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PURPOSE: Provide guidance to school nutrition professionals on how to ensure food is safe following a power outage.
SCOPE: This procedure is for any school nutrition professional involved in the receiving, storing, preparing, and serving of food. 
KEY WORDS: Power Outage, Emergency Preparedness, Emergency Response, Time and Temperature Control for Safety Foods, TCS foods, Safe Food
INSTRUCTIONS:
1. Check and record temperatures of all refrigerators and freezers, and internal temperatures of food that require time and temperature control for safety when power is restored. 
· Refer to the Calibrating Food Thermometers (Sample SOP) and Using Food Thermometers (Sample SOP).
2. Check refrigerated food that doesn’t require time and temperature control for safety for signs of spoilage, damage, or other quality issues. 
3. Re-freeze frozen foods that have remained solid or semi-solid, have not exceeded 41 °F, and if the packages show no evidence of damage.
4. Clean and disinfect surfaces of equipment where residue and water may have accumulated from melted ice and packages. 
· Refer to the Cleaning and Disinfecting Body Fluid Spills (Sample SOP) for information on disinfection. 
· After disinfection, food contact surfaces should be rinsed, sanitized, and allowed to air-dry prior to use. 
· Refer to the Cleaning and Sanitizing Food Contact Surfaces (Sample SOP). 
5. Confirm that equipment and facilities are working properly, e.g., lighting, food equipment, dishwashing machines.
6. Designate staff to check equipment and temperatures, at least daily, to dispose of unsafe food items as needed and to avoid spoilage and unsanitary conditions in the refrigeration units during extended power outages, such as those that are more than a day.
MONITORING:
· Record the date and end time of the power outage on the Hot and Cold Holding Temperature Log or on a designated incident form. 
· Check and record the internal temperature of food and ambient temperature of equipment at the end of the power outage. 
· Record the appliance temperatures on the Refrigeration Log.
· Record the food temperatures on the Hot and Cold Holding Temperature Log. 
· Restock adequate disposable utensils and supplies. 
· Restock food items for limited food service. i.e., pre-packaged and shelf-stable food items.
CORRECTIVE ACTION:
· Discard refrigerated food if found above 41 °F 4 hours after the power outage started. 
· Discard frozen food that is found above 41 °F, shows signs of thawing, or has been damaged. 
· Retrain any school nutrition employee found not following the procedures in this SOP.
VERIFICATION AND RECORD-KEEPING:
· Record foods that were disposed of due to power outage on the Damaged and Discarded Product Log
· Verify that an incident report was completed and filed. Retain for three years plus the current school year, or as directed by your State agency.
· Verify that the Hot and Cold Holding Temperature Log and Refrigeration Log are completed. Keep for a period of six months following a month's temperature records to demonstrate compliance, or as directed by your State agency.
· Verify that the Damaged and Discarded Product Log is completed. Retain for three years plus the current school year, or as directed by your State agency.
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