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Practical guidance for retail grocery and food service establishments to plan and respond to emergencies that creates the potential for an imminent health hazard
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Introduction
Planning Ahead for Food and Water Emergencies

According to the National Archives and Records Administration:

· 43 Percent of companies struck by disaster never resume operations.
· 29 Percent of those that resume business fail within two years.

The high cost of paying staff who are idle, cost associated with loss of staff, added work and material costs related to the disaster, loss of inventory, other hard cash costs, lost business, lost customer loyalty, and lost customer confidence all take a toll.
It is important to plan ahead and be prepared. You should consider the type of hazard(s) for which your business is most vulnerable and take precautions to minimize the impact of such occurrences.
This document is designed to provide guidance in the development of emergency procedures for retail food establishments. Individual establishments can use the sample and resources in this document to develop procedures that meet the needs of their specific organization. In the event that disaster strikes, do you know what your emergency procedures are?
Responsibilities of the Permit Holder

Single Event

In the event of an imminent health hazard involving interruption or electrical service, interrupted of water service, contaminated water supply, fire, flood, or sewage back-up at an individual establishment, the Permit Holder Shall:

1. Assess the situation. Immediately discontinue operation if a safe operation cannot be maintained using an alternative procedure. 

2. Notify the regulatory authority of the imminent health hazard and discuss alternate procedures to be used. Determine if the issue is widespread.

3. Follow the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open. 

Widespread Emergency
In the event of an imminent health hazard involving interruption of electrical service, interruption of water service, contaminated water supply, fire, flood, or sewage back-up that affects numerous establishments the Permit Holder shall:

1. Conduct an evaluation of the operation as it relates to the hazard to determine if a safe operation can be maintained in accordance with applicable regulations

2. Close establishment is safe operation cannot be assured

3. If safe operation can be assured, the establishment can remain open provided the appropriate Emergency Action Plan is followed.

Interruption of Electrical Service
If the electrical service has been interrupted for 2 hours or more, the person-in charge must:

1) Note the date and time of the interruption in electrical service

2) Assess the affected operations

3) Immediately notify the regulatory authority, and

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority. 

5) In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations is a safe operation cannot be maintained using alternative procedures. 

Refrigeration

The lack of adequate refrigeration may result in the growth of pathogenic or disease causing organisms and toxins in foods that are required temperature control for safety. 
· Monitor and record food temperatures every 2 hours. Document that you have acted responsibly.
· Keep refrigerator equipment doors closed

· Pack potentially hazardous food in commercially made ice or dry ice (see precautions for using dry ice in the planning section)

· Do not put hot food in refrigeration equipment

Lighting

The lack of artificial illumination may negatively impact personal safety, food preparation, food handling, cleaning of equipment/utensils, premises, etc.
· Limit operation to daylight hours. Restrict operations to those that can be safely conducted in available natural light.
· Provide lighting using other power sources (i.e. battery operated lantern, flashlight, etc. if fire codes allow) Limit operation to those procedures that can be safely conducted using alternative lighting
Water

Wells which rely on electric pumps will no longer function resulting in a water interruption.
Sewage Disposal

Sewage ejector pump(s) that no longer function may result in sewage overflow and backups.
· Discontinue all operations. Contact the local health department for possible options.

Electric Hot Water Heater

Electric hot water heaters will no longer function resulting in an interruption of hot water for effective warewashing and hand washing.

· Heat water on a gas cooking appliance.
Refrigerated Food Safety Guide for when Power is Restored
When power is restored, the following table should be used as a guide for handling potentially hazardous food (PHF) stored in refrigeration units that may have lost power. When in doubt, throw it out! 

	Time
	42-45 degrees
	46-50 degrees
	51degrees or above     

	0-2 Hours
	PHF can be sold
	Immediately cool PHF to 41 degrees or below within 2 hours                            
	PHF cannot be sold. Destroy the food

	2-3
	PHF can be sold but must be cooled to 41 degrees or below within 2 hours.
	Immediately cool PHF to 41 degrees or below within 1 hour.
	

	4
	Immediately cool PHF to 41 degrees or below within 1 hour
	PHF Cannot be sold. Destroy the food.
	

	5+
	PHF Cannot be sold. Destroy the food.
	
	


Frozen Foods that remain solid or semi-solid can be refrozen if food packages show no evidence of thawing.

Key areas to consider for returning to normal operation when power is restored:

· Electricity, potable water, and/or gas services have been fully restored. 
· All circuit breakers have been properly re-set as needed
· All equipment and facilities are operating properly including: lighting, refrigeration, (41 F and below) hot holding, ventilation, water supply, sewage pumps, hot water heaters, toilet facilities, warewashing machines and hand washing facilities.
· Food contact surfaces, equipment, and utensils, cleaned and sanitized prior to resuming food-handling operations. This includes ice bins in ice machines where ice has melted during the interruption.
· Flush all water lines, change filters, etc.
When you lose Water Service

When water service has been interrupted for two hours or more, the person-in-charge must:

1)   Note the date and time of the water loss

2)  Assess the affected operations

3) Immediately notify the regulatory authority, and

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority. 

5) In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations is a safe operation cannot be maintained using alternative procedures. 
Alternative Procedures during a Water Interruption

Handwashing

No water to wash hands in food preparation area may result in contamination of food by employees.
· Do not contact ready-to-eat food with bare hands. Suspend alternative procedures for bare hand contact.

· Chemically treated (wet nap) towelettes (not to be used for bare hand contact) may be used for cleaning hands if the food items offered are pre-packaged AND a handwashing facility is available at the alternate toilet room location.                                                                                    
And/Or
· Potable water from an approved public water supply system which can be placed into a clean, sanitized container with a spigot which can be turned on to allow clean, warm water to flow over one’s hands into a sink drain. Provide suitable hand cleaner, disposable towels, and a waste receptacle.                                  
Toilet Facilities

A water interruption will result in inoperable restrooms for patrons and food employees.

· Discontinue operation if toilet facilities are not available.


Cooking – Food Preparation
· Use commercially bottled water, water hauled from an approved water supply in a covered sanitized container, or water from a licensed drinking water tanker truck

And /Or

· Restrict the menu to items that don’t require water.
Ice
· Use commercially manufactured ice.

Post-mix Fountain Drinks

· Discontinue Service.

Cleaning/sanitizing Equipment, Utensils, Tableware, Physical Facility
· Use single-service/use articles
And/Or
· Use commercially bottled water or water from an approved public water supply in a covered sanitized container. Water from a licensed drinking water tanker truck can also be used to clean and sanitize equipment and utensils. If water from an alternative source can be obtained, then follow establishment procedures to wash, rinse and sanitize. Pre-scrape prior to washing as necessary.
And

· Discontinue operations as inventories of clean equipment untensils, and tableware are exhausted

· Discontinue operations when cleanliness of the physical facility jeopardizes food safety.

When water service is restored

Recovery involves the necessary steps for reopening and returning to a normal safe operation.

A food establishment that was ordered or otherwise required to cease operation may not re-open until authorization has been granted by the regulatory authority.
After water service has been  restored and after either the municipality or regulatory authority has lifted any “Boiled Water Advisory”:

· Flush pipes/faucets: follow the directions from your water municipality such as those via television, radio, newspaper, fax, etc. or, as general guidance, run cold water faucets for at least 5 minutes.                 
· Equipment with waterline connections such as post-mix beverage machines, spray misters, coffee or tea urns, ice machines, glass washers, dishwashers, and other equipment with water connections must be flushed, cleaned and sanitized in accordance with manufacturer’s instructions.

· Run water softeners through a regeneration cycle.

· Drain reservoirs in tall buildings.

· Change all filters.

· Flush beverage machines.

· Flush drinking fountains: run continuously for 5 minutes.

Ice Machine Sanitation:

· Flush the water line to the machine inlet

· Close the valve on the water line behind the machine and disconnect the water line from the machine inlet.

· Open the valve, run 5 gallons of water through the valve and dispose of the water.

· Close the valve.

· Reconnect the water line to the machine inlet.

· Open the valve.

· Flush the water lines in the machine.

· Turn on the machine.

· Make ice for 1 hour and dispose of the first batch of ice. Clean and sanitize all parts and surfaces that come in contact with the water and ice, following the manufacture’s instructions.

Contaminated Water Supply (Biological)

For the purpose of this Emergency Action Place, an imminent health hazard exists whenever a municipality has issued a Boil Water Advisory or when an onsite water supply has exceeded the maximum contaminant level for coliform bacteria or any other contaminant.  The person-in-charge must:
1)   Note the date and time of water contamination
2)  Assess the affected operations

3) Immediately notify the regulatory authority, and

4) Implement the appropriate emergency procedures if approved by the regulatory authority or remain closed until granted approval to re-open by the regulatory authority. 

5) In a widespread event when contact with the regulatory agency is not possible, immediately discontinue operations is a safe operation cannot be maintained using alternative procedures.
When the Water Supply is contaminated

· The following are temporary alternative procedures that can be taken to address specific affected food operations during a biological contamination of the water supply (boil water advisory). Where “boiled” water is indicated, the water must remain at a rolling boil for at least 5 minutes. Although chemicals (e.g. bleach) are sometimes used for disinfecting small amounts of household drinking water, chemical disinfection is generally not an option for food establishments because the lack of onsite equipment for testing chemical residuals.
Beverages made with water – including post mix carbonated beverages, auto-fill coffee makers, instant hot water dispenser, juice,  tea, etc.

Alternative Procedures

· Discontinue use of post-mix carbonated beverage machine, auto-fill coffee makers, instant hot water heaters, etc. using auto-fill.

For additional information on safe drinking water, go to:

www.epa.gov/ogwdw/faq/emerg.html.

Ice Making

· Discard existing ice
And
· Discontinue making ice

· Use commercially manufactured ice.

Preparing and Cooking food products requiring water
· Discard any ready-to-eat food prepared with water prior to the discovery of the contamination.

· Prepare ready-to-eat food using commercially bottled or boiled water.

Hand Washing

· Use heated bottled water, boiled water, or safe water hauled from an approved public water supply OR
· Do not allow bare hand contact with ready-to-eat food. Suspend alternate procedures for bare hand contact AND
· Use tap water followed by a food code compliant hand sanitizer.
Sewage Backup

A food establishment manager is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.
General Procedures

· Remove affected equipment/fixture from service

· Remove the obstruction or call a service company

· Thoroughly clean any spills with detergent solution followed by a sanitizer solution

· Keep foot traffic away from area

· Use other appliances or fixtures in the establishment that are properly operating.

Do not drain the following:
· Hand Washing sinks
· All toilet facilities

· Culinary Sinks

· Warewashing equipment

· Janitor/Utility Sink

If sewage continues to backup into the building after the individual appliance(s) have been removed from service, discontinue operation.

A food establishment that was ordered or otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

Discard the following:

· Exposed foods, bulk foods, fresh produce, meat, poultry, fish and egge;
· Any food packaged in paper, plastic, cloth or fiber;
· Cardboard boxes, even if contents seem dry, including cereals, pasta, rice and salt
· Foods with cardboard seals, such as mayo and salad dressing, or foil or cellophane packages;
· Food in glass jars, including unopened jars with waxed paper, foil, cellophane, or cloth covers;
· Foods,  liquids, or beverages in crown-capped bottles or containers with pull-tab tops, corks or screw caps;
· All opened containers and packages; foods in bags and canisters;
· Cans that are dented, leaking, bulging or rusted; and
· Cans with damaged labels 
Fire

A food establishment manager is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.

Areas unaffected by fire may remain open while clean-up and minor repairs are made.

If the fire is widespread, discontinue operations. Resume operations only after recovery steps have been completed. 

After a Fire

A food establishment that was ordered to otherwise required to cease operations may not re-open until authorization has been granted by the regulatory authority.

The Permit Holder will:

· Contact the local building department and other appropriate agencies to determine if the building structure is safe.

· Sort the salvageable from the non-salvageable foods as quickly as possible.

· Properly dispose of the non-salvageable food items.

· Provide general clean-up. Clean and sanitize equipment and utensils.

Flood

A food establishment manager is responsible for conducting both initial and ongoing assessments to ensure consistent compliance with food safety requirements.
Minor Leakage

Unaffected areas of the establishment may remain open while repairs/recovery takes place. Minimize traffic from flooded areas to unaffected food areas.

Flooding Inside the building

If flooding occurs inside the building due to an overflow of a body of water, poor surface drainage, a major break in a water line etc, discontinue operation. Resume operations only after recovery steps have been completed.
The Permit Holder will:

· Sort the salvageable and non-salvageable foods, equipment, utensils, linens, and single-service items as quickly as possible.
· Properly dispose of the non-salvageable items

· Contact the local building department and other appropriate agencies to determine if the building structure is safe and approved for occupancy. 

· Provide general clean-up while ensuring worker health and safety. Clean and sanitize equipment and utensils.

