Food and Water and Other Safe

Information

During an emergency it is important to m
quality of your food and water to preven

Use the links below to help you with ¢
problems during many types of emerg

aring Food & Water before and after a \Weather Emerg

Keeping Food Safe in an Emergency
Drink Safe Water
CDC Emergency Water Supply Preparation
Make Water Safe

rmation for people who have Private Drinking Water W

ter, Sanitation, & Hygiene related Emergencies and O

Minimum Internal
Temperature for Safety
Poultry, Stuffing,
Casseroles,
Reheat Leftovers

Egg Dishes and
Ground Meat

Beef, Pork, Lamb, Veal*
Roasts, Steaks, Chops

Ham, fully cooked
(to reheat)
Holding Temperature
for Cooked Food

40 Refrigerator
Temperature

Freezer
Temperature

*Allow to rest for
at least 3 minutes.



https://www.fsis.usda.gov/shared/PDF/Preparing_for_Weather_Emergency.pdf?redirecthttp=true
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/emergency-preparedness/keep-your-food-safe-during-emergencies/ct_index
https://www.cdc.gov/healthywater/emergency/pdf/16_262392-a_drink-safe-water_flyer_eng_508.pdf
https://www.cdc.gov/healthywater/emergency/drinking/emergency-water-supply-preparation.html
https://www.cdc.gov/healthywater/emergency/pdf/make-water-safe-H.pdf
https://www.cdc.gov/healthywater/emergency/drinking/private-drinking-wells.html
https://www.cdc.gov/healthywater/emergency/index.html

