Hurricane Florence Impact Information for Consumers
UPDATE #1 – Thursday, 9/13/18 at 4 p.m.
On Sept. 12, the Georgia Department of Agriculture (GDA) received notification of Hurricane Florence's
forecasted impact to Georgia. Governor Deal since declared a State of Emergency for all 159 counties.
In preparation for the days ahead, the GDA encourages ALL residents to take an assessment of their
preparedness status.
BEFORE THE STORM
1. Ensure you have a Family Safety Plan, which includes at least:
• Emergency contact information for you & your family
• Important documents (birth certificates, social security cards, driver’s license, etc.)
• Medical information and medications/prescriptions
• Details for meeting places in case you are separated
• Get additional tips at: http://ready.ga.gov/make-a-plan.
2. Have your Emergency Kit ready. A checklist is available at http://ready.ga.gov/build-a-kit/
3. Call ahead to evacuation centers to see if they permit pets; a list of shelter sites AND pet friendly
shelter sites is available on our website, including a live map: http://agr.georgia.gov/gda-hurricaneresponse.aspx. Also review tips on keeping pets safe during a disaster
situation: http://www.humanesociety.org/issues/animal_rescue/tips/pets-disaster.html.
4. Prepare your refrigerator and freezer and have plenty of ready-to-eat (shelf-stable) foods on hand,
in the event you lose power for an extended period.
• Your freezer should be at or below 0 °F; refrigerator should be at or below 40 °F.
• Starting NOW, freeze containers of water for ice to help keep food cold.
• Get coolers ready in case of a power outage. Consider dry ice if possible.
• Group foods together.
DURING & POST-STORM
1. DURING a power outage, keep the doors closed as much as possible to maintain cold temperatures.
A full refrigerator will keep food safe for about 4 hours (or longer, if you have ice). A full freezer will
keep food safe for 48 hours (or 24 hours if half full).
2. Once power is restored: If your freezer is at or below 40 °F (or food still contains ice crystals), food
is safe and may be refrozen. If the refrigerator lost power for more than four hours, toss
perishables.
FLOODING
1. Flooding may compromise the water supply. In that event, your water distributor (city/county) may
issue a Boil Water Advisory. Follow the advisory’s directions and/or use bottled water for drinking,

washing dishes, brushing teeth, etc. If you are unsure how your water supply is being affected, use
bottled water.
2. Do not eat food touched by flood water; discard any food or beverage that is not in a waterproof
container if there is any chance it met flood water.
3. Discard any damaged cans, include those with swelling, leakage, punctures, holes, fractures,
rusting, or denting severe enough to prevent opening with a manual, wheel-type can opener.
4. Thoroughly wash cooking utensils, pans, dishes, and countertops/food prep surfaces with soap and
hot water. Rinse and then sanitize by applying a solution of 1 tablespoon of unscented, liquid
chlorine bleach per gallon of drinking water. Let air dry.
Please remember that once the storm hits, response and recovery activities do not begin for at least 48
to 72 hours after high winds have ended, to ensure responder and public safety. That means it could
take several days before responders are safely able to reach an affected area.
Find all the latest about food safety, livestock, shelters, fuel and other important disaster-related
information for Georgia at http://agr.georgia.gov/gda-hurricane-response.aspx, and follow us on Twitter
@GeorgiaGrown and @GDAFoodSafety.
Visit the Georgia READY website, https://ready.ga.gov, for tips, checklists and other valuable
information to assist with various types of disasters. Be mindful and take protective measures for you,
your business, and your family to be prepared for this storm and the days following. The GEMA/HS
website also has additional information: http://www.gema.ga.gov.

