Add a Pull Date Appropriate for Your Situation
Handling Food When the Power is Out

With the recent storms, many homeowners are experiencing power outages. One question often asked is, "What do I do with the food in my refrigerator and freezer?"


If the power failure is not a lengthy one, several hours for example, refrigerated food will stay cold if the refrigerator door is kept closed, says Carol Schlitt, University of Illinois Extension nutrition and wellness educator. Don't check on how cold the food is. Every time you open the door, you let out precious cold air.


The same rule applies to the freezer door as well. Most freezers that are part of a refrigerator-freezer combination will keep food frozen for up to a day--IF the door stays closed.


Schlitt says a separate free-standing chest or upright freezer will keep food frozen solid for two days, if it is fully loaded. A half-full freezer will still keep food frozen for a day, especially if the food has been grouped together.
 
The following chart can help you decide which foods are safe to use or refreeze when the power is restored. 

                                                                                                                                                    



Source:
Carol Schlitt, Extension Educator, Nutrition and Wellness, 618-692-9434
When the Power is Out in your Refrigerator/Freezer 


In emergency conditions, these foods should keep at room temperature (above 40°F) a few days. Still, discard anything that turns moldy or has an unusual odor or look.


























Discard the following foods if kept over 2 hours at above 40°F




















Re-freeze thawed foods that still contain ice crystals or feel cold.








Butter, margarine


Fresh fruits and vegetables


Dried fruits and coconut


Opened jars of salad dressing, peanut butter, jelly, relish, taco sauce, barbecue sauce, mustard, ketchup, olives





Hard and processed cheeses


Fruit juices


Fresh herbs and spices


Flour and nuts


Fruit pies


Bread, rolls, cakes, muffins





Raw or cooked meat, poultry, seafood


Milk, cream, yogurt, soft cheese


Cooked pasta, pasta salads


Custard, chiffon or cheese pies


Fresh eggs, egg substitutes





Meat-topped pizza, lunchmeats


Casseroles, stews, soups


Mayonnaise and tartar sauce


Refrigerator and cookie doughs


Cream-filled pastries








