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(Sample SOP)
PURPOSE: Provide guidance to school nutrition professionals on how to sustain time and temperature control for safety foods during a loss of power event.
SCOPE: This procedure is for any school nutrition professional handling a power outage at a school nutrition facility.
KEY WORDS: Power Outage, Emergency Preparedness, Emergency Response, Time and Temperature Control for Safety Foods, TCS Foods
INSTRUCTIONS:
1. Assess the impact on your food service operation immediately (i.e., the size of the affected area and affected equipment).
2. Determine, in consultation with the health authority and emergency management official(s), if and how limited food service operations can continue (i.e., pre-packaged food items that require limited preparation).
· Food service activities should discontinue if there is an immediate health hazard. 
3. Coordinate with school officials to contact the power company to determine the cause, extent, and estimated duration of the outage. 
· The length of the power outage will determine if a long-term or short-term plan needs to be utilized. 
4. Locate the appropriate emergency equipment and supplies needed (e.g., generators, light sources, ice packs, thermometers).
5. Identify the equipment and food products that need immediate attention and priority. 
· Prioritize food that requires time and temperature control for safety and refrigeration equipment. 
6. Transfer foods that require time and temperature control for safety from more vulnerable equipment to equipment that will maintain safe temperatures (e.g., from smaller units without doors/covers to freezers and walk-in units).
· Contact and access a central storage or distribution site with power where food can be relocated and stored safely.
· Use ice packs and ice to help keep refrigeration units cold temporarily. 
· If power is lost for a prolonged period, moving food that requires time and temperature control for safety to a location with power is a safer option. 
7. Keep equipment doors closed as much as possible to minimize temperature loss and maintain proper temperatures. 
· With doors closed, a refrigerator may keep food cold for about four hours, and a full freezer for about 48 hours (or 24 hours if it is half full). 
MONITORING:
· Follow guidance by power utility company or contact local health authority for guidance. 
· Monitor and record frequently the food and equipment and temperatures from the start of the power outage, including during storage and transport. 
· Record the appliance temperatures on the Refrigeration Log.
· Record the food temperatures on the Hot and Cold Holding Temperature Log. 
· Refer to the Calibrating Food Thermometers (Sample SOP) and Using Food Thermometers (Sample SOP).
· Maintain adequate disposable utensils and supplies. 
CORRECTIVE ACTION: 
· Add ice or transfer cold food to another cold storage method if found above 41 °F within 4 hours of the power outage starting. 
· Retrain any school nutrition employee found not following the procedures in this SOP.
VERIFICATION AND RECORD-KEEPING:
· Record the date and start time of the power outage on the Hot and Cold Holding Temperature Log or incident report.
· Verify that an incident report has been started for the power outage event. 
· Verify that the Hot and Cold Holding Temperature Log and Refrigeration Log are completed. Retain for a period of six months following a month’s temperature records to demonstrate compliance, or as directed by your State agency.
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