Disaster ﬁaadiness - P@SpONSe - FECOVETY

- When the Power Is Out—When to
- Refreeze Frozen Food and When to
- Throw It Out

Food
Meat, Poultry, Seafood

Still Contains Ice
Crystals and Feels as
Cold as if Refrigerated

Thawed and Held at
Over 40°F for Over
2 Hours

convenience foods, pizza
with meat, poultry, or seafood

Beef, veal, lamb, pork, Refreeze Discard
ground meats

Poultry, ground poultry Refreeze Discard
Variety meats (liver,

kidney, heart, chitterlings)

Casseroles, stews, soups, | Refreeze Discard

Fish, shellfish, breaded
seafood products

Milk

Refreeze; will be some
loss of texture and flavor

Refreeze; may lose
some texture

Discard

o,

Discard

Eggs (out of shell), Refreeze Discard
Distributed in furtherance of » [ €99 prOdUCtS
the acts of Congress of May 8 « N . N
and June 30, 1914.North + | Ice cream, frozen yogurt Discard, significant Discard
Carolina State University and  * loss of qua"ty
North Carolina A&T State  *
University commit themselves  * | Cheese (soft and semi-soft), | Refreeze; may lose Discard
to positive action to secure ;
equal opportunity regardless  * | Cream Cheese, Ricotta some texture
of race, color, creed, national  ° -
origin, religion, sex, age,or [ Hard cheeses (cheddar, Refreeze Discard

disability. In addition, the two _

Universities welcome all

persons without regard to :
sexual orientation. North

Carolina State University,

North Carolina A&T State
University, U.S. Department «
of Agriculture, and local

governments cooperating.

Swiss, Parmesan)
Cheesecake

NC STATE UNIVERSITY
STATE UNIVERSITY

COOPERATIVE

_ EXTENSION
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Food Still Contains Ice Thawed; Held Over 40° F
Crystals and Feels as | for Over 2 Hours

Cold as if Refrigerated

Juice, opened Refreeze Refreeze; discard if mold,
yeasty smell, or sliminess
develops

Home or commercially Refreeze; will change Discard after held at 40° F

packaged fruit texture and flavor. for 6 hours

Vegetables

Juice, opened Refreeze Discard after held at 40° F
for 6 hours

Home or commercially Refreeze; may lose Discard after held at 40° F

packaged or blanched texture and flavor for 6 hours

Breads, Pastries

Breads, rolls, muffins, Refreeze Refreeze

cakes without custard

fillings

Cakes, pies, pastries with | Refreeze Discard

custard or cheese fillings

Pie crusts Refreeze Refreeze

Commercial and homemade | Refreeze; may lose Refreeze; considerable loss
bread dough some quality of quality

Casseroles, pasta- and Refreeze Discard
rice-based
Flour, cornmeal, nuts Refreeze Refreeze
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