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Emergency Preparedness Booklet


WI Elderly Nutrition Program


Section 13: Emergency Preparedness Compilation Best Practices from Aging Units
Milwaukee Cty:

· Sends out an additional frozen meal; we send out as many as we need to based on the weather closings we experience each year.   
Rusk Cty:

· Sent a single serve can of soup, pudding cup, fruit cup, 2 packets of peanut butter (1 oz each) and graham crackers.

Vilas Cty:

We have already distributed our “Emergency Food Buckets” so I will have to go off of my memory on this one, here it goes:

We had a 5 gallon bucket (donated by Ace Hardware in Eagle River) included in buckets were:

· Laminated list of Emergency Procedures (See Appendix A)
· 1 manual can opener

· 3 juice boxes

· 3 small cans of tuna or chicken

· 3 cans of vegetables

· 3 cans of soups

· 3 puddings

· 3 jello’s

· 1 peanut butter

· 1 jelly

· Box of Saltine Crackers

Dunn Cty:

Our emergency meals this year were paid for by a grant by 3-M.  We also purchased reusable shopping bags with the ADRC logo that could be used over and over.  We had flyers of what to have on hand incase of an emergency (the senior version- see Appendix B) and the food items were:

· Single serve V-8 - 6 ounce 

· Can of beef vegetable Progresso soup

· 2 single serve cans of fruit; Del-Monte pears and applesauce

· 2 packages of hot chocolate

· 2 shelf stable pudding cups

· And a strawberry filled Nutra grain bar

* All cans had pop tops so no can opener was necessary

Vernon Cty: 
We purchased shelf-stable meals packs from GA Foods.  Each HDM patron received two. Here is the link for the meals http://www.sunmeadow.net/emergency.html 
Polk Cty;

Here is the letter that is sent out before and during bad weather season. There are multiple pages to cover the five meal sites. (See Appendix D)

Barron Cty:
Here’s what ours included:

· 1 pouch tuna

· Chef Boyardee microwave lasagna 

· Small baked beans

· Fruit cup

· Fruit juice

· 3 pitted prunes (individually wrapped)

· 2 pk Rye Crisp

· 1 can Ensure Plus (or Glucerna)

· 1 pudding cup (or sugar free)

· 1 pkt hot cocoa (or sugar free)

· 1 nutra grain bar

· 1 single serving box Total Raisin Bran

I think that’s all.  It comes out to two meals for NSIP and I have the nutrition facts label if someone wants to replicate it.  We package these in a barn box (like they use for broasted chicken).  We get these through SYSCO.  We also put a sticker on the outside (Emergency Food Pack  2009-2010)  Then we include information about how to find out if meals have been cancelled.  I can send if someone wants it.  Les

Shawano Cty:

Attached is a Prepare Now booklet we give out to the Cong. & HDM participants.  They are just a little different from each other. The Congregate get a stay healthy form and the difference between cold and H1N1 Flu symptoms and the HDM get a Pandemic Flu planning and the Differences btwn cold and H1N1.  I will also attach the HDM version and the Pandemic flu info.We freeze meals for those who need weekend meals.  If an emergency would come up, we could use some of those meals.  We did close 2 days in a row due to weather right before a weekend so we did call the at risk homebound to see who needed meals brought out. (See Appendix E)

Racine Cty:

Emergency Shelf Stable Meal

1- 2.8 oz. tuna salad cup

80 calories
12g protein
0g fiber

1 – 4 oz. mixed fruit


60 calories


1g fiber

1 – 5.5 oz. V8 Juice


30 calories
 1g protein
1g fiber

1 pkg, cracker sandwiches     
         200 calories         2g protein
1g fiber

1 pkg. mayonnaise


80 calories


1 cereal bar


         160 calories        3g protein
1g fiber



(25% RDA calcium)

Full cost of meal:  $2.86

Home Health United MOW's- Madison
I have just started in my position, so I was not involved with this project.  The 2 day supply of emergency meals were called "Blizzard Meals".  They consisted of the following items:

Meal #1

· Tuna Salad, Tomato Juice, Mandarin Oranges, Raisins, 2-(2ct) No Salt Crackers, NFDM

Meal #2

· Pork and Beans, 2-(2ct) Wheat Cracker, Strawberry Applesauce, Raisins, Apple Juice, NFDM

I hope this helps.

Thank you,

Scott Sanders

Meals on Wheels Supervisor

Home Health United

4639 Hammersley Road

Madison, WI    53711

608-276-7580

Meals on Wheels Phone: 608-276-7598
Clark Cty:
Pam:  What an exciting end to the year. We just packaged 230 food boxes for our home delivered meal recipients. The boxes were as generous as ever. The donors were very generous with Thrivent Financial taking the lead.  There were 30+ volunteers at each site to assemble the boxes.

· 1# Grassland Butter 

· 1# cheese

· 1# box soda crackers

· 1 box “helper mix” (serves 5): some had tuna, others hamburger helper, beef stroganoff, etc.

· 1 box macaroni & cheese 7.2 oz. (serves 3)

· 1 -11 oz. can mandarin oranges

· 15 oz. can peaches in pear juice concentrate

· 15 oz. can fruit cocktail in natural juices

· (northern boxes had an additional 15 oz. can pears in natural juices due to extra donation by 4-H group)

· 32 oz. jar grape jelly

· 40 oz. jar peanut butter

· 5 oz. can tuna

· 18 oz. container oatmeal

· 10.75 oz. can tomato soup

· 10.5 oz. can cream of mushroom soup

· 15 oz. cans chicken noodle soup

· 4 pack pudding cups made with real nonfat milk (8- 1 cup servings)

· 1 box of hot chocolate packets (10 envelopes)

· 15 oz. cans peas

· 15 oz. can corn

· 15 oz. can green beans

· 10# fresh potatoes

· 10 large honey crisp apples (fresh)

· 1 plate of home made cookies (diabetics received diabetic cookies)

Sheboygan Cty:
Kelly asked me to respond to you regarding our Emergency meals (or Blizzard Meals as we call them).  

Sheboygan County Meals On Wheels provides 2 meals at the beginning of November every year.  Each contains a 7.5 ounce can of Lasagna or Beef Stew, 4 ounces of juice, an envelope of instant dry milk, a 4 ounce container of applesauce, a package of crackers and a cookie.

Maureen

Lisa Lehmann & Maureen O'Malley-Fatla

Client Coordinators

Meals On Wheels of Sheboygan County, Inc.

615 S. 8th Street

Sheboygan WI  53081

(920) 451-7011

Green Lake Cty:
We sent out the 2 meal shelf stable meals -SS20700 from Sun Meadow.  One meal consists of Beef Stew, Orange Juice, Applesauce, Cereal Bar, Crackers, & Nonfat Dry Millk.   The other meal consists of Spaghetti w/ Meat Sauce, Orange Juice, Raisins, Crackers, Cookie, Nonfat Dry Milk.  The meals are wrapped together but a note goes along with it, which I will attach along with the other handouts. (See Appendix ___)   These went to all homebound & congregate participants.    

I really loved the idea for the emergency meals that one of the Directors brought to the fall meeting where they had decorative boxes & purchased the items ~ I'd love to do something like that in the future!      
Appendix A- Vilas Cty
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Vilas County Commission on Aging

330 Court Street, Eagle River, WI  54521  

(715)  479-3625 
COLD WEATHER SPELLS “DANGER”


Winter creates a special danger for older adults because many are vulnerable to cold.  In cold weather, millions of older people risk developing a dangerous condition called hypothermia.  Hypothermia means low body temperature.  It is caused by exposure to cold.  The most common victims are older persons who have difficulty keeping themselves, or their homes, warm.  In order for your body to work properly, its temperature needs to be around 98.6 F (37 C).  If cold causes your body temperature to drop below 95 F, your heart begins to slow down, your body becomes weak and your mind becomes confused.  You could die!


Many things can increase the risk of becoming hypothermic.  They include living in a cold house, alcohol, taking certain prescription drugs, poor diet and stroke or diabetes.


The best way to prevent hypothermia is to stay warm.  If room temperatures are cool or cold, dress warmly.  When outdoors, layer your clothing and avoid prolonged exposure to the weather.  This is your strongest defense against hypothermia.

VILAS COUNTY COMMISSION ON AGING

EMERGENCY FOOD SHELF

When we experience inclement weather or emergency conditions, nutrition centers in Eagle River, Phelps, Land O’Lakes, Boulder Junction and Saint Germain will close if the public schools close.

If you are unsure that a site will be closed because of weather, listen to the following radio stations for announcements:  WRJO 94.5FM, WERL 950AM, or watch Channel 12 for school closings.   Your nutrition site manager will NOT call you.

Be sure to be prepared to provide your own meals on cancelled days.  Therefore, now is a good time to stock up with an “emergency food shelf”.  Following is a SUGGESTED shopping list:

JUICES:
(1) 6 oz. can grapefruit juice,    (1) 6 oz. can apple juice,    (1) 6 oz. can of orange juice

VEGTABLES:

(1) 4 oz. can peas
(1) 4 oz. can carrots

(1) 4 oz. can green beans

FRUITS:
(2) 4 oz. can pear halves,   (2) 4 oz. can peach slices

MEAT/FISH/ENTRÉE:
(1) small can tuna,   (1) small can of chicken

(1) small can of beans and franks

SOUPS:


(1) can vegetable beef,  (1) can bean/bacon

(1) can of chicken/rice

DESSERTS:


(1) package pudding cups mixed flavors

(1) pkg. cookies, (1) pkg. graham crackers

MILK & BEVERAGES:
(2) cans evaporated milk,  (3) pkg hot cocoa mix

(6) tea bags, instant coffee, small dry milk

(2) quarts of bottled water

OTHER:
Small jar peanut butter, Small jar jelly, Pkg of crackers

REMEMBER:
We ask that you use these food items and replace them with fresh stock the next bad weather season.  

Make sure you keep a MANUAL can opener handy in case of power failure.
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Dear Site Managers:

Here is our “Emergency Food Shelf” information to be sent to each home delivered meal participant. 

It is your responsibility to listen to the radio in case of a snow storm to see if they have closed the schools in your area.  If so, you will need to contact the radio station and Channel 12 television station and let them know that your nutrition site will be closed.

Please also remind your congregate participants to listen to the radio also.

WRJO/WERL 94.5FM/950AM
(715) 479-4451

Any questions, please call the office.

Thanks!!
Appendix B- Dunn Cty
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When preparing for a possible emergency situation, it's best to think first about the basics of survival: fresh water, food, clean air and warmth.
Recommended Items to Include in a Basic Emergency Supply Kit:

· Water, one gallon of water per person per day for at least three days, for drinking and sanitation. Store water tightly in clean plastic containers such as soft drink bottles. 

· Food, at least a three-day supply of non-perishable food. Select foods that require no refrigeration, preparation or cooking and little or no water. 

· Pack a manual can opener and eating utensils. 

· Avoid salty foods, as they will make you thirsty. 

· Choose foods your family will eat. 

· Ready-to-eat canned meats, fruits and vegetables 

· Protein or fruit bars 

· Dry cereal or granola 

· Peanut butter 

· Dried fruit 

· Nuts 

· Crackers 

· Canned juices 

· Non-perishable pasteurized milk 

· High energy foods 

· Vitamins 

· Food for infants 

· Comfort/stress foods 
· Prescription medications you take every day such as insulin, heart medicine and asthma inhalers. You should periodically rotate medicines to account for expiration dates. 

· Prescribed medical supplies such as glucose and blood pressure monitoring equipment and supplies. 
· Glasses
· Battery-powered or hand crank radio and a NOAA Weather Radio with tone alert and extra batteries for both 
· Flashlight and extra batteries 
· Dust mask, to help filter contaminated air and plastic sheeting and duct tape to shelter-in-place 

· Moist towelettes, garbage bags and plastic ties for personal sanitation 

Additional Items to Consider Adding to an Emergency Supply Kit:

· Pet food and extra water for your pet 

· Sleeping bag or warm blanket for each person. Consider additional bedding if you live in a cold-weather climate. 

· Complete change of clothing including a long sleeved shirt, long pants and sturdy shoes. Consider additional clothing if you live in a cold-weather climate. 

· Household chlorine bleach and medicine dropper – When diluted nine parts water to one part bleach, bleach can be used as a disinfectant. Or in an emergency, you can use it to treat water by using 16 drops of regular household liquid bleach per gallon of water. Do not use scented, color safe or bleaches with added cleaners. 

· Fire Extinguisher 

· Matches in a waterproof container 

· Mess kits, paper cups, plates and plastic utensils, paper towels 

· Paper and pencil 

· Books, games, puzzles 

First Aid Kit
Things you should have:

· Two pairs of Latex, or other sterile gloves (if you are allergic to Latex). 

· Sterile dressings to stop bleeding. 

· Cleansing agent/soap and antibiotic towelettes to disinfect. 

· Antibiotic ointment to prevent infection. 

· Burn ointment to prevent infection. 

· Adhesive bandages in a variety of sizes. 

· Eye wash solution to flush the eyes or as general decontaminant. 
Appendix C- Forest Cty
Forest County Commission on Aging

200 East Madison Street

Crandon, WI 54520

Telephone 715-478-3256

Fax 715-478-2847
EMERGENCY MEAL

Dear Meal Participant:

Enclosed you will find a shelf stable meal/s to place in your cupboard for your use in the case of an emergency.  This meal is provided to you in the event that there is a weather related emergency such as excessive snow or ice, flood, wind damage power outage, illness or personal emergency when homebound meal delivery might be interrupted or your ability to obtain food is limited.  Please use this meal at your discretion.  We hope that you will find it helpful.

Below you will find instructions in regard to preparation of the enclosed products.  The enclosed products should be used by April 30, 2009.  

If you have questions, please call the COA office at 715-478-3256.

CONTENTS:

1 –2 serving can of Soup – DO NOT ADD WATER- Heat in an appropriate container that is microwave safe. 
1 Serving Applesauce – Ready to Eat

1 Serving of Pudding – Ready to Eat

1 Serving of Oatmeal-please add ½ boiling water or 2/3 cup if heating in microwave for 1 ½  to 2 minutes; let stand for 1 to 2  minutes before eating
1 Serving Raisins – Ready to Eat – may be added to Oatmeal

1 Serving of Decaf Coffee – Add Hot Water
1 Serving of Swiss Miss Hot Cocoa – Add Hot Water
1 Serving Fortified Juice – Ready to Drink
1 Packet of Decaf Tea – Pour boiling water over in cup and let steep 2-3 minutes; remove bag and cool to drinking temperature

Saltine Crackers

PLEASE REFRIGERATE ALL ITEMS ONCE OPENED.
Appendix D- Polk Cty

Dear Home Delivered Meal Customer:

We are approaching the time of year when bad weather may prevent us from delivering your meal. Please be sure to have some food on hand to eat if we are unable to deliver to you. Some items to have on hand are: canned fruit, fruit juice (100% fruit), canned soup, powdered dry milk, canned vegetables, canned pudding, canned tuna or chicken, package of macaroni & cheese, dry breakfast cereals, canned beans, peanut butter, dried fruit and nuts. 

When the weather is bad, please listen to (insert local radio station name and call number here)  radio. If the (Insert local school district name here) schools are closed due to bad weather, the (insert Senior Dining name here) site is also closed and there are no meals delivered that day.

Remember to have someone keep your driveway open. We drive on plowed roads only.

If you have questions, Please call me at (insert your phone number).

(Director Name)
(Title)
Appendix E
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Shawano County Department of Social Services provides Equal Opportunity in employment and service delivery.

 

 

 

PREPARE NOW

 

 

Emergencies can happen at any time.  They can be weather related such as a tornado, 

flood or blizzard.  They can 

also be crisis related such as a fire in your apartment building 

or home, a chemical spill in your neighborhood, a pandemic flu outbreak or some other 

public health hazard in your community.  In all of these disastrous situations, it is to your 

benefit to 

PREPARE NOW

 

rather than having to respond to the emergency in panic, not 

having time to think things through clearly.  Older adults and people with special needs 

are most vulnerable when disasters strike.

 

 

Information in this packet will give you informati

on on how to:

 

 

·

 

Stay Healthy

 

·

 

Know the differences between cold and H1N1 flu symptoms

 

·

 

Build a disaster kit

 

·

 

List important information for your disaster kit

 

·

 

Shelter in place

 

·

 

Evacuate when necessary

 

 

 

 

 

 

 

 

 

 

 

 

 

 


72 Hour Disaster Supply Kit

	Food and Nutrition
	Personal Comfort

	· Water- 1 gallon per person for at least 3 days
· Food- 3 day supply of canned and non-perishable foods
· Aluminum foil
· Paper cups, plates, towels, utensils
· Manual can opener
	· Blankets
· Sleeping bag
· Warm clothes
· Sturdy shoes

	Emergency Equipment
	Other Necessities

	· Flashlight

· Battery operated radio/television

· NOAA Weather Radio with tone alert

· Extra Batteries

· Whistle to signal for help
	· Plastic bags
· Waterproof matches
· Knife
· Trash bags
· Local maps
· Duct tape

	Personal Supplies
	Extras

	· Toothbrush and paste

· Soap

· Hand sanitizer

· Toilet paper

· Baby wipes

· Personal hygiene supplies
	· Extra set of keys, house & car

· Cash, credit cards

· Playing cards, books, puzzles

· Pet food and supplies

	First Aid Kit and Other Medical Supplies

· First aid kit including antibiotic ointment and hydrocortisone ointment

· Non-latex gloves

· Medications for 3 days

· Medical equipment such as oxygen, CPAP, nebulizer, walker, wheelchair (identify all of your equipment with an ID tag)

	Store all supplies in easy to carry and identify containers such as back packs with ID tags.  A tote or suitcase on wheels with an extension handle works.

	Important Information to Keep in Your 

Disaster Supplies Kit


[image: image5.wmf]Name:______________________________

 

Phone:__________________

 

Address:_________________

___________

 

Date of Birth:_____________

 

 

 

Contact Information

 

Local Contact

 

 

 

 

 

Primary Contact

 

 

Name:________________________

 

Name:________________________

 

Phone:________________________

 

Phone:________________________

 

 

Medical Information

 

 

Doctor:________

________________

 

Pharmacist:____________________

 

Phone:________________________

 

Phone:________________________

 

Current Medications:

 

 

 

Allergies:______________________

 

(or attach a print

-

our of your medications

 

______________________________

 

Which can be ob

tained from your pharmacist) 

_____________________________

 

______________________________

 

______________________________

 

______________________________

 

Medical Equipment/Special Needs/

 

______________________________

 

Additional Information:

 

________________

______________

 

______________________________

 

______________________________

 

______________________________

 

______________________________

 

______________________________

 

 

Insurance Information

 

 

Agent Name:___________________

 

Phone:________________________

 

Health Insurance Policy

 

Carrier:_______________________

 

Number:_______________________

 

Medicare Card Number:_________________________________________

 

 

Other Information

 

 

Name:_________________________

 

Phone:________________________

 

________________________

_____________________________________

 

_____________________________________________________________

 

 


SHELTER IN PLACE
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STAY 

inside.

 

 

TURN ON THE RADIO/TELEVISION 

for information.  Listen until you are told all is 

safe, or you should evacuate.

 

 

FOLLOW INS

TRUCTIONS GIVEN BY AUTHORITIES.  

You may be asked to 

close windows and fireplace dampers, and to turn off fans, as well as heating and air

-

conditioning.

 

 

TELL 

your family, neighbors, friends or caregiver where you are.

 

 

IN CASE OF TORNADO, 

go to the baseme

nt or an interior room with the fewest 

windows and doors.  Protect yourself from flying debris.  Avoid all windows.

 

 

IN CASE OF FIRE

, leave building right away; if you cannot leave, wet some large 

towels and jam them in the crack under the door.  Stay as l

ow as possible.

 

 

EVACUATION PLAN

 

 

In an emergency, 

TURN ON THE RADIO/TELEVISION

 

for information about what to 

do.

 

 

BEFORE

 

an emergency happens:

 

 

Talk to family members, neighbors, friends and care providers about:

 

 

·

 

WHAT

 

you would do in the event of an evac

uation,

 

·

 

WHERE

 

you will go, and

 

·

 

HOW

 

you will get in contact with each other.

 

·

 

Don’t forget to 

MAKE

 

arrangements for your pets as well.

 

 

Consider your 

TRANSPORTATION

:

 

 

·

 

Will you be able to drive?  Will you need someone to pick you up?

 

Who?  At what meeting pla

ce?

 

·

 

If that person is unable to reach you, who will provide a back

-

up ride?

 

·

 

How will that person be contacted?

 

·

 

If you must have help for special assistance, who will you call?

 

 

WEAR appropriate clothing and sturdy shoes.  

LOCK YOU

R

 

HOME.

 

 

IF YOU HAVE ENOUG

H TIME:

 

 

Shut off water, gas, and electricity if instructed to do so and 

only if you know how

.

 

Leave a note to tell others when you left and where you are going.

 


	Social Services

Aging & Disability Resource Center
	SHAWANO COUNTY

DEPARTMENT OF SOCIAL SERVICES
Richard J. Kane, Director

607 E. Elizabeth Street

Shawano, WI  54166

715-526-4700
866-526-2130
Fax:  715-526-4759
	Economic Support

Nutrition & Transportation Services


	Shawano County Department of Social Services provides Equal Opportunity in employment and service delivery.


Pandemic Flu Planning- What you Need to Know to be Prepared

"An ounce of prevention" can go a long way to protect you from getting sick!

To All Meal on Wheels Participants:

Please remember you need to have a supply of food on hand in case Meals on Wheels cannot be delivered to you.  This is important at all times but even more so with the possibility of a flu outbreak. If meals were cancelled for any reason, we would notify you with an announcement on WLUK FOX 11 television station or WTCH-960 AM Shawano or WATK-900 Antigo radio station(s).   
We are sure you have heard about the "Swine" Flu and wonder if you should get vaccinated? The answer is yes, however, children are at the highest risk for this strain of flu so they are going to be immunized first along with pregnant woman, caregivers of kids under 6 months of age, kids age 6 months to 18  years and then adults 19 to 24 and age 25 to 64 with underlying health conditions. Seniors seem to have a higher immunity for the H1N1 strain. With that said, it is very important that you get the regular flu shot this fall like you usually do. You can get the H1N1 Vaccination but please know the first doses will be given to the high risk groups mentioned above and luckily seniors seem to be at a lower risk.
You should be prepared.

· Keep at least a three day supply of food on hand. A weeks worth would even be better (See attached list for ideas)

· Stay home, especially if you are sick

· Keep an adequate amount of medical supplies you need and medicines for fevers and colds

· Turn on the radio or television for the most recent information

· Follow the recommendations given by authorities.  It may be recommended that you stay home even if you are not sick

· Tell your family, neighbors, friends or caregiver where you are and let them know you are ill. 
· Call the clinic or doctors office before you go in, they may have a special entrance for people with the flu.

· Make sure your prescriptions are full

· Wash your hands often and don't touch your eyes, nose and mouth!
Signs and Symptoms of the flu:

Fever, body aches, runny nose, sore throat, nausea or vomiting or diarrhea.  In addition if you are experiencing any of the following, these are emergency warning signs that need urgent medical attention:

●
Difficulty breathing, shortness of breath or chest pain

●
Has purple or blue discoloration of the lips

●
Signs of dehydration such as dizziness when standing, absence of


urination, confusion

●
Severe or persistent vomiting

If you are sick the following is recommended: 
 Control your coughs.
· Cover your mouth and nose with a tissue when you cough or sneeze. 

· If you don't have a tissue, cough or sneeze into your upper sleeve, not your hands. 

· Put your used tissue in the wastebasket.
Wash your hands often with soap and water, especially after you cough or sneeze. Alcohol-based hands cleaners are also effective.
Avoid touching your eyes, nose or mouth 
Germs spread that way.
Stay home 
· Limit contact with others to keep from infecting them.
· Consider wearing a surgical mask around other family members. 
Avoid close contact with other sick people. 

Follow public health advice regarding school closures, avoiding crowds and other events.

For more information call 2-1-1, they have the most up-to-date information for your area. You may want to visit http://www.cdc.gov/h1n1flu/general_info.htm  the State of Wisconsin site at http://www.pandemic.wi.gov/ .  Keep Well!

Items to have on hand for an extended stay at home 
	Food and Non-perishables
	Medical, Health & Emergency Supplies

	Ready-to-eat canned meats, fish, fruits, vegetables, beans and pasta sauce
	Prescribed medical supplies

such as glucose and blood-

pressure monitoring equip.

	Soup and broth-based soups such as chicken noodle, vegetable, etc...
	Soap and water, or alcohol-

based (60-95%) hand wash

	Protein or fruit bars
	Medicines for fever, such as

acetaminophen or ibuprofen

	Dry cereal or granola
	Thermometer

	Peanut butter/Jelly and nuts
	Anti-diarrheal medication

	Dried Fruit (raisins, prunes, apricots, etc...)
	Vitamins

	Crackers, Noodles, Rice
	Fluids with electrolytes, such

as Gatorade, without caffeine 

	Canned juices, esp. clear juice such as apple, cranberry, white grape, packaged drinks
	Cleaning agents &
Disinfectant Agents
Disposable gloves

	Bottled water, Tea Bags
	Flashlight & Batteries

	Pet food
	Portable radio

	Clear soda such as 7-up
	Manual can opener

	Gelatin: Ready-to-eat
	Garbage bags, tissues, paper towel, toilet paper


We encourage all of you to plan ahead and keep the items listed above on hand.

Appendix F- Green Lake County
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To: Senior Dining Program Participants
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From: Gloria Lichtfuss, Green Lake County Nutrition Coordinator

Re: Emergency Meals

Date: November 16, 2009

As always, the Green Lake County Aging and Long Term Care Unit is providing all of our home-delivered meal program participants and Senior Dining Program participants with emergency meals, which are to be used in the event that we would have to cancel meals due to bad weather.  These meals are shelf-stable, which means that they do not need to be refrigerated and they have a shelf-life of one year (exp. 11/10).  There are actually 2 meals in the package that you received from your home-delivered meal driver.  Meal #1: Beef Stew, Cereal Bar, 1 pkg. Crackers, Orange Juice, Applesauce and Nonfat Dry Milk.  Meal #2: Spaghetti with Meat Sauce, 1 pkg Crackers, Orange Juice, Raisins, Cookie and Nonfat Dry Milk. 

In the event of inclement weather, please listen to the following radio/ TV stations for meal cancellations…WRPN AM 1600
 WISS FM 102.3
 WPKR FM 99.5  WBAY-TV2

I’ve also included information on Emergency Preparedness for your use to plan ahead for power outages.

If you are unsure if there will be a meal, please call the Aging Unit office at 294-4070 or 1-800-664-3588.

I wish all of you a safe, happy and healthy holiday season!




        

To: Senior Dining Program Participants

From: Gloria Lichtfuss, Green Lake County Nutrition Coordinator

Re: Emergency Meals

Date: November 16, 2009

As always, the Green Lake County Aging and Long Term Care Unit is providing all of our home-delivered meal program participants and Senior Dining Program participants with emergency meals, which are to be used in the event that we would have to cancel meals due to bad weather.  These meals are shelf-stable, which means that they do not need to be refrigerated and they have a shelf-life of one year (exp. 11/10).  There are actually 2 meals in the package that you received from your home-delivered meal driver.  Meal #1: Beef Stew, Cereal Bar, 1 pkg. Crackers, Orange Juice, Applesauce and Nonfat Dry Milk.  Meal #2: Spaghetti with Meat Sauce, 1 pkg Crackers, Orange Juice, Raisins, Cookie and Nonfat Dry Milk. 

In the event of inclement weather, please listen to the following radio/ TV stations for meal cancellations…WRPN AM 1600
 WISS FM 102.3
 WPKR FM 99.5  WBAY-TV2

I’ve also included information on Emergency Preparedness for your use to plan ahead for power outages.

If you are unsure if there will be a meal, please call the Aging Unit office at 294-4070 or 1-800-664-3588.

I wish all of you a safe, happy and healthy holiday season!

Emergency Preparedness (I can email you this document- Pam)
Planning ahead for situations when you may need an emergency food supply is a good idea. How much and which foods to store will depend on the members of your household, your preferences, special health conditions, ability to use the food in an emergency, space for storage and how far you live from a market. 

Planning for a Three-Day Emergency

Food Supply
A three-day emergency food supply should be sufficient for most situations. In addition to your short-term food supply, store water, personal hygiene items, flashlights, blankets and other supplies for emergency use. The food supply needs to be nonperishable; select foods that require no refrigeration, minimal or no preparation or cooking, and little or no water. Try to select foods that are compact and lightweight

Foods that can be included in Shelf Stable Packages

· Juices- canned, powdered or individual juice boxes

· Canned fruit

· Individual Fruit cups

· Dry Cereal (cold or hot)

· Canned Tuna or chicken

· Canned Soup

· Canned spaghetti, ravioli, etc.

· Microwavable mac n cheese, etc.

· Peanut butter

· Jelly

· Honey

· Canned vegetables

· Crackers

· Cookies

· Cereal bars, granola bars

· Milk- powdered, canned or shelf-stable brick pack

· Staples- sugar, salt, pepper, instant potatoes, rice, etc

· Hot Cocoa mix

· Koolaid

· Tea, instant coffee

· Nuts, trail mix

· Roasted soy beans

· Dried soup in-a-cup type

· Smoked or dried meats, like beef jerky

· Dried fruits (raisins, prunes, apricots, etc.)

· Non-perishable food for any pets

· Mayo, relish, ketchup, mustard packets

· Pudding and Gelatin cups

· Cheese or peanut butter crackers

· Canned chili with beans

· Pork and beans

· Hard candy, lolipops

· Bottled water

· Baby Food

· Carnation Instant Breakfast, powdered

· Microwave Popcorn

· Poptarts (toaster pasteries)

	Shelf Stable Foods
	Unopened in Pantry
	In Refrigerator After Opening
	In Pantry After Opened

	Baby Food, Jars or Cans

     Fruits & Vegetables

     Meats & Eggs

     Cereal, dry mixes

     Formula
	2 months after date

2 months after date

Use-by date

Use-by date
	2-3 days

1 day

1-2 days
	2 months



	Bacon Bits, imitation
	4 months
	
	4 months

	Beans, dried
	12 months
	
	12 months

	Canned Goods, Low Acid

     (such as meat, poultry, fish, gravy, stew, soups, beans, carrots, corn, pasta, peas, pototoes, spinach)
	2-5 years 
	3 to 4 days
	

	Canned Goods, High Acid

     (such as juices, fruit, pickles, sauerkraut, tomato soup and foods in vinegar-based sauce)
	12-18 months
	5-7 days
	

	Cereal, Ready-to-Eat

Dry Cook before eating (oatmeal, etc.)
	6-12 months

12 months
	
	3 months

6-12 months

	Cocoa and Cocoa Mixes
	Indefinitely
	
	1 year

	Coffee

     Ground, in cans

     Instant, jars and tins
	2 years

12 months
	2 weeks


	2-3 months

	Condiments

     Barbecue Sauce

     Catsup, cocktail sauce or chili sauce

     Chutney

     Horseradish, in jar

     Mayonnaise, commercial

     Mustard

     Olives, black and green

     Pickles

     Salad Dressing, commercial, bottled

     Salsa, picante and taco sauce
	12 months

12 months

12 months

12 months

2-3 months

12 months

12- 18 months

12 months

10-12 months

12 months
	4 months

6 months

1-2 months

3-4 months

2 months

1 year

2 weeks

1-2 months

3 months

1 month
	1 month

1 month

1-2 months



	Cookies, packaged
	2 months
	8-12 months- frozen
	4 weeks

	Crackers
	8 months
	Freeze or refrig 3-4 months
	1 month

	Fruits, Dried
	6 months
	6 months
	

	Garlic, chopped, commercial jars
	18 months
	Refrigerate; use by date on jar
	

	Gravy, jars and cans

     Dry gravy mixes
	2-5 years

2 years
	1-2 days


	Mix entire packet

	Honey
	12 months
	
	12 months

	Jams, Jellies, Preserves
	12 months
	6 months
	

	Juice, boxes
	4-6 months
	8-12 days
	

	Lentils, dried
	12 months
	
	12 months

	Marshmallows, Marshmallow Creme
	2-4 months
	
	1 month

	Milk, canned evaporated
	12 months
	4-5 days
	

	Nuts, jars or cans
	12 months
	4-6 months, Freeze 9-12 months
	

	Peanut Butter, commercial
	6-9 months
	
	2-3 months

	Popcorn, Microwave Packets
	12 months
	
	1-2 days popped

	Shortening, solid
	8 months
	
	3 months

	Toaster Pastries, fruit filled

    Non-fruit fillings
	6 months

9 months
	
	Keep foil packets sealed



	Tomatoes, Sun dried, packed in oil

   Packed in Cellophane
	12 months

9 months
	6-12 months
	3-6 months

	Water, bottled
	1-2 years
	
	3 months

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Storage Tips

· Don’t forget to store animal food for your pets.

· Avoid stocking foods high in salt that will increase your thirst.

· Store single servings or one-meal sizes to avoid leftovers, since refrigeration may not be available.

· Keep  food in the driest and coolest spot in the house- a dark area if possible

· Keep food covered at all times

· Open food boxes or cans carefully so that you can close them tightly after each use.

· Wrap cookies and crackers in plastic bags, and keep them in tight containers.

· Empty opened packages of sugar, dried fruits and nuts into screw-top jars or air-tight cans to protect them from pests.

· Inspect all food containers regularly for signs of spoilage, and before use.

· Use foods before they go bad and replace them with fresh supplies, dated with ink or marker.

· Place new items at the back of the storage area and older ones in front.

Other Items to Store

· Chlorine bleach, one gallon of 5.25% sodium hypochlorite

· Disposable plates, cups, tableware, plastic bags

· Can opener, other utensils, paper towels, packaged hand wipes

· Covered two-quart saucepan

· Canned heat burner and extra fuel

· Charcoal for outdoor cooking

· First Aid kit

· Flashlight and extra batteries, candles

· Matches in a waterproof container

· Radio with batteries

· Personal items; clothes, personal hygiene supplies

Storing Water for Short-Term Emergencies

In preparing for an emergency, keep at least a 3-day supply of water for each person in your household (one gallon per person per day, on average). 

Storing Emergency Water Supplies

Plastic, glass, fiberglass or enamel-lined metal containers are suitable for storing water supplies. Never use a container that has held toxic (poisonous) substances. No matter how well you clean these containers, tiny amounts of toxic substances may remain in the container's such as soft drink bottles or those you purchase water in are best. Milk jugs and other containers that previously held food items are almost impossible to adequately clean. Use these only when other containers are not available. Two-liter plastic soft drink bottles work well. Thoroughly wash the container and lid immediately before filling it with treated water. Use clean, hot water and detergent. Rinse well with hot water after washing.

Before storing your water, treat it with chlorine bleach, to prevent the growth of microorganisms. Use liquid household chlorine bleach that contains 5.25% sodium hypochlorite and no soap. Do not use scented or "color safe" bleach or bleaches with added cleaners. Add 16 drops of bleach, or 1/4 teaspoon, per gallon of water and stir. Two liter soft drink bottles are about 1/2 gallon in size; use 8 drops or 1/8 teaspoon bleach. Mix the water and bleach thoroughly and let stand for at least 30 minutes before using the water. To store water, seal your containers tightly, label them "Purified Drinking Water," date them and store them in a cool, dark place. To increase the shelf life of water stored in translucent containers (those you can see into), group the containers together in dark plastic bags to keep out the light. Store the water supply away from gasoline, kerosene, pesticides or other chemicals. Plastic water storage bottles can allow the vapors from these chemicals to enter the bottle and contaminate the water.

Water can be stored in the freezer. This will keep the water at an acceptable quality for a longer period of time and will help keep any food in the freezer from thawing in the event that the power goes off.

Dear Home Delivered Meal Customer:

We want to be sure that all of our home delivered meal customers are prepared for a power outage that may occur due to a winter storm or other emergency. Please go through the check list below to be sure you are prepared. Let us know if you are in need of assistance in obtaining any of the below items. 

· I have 3-5 gallons of fresh water stored for each member of the household.

· I have food on hand that does not require refrigeration or cooking that would last 3-5 days for each member of the household (see attached list for ideas).

· I have a manual can opener on hand that you are able to use.

· I have at least one week of my prescription and over-the-counter medications on hand at all times.

· I have a battery operated radio, flashlights and a supply of extra batteries on hand.

· I have extra blankets, coats, hats, and gloves available.

· I have enough cash on hand to get me through a long weekend.

· I have someone who will check on me if there is a power outage.

· Non-perishable food for any pets.

· Gas or charcoal for grill and a safe place to use it.

· Disposable plates, cups, tableware, plastic bags

· If you use oxygen tanks, have enough for 3 days

· Candles and matches

· Packaged hand wipes/baby wipes if your skin is very sensitive

· First aid kit

· If you have an electric garage door opener, learn how to disengage it in the event of a power outage. 

(Source: UW Cooperative Extension)
Emergency Supply Kit List
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