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Prepared by Joyce McGarry, MSU Extension Food Safety Educator

aving an emergency food kit on hand
H is important when a disaster strikes.
Safe food, drinkable water and electricity
may not be available for days or weeks. An
emergency food kit contains enough water
and food for each household member for
at least 3 days. Store it in a cool, dry place
that is easily accessible and separate from
your usual groceries.

Water

Have on hand at least 1 gallon of clean water per
person per day (for at least 3 days) for drinking and
hygiene. (Clean and sanitize all containers before
filling.)

If safe drinking water is not available, purify it by
either boiling it or disinfecting with bleach.

* Disinfect by boiling: Bring water to a rolling boil
and boil for at least 3 minutes. Cool water before
you use it unless you will cook with it.

Disinfect with bleach: Add 1/8 teaspoon of
unscented household bleach to 1 gallon of water.
Stir and wait 30 minutes. There should be a

faint odor of bleach remaining, if not, repeat the
procedure. (The amount of bleach used to purify
water is different from the amount used to make
a sanitizing solution, which involves using more
bleach.)

Food

Have on hand enough food to feed everyone

for at least 3 days. Select foods that require no
refrigeration, preparation or cooking, and little or no
water.

» Dried foods: beef jerky, crackers, fruit, powdered
milk, ready-to-eat cereals

» Canned foods: beans; fruit; fruit juices; meats and
fish, such as tuna and chicken; soups; vegetables

e High-energy foods: breakfast bars, cookies,
granola bars, nuts, peanut butter, protein bars, trail
mix

e Baby formula and baby food, if needed
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Additional Items
* Batteries

¢ Can opener

e Flashlights

* Hand sanitizer

e Important family documents such as passports,
birth certificates, social security numbers

¢ Medical supplies, first-aid kit

¢ Paper plates and plastic utensils
» Portable radio

¢ Prescription drugs

¢ Waterproof matches

MICHIGAN STATE
UNIVERSITY

Extension

MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence through a diverse workforce and inclusive culture that
encourages all people to reach their full potential. Michigan State University Extension programs and materials are open to all without regard to race, color,
national origin, gender, gender identity, religion, age, height, weight, disability, political beliefs, sexual orientation, marital status, family status or veteran
status. Issued in furtherance of MSU Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture. Jeffrey W.
Dwyer, Director, MSU Extension, East Lansing, Ml 48824. This information is for educational purposes only. Reference to commercial products or trade names
does not imply endorsement by MSU Extension or bias against those not mentioned. 2P-1:2018-Web-PA/AB WCAG 2.0 AA




