Preparing for
Emergencies

"By failing to prepare, you are preparing to fail." - Benjamin Franklin




Emergencies in Food Service

- Types of Emergencies:
+ Electrical
« Water (Service and/or Contamination)
- Sewer
* Fire
* Flood
* Vomit and Stool
- Earthquake
* Tornado
* Gas Leak
* Smoke
* Chemical Hazards

*These can be single event or widespread®




Planning Ahead

- Ask yourself, what type of hazards could your business face?

- Could you operate if any type of emergency happens? Which ones can
you continue service? Which ones would you need to halt operations?
(depend a severity)

- Questions to ask?

 If you are using a shared kitchen and they have to close, do you have a
back up kitchen to work 1n?

- If you have to close your facility, what back up plan do you have?
* Do your employees know what to do during emergency?
* Do we have back up supplies? How fast can supplies be delivered?

43% of companies struck by disasters never resume operations
29% of those that resume fail with in 2 years after a disaster




Planning Ahead (con’t)

43% of companies struck by disasters never resume operations
29% of those that resume fail with in 2 years after a disaster

- Why?
High cost associated with the loss of staff

- Hiring and Retraining

Materials/Inventory
* Supply Chain Issues — Large Disasters

Loss of Business

Infrastructure — Large Disasters

Loss of Population in the area — Large Disasters

Contamination to the area




Water Issue

- Can remain open:

DeKalb

b 2550 North Annie Glidden Foad, DeKalb, IL 60115
- (County Health Department th Acnie Glidden Road, Deftal, T

Pzt » Protet = Fromote - dekalk tyhealthdepartment org

Boil Order Procedures for Food Service Establishments

 Boil Orders —must follow DeKalb County Procodure
Health Department Guidelines.

L Ceasing of operations until the boil order has been lifted, OR

IL Obtaining an alternate supply of potable water and/or ice, plus satisfactory methods

. F&Clllty mus.t Close. . A M?‘?ﬁ'ﬁmﬁﬂ“ﬁuﬁ”ﬁ& approved source i e. potable bottled
(medium/high risks) weer OR
2. Wash hands normally at sink FOLLOWED by use of waterless hand
° LOSS Of Water mxﬁ;mm:;u&:mdsﬂxmmmaMa of
- No Hot Water e duce
. . - . + Use prewashed and packaged produce OR
+ Boil Orders — if facility cant follow the boil } UelmmlemedpodceOR
order procedures. souree.
2. Preparation and cooking requiring water, including reconstitution of
liquid concentrates and dried foods.

Discontinue sale of prepared foods requiring water OR
Obtain prepared foods from alternate source OR
Use potable water from an alternate approved source OR

- Questions to ask:

- Do we have enough or any single service o e S0y (olling 20d bubhing) for | uimte (FDA)
1items to operate? 3. Carbonated and ofher beverages

" nesto beverage dispensers soda. 6a, o). Such dispensers
M to cof 3
- Do we have enough food items that can be <hall be compleely Bushed and s befor beng rermed f
. . () service after boil order has been lifted OR
used during a boil order « Use potable water fom an altenate approved source
= Dhiscontinue the use of ice machines and use ice from an approved




Electrical

- No Power = Closure

- If power goes out:
+ Note the time
« Contact the DeKalb County Health Department
* Do not open the refrigerators or freezers
* Do not put hot food into the coolers or freezer to cool down

* Once 1t hits two hours, take temperature of the coolers and food to track
temperatures. Do this every two hours.

- Questions to ask?
- Do we have a generator?
* Who do we call if it’s a 1solated event?

- At what point do we need to get remote regeneration or a refrigerated
truck? Where do we get remote refrigeration? What's their number?




Sewer Backup

- Sewer backup = closure
 Call the Health Department

- Who do you call? Do you have a dedicated plumber? Does your staff
know who 1t 1s?

- Do you have a clean up plan? Does your staff know the plan? Do you
have the correct PPE for your staff?

- If 1t excessive, do you have a restoration company to help with clean
up?




Fire / Smoke / (Gas Leak

- Fire/ Smoke / Gas Leak — Closure depends on the damage caused
- Call 911
 Call the Dekalb County Health Department

 If you smell gas call the Non — Emergency Fire Department Number and
the gas company. (If extreme gas leak —call 911)

+ Stop cooking anywhere in the restaurant

- How to prepare?
- Have your fire extinguishers been serviced? Check the date.
* When has your hood been inspected or been cleaned?
* Do your employees know what to do incase of a fire? Do you have a plan?

- If a fire breaks out and the hood fire suppression doesn’t trigger, do they
know where the hood’s Manual Pull Station?
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Chemical Hazards
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- Do your employees know what chemical do not mix?
- Do your employees know how to store the chemicals properly?
- Are your chemicals label properly?

Real Tales of Chemicals Mishaps

1. Mixing Bleach and Ammonia = Chloramine — restaurant had to be cleared and closed.

2. Unmarked fryer cleaner was used as powdered sugar.

3. Accidentally served an industrial cleanser solution the server grabbed from the
kitchen. The server thought it was water because it was in a water pitcher, and 1t was

clear like water.




Phone Numbers You Should
Know

Emerency Contact Information
Phone # Contact Name

(Organization:
Manager

Regional Office

Home Office

Food Supplier

Utility Companies:
Water

=
Gas

Phane

(Contractors:

Plumber

=

Well Driller

Commercial lce

Dry lce

Refrigerated Truck

Portable Generator/Equpment Rental
Waste Hauler

Local Landfil

Septic Tank/Grease Trap Pumper
Janitorial Service:

Fire Extinguisher Senice

Bldg. Restoration Specialist
Miscellaneous:

Poizon Control Center

Centers for Disease Control
(Government:

Police

Fire:

Local Health Dept.

(Other:




Questions?

Dekalb
- _cunty Health Department
Prevent-Protect-Promote

Dawn Nance, BS

Health Protection Coordinator
dnance@dekalbcounty.org - Direct 815-748-2474
2550 N. Annie Glidden Road - DeKalb, IL 60115
Main 815-758-6673 - Fax 815-748-2485
health.dekalbcounty.org
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