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Disclaimer:  No special endorsement of 

these products is intended, nor is  

criticism implied of similar products 

not mentioned.  

The ice storms of 2008 caused many power outages recently, which were  

especially challenging because of the very cold temperatures.  In this part 

of Missouri, it will soon be a different storm season that presents the 

potential for power outages.   

 

Hopefully everyone has a three day supply of non-perishable supplies, 

that take little or no preparation, for each person in their household to use 

in case of emergencies.  When stocking supplies don’t forget baby 

formula, foods for people with special diets, and pet food.  It is wise to 

change your emergency supplies to prevent them from losing quality due 

to long storage.  After six months, the dried milk, dried fruit, and crackers 

should be used and replaced with fresh supplies.  After a year change out 

the canned goods, peanut butter, jelly, candy and cereals.  These products 

are still safe to consume, but with continued storage, the quality will 

decline.   

 

Commercially prepared canned goods can be eaten without heating.  If 

you wish to cook or heat the canned goods, there are a few safe ways to 

do so if you do not have a gas stove.  If the food is to be heated in the can, 

open the can and remove the label.  The food could be heated with candle 

warmers, chafing dishes, or a fondue pot.  For food that has to be cooked, 

a fireplace can be used, or food can be cooked outdoors on a grill or with 

a camp stove. 

 

Keeping perishable food from spoiling will be a challenge if the power is 

out for an extended time.  Having thermometers in your appliances will 

insure that you know exactly what the temperature is.  Keeping the 

refrigerator and freezer closed will help maintain the cold temperature 

longer.  Food will stay cold enough (at or below 40 degrees) in the 

refrigerator for about 4 hours if the door is kept closed.   A full freezer 

will maintain the cold temperature for about 48 hours, while a half full 

freezer will only maintain the zero degree temperature for about 24 hours.  

Dry ice or a block of ice will help extend the time food will stay cold in 

the freezer.  Use the most perishable foods first while the power is out.  

Foods in the freezer are safe as long as there are ice crystals in them or 

they have been kept cooler than 40 degrees; this allows the foods to be 

used or refrozen. 
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Questions and Answers about Meth 

Mary Gosche, Human Development Specialist 

Just last week, I went to the local drug store for some 

sinus medicine.  Why do I have to sign for it?  In a 

nearby community, new people moved into the small 

town; they were not friendly and then their house 

blew up! What is going on?  These are the results of 

the methamphetamine problem. 

 

What is methamphetamine? 

It is an addictive stimulant that has toxic effects on 

the central nervous system.  Meth is cheap to make 

and therefore is a major threat to our 

rural area.  It can be swallowed, 

snorted, smashed, or injected.  

Consuming meth is very dangerous. 

 

How is meth made? 

Some of the ingredients most commonly used for 

meth are over-the-counter cold medications 

containing ephedrine or pseudoephedrine; red 

phosphorous; hydrochloric acid; anhydrous ammonia; 

drain cleaner; battery acid; and lye.  Some meth 

includes larges amounts of agricultural chemicals.   

 

What does it look like? 

Meth is made into pills, powder or chunks.  Crystal 

meth resembles rock candy or chunks of ice or 

crystal. 

 

What does a meth lab look like? 

Signs of a meth lab include: 

• Strong chemical smells like ammonia and  

 fingernail polish 

• Propane or Freon tanks with bent or tampered 

 values 

• Glassware, mason jars or othe glass containers 

• Soft drink bottles with hoses 

• Lantern or camp stove hoses 

• Evidence of chemical waste dumping 

• Excessive amounts of trash 

• An excess number of coffee filters, baggies, 

 matches, and lithium batteries 

• Frequent visitors at unusual times 

• Renters who pay their landlords in cash. 

 

How does meth impact a personôs health? 

Immediate effects include:  increased attention and 

decreased fatigue, increased activity, decreased 

appetite, a euphoric feeling, increased respiratory rate, 

dangerously high body temperature, and convulsions. 

Long term effects of methaphetamine abuse may 

include:  anxiety and anxiousness, severe weight loss, 

changes in brain and central nervous system, damage 

to the heart or major organs, tremors or uncontrolled 

motor activity, hallucinations, a disturbed mood, 

including thoughts of homicide or suicide,  and 

violent behavior. 

 

How does living near a meth lab or meth users 

impact children? 

Meth labs are extremely dangerous places for 

children.  The chemicals used to make meth are 

highly toxic and explosive.  Children living in meth 

labs often accidentally ingest meth through the 

secondhand smoke and fumes that are released during 

the cooking process.  Meth and the chemicals used to 

make it,  contaminate the home, the plumbing and 

water.   

 

Children living with meth users are also exposed to 

abuse, neglect and their lives are in danger.   

 

Will methamphetamine hurt my baby while Iôm 

pregnant? 

Using meth while pregnant an cause a baby to be born 

addicted to meth, and suffer form birth defects, low 

birth weight, tremors and excessive crying.  Later in 

life, the child may suffer attention deficit disorder and 

behavior disorders. 

 

How can I help someone who is addicted to meth? 

If you suspect that someone is cooking meth in your 

rural area, contact the local law enforcement officials.  

Do not approach them. 

 

Professional help is generally required for those who 

are addicted to meth.  The Partnership for a Drug Free 

America Web site offers some advice on how to help 

people who are addicted to meth:  Find more 

information online at:  drugfree.org. 

 

Source:  Human Enviromental Sciences Extension, 

Questions and Answers About Methamphetamines, 

GH 6201. Published by University of Missouri 

Extension, 02/08/2008. 



The February ice storm will not be forgotten very 

soon for those who were without power for so many 

days.  All it takes is a look out the window or a drive 

around the block to see the lingering effects the ice 

had on our landscape trees.  While a  damaged tree 

certainly looks bad, it doesn’t necessarily mean that 

the tree is lost.  Proper pruning can help improve both 

the health and aesthetics of a damaged tree. 

 

Start with the small stuff.  Cleaning up smaller broken 

branches is important to the health of the tree.  You 

should prune out broken branches from the tree, 

making straight, clean cuts that will allow the tree to 

heal over quickly.  You should prune the broken 

branches back to the trunk or a main branch; do not 

leave stubs of branches on the tree, they 

encourage rot and decay.  Branches less 

than 1 inch in diameter can be cut with 

shears.  Bypass pruners make closer 

cuts and cause less damage to tissue 

than anvil pruners.  Branches larger 

than 1 inch should be cut using a saw. 

 

Branches that are larger than 2 inches in diameter 

should be cut using a 3-cut system to avoid stripping 

the bark.  The first cut should be made about 1 to 2 

feet out from the trunk or main branch.  This cut 

should be started from the bottom of the branch and 

should extend upward about 1/3 of the way through 

the branch or until the saw begins to bind.  The 

second cut should be started from the top of the 

branch a couple of inches out from the first cut 

(toward the end of the branch).  Saw through the 

branch until it falls off.  At some point, the weight of 

the limb will cause the branch to break away from the 

tree, but tearing will stop at the first cut. The third cut 

should be made just beyond the branch collar, 

removing the remaining stub from the trunk.  The 

branch collar is the slight ridge of bark where the 

branch attaches to the trunk or main branch.  This 

collar will help the bark to heal over the wound 

quickly.   

 

Often a broken limb will have stripped healthy bark 

away from a tree.  In these circumstances, it is 

important to cut away any ragged or loose bark.  Use 

a sharp knife to cut back to the healthy bark, taking 

care not to cut too deeply.  The best repair will be to 

leave a wound shaped like a football, with the pointed 

ends running vertically along the trunk.  This will 

encourage the bark to heal over more quickly. 

 

If you have major limb or tree damage, then you 

should determine whether or not to save the tree or if 

it should be removed and a new tree planted.  If a tree 

is missing the whole top or an entire side, then I 

would seriously question whether it would be worth 

the time and money to attempt to salvage the tree.  I 

think this is especially true for Bradford pears and 

maples that were damaged so badly, or other weak-

wooded trees that will probably experience similar 

problems in the future.  I do advocate saving mature 

trees whenever possible, but sometimes it is better to 

start all over with a new tree.   

 

So, what is repairable and what is not?  

Well, any broken limbs should be 

removed.  Avoid topping any of the 

damaged trees, as this will lead to 

numerous small and weak branches that 

are more prone to breakage.  When 

pruning damaged trees, you shouldn’t 

remove more than about one-third of the original 

branches.  If you remove more than this, then the tree 

will be slower to recover, or may not recover at all. 
 

Treatment of wounds and cuts with tree paint is not 

advised.  Research has shown that this treatment does 

not have any beneficial effects for the tree.  In fact, 

paint can trap excess moisture around the wounded 

area and lead to further rot and decay.  The best way 

to ensure a speedy healing process is to make clean, 

straight cuts that leave the branch collar intact. 
 

If a tree is bent (without breakage) from the weight of 

the ice, then leave the tree alone.  Tree branches can 

bend until the tips touch the ground, and, in most 

cases, will eventually retain their original position 

after spring growth begins, as long as no breakage has 

occurred.  You can speed up the process by pulling 

the branches up and tying them together with support 

to hold them in position.  However, this should only 

be performed in the spring. 
 

For more information on pruning, fertilizing and care 

of shade trees, call your local Extension office and 

request the following guidesheets: G6865: Fertilizing 

Shade Trees, or G6866 Pruning and Care of Shade 

Trees. 
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Pruning Ice-Damaged Trees 
Donna Aufdenberg, Horticulture Specialist 
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Refrigerator and Freezer Foods 

Judy Lueders, Nutrition and Health Education Specialist 

PERRY COUNTY 

321 N Main, Suite 1  
Perryville, MO  63775  
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    -  Feeding the Family When the   

      Power Goes Out  

  -  Questions and Answers about Meth  

  -  Pruning Ice-Damaged Trees 

The following foods may be kept at room 

temperature a few days although food quality may 

be affected. 

¶ Butter or margarine 

¶ Hard and processed cheeses 

¶ Fresh uncut fruits and vegetables 

¶ Dried fruits and coconut 

¶ Opened jars of vinegar-based salad dressings, 

jelly, relish, taco sauce, barbecue sauce, 

mustard, ketchup, olives and peanut butter 

¶ Fruit juices 

¶ Fresh herbs and spices 

¶ Fruit pies, breads, rolls, and muffins 

¶ Cakes, except cream cheese frosted or cream-

filled 

¶ Flour and nuts 

The following foods in refrigerators and freezers 

should be discarded if kept over four hours at 

above 41°F, or if the temperature exceeds 45°F for 

any length of time. 

¶ Meat, poultry, fish, eggs and egg substitutes - 

raw or cooked 

¶ Milk, cream and soft cheese 

¶ Casseroles, stews or soups 

¶ Lunch meats and hot dogs 

¶ Creamy-based foods made on-site 

¶ Custard, chiffon, pumpkin or cheese pies 

¶ Cream-filled pastries 

¶ Cookie dough made with eggs 

¶ Whipped butter 

¶ Cut melons 

¶ Cooked vegetables 

 

http://www.health.state.mn.us/divs/eh/food/fs/

powerout.htm#discard 


