Don't Forget Food When Planning for a Disaster
Disasters can dramatically disrupt the food supply for a period of time, so plan to maintain at least a three to five day supply over and above your normal daily requirements. Canned foods, dry mixes and other supplies you already have on hand are good for a number of reasons: they do not require cooking or water for preparation; they can be integrated into your regular supply; and with proper storage, they will remain fresh for about two years. Remember to date each package and tin so you will know when to rotate them into your normal food supply. This should be done once or twice a year.

Choose foods that:

· Your family will enjoy, especially the kids. It is best to serve familiar foods during stressful times.

· Require little or no cooking or refrigeration in case the utilities are disrupted.

· Come in cans or package sizes that contain portions small enough for one meal so the food will not be wasted.

· Have a long storage life.

· Will not increase thirst.

· Will meet the needs of family members who are on special diets.

How to Store Emergency Food:

· How long food lasts depends to a great extent on how it is stored. The ideal location is a cool, dry, dark place.

· The best temperature is 40 degrees to 60 degrees F.

· Keep food away from petroleum products, some food products absorb their smell. Protect food from rodents and insects.

· Items stored in boxes or in paper cartons will keep longer if they are heavily wrapped or stored in metal containers.

· Store food and water in more than one place.

· Keep in mind that when normal store supplies are interrupted you should consume the items in the refrigerator first, next the freezer followed by the canned items.

How should I store water?

According to the Federal Emergency Management Agency, you can store your water in thoroughly washed plastic, glass, fiberglass or enamel‑lined metal containers. Never use a container that has held toxic substances, because tiny amounts may remain in, the container's pores. Sound plastic containers, such as soft drink bottles, are best. You can also purchase food‑grade plastic buckets or drums.

Before storing your water, treat it with a preservative, such as chlorine bleach, to prevent the growth of micro-organisms. Use liquid bleach that contains 5.25 percent sodium hypochlorite and no soap. Some liquid bleach containers warn, "Not For Personal Use." You can disregard these warnings if the label states sodium hypochlorite is the only active ingredient and if you use only the small quantities in these instructions.

Add four drops of bleach per quart of water (or two scant teaspoons per 10 gallons), and stir. Seal your water containers tightly, label them and store them in a cool, dark place.

What is the city doing to get more information out to the public and private sectors?

To respond to the new climate of concern over the threat of terrorism in our community, the Fire Department, Office of Emergency Services is holding a number of public forums on the City's preparation for terrorism‑type incidents. City staff is responding to community concerns and a number of questions relative to emergency preparedness.

The Fire Department's Office of Emergency services has held two public forums and an additional two are planed tomorrow at Cubberley Theatre, 4000 Middlefield Road, at 7 p.m. and on Thursday at Palo Alto Art Center, 1313 Newell Road, also at 7 p.m.

We're also exchanging information with the school district and consulting with local businesses.

