
“We’re certainly not seeing

the numbers of animals in Lane

County that we’re seeing in

Lincoln and Tillamook coun-

ties. I think it has to do with

where a lot of these animals

happen to be congregating,”

Rice said.

One of the main reasons for

this, Rice believed, was the

fact that Sea Lion Caves hous-

es Stellar sea lions that are

native to the region, whereas

most of the diseases are occur-

ring in migratory California

sea lions. 

“They generally stay apart

from each other,” Rice said.

“The Sea Lion Caves are vast-

ly Stellar sea lions.

Occasionally you’ll get a few

California sea lions that haul

out in that same general area,

but by and large, the animals at

Sea Lion Caves are Stellar sea

lions.”

Where the animals haul out

(congregate on dry land) is

where the disease is primarily

being spread. Transmission

comes from bodily fluids, most

notably urine. 

“When they rest on shore,

they rest on top of each other

and they can expose each other

to their body fluids that way,”

Rice said.

Since the different breeds of

sea lions rarely interact, the

risk of transmission is lower.

This phenomenon was also

seen during the last outbreak of

the disease in 2010.

“I don’t remember seeing

any sick animals then,”

McMillan said. “It was on the

coast, but we didn’t see it

here.” 

Leptospirosis is a bacterium

that can lead to kidney failure,

fever, weakness, and muscle

pain in sea lions. The symp-

toms of the disease, which typ-

ically affects young male sea

lions, include signs of dehydra-

tion, depression and reluctance

to use their hind flippers.

Rice has been working with

scientists from the University

of California, Los Angeles to

discover the connections

between the sea lions and the

disease, but there’s still a lot

that is not understood. 

Rice said, “I honestly don’t

know why there’s a large gap

in outbreaks. There’s still a

number of unanswered ques-

tions. We don’t know why spe-

cific outbreaks occur.” 

Rice was also unsure why

California sea lions are particu-

larly vulnerable to the disease.

“It’s an organism that’s been

in their population since 1970,

from what we know. There

have been animals in that pop-

ulation that have been carrying

the disease and spreading it for

decades. Within other species,

it affects animals sporadically,

but not to the extent of

California sea lions,” he said. 

Exact numbers on how many

sea lions are being affected by

this outbreak are unknown. 

“I can only guess at this

point in time, I don’t have

accurate numbers because they

come up every day and I’m just

responding as they come up,”

Rice said. “I would say there

have been scores of fatalities

so far. Beyond that, I really

can’t be precise.”

For the sea lions that are

sick, there’s little that Rice can

do at this point. 

“We don’t have the

resources for rehabilitation,”

he said. “It’s extremely expen-

sive and it depends on private

groups to generate those

resources. They don’t come

from the state. Many people in

Oregon think there are too

many sea lions already and

they would not want to see

public money going into that

sort of endeavor.”

What the public has been

concerned about is transmis-

sion from the sea lions to other

species, such as dogs, who are

particularly vulnerable to the

disease. 

Rice said that the public

shouldn’t panic and should

continue going to the beach. 

“I don’t want people to over-

react,” he said. “During the last

outbreak, we had people call-

ing in being fearful of going on

the beach, and there’s no rea-

son to take things to that

extreme. We simply want peo-

ple to avoid the animals them-

selves. Risk of transmission is

really in direct contact with an

infected animal. Unless a dog

gets up close to an alive, dead

or affected sea lion and ingests

some of its urine, it’s not likely

to get infected.”

But, as Rice pointed out, it’s

generally good practice to stay

away from them all together. 

It’s a violation of federal and

state laws to harass, disturb,

touch or feed marine mam-

mals. 

“Remind people that

they’re sharing the beach with

wildlife and it’s always a

good idea to not interfere with

wild animals that are going

through a natural process,” he

said. “Trying to minimize

stress is helpful. These ani-

mals are federally protected

and they have a right to be on

the beach. We want to mini-

mize stress on the beach as

much as possible. So just stay

away from them is my best

advice.”

Anyone who observes a

sick sea lion should stay at

least 50 feet away from the

animal and call Oregon State
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~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

RestaurantMo’s

   Every Month Mo’s has brought in special “Motivation for Kids” 

tables which raise money for local charities that are devoted to

 helping the wellbeing of local children. This month 

PTA teacher scholarships is the local charity being honored.

and for dessert...
SNICKER OR PEANUT BUTTER PIE FOR $5.95

HOT SHRIMP ARTICHOKE DIP 

SERVED WITH GARLIC PARMESAN 

CHEESE BREAD FOR $8.95

Wednesday dinner special:Wednesday dinner special: 
10 oz. Prime Rib and Salad, 

with your choice of 
Pasta or Potatoes!

Happy Hour • Monday-Friday 3:00pm to 5:00pm
Enjoy discount food and drink specials at the bar!

Where good friends & 

great food come together!

1285 Bay Street in Old Town Florence • (541) 902-8338

Great Food
1277 BAY STREET, OLD TOWN FLORENCE

WINES • LOCAL AND IMPORTED CRAFT BEERS • LIGHT FARE

541-902-1391
LEBOUCHONPROVISIONS.COM

Happy Hour4-6pm

Food & WineFood & Wine 
Lunch-Dinner-AppetizersLunch-Dinner-Appetizers
Early      dinners Early      dinners 4-6pm 

choice of 8 items $10-$12; Includes choice of 8 items $10-$12; Includes soupsoup or salad or salad
Full menu available all dayFull menu available all day

Winter Hours: Tues-Sat. 12-8pm Winter Hours: Tues-Sat. 12-8pm 
*Start your frequent dinner program*Start your frequent dinner program

Surfside Restaurant & Lounge 
 
 

Only Ocean View Restaurant in Lane County
   ● Serving Breakfast, Lunch and Dinner seven days a week  

�� Award winning clam chowder  

�� Featuring a classic Northwest Cuisine �� FeFeatatururiningg aa clclasassisicc NoNortrthwhwesestt CuCuisisininee

541-997-8263 88416 1st Avenue   Florence 

Homestyle Comfort Food
New Fall Menu

Including:

Shephard’s Pie & 

Meatloaf & Mashed Potatoes

The Grill Restaurant & Lounge 
a t  S a n d p i n e s

1201 35th Street at Kingwood, Florence 
541-997-4623 ext. 5Highway 101 & 35 St.

Fall/Winter

Hours:

10am-5pm

Daily

Open Daily for

Breakfast 10am-1pm
Lunch 10am-5pm
Daily Happy hour 2-5pm,
Beer, Wine, Cocktails

1297 Bay Street Florence • 541-997-1133 

www.bridgewaterfi shhouse.com

YOU CAN EATAllEnjoy all the hand-battered, golden fried cod you can eat! 
 Served with seasoned french fries, tangy coleslaw and delicious tartar sauce. 

COD FISH & CHIPS ONLY $12

EVERY THURSDAY 5-8PM

FREE  

garage sale signs

541-997-3441
with your ad

Sat. Only 11/4, 

9am-3pm, 

4795 Treewood Dr., 

Multi-Family, 

No Earlies, housewares, tools, 

durable medical equipment, Bose 

headphones, electric lift chair, 

nautical collectibles & more. 

Sat. Only 11/4, 

10am-6pm, 

5448 Little Woahink Dr., 

Moving Sale, 

Everything must go! 
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