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Loss of groceries
big blow for those
on tight budgets

Power outage
leaves food banks
short of supplies

MECOCOCKRURW
STRFF REPORTER
550 worth of food is bad

ook

Butwhen the ment and vegeta-
bles are almost half of your
monthly food budget, and you
e no real savings and m.uﬂki
hope of income until next
month's government cheque,
the situation becomes even

WOTEE,
l’:I. rfood bonkswere a bit busi-
normal vesterday, ns

] mm#ﬁph facad the grim re-

et T owing fhea svey
'hu%ﬂ food oway
‘hecmise of the hlackout,

At North Tork Horvest Food
Baml nenr Lawrence Ave, W,
and Allen Rd. about twice as
mm‘l;rﬁnnil:uumnlwi:rq re-

r-suhr

tmd.sliltu-iﬂ'f:unlllﬂwht

ol trwwmnurmedayh
}ﬁnm-enmemmy -
l’urdpwptr who needed
were given
out '.!.‘lﬂ‘lil'll.'l‘l! Elm frw iours of
Et:l[md hank's opening Freid

And o large number of callers
were directed to the food hank's
membsr agencies across narth
‘Toronta, \l]ﬁmidd

Diotroy Watt wies among thoss
looking for an emorgency ham-
perat thie food bank's ecoimuni-

actioh resoieee contre,
& '50-vear-old, unable 1o

| work for medicnl redsons, said

he lvos on & $120 food budget
after paying his rent each
month, He lost up to $50 worth
of chicken, vepotables and con-
diments, he said.

“Wihatever was n the fridge,

yesterday lhnmmTmfmdb:thdhlhrﬂbuhlmuﬂﬂﬂhﬂummnimllhudﬂutm

lost it he sabd, "Everything
weent had.”

Watt safd it didn't motter what
hie ot ot the food bank, *as Jor]
as it will carry me,” adding thal
e hoped to barrow some mon-
oy from family to help tide him
LT

Froid sadd the food bank hod 1o
threw out a skid wnd 8 half of
milk = almaost 770 kdlegrams —
and oboul 180 ams of
brend. Workers had started

out powdered milk, but 2

had rum out of that aswell
Other food hanks aleo reported

mnning oat of powdered millk

which was used in place of real

Soe
tl:lu warehouse m?ﬂmhmdmt
centre wene o “little than
normal” vesterday but still

“Twe seena siight increase in
been

food.
An order had been plmedfm-

mﬂk,huiﬂmnldtﬂe
o fiew wocks, she said.
Kathryn Sim, who m for
the Morth York Harvest Food

hankoom,
- At St Potar's Food Bank. at
Cariton and Bleecker Sts, 106 -

peaple were given fgod, almps

on par with & narmal Me

’ mmﬂ-ﬂl‘
Warshouse assistant Wasim Miz alosds spalled milk on a skid 1o take it out of the refrigerator at the Narh '!t'm:r,llnlth'l Food ili

mwﬂhmdﬂ.lmﬁ*

The rest had I:Hﬂ,'
stored in & froezer, to with !
ﬁn COnstraints, H

food™ he nld.h g
ﬂn'r. food shorteges are
OCCURTENCES - in BUMmer
months :

But somt people. at his food
banksaid they were lucky, iror
fcally heeanse they dida'l lu
e food 1 thair s
o begin with,
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Spoiled food may be behind NYC
ilinesses

Monday, August 18, 2003 Posted: 514 Aw EDT (0914 GMT)
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NEW YORK {CNN) --There may
be a new casualty of last
week's blackout that left
much of the Northeastern
United States without power -
- the digestive tracts of the
people of New York.

The Mew York Department of Health
on Sunday reported a "higherthan-
usual' number of visits to emergency
rooms for diarrheal illnesses.

“While we do not know the specific
ralce nf thic chilie in diarrkhaal
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FEMA Disaster Declarations

>20 >80 >140 >200 >260

. . . Data source: FEMA




Responding to Disasters

e |Individuals may be called
upon to provide a service
that is not in their general
area of expertise

e Operating independently
is damaging to the
effectiveness of the
overall mission




Stress Factor

e Loss of home,
business, and
iIncome

e Loss of life

e Cost and enormity
of destruction

 Danger of looting
o Safety issues
e Health issues




Response Considerations

e Establishment
Operators

e Regulators




Considerations for Establishment
Operators

Assess operations including
structural damage and
disruption of facilities

Cease operations if
necessary

Evaluate food products

Destroy food products
where necessary




Considerations for Establishment
Operators

Employ emergency
procedures

Limit food processing and
food service operations
when necessary

Notify regulatory agency

Resume full service
operations only when
appropriate
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Considerations for Regulators
5 Step Approach

Assess the overall effects
on establishment

Evaluate product abuse

|dentify corrective
actions to be taken

Provide educational
assistance and guidance

Take enforcement action
where necessary



Considerations for Regulators

* Salvaging of food
 Working with NGO’s B—

e Working with industry = & =Sl S @ aNK
e Mass feeding RS |

ROAD to RECOVERY



Power Outage

General
Assessment of
the Situation

TCS Foods

Cooking/Reheat
ng

Mitigation
Strategies




Measures to Delay Temperature
Abuse = Mitigation

Backup generators
Use of blankets, quilts,
or newspaper
Alternate refrigeration
Use of dry ice or
packaged ice

Placing perishable
foods in freezer




Recovery — Power Outage

e All refrigerators and freezers
functioning properly

e All perishable and frozen foods
are maintained at proper
temperatures

e All equipment used for
cooking or processing are
functioning properly

e Dishwashing equipment
functioning properly

e Hot water available as
required

e Facility operations functioning
properly [lighting, garbage
disposal]

e Food equipment and utensils
clean and operational







Flooding Assessment

|dentify signs of flood
damage
— High water line

— Accumulation of mud, flood
debris, mold

— Structural damage
— Rusted metal surfaces,
equipment

— Sewage backup (debris,
wetness or odor as
evidence)

— Qil and hazardous
substance contamination

— Food, single-service, other
items in contact with water
or splash




Food Exposed to Flooding

| W\
 Food covered by water nNw =
contaminated with . | j g
industrial or sanitary waste

should be destroye

e Canned food that has no
rust, no dents and has not
been exposed to industrial
and sanitary waste can be
sanitized by immersion in
lukewarm ( 75°F — 120°F)
water with 200ppm
chlorine

 Equipment must be cleaned
and disinfected [May need
to be discarded]

Flood Damaged Grocery Store






Fire Assessment

Determine type of water and/or type of chemicals
used to extinguish fire
Food and related contents of building placed
under seizure/embargo pending evaluation
Record an inventory of contents, condition and
evaluate if items can be salvaged
Inform owner/custodian of their responsibilities
for disposal or salvaging of items
If it is determined fire resulted in total loss
— Determine approximate weight/value of food
contents
— Advise owner/custodian of proper disposal
(e.g. buried at approved landfill)
If it is determined fire resulted in partial loss of
building contents
— Advise owner/custodian of need to remove
salvageable items as quickly as possible
— Weather conditions such as freezing or hot
temperatures may impact salvage of items




Winter Storms

Stress to
building

Power Outages

Generator
Usage

Frozen
Containers




Mass Feeding

e Donations

* Food, Water
and Ice
Availability

* Temporary
food service

Don,a(?em&ﬂ and VTIa(er |




Large Non-Government Organizations
(NGOs)

'

* Fully equipped mobile
units

e Meet food safety
regulations

 May Require little
monitoring

Salvation Army NGO



Small Non-Government Organizations
(NGOs)

and education on
safe food handling
practices




Response and Recovery Activities
Overlap

e Short-term recovery
activities return vital
systems to minimum
operating standards

e Cleanup

e Disposition of i
contaminated B =

10/18/2005 _
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Response and Recovery Activities
Overlap

* Long-term recovery
activities may
continue for a number
of years after a
disaster (e.g.
Surveillance sampling
following radiological
event)




Salvaging — Floods and Fires

Canned foods
Packaged foods

Raw unpackaged fruits
& vegetables

Deli meats in
refrigerated case

Products stored in bulk
bins




Employee Health & Hygiene

 Hand washing

* Employee health
Issues

* Norovirus
concerns
following a flood




Affected Food and Non-food Contact Surfaces
Dishwashers and Ice Machines

e Dishwashers submerged in
flood waters must go
through the wash-rinse-
sanitize cycle three times
before using again

* |ce machines affected by
flood waters:
— Flush water lines for 10-15
min
— Clean and sanitized before
using Replace filters

— Run three times, discarding
any ice produced




Affected Food and Non-food Contact Surfaces
Refrigeration Equipment, Display and Storage Cases

e Thoroughly cleaned and
sanitized before use.

e Pay special attention to:
— Lighting
— Drainage areas
— Ventilation vents
— Corners, cracks, crevices
— Door handles

— Filters, door gaskets,
hoses, insulation. (These
items should be replaced
if damaged).




Summary of Key Points

Emergency action plan

Training of field staff [ER 310 University of TN]
Communication issues

Incident command

Mitigation strategies

Use of alternative measures
Education & guidance
Working with those impacted
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