
BLUE-GREEN
ALGAE WATCH

Know the signs of an algae bloom; When in doubt, stay out!

•	 Potentially harmful cyanobacteria (also known as blue-green algae) may be present in this lake. 
Blue green algae blooms can produce toxins harmful to people and pets.

•	 When in doubt, stay out; don’t go in water that is foamy, scummy, thick like paint, pea-green, 
blue-green or reddish brown.

•	 Pets and small children are at highest risk. Contact with harmful blue green algae can cause skin 
rash, vomiting, diarrhea, cramps and dizziness.

•	 During observed blooms, do not swim, wade or ski in the water.  Never cook with or drink suspected 
water.  Eating fish caught during a bloom poses an unknown health risk.  If you choose to eat them, 
remove all fat, skin and organs before cooking as toxins are more likely to collect in these tissues.

•	 With care, visitors can enjoy activities near the lake such as camping, fishing, hiking, biking and 
wildlife observation.

•	 Note: This lake is no longer routinely tested for high levels of cyanobacteria. Lack of an advisory does 
not indicate safe conditions.

To report human or animal illness
contact the Oregon Health Authority
Healthoregon.org/hab
or call 1-971-673-0400
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