Watch vs Warning
Know the Difference 

A HURRICANE WATCH issued for your part of the coast indicates the possibility that you could experience hurricane conditions within 36 hours. This watch should trigger your family's disaster plan, and protective measures should be initiated, especially those actions that require extra time such as securing a boat, leaving a barrier island, etc. 

A HURRICANE WARNING issued for your part of the coast indicates that sustained winds of at least 74 mph are expected within 24 hours or less. Once this warning has been issued, your family should be in the process of completing protective actions and deciding the safest location to be during the storm.

+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

Basic Hurricane Safety Actions

• Know if you live in an evacuation area. Know your home's vulnerability to storm surge, flooding and wind. Have a written plan based on this knowledge. 

• At the beginning of hurricane season (June 1), check your supplies, replace batteries and use food stocks on a rotating basis. 

• During hurricane season, monitor the tropics. Monitor

Prepare a Personal Evacuation Plan
· Identify ahead of time where you could go if you are told to evacuate. Choose several places--a friend's home in another town, a motel, or a shelter. 

· Keep handy the telephone numbers of these places as well as a road map of your locality. You may need to take alternative or unfamiliar routes if major roads are closed or clogged. 

· Listen to NOAA Weather Radio or local radio or TV stations for evacuation instructions. If advised to evacuate, do so immediately. 

· Take these items with you when evacuating: 

· Prescription medications and medical supplies; 

· Bedding and clothing, including sleeping bags and pillows 

· Bottled water, battery-operated radio and extra batteries, first aid kit, flashlight 

· Car keys and maps 

· Documents, including driver’s license, Social Security card, proof of residence, insurance policies, wills, deeds, birth and marriage certificates, tax records, etc. 

Assemble a Disaster Supplies Kit Including the Following Items:
· First aid kit and essential medications. 

· Canned food and can opener. 

· At least three gallons of water per person. 

· Protective clothing, rainwear, and bedding or sleeping bags. 

· Battery-powered radio, flashlight, and extra batteries. 

· Special items for infants, elderly, or disabled family members. 

· Written instructions on how to turn off electricity, gas and water if authorities advise you to do so. (Remember, you'll need a professional to turn them back on.) 

Prepare for High Winds
· Install hurricane shutters or purchase precut 1/2" outdoor plywood boards for each window of your home. Install anchors for the plywood and predrill holes in the plywood so that you can put it up quickly. 

· Make trees more wind resistant by removing diseased and damaged limbs, then strategically removing branches so that wind can blow through. 

Know What to Do When a Hurricane WATCH Is Issued
· Listen to NOAA Weather Radio or local radio or TV stations for up-to-date storm information. 

· Prepare to bring inside any lawn furniture, outdoor decorations or ornaments, trash cans, hanging plants, and anything else that can be picked up by the wind. 

· Prepare to cover all windows of your home. If shutters have not been installed, use precut plywood as described above. Note: Tape does not prevent windows from breaking, so taping windows is not recommended. 

· Fill your car's gas tank. 

· Recheck manufactured home tie-downs. 

· Check batteries and stock up on canned food, first aid supplies, drinking water, and medications. 

Know What to Do When a Hurricane WARNING Is Issued
· Listen to the advice of local officials, and leave if they tell you to do so. 

· Complete preparation activities. 

· If you are not advised to evacuate, stay indoors, away from windows. 

· Be aware that the calm "eye" is deceptive; the storm is not over. The worst part of the storm will happen once the eye passes over and the winds blow from the opposite direction. Trees, shrubs, buildings, and other objects damaged by the first winds can be broken or destroyed by the second winds. 

· Be alert for tornadoes. Tornadoes can happen during a hurricane and after it passes over. Remain indoors, in the center of your home, in a closet or bathroom without windows. 

· Stay away from flood waters. If you come upon a flooded road, turn around and go another way. If you are caught on a flooded road and waters are rising rapidly around you, get out of the car and climb to higher ground. 

Know What to Do After a Hurricane Is Over
· Keep listening to NOAA Weather Radio or local radio or TV stations for instructions. 

· If you evacuated, return home when local officials tell you it is safe to do so. 

· Inspect your home for damage. 

· Use flashlights in the dark; do not use candles. 

	Food Safety in a Power Outage

Guidelines 

Sudden power outages can be frustrating and troublesome, especially when they are prolonged. Perishable foods should not be held above 40 degrees for more than 2 hours. If a power outage is 2 hours or less, you need not be concerned, but how do you save your food when the refrigerator is out for longer times? Being prepared can help. By planning ahead, you can save your perishables.

What do I need?
· One or more coolers. Inexpensive styrofoam coolers can do an excellent job as well. 

· Shelf-stable foods, such as canned goods and powdered or boxed milk. These can be eaten cold or heated on the grill. 

· A digital quick-response thermometer. A digital thermometer should be a necessity in your kitchen anyway. With these thermometers you can quickly check the internal temperatures of food for doneness and safety. 

What to do...
· Do not open the refrigerator or freezer. Tell your little ones not to open the door. An unopened refrigerator will keep foods cold enough for a couple of hours at least. A freezer that is half full will hold for up to 24 hours and a full freezer for 48 hours. 

· If it looks like the power outage will be for more than 2-4 hours, pack refrigerated milk, dairy products, meats, fish, poultry, eggs, gravy, stuffing and left-overs into your cooler surrounded by ice. 

· If it looks like the power outage will be prolonged, prepare a cooler with ice for your freezer items.See "Power is Out" download guidelines (PDF file) 

Q’s and A’s
What should be discarded after a power outage? As soon as the power returns, check temperatures. If the food in the freezer has ice crystals and is not above 40 degrees you can refreeze. Perishable foods in the refrigerator should not be above 40 degrees F. for more than two hours. Use this chart to see what has to be discarded and what can be kept.

What if I go to bed and the power is still not on? Before you go to bed, pack your perishables into your coolers if you haven't already done so and put in as much ice as you can. Also, when you go to bed, leave a bedroom light switched on. When the power goes back on, it will wake you, so you can check the condition of your foods in the freezer.

What if the power goes out while I’m at work or out of the house and it has been more than a few hours before I get home? Try to determine how long the power has been out. Check the internal temperature of the food in your refrigerator with your quick-response thermometer. A liquid such as milk or juice is easy to check. Spot check other items like steaks or left-overs also. If the internal temperature is above 40 degrees, it is best to throw it out.

What if the power goes out and comes back on while I am out? If your freezer is fairly full and you know it was not longer than 24 hours, the food should be OK. There will be loss of quality with refreezing, but the food will be safe. If the refrigerator was out for more than 2-4 hours, you are best to discard the perishables.

Prepared by Giant Food, Inc., Landover, Maryland, June 1999. Used with permission. Original content adapted from "Help, Power Outage!" Food News for Consumers, Summer 1989, U.S. Department of Agriculture, Food Safety and Inspection Service. ARC 1098 September 1999
Frozen Foods 

Meat and Mixed Dishes:
Still Contains Ice Crystals. Not Above 40° F
Thawed, Held Above 40° F For Over 2 Hours
Beef, veal, lamb, pork, poultry, ground meat and poultry

Refreeze

Discard

Casseroles with meat, pasta, rice, egg or cheese base, stews, soups, convenience foods, pizza

Refreeze

Discard

Fish, shellfish, breaded seafood products

Refreeze

Discard

Dairy:
Still Contains Ice Crystals. Not Above 40° F
Thawed, Held Above 40° F For Over 2 Hours
Milk

Refreeze

Discard

Eggs (out of shell) egg products

Refreeze

Discard

Ice cream, frozen yogurt

Discard

Discard

Cheese (soft and semi soft) cream cheese ricotta

Refreeze

Discard

Hard cheese (cheddar Swiss parmesan)

Refreeze

Refreeze

Fruits and Vegetables:
Still Contains Ice Crystals. Not Above 40° F
Thawed, Held Above 40° F For Over 2 Hours
Fruit Juices

Refreeze

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

Home or commercially packaged fruit

Refreeze

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

Vegetable Juices

Refreeze

Discard if above 50° for over 8 hours.

Home or commercially packaged or blanched vegetables

Refreeze

Discard if above 50° for over 8 hours.

Baked Goods Baking Ingredients:
Still Contains Ice Crystals. Not Above 40° F
Thawed, Held Above 40° F For Over 2 Hours
Fruit Juices

Refreeze

Refreeze

Flour, cornmeal, nuts

Refreeze

Refreeze

Pie Crusts, Breads, rolls, muffins, cakes (no custard fillings)

Refreeze

Discard if above 50° for over 8 hours.

Cakes, pies, pastries with custard or cheese filling, cheesecake

Refreeze

Discard

Commercial and homemade bread dough

Refreeze

Refreeze

Refrigerator Foods 

Dairy/Eggs/Cheese:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Milk, cream, sour cream buttermilk evaporated milk yogurt

Keep

Discard

Butter, margarine

Keep

Keep

Baby Formula, opened

Keep

Discard

Eggs, egg dishes, custards puddings

Keep

Discard

Hard & processed cheeses

Keep

Keep

Soft cheeses, cottage cheese

Keep

Discard

Fruits & Vegetables:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Fruit juices, opened; Canned fruits, opened; Fresh fruits

Keep

Keep

Vegetables, cooked; Vegetable juice opened

Keep

Discard after 6 hours

Baked potatoes

Keep

Discard

Fresh mushrooms, herbs spices

Keep

Keep

Garlic, chopped in oil or buffer

Keep

Discard

Meat, Poultry, Seafood:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Fresh or leftover meat, poultry, fish, or seafood

Keep

Discard

Lunchmeats, hot dogs, bacon, sausage, dried beef

Keep

Discard

Canned meats NOT labeled "Keep Refrigerated" but refrigerated after opening 

Keep

Discard

Canned hams labeled "Keep Refrigerated" 

Keep

Discard

Mixed Dishes, Side Dishes:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Casseroles, soups, stews, pizza with meat

Keep

Discard

Meat, tuna, shrimp, chicken, or egg salad

Keep

Discard

Cooked pasta Pasta salads with mayonnaise or vinegar base

Keep

Discard

Gravy stuffing

Keep

Discard

Pies, Breads:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Cream or cheese filled pastries and pies

Keep

Discard

Fruit pies

Keep

Keep

Breads, rolls, cakes, muffins, quick breads

Keep

Keep

Refrigerator biscuits, rolls, cookie dough

Keep

Discard

Sauces, Spreads, Jams:
Food Still Cold, Held At 40° F Or Above Under 2 Hours
Held Above 40° F For Over 2 Hours
Mayonnaise, tartar sauce, horseradish

Keep

Discard

Opened salad dressing, jelly, relish, taco and barbeque sauce, mustard, catsup olives

Keep

Keep

Prepared by Giant Food, Inc., Landover, Maryland, June 1999. Used with permission. Original content adapted from "Help, Power Outage!" Food News for Consumers, Summer 1989, U.S. Department of Agriculture, Food Safety and Inspection Service. ARC 1098 September 1999
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Generator Safety

The following information, developed by the Red Cross with technical advice from the Centers for Disease Control and Prevention, the National Fire Protection Association (publisher of the National Electric Code ®) and the U. S. Consumer Product Safety Commission, is provided to address questions about using a generator when disaster strikes. 

Purchasing a Generator
If you choose to buy a generator, make sure you get one that is rated for the amount of power that you think you will need. Look at the labels on lighting, appliances, and equipment you plan to connect to the generator to determine the amount of power that will be needed to operate the equipment. 

For lighting, the wattage of the light bulb indicates the power needed. Appliances and equipment usually have labels indicating power requirements on them. Choose a generator that produces more power than will be drawn by the combination of lighting, appliances, and equipment you plan to connect to the generator including the initial surge when it is turned on. If your generator does not produce adequate power for all your needs, plan to stagger the operating times for various equipment. 

If you can not determine the amount of power that will be needed, ask an electrician to determine that for you. (If your equipment draws more power than the generator can produce, then you may blow a fuse on the generator or damage the connected equipment.) 

Using a Generator
The primary hazards to avoid when using a generator are carbon monoxide (CO) poisoning from the toxic engine exhaust, electric shock or electrocution, and fire. Follow the directions supplied with the generator. Every year, people die in incidents related to portable generator use. 

Under no circumstances should portable generators be used indoors, including inside a garage, carport, basement, crawlspace, or other enclosed or partially-enclosed area, even with ventilation. Opening doors and windows or using fans will not prevent CO buildup in the home. The CO from generators can rapidly lead to full incapacitation and death, but CO can't be seen or smelled. Even if you cannot smell exhaust fumes, you may still be exposed to CO. If you start to feel sick, dizzy, or weak while using a generator, get to fresh air RIGHT AWAY - DO NOT DELAY. 

Because you may have windows open to get fresh air while the power is out, be sure to place the generator away from windows, doors, and vents that could allow CO to come indoors. To avoid electrocution, keep the generator dry and do not use in rain or wet conditions. To protect the generator from moisture, operate it on a dry surface under an open canopy-like structure, such as under a tarp held up on poles. Dry your hands if wet before touching the generator. 

It is a good idea to install battery-operated CO alarms or plug-in CO alarms with battery back-up in your home, according to the manufacturer's installation instructions. If CO gas from the generator enters your home and poses a health risk, the alarm will sound to warn you. Test the battery frequently and replace when needed. 

Be sure to turn the generator off and let it cool down before refueling. Gasoline spilled on hot engine parts could ignite. 

Store fuel for the generator in an approved safety can. Use the type of fuel recommended in the instructions or on the label on the generator. Local laws may restrict the amount of fuel you may store, or the storage location. Ask your local fire department for additional information about local regulations. Store the fuel outside of living areas in a locked shed or other protected area. Do not store it near a fuel-burning appliance, such as a natural gas water heater in a garage. If the fuel is spilled or the container is not sealed properly, invisible vapors from the fuel can travel along the ground and can be ignited by the appliance's pilot light or by arcs from electric switches in the appliance. 

Plug appliances directly into the generator. Or, use a heavy duty, outdoor-rated extension cord that is rated (in watts or amps) at least equal to the sum of the connected appliance loads. Check that the entire cord is free of cuts or tears and that the plug has all three prongs, especially a grounding pin. Never try to power the house wiring by plugging the generator into a wall outlet, a practice known as “backfeeding.” This is an extremely dangerous practice that presents an electrocution risk to utility workers and neighbors served by the same utility transformer. It also bypasses some of the built-in household protection devices. 

Future Considerations
The only recommended method to connect a generator to house wiring is by having a qualified electrician install a power transfer switch. This switch must be installed in accordance with the National Electrical Code® (NEC), which is published by the National Fire Protection Association, and all applicable state and local electrical codes. Call a qualified electrician or check with your utility company to see if they can install the appropriate equipment. 

For power outages, permanently installed stationary generators are better suited for providing backup power to the home. Even a properly connected portable generator can become overloaded. This may result in overheating or stressing the generator components, possibly leading to a generator failure. Be sure to read instructions that come with the generator to make sure you operate it within its limitations for power output. 

Water Treatment

In addition to having a bad odor, and taste, water from questionable sources may be contaminated by a variety of microorganisms, including bacteria and parasites that cause diseases such as dysentery, cholera, typhoid, and hepatitis. All water of uncertain purity should be treated before use.

To treat water, follow these steps:
1. Filter the water using a piece of cloth or coffee filter to remove solid particles. 

2. Bring it to a rolling boil for about one full minute. 

3. Let it cool at least 30 minutes. Water must be cool or the chlorine treatment described below will be useless. 

4. Add 16 drop of liquid chlorine bleach per gallon of water, or 8 drops per 2-liter bottle of water. Stir to mix. Sodium hypochlorite of the concentration of 5.25% to 6% should be the only active ingredient in the bleach. There should not be any added soap or fragrances. A major bleach manufacturer has also added Sodium Hydroxide as an active ingredient, which they state does not pose a health risk for water treatment. 

5. Let stand 30 minutes. 

6. If it smells of chlorine. You can use it. If it does not smell of chlorine, add 16 more drop of chlorine bleach per gallon of water (or 8 drops per 2-liter bottle of water), let stand 30 minutes, and smell it again. If it smells of chlorine, you can use it. If it does not smell of chlorine, discard it and find another source of water. 
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