. J DU DUF

A e 1O DOC : B

'. el O d(E d c O O d dl J d - - Ol Did 20 N
D d O ors O d eNd - O Or O er p POSE e 10 O »
DO - d PDOSE elrlo ed O dl e S d O0Q Id - -

2Vve Ol a PO el O ade ere d O 00

Food Facilities

- Cease operation until power is restored.
- Environmental Health inspectors may

visit the impacted area to verify that your
facility has ceased operation.

- If refrigerator and freezer doors are not
opened, safe food temperatures below
40°F can be maintained for several hours.
The length of time depends on ambient

air temperature, how well the refrigerator
is insulated, and its temperature prior to
the outage.

- When power is restored, take into
consideration the length of the outage
and then check food temperatures to
determine if your food is still safe.

- If perishable foods are above 40°F for more
than two hours, discard the food item.

7 - WHEN IN DOUBT THROW IT OUT!
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