AFTER THE FLOOD: FOOD SERVICE ESTABLISHEMNTS

When flooding occurs and food has been
contaminated by flood or wastewater, the
following precautions should be taken:

e Throw away any and all food that may
have come in contact with flood or
wastewater.

e Throw away any food that has an
unusual odor, color or texture.

meat, milk, poultry, fish, and eggs) that
have been above 41°F for more than 2 -
hours.

® Frozen food that contains ice crystals and is 41°F or below
can be refrozen or cooked unless contaminated by flood or
wastewater.

e Canned goods may be salvaged if there is not can damage
present. Can damage can be shown by swelling; leakage;
punctures; holes; fractures; extensive deep rusting; or
crushing/denting severe enough to prevent normal stacking or
opening with a manual, wheel-type can opener.

e Cans must be re-labeled.

e Dispose of food containers with screw caps, snap-lids,
crimped caps (soda pop bottles), twist caps, and caps that
snap open that may have been contaminated by the flood or
wastewater.

e Do not use contaminated water in icemakers, coffee
makers, or soda pop dispensers.

e Do not use contaminated water to wash and prepare food
or to wash hands before preparing or eating food.
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