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Christie Administration Urges Residents to Be Awareof Food Safety Issues
Following Storm

The Christie Administration and Health Commissiolry O'Dowd urge all residents
to throw away any food that may have come in camath flood or storm waters and
individuals that have suffered power outages shke&ptheir refrigerator and freezer
doors closed as much as possible to maintain tldetemperature.

Commissioner O'Dowd urged all residents to dispdsey perishable food that may
have been above 40 degrees for two hours or mooal Will stay cold in the refrigerator
for about four hours if it is unopened. A full fee will keep the temperature for
approximately 48 hours (24 hours if it is half juflthe door remains closed. However,
food above 40 degrees for 2 hours or more mustdoamed.

"Perishable food such as meat, poultry, seafooll, smd eggs that are not kept
adequately refrigerated or frozenmay cause illifessnsumed, even when they are
thoroughly cooked," said Health Commissioner MarpBbowd.

Thawed food that contains ice crystals or is 40eegjor below can be refrozen or
cooked. If you plan to eat refrigerated or frozesam poultry, fish or eggs while it is still
at safe temperatures, it's important that each igemoroughly cooked to the proper
temperature to assure that any foodborne bacteatartay be present is destroyed.

Information about municipalities that have issuedda water advisories as well as
instructions for safely boiling water for drinkimgn be found at:
http://www.nj.gov/health/er/documents/hurricane Itieaafety tips.pdf

Below are some additional food safety tips to pnewness during power outages,
flooding and hurricane conditions:

- Add block ice or dry ice to your refrigerator ifetkelectricity is expected to be off
for more than four hours. Fifty pounds of dry i¢t®sld keep an 18-cubic foot
fully-stocked freezer cold for two days.

- Discard any food that is not in a waterproof camgaif there is any chance that it
has come into contact with flood water. Food cordes that are not waterproof
include those with screw-off caps, snap lids andtpps.



Discard cardboard juice/milk/baby formula boxes Anthe canned foods if they
have come in contact with flood water, because tayot be effectively cleaned
and sanitized.

Inspect canned foods and discard any food in dathegies. Can damage is
shown by swelling, leakage, punctures, holes, firast extensive deep rusting, or
crushing/denting severe enough to prevent norraakstg or opening with a
manual, wheel-type can opener.

Check to ensure that the freezer temperaturedslalow0 °F and the
refrigerator is at or belowO degrees

Wash fruits and vegetableswith water from a safe source before eating.
For infants, if using formula, try to use prepareahned baby formula that
requires no added water. When using concentratpdwdered formulas, prepare

with bottled water if the local water source isgudtally contaminated.

During power outages the appliance thermometers will indicate the terafures
in the refrigerator and freezer to help you detasamf the food is safe.

Once Power is Restored . . .
You'll need to determine the safety of your fooéréis how:

If an appliance thermometer was kept in the freezesck the

temperature when the power comes back on. If the freezer tberater reads 40
degrees or below, the food is safe and may bezerfro

If a thermometer has not been kept in the freederck each packagef food to
determine its safety. You can't rely on appearamamlor. If the food still

contains ice crystals or is 40 degrees or belois,stfe to refreeze or cook.
Refrigerated food should be safe as long as theepaxas out fono more than 4
hours and the refrigerator door was kept shut. Discasd@erishable food (such
as meat, poultry, fish, eggs or leftovers) thatlesn above 40°F for two hours or
more.

For additional information on food safety and powetages, please
visit: http://www.nj.gov/health/er/natural.shtrahdhttp://emergency.cdc.gov/disasters/hu
rricanes/recovery.asp

Here is the link to the full release:

http://www.state.nj.us/health/news/2012/approvetiZ2Z@®30a.html




