
Planned power cuts
The day or night before power is cut off, prepare in advance to 
store your food safely:
• If possible, try to organise alternative refrigerated storage in
advance, for example with relatives, friends or neighbours.
• Avoid buying food that needs to be frozen or refrigerated
until after the power is restored.
• Adjust the refrigerator to its coldest setting and remove fresh
fruit and vegetables to prevent them being damaged. These
items can be stored at room temperature.
• Set your freezer to its coldest setting.
• Place ice bricks, or freeze large blocks of ice, in the freezer
for later use.
• If you can, freeze some of the items from your fridge for later
use. This is a very safe option and is best done well before
the power cut.

Sudden or unplanned power cuts
A sudden or unplanned power cut will not allow much time for 
you to safely store your foods. Your food will remain safe in your
refrigerator for 2 hours, but there are some steps you can take:
• If you have sufficient space in the freezer, after 2 hours you 
should remove foods from the fridge. Place them in the freezer 
or esky with ice bricks.
• Do not open the freezer door unless necessary, as this will 
reduce the time the contents will remain frozen.
• If your freezer is efficient, and its door seals are in good 
condition, it can maintain foods in a frozen state for between 1 
and 2 and a half days.

Power Outage Food Safety 
Modern refrigeration systems maintain food at safe
temperatures. This helps reduce the growth of bacteria on
your food which can lead to food poisoning. When there is a
power outage you need to take extra measures to reduce the
risk of food-related illness.

Time and temperature are the most important 
measurements used to determine whether food needs to
be regarded as potentially unsafe.

The ‘4 hour/2 hour’ rule for safe food storage
The following actions are recommended for any potentially 
hazardous food that has been at temperatures between 5°C 
and 60°C for a total of:
• less than 2 hours – refrigerate or use immediately.
• longer than 2 hours but less than 4 hours – use immediately.
• 4 hours or longer – must be thrown out.

Make a note of the time the power went off. If available, use a
watch and a thermometer to follow these time and temperature
recommendations. Eat perishable foods first and save the 
dried and canned food until last.

The advice offered here refers to any or all potentially 
hazardous food except those normally kept at room 
temperature or jams, pickles and other acidic foods.

Important note: If you are unsure about the time that has 
passedor the temperature your food has been stored at then 
throwing the food out is the safest option.
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Food stored in freezers
• Freezers that are in good condition and operate at minus
15°C or below can keep foods at safe temperatures for
between 1 and 2 days. If the freezer door is kept shut, a
full freezer can keep food chilled for up to 48 hours, while
a half full freezer can be kept food chilled for 24 hours.
• It is important that the doors of freezers are not opened
unless necessary. Opening and closing the doors
will reduce the time the contents will remain at safe
temperatures.
• Foods that have partly defrosted or defrosted but remain
very cold (5°C or less) can be refrozen. Although there is
no safety issue, some foods become icy or their texture
will be damaged when refrozen and may not be usable
after defrosting and refreezing.
• Note that while there will not be a food safety issue in
refreezing defrosted foods, the quality of the food may
be slighted deteriorated. You have 2 options for food that
has been stored in a freezer where the temperature has
reached more than 5°C for up to 2 hours:
• Find alternative refrigeration at less than 5°C or refreeze
• Consume immediately.
• If your food has been in a freezer where the temperature
has reached more than 5°C for more than 2 hours, but
less than 4 hours, it should be consumed immediately.
• Food stored in a freezer for more than 4 hours at more
than 5°C should be thrown out.
Food in the process of being cooked
Throw out food that was being cooked when the power failed
if cooking cannot be completed properly within 2 hours. If
food is already properly cooked, eat it within 2 hours or throw
it out.

During power cuts
Food stored in refrigerators
Your food will remain safe in your refrigerator for 2 hours. If it 
has been more than 4 hours, throw the food out. Don’t open 
the fridge door during the power cut, unless necessary.
The best option is to keep the refrigerated foods as cold as 
possible by not opening the door unless necessary to remove 
food to eat or check the temperature after 2 hours or place 
items
in the freezer. If this is not possible:
• Remove all meats, poultry, dairy and potentially hazardous 
food (for example dips, ham, prepared and cooked food) and 
place in a cooler with frozen bricks or gel packs.
• Salted butter, margarine and hard cheeses will remain safe 
at room temperature.
• Place ice or ice bricks in the stored food to ensure an even 
temperature. Make sure the lid of the cooler has a good seal.
• If the temperature of the food stored in a cooler or refrigerator 
reaches more than 5°C for less than 2 hours you should find 
alternative refrigeration at less than 5°C or, if possible, freeze 
or use immediately.
• Food stored in a refrigerator or esky at more than 5°C for 4
hours or more should be thrown out.

From the Council desk 
Recently, we farewelled Axel Farchadi from 
the Environmental Health team, however 
are excited to welcome Council’s new 
Environmental Health Officer, Emily Jones. 
Emily has a passion for health and the 
environment following several years as a 
Waste Services Project Officer. Please make 
Emily feel welcome the next time she visits!

Council celebrated Food Safety Week 2021 
from November 12 to 19 with information 
displays and sharing resources at both 
branches of the Burdekin Library as well as 
Council’s Customer Service Centre.

The next round of Food Safety Training 
will be conducted at Council’s Chambers 
on 17 January 2022 from 5pm-7pm. Please 
contact Council for more information or to 
book


