DANGER

\/
TOXIC SHELLFISH :><

Shellfish in this area are unsafe to eat due to
biotoxins paralytic shellfish poisoning (PSP)
and/or amnesic shellfish poisoning (ASP).

DO NOT EAT clams, oysters,
mussels, or scallops.

Always check the biotoxin hotline:

1-800-562-5632 .-

www.doh.wa.gov/shellfishsafety.htm

For more information, contact:



DANGER £

TOXIC BUTTER CLAMS

Butter clams in this area are unsafe to eat due to
biotoxins paralytic shellfish poisoning (PSP) and/or
amnesic shellfish poisoning (ASP).

DO NOT EAT BUTTER CLAMS

Always check the biotoxin hotline:

1 '800'562'5632 or

www.doh.wa.gov/shellfishsafety.htm
For more information, contact:




WARNING

COOK ALL
SHELLFISH

Eating raw shellfish from this
beach may cause illness.

These marine waters contain bacteria called Vibrio. Vibrio can grow
quickly in warm weather. Eating raw shellfish with high levels of
Vibrio can make you sick. You can prevent getting sick by cooking
the shellfish thoroughly.

NOTE: Vibrio is different from biotoxins, such as paralytic shellfish
poisoning (PSP) and amnesic shellfish poisoning (ASP). Biotoxins
cannot be destroyed by cooking.

Always check the biotoxin hotline:

1-800-562-5632 o

www.doh.wa.gov/shellfishsafety.htm
For more information, contact:

, Washington State Department of
: /(’ ﬂg@ltgﬁ
360-236-3330



SHELLFISH HARVESTING

CLOSED

ON THIS BEACH

SHELLFISH MAY
BE CONTAMINATED

Do not eat the shellfish
from this beach. It is near
a sewage drain pipe.



SHELLFISH HARVESTING

CLOSED

ON THIS BEACH

Shellfish are unsafe
to eat due to pollution,
such as:

e bacteria
viruses
harmful chemicals




EMERGENCY
CLOSURE

SHELLFISH ON THIS
BEACH ARE
UNSAFE TO EAT

This beach is under
an emergency closure
by the Department
of Health.




