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Description:  Description:  The standards presented in this section are based on the 2009 FDA Food Code and 2011 Food Code Supplement. 

Safe food handling procedures address the safe handling of food from purchasing to service. 

Standards that address facilities, equipment, cleaning, sanitizing, pest control, and employees are outlined in Section 2-4: Prerequisite Programs.

	PURCHASING AND RECEIVING
	MONITORING

FREQUENCY

	All food and beverages are purchased from an approved vendor. An approved vendor is a licensed/permitted food /beverage establishment. Fresh produce must be obtained from an approved vendor or from a farm that has obtained Good Agricultural Practice (GAP) Certification or equivalent. The School Food Authority (SFA) Central Office will identify approved sources of food, beverages and produce.
	Annually and as needed

	Temperature-controlled delivery vehicles are clean and operating at temperatures outlined in Table 1: Transportation Vehicle Criteria on page 12.  
	Daily

	Food is inspected within 10 minutes of delivery using the criteria outlined in Table 2:  Criteria for Accepting or Rejecting a Food Delivery on page 13.  Food that is rejected is segregated from all other items until returned to the vendor.
	As needed – note on invoice

	The temperature of refrigerated and cooked foods is taken within ten minutes of delivery using the guidelines outlined in Table 2: Criteria for Accepting or Rejecting a Food Delivery on page 13. Frozen foods are checked to be sure they are rock solid and no water marks appear on the packaging.  Food that is not at proper temperature is segregated from all other items until returned to the vendor.
	As needed – note on invoice

	No past-dated foods are accepted or used in the operation. This includes foods labeled “Sell By, Expiration Date, Best If Used By, and Use By.”  
	As needed

	Foods and beverages of non-domestic origin are not to be accepted and used unless they have been approved in advance by the SFA's Child Nutrition Administrator. Your Child Nutrition Administrator should provide a list of currently approved non-domestic products. Any food or beverage of non-domestic origin not previously approved must be rejected at the time of delivery so a credit may be issued to the Child Nutrition account.  
	As needed - during the receiving process


	DRY STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 2: Storage Guidelines for Specific Foods.
	Monthly

	USDA Foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the pallet. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged foods -- label in permanent black marker with date received (month/year) in a conspicuous location on the pallet. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).
	Monthly

	A first in, first out (FIFO) procedure is used for all dry food storage.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	The temperature(s) of the dry storeroom(s) is between 50oF and 70oF and is clean, dry, and well-ventilated.
	Daily

	Food is stored in durable, food-grade containers that are not stored in direct sunlight.
	Monthly

	Cleaning supplies and other chemicals are completely separated from all food, dishes, utensils, linens, and single-use items.
	Monthly

	Non-food supplies and chemicals are in their original containers. If not in the original container, the item is clearly labeled on the side of the holding container with the specific name of the contents (i.e. Chlorine Bleach solution, QUATS solution instead of sanitizer). Do not label the lid because lids are interchangeable. Some chemical suppliers provide labels.
	Monthly


	REFRIGERATED STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 2:  Storage Guidelines for Specific Foods.
	Monthly

	USDA Foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged foods -- label in permanent black marker with date received (month/year) in a conspicuous location on the case. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).

Produce – label in permanent black marker with date received (month/day) in a conspicuous location on the case or package.
	Monthly

	A first in, first out (FIFO) procedure is used for all refrigerated food storage -- label in permanent black marker with date received (month/year) in a conspicuous location on the package. For produce, use FIFO and mark the date received in month/day format.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	Food is stored to allow for good air circulation.  Shelves are not lined with foil or other materials.
	Monthly

	All food that is not stored in its original packaging is covered and labeled with the amount and date (CLAD).  Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	The temperature of the refrigerator is at 39°F or colder. The temperature of all Time-Temperature Controlled for Safety (TCS) foods must be at 41oF or colder. The definition and examples of TCS foods are in Handout 1: Time-Temperature Controlled for Safety (TCS) Foods.
	Daily

	CCP -- Cooked and ready-to-eat foods are stored above raw foods in the refrigerator. Foods are stored in this order:

· Prepared or ready-to-eat food (top shelf)

· Fish, seafood items, eggs

· Whole cuts of raw beef and pork

· Ground or processed meats

· Raw and ground poultry (bottom shelf)
	Daily


	FROZEN STORAGE
	MONITORING

FREQUENCY

	Food is stored using the criteria in Table 3:  Storage Guidelines for Specific Foods on page 15.
	Monthly

	USDA Foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the pallet. If food is taken out of the case, label in permanent black marker each individual can/containers with the pack date that appears on the case (month/year) or label with the receipt date (month/year) if no pack date is available.

Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the pallet. If food is taken out of the case, label in permanent black marker each individual can/containers with the receipt date (month/year).
	Monthly

	A first in, first out (FIFO) procedure is used for all frozen food storage.-- label in permanent black marker with date received (month/year) in a conspicuous location on the pallet.
	Monthly

	All food is stored on clean shelving that is at least 6 inches off the floor.
	Monthly

	All foods that are not in their original packaging are covered and labeled with the amount and date (CLAD). Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	Freezers are defrosted according to manufacturer instructions. NOTE:  Manufacturer instructions should be available for all equipment.
	Monthly

	The ambient temperature of the freezer is 0oF or colder unless the food requires a different storage temperature.
	Daily

	PREPARATION – Ice
	MONITORING

FREQUENCY

	Safe drinking water is used to make ice.
	Annual

	Ice that was used to chill food or beverages is never used as a food ingredient.
	Monthly

	A cleaned and sanitized container(s) and ice scoop(s) is used to dispense ice unless an automatic ice dispenser is available.
	Monthly


	TRANSPORTING
	MONITORING

FREQUENCY

	All delivery vehicles are properly cleaned and maintained.
	Monthly

	The temperature of all TCS food is taken with a properly calibrated, cleaned and sanitized thermometer before it is loaded.
	Daily

	Temperature of vehicles used to deliver food items to locations is as follows -- refrigeration vehicles at 41oF or colder and frozen storage vehicles at 0oF.
	Daily

	All hot and cold holding equipment is properly cleaned and sanitized when it is returned to the facility.  
	Monthly

	All holding equipment is properly cleaned and sanitized before use.
	Monthly


 Table 1:  Criteria for Accepting or Rejecting a Food Delivery

	FOOD
	Criteria to Accept Delivery

	Refrigerated and frozen processed food
	41oF or colder; if frozen, the product is rock solid.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Frozen Foods
	Frozen rock solid and no water marks appear on the packaging.

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Canned food
	No swollen ends, leaks, rust, or dents. 

Label can be read and is attached to the product. 

No signs of tampering and/or counterfeiting.

Not past dated.

	Dry foods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

No signs of pest infestation.

Not past dated.

	Fresh produce
	Clean and good condition and no signs of tampering and/or counterfeiting.  

If produce is cut or processed, it is at 41oF or colder.

	Dairy Products
	41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

All products are pasteurized.

Not past dated.

	Modified Atmospheric Packaging (MAP)
	If the product requires refrigeration, it is at 41oF or colder.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting. 

Labels can be read and attached to the product.

Not past dated.

	Ultra High Temperature (UHT)
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

If product requires refrigeration, it is at 41oF or colder.  

Label is attached and can be read.

Not pasted dated.

	Eggs
	Shell eggs at 45oF or colder; liquid eggs at 41oF or colder.  

Shell eggs -- clean and not cracked

Frozen, and dry eggs – pasteurized.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.


	FOOD
	Criteria to Accept Delivery

	Baked Goods
	Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  

Products are not moldy.

Not past dated.

	Fresh Meat and Poultry
	41oF or colder.  

Stamped with USDA inspection stamp.  

Good color and no odor.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.

	Fresh Seafood
	41oF or colder.  

Good color and no off-odors.  

Packaging clean and in good condition and no signs of tampering and/or counterfeiting.

Not past dated.


Table 2:  Storage Guidelines for Specific Foods

	Food
	Temperature
	Other Requirements

	Fresh Meat
	41oF 
	Tightly wrap or place it in a deep container.

	Fresh Poultry
	41oF 
	Store ice-packed poultry in self-draining containers.  Change ice often and sanitize the container regularly.

	Fresh Fish
	41oF 
	Tightly wrap or store in original packaging.

Before shipping, fish served raw or partially cooked must be frozen by the processor to -4oF or colder for seven days in a storage freezer or -31oF or colder for fifteen hours in a blast freezer.

	Shell eggs
	41oF 
	Use within 4-5 weeks of the packing date.

	Dairy
	41oF 
	Discard if past the use-by or expiration date.

	Ice cream and frozen yogurt
	6oF-10oF 
	Discard if past the use-by or expiration date.


	Food
	Temperature
	Other Requirements

	Fresh produce
	Temperature varies
	If delivered packed on ice, store that way.

	Modified Atmospheric Packaging (MAP), vacuum packed, and sous vide packaged food
	41oF 
	Discard if past the use use-by or expiration date. Read the label to determine if the product needs to be refrigerated.

	Ultra High Temperature UHT products, aseptically packaged
	50oF-70oF 


	Once opened, store all UHT at 41oF or colder.  Read the label to determine if the product needs to be refrigerated.

	UHT products not aseptically packaged
	41oF 
	Store above raw foods.  Read the label to determine if the product needs to be refrigerated.

	Canned/dry food
	50oF-70oF 


	If removed from its original packaging, store in airtight, clearly labeled containers.


Table 3:  Transportation Vehicle Criteria

	TYPE OF FOOD BEING TRANSPORTED
	TEMPERATURE DURING TRANSPORT

	Refrigerated foods
	41oF or colder

	Frozen foods
	0oF or colder

	Hot foods that are Time-temperature controlled for safety (TCS)
	135oF or hotter


Handout 1:  Time-temperature Controlled for Safety (TCS) Foods 

All food can cause foodborne illness so all food must be handled safely from the time it is received until the time it is served.  TCS foods are those that can support the growth of bacteria.  To control for bacterial growth, one needs to: 

· cook foods to proper temperatures

· keep foods hot (135oF or hotter)

· keep foods cold (41oF or colder), and

· minimize time in the temperature danger zone 

The 2009 FDA Food Code, the basis of the NC School HACCP Plan, identifies TCS foods as raw or cooked animal foods (meat, fish, poultry, dairy, eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); cut melon; cut tomatoes; cut leafy greens; garlic-in-oil that has not been acidified; and raw bean sprouts. 

ANIMAL FOODS  

Raw meat, fish, poultry, and unpasteurized shell eggs must be cooked to proper endpoint cooking temperatures before serving. All commercially processed meat, fish, poultry, egg products, which are often labeled "Fully cooked") need to be cooked to 135oF or hotter before serving. Milk and milk products must be stored at 41oF or colder. 

FRUITS

Most fruits are not TCS foods because of their low pH. Figs and melons only become TCS foods after they are cut or in the case of figs, when they are heated. Cut melons must be held at 41oF or colder  for safety. If figs are cooked, they must be cooked to 135oF, held at 135oF, and if leftover, properly cooled, labeled, and used within 72 hours of preparation. If not used within 72 hours, they must be discarded.

Non-TCS fruits do not need to be refrigerated for safety. They are refrigerated to extend their shelf life. However, some fresh fruits may have a water activity or acidity level that is inadequate to assure that a product assessment is not needed to show that they are safe. Therefore, as best practice, we recommend keeping all cut fruits at 41oF or colder to increase appeal, shelf life, and safety.

(NOTE: Technically, cooked fruits may contain adequate sugar and/or acidity to prevent harmful bacteria growth; however, it is difficult to determine the final water activity or pH level when various ingredients are added. It is unlikely that the SFA will provide for the laboratory analysis for a product assessment, therefore, we will assume that, in the absence of adequate information to prove otherwise, cooked fruits are to be held at a safe temperature or follow an approved TPHC procedure as a precaution.)

Canned fruit is generally NOT considered a TCS food because of its low pH and so does not require strict time and temperature for safety. The only exceptions would be if using canned figs. Figs are classified as low-acid foods and so must be maintained at 41 degrees F or colder for safety. 

It is also important to note that because canned fruit has been heat processed, there is a minimal food safety hazard unless contamination takes place after the can is opened. 

VEGETABLES

Most vegetables are not TCS foods until they are heated and then hot-held (exceptions are cut tomatoes, lettuce, spinach, cabbage, salad greens, and sprouts which must be held at a safe temperature). In our schools, all cooked vegetables are TCS foods because they are heated and then placed in a hot holding cabinet or on a hot serving line.
Some fresh vegetables that are cut may have a pH and water activity level that is inadequate to ensure food safety. It is unlikely that SFAs will conduct product assessments to determine this information; therefore, as best practice, it is recommenced that all cut fresh vegetables be held at 41degrees F or colder or follow an approved TPHC procedure.

Tomatoes.  Cut tomatoes will support the growth of Salmonella as demonstrated with the recent outbreaks.  Whole tomatoes do not need to be received or stored at refrigeration temperatures but once cut, they must be kept at 41oF or colder.
Lettuce, Spinach, Cut Salad Greens, Cabbage. Lettuce and all other cut salad greens such as spinach, cabbage, etc. are now considered TCS foods; therefore, all fresh cut salad greens must be kept at 41oF or colder. (Note: cutting includes a cut stem.) The outbreaks during previous years were due to the presence of E. coli 0157:H7 on the outside of the spinach due to environmental contamination. 

OTHER VEGETABLES AND PLANT FOODS  

Baked potatoes, sweet potatoes, cooked rice, cooked pasta, cooked pinto beans, other cooked beans, texturized soy protein, and other heat-treated plant foods are also classified as TCS foods. 

Peanut Butter.  Peanut butter is not a TCS food because of its low water activity. Therefore, peanut butter and jelly sandwiches do not need to be refrigerated. If using commercially prepared, packaged peanut butter sandwiches, follow the manufacturer’s recommendations for storage and holding.

Garlic-in-oil.  Most North Carolina schools are not using garlic-in-oil as an ingredient. However, if you should use garlic-in-oil, purchase a commercially processed product that lists acid as an ingredient.   

Raw bean sprouts.  Only purchase bean sprouts from an approved supplier. When received, store at 41oF or colder. 

Handout 2:  Calibrating Thermometers – In-House

Accurate temperature readings are critical to the success of a HACCP Plan.  Therefore, all thermometers, including those that are used to measure food temperatures and those that are used to measure air temperature, must be calibrated on a scheduled basis to determine how accurate the thermometer is reading temperatures.  Calibration is the process of verifying the accuracy of a thermometer.  

Calibrating Food Thermometers (Bimetallic or Metal-stem Thermometers)

Read the manufacturer instructions to determine how to calibrate your thermometers.  Some types must be returned to the manufacturer to be calibrated.  Calibrate all food thermometers at least once a day or every time it is dropped.  
Two accepted methods for calibration are the boiling-point method and ice-point method. Both are described below.

Boiling-point method (This method can only be used if your elevation is 1,000 feet or less.  If you do not know your elevation, it is best to check the accuracy of your thermometers using the ice-point method.)

1. Boil clean tap water in a deep pot.

2. Put the thermometer stem or probe into the boiling water so the sensing area is completely submerged.  

3. Wait 30 seconds or until the indicator stops moving.

4. If the temperature is at 212oF then remove the thermometer.  It is ready for use.  

5. If the temperature is not at 212oF, hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 212ºF or the appropriate boiling-point temperature for your elevation.

Ice-point method

1. Fill a large container with crushed ice.  Add clean tap water until the container is full.

2. Put the thermometer stem or probe into the ice water so the sensing area is completely submerged.  Wait 30 seconds or until the indicator stops moving.

3. If the temperature is at 32oF, remove the thermometer.  It is ready for use.

4. If the temperature is not at 32oF, then hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 32ºF.

Handout 3:  Measuring Food Temperatures

Temperature readings will only be correct if the thermometer is placed in the proper location in the food. If not inserted correctly, or placed in the wrong area, the reading on the food thermometer will not accurately reflect the internal temperature of the food. In general, place the food thermometer in the thickest part of the food, away from bone, fat, or gristle. Temperatures of intact packages of refrigerated products may be taken by “sandwiching” the thermometer probe between two packages of product.
Before using a food thermometer, read the manufacturer's instructions. The instructions should tell how far the thermometer must be inserted in a food to give an accurate reading.  If instructions are not available, check the stem of the food thermometer for an indentation, or "dimple." This shows one end of the location of the sensing device. Dial thermometers must be inserted about 2 to 3 inches into the food. For most digital thermometers, one only needs to a small area of the tip to get an accurate reading.  Clean and sanitize the stem of your thermometer before use.
Appendix A

Guidelines for Food Safety in Power Outages 

A power outage may occur during a seasonal storm such as a tornado or flood, or may simply be caused by work being done on electric lines. Whatever the cause, the following recommendations apply to food safety in power outages. 

SAFETY RECOMMENDATIONS 

Use a Thermometer: Keep an appliance thermometer in the refrigerator and freezer at all times to see if food is being stored at safe temperatures (34 to 41 °F for the refrigerator; 0 °F or below for the freezer). The key to determining the safety of foods in the refrigerator and freezer is how cold they are. Most foodborne illnesses are caused by bacteria that multiply rapidly at temperatures above 41 °F. 

Leave the Freezer Door Closed as much as possible: A full freezer should keep food safe about two days; a half-full freezer, about a day. Consider powering by generator if it appears the power will be off for an extended time. You can safely refreeze thawed foods that still contain ice crystals or feel cold to the touch. When in doubt, measure the temperature of the foods to make sure that the food is below 41 °F.

Refrigerated Items: These foods should be safe as long as the power outage is not extended. Discard any perishable food that has been above 41 °F for two hours or more and any food that has an unusual odor, color or texture. Leave the door closed as much as possible; every time you open it, needed cold air escapes, causing the foods inside to reach unsafe temperatures. 

If it appears the power will be off for extended periods, transfer refrigerated perishable foods to another facility/refrigerated truck or use a generator to supply power. Keep a thermometer in the cooler to be sure the food stays at 41 °F or below. 

Never Taste Food to Determine It’s Safety: Some foods may look and smell fine, but if they’ve been at room temperature longer than two hours, bacteria able to cause foodborne illness can begin to multiply very rapidly. Some types will produce toxins, which are not destroyed by cooking and can possibly cause illness. 

POWER OUT CHART

Use the following charts to decide which foods are safe when the power is restored.

Frozen Foods

	When to Save and When to Throw It Out
	
	

	Food
	Still contains ice crystals and feels as cold as if refrigerated
	Thawed.

Held above 45°F for over 2 hours

	MEAT, POULTRY, SEAFOOD

Beef, veal, lamb, pork, and ground meats, Poultry and ground poultry, casseroles, stews, soups
	Refreeze
	Discard



	Fish, shellfish, breaded seafood products


	Refreeze. However, there will be some texture and flavor loss.
	Discard



	DAIRY

Milk, Cheese (soft and semi-soft)
	Refreeze. May lose some texture.
	Discard

	Eggs (out of shell) and egg products


	Refreeze
	Discard

	Ice cream, frozen yogurt


	Discard
	Discard

	Hard cheeses


	Refreeze
	Refreeze

	Shredded cheeses, Casseroles containing milk, cream, eggs, soft cheeses, Cheesecake


	Refreeze


	Discard

	FRUITS

 Juices
	Refreeze
	Refreeze. Discard if mold, yeasty smell, or sliminess develops.



	Home or commercially packaged or blanched.


	Refreeze.  Will change texture and flavor.
	 Discard if mold, yeasty smell, or sliminess develops.

	VEGETABLES 

Juices
	Refreeze
	Discard after held above 41 ºF for 6 hours.


Frozen Foods, continued
	When to Save and When to Throw It Out
	
	

	BREADS, PASTRIES

Breads, rolls, muffins, cakes (without custard fillings)
Cakes, pies, pastries with custard or cheese filling

Pie crusts, commercial and homemade bread dough


	Refreeze

Refreeze

Refreeze. Some quality loss may occur.
	Refreeze

Discard

Refreeze. Quality loss is considerable.

	OTHER

Casseroles – pasta, rice based


	Refreeze
	Discard

	Flour, cornmeal, nuts


	Refreeze
	Refreeze

	Breakfast items –waffles, pancakes, bagels


	Refreeze
	Refreeze

	Frozen meal, entree, specialty items (pizza, sausage and biscuit, meat pie, convenience foods)
	Refreeze
	Discard


Refrigerator Foods

	When to Save and When to Throw It Out
	

	FOOD ITEM
	Held above 41 ºF for over 2 hours

	Hard Cheeses
Cheddar, Colby, Swiss, Parmesan, provolone, Romano, Grated Parmesan, Romano, or combination (in can or jar)
	Safe



	Soft Cheeses

blue/bleu, Roquefort, Brie, Camembert, cottage, cream, Edam, Monterey Jack, ricotta, mozzarella, Muenster, Neufchatel, Queso blanco fresco, Processed Cheeses, Shredded Cheeses, Low-fat Cheeses 
	Discard

	DAIRY

Milk, cream, sour cream, buttermilk, evaporated milk, yogurt, eggnog, soy milk
Butter, margarine
	Discard

Safe

	FRUITS 
Fresh fruits, cut
	Discard

	Fruit juices, fresh fruits, coconut, raisins, dried fruits, candied fruits, dates
	Safe

	VEGETABLES

Fresh mushrooms, herbs, spices, raw vegetables
	Safe

	Cut salad greens, melons, or tomatoes; tofu, commercial garlic in oil, Potato Salad
	Discard



	EGGS 

Fresh eggs, hard-cooked in shell, egg dishes, egg products, Custards and puddings
	Discard

	MEAT, POULTRY, SEAFOOD

Meat, poultry, fish, or seafood; soy meat substitutes, gravy, stuffing, broth, lunchmeats, hot dogs, bacon, sausage, dried beef 
	Discard

	SAUCES, SPREADS, JAMS

Opened mayonnaise, tartar sauce, horseradish
	Discard if above 50 °F for over 8 hrs.

	Peanut butter, Jelly, relish, taco sauce, mustard, catsup, olives, pickles, Worcestershire, soy, barbecue, Hoisin sauces, Opened vinegar-based dressings
	Safe

	BREAD, CAKES, COOKIES,PASTA, GRAINS

Bread, rolls, cakes, muffins, quick breads, tortillas, Breakfast foods –waffles, pancakes, bagels
	Safe

	Refrigerator biscuits, rolls, cookie dough, Cooked pasta, rice, potatoes, Pasta salads with mayonnaise or vinaigrette, Fresh pasta, Cheesecake


	Discard



	PIES, PASTRY 

Pastries, cream filled, Pies – custard, cheese filled, or chiffon; quiche


	Discard



	Pies, fruit


	Safe




Sources:

1. Clemson Extension, Home and Garden Information Center. Food Safety in Power Outages. http://hgic.clemson.edu/factsheets/HGIC3760.htm

2. USDA/FSIS (2006),Keeping Food Safe During and Emergency. http://www.fsis.usda.gov/Fact_Sheets/keeping_food_safe_during_an_emergency/
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