
Update your emergency response plan and review it with staff.

WHAT CAN TRAVEL BUSINESSES DO TO PREPARE?

Keep a flashlight with extra batteries in a convenient place. Don't use candles.

Turn off heat-producing appliances such as ovens, stove-tops and irons during
an outage. This practice helps eliminate fire hazards that can occur when

power is restored.

Encourage travelers and staff to keep at least a half-tank of gas in their
vehicles at all times.

Protect sensitive electronic equipment such as televisions and computers with
surge suppressors. Unplug equipment in use when the power goes out.

Inform your utility company if you have a generator, and avoid using it unless
you're sure that it was installed safely and correctly. An incorrectly installed

generator can damage your property, endanger you, and potentially harm line
workers who may be working on nearby power lines.

Ensure that the fire alarm system will work during an outage.

Keep nonperishable food that doesn't require cooking on hand.
Ensure that you have a manual can opener.

POWER
SHUTOFF

TRAVEL INDUSTRIES & RESTAURANTS



Using a generator? Train staff and notify PG&E.
Do not cook. The ventilation system will no longer remove smoke, steam, grease, etc. 
Dry ice should not be used in enclosed spaces (i.e. walk-in cooler) because of the
potential build-up of carbon dioxide. 
Develop a plan for equipment that uses electricity that will not operate (heating, air
conditioning, security systems, computers, cash registers, lighting).
Maintain a list of emergency contact information for services/companies and key people
in your organization that can help you. 

PLAN AHEAD

IN THE EVENT OF A POWER OUTAGE

Determine if the establishment will remain open or closed.
Monitor and record temperatures a minimum of 
every 2 hours of all potentially hazardous food being 
held in refrigeration, freezers and hot holding units.
Keep refrigeration equipment doors closed.
Pack potentially hazardous food in commercially 
made ice or dry ice.
Do not put hot food in refrigeration equipment.
Discard any food product that is no longer safe for consumption. 

FROZEN FOOD:
If packaging shows evidence of thawing such as weeping, stains, physical depreciation,
evaporation, or container damage - Discard 

HOT FOOD:
All food will be discarded after 4 hours from being removed from temperature
control (below 140° F)
If power returns within 4 hours, food will be re-heated to 165° F.

RECOVERY : POWER RESTORED

Assess electricity, potable water, and/or gas services have been fully restored.
Re-set circuit breakers as needed.
Make sure all equipment is operating properly.
Throw out small volumes of unsafe food. For large volumes of unsafe food, keep well
marked in a refrigerated area separate from food not to be discarded until a disposal
company can transport.

WHEN IN DOUBT, THROW IT OUT!

Power outages can occur at any time, affecting the safety of travelers. It is important to include power outages

in planning to lessen the impact to travelers and the economic loss to the tourism industry and its

workforce. These tips have been developed for implementation in response to a long term power outage

and/ or long term loss of refrigeration (2 hours or more). SLOFD encourages the use of alternate power

sources to maintain the continued operation of essential equipment.


