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UNDER AGREEMENT 
in 7 days!  2 Heritage Lane NEW CONSTRUCTION

3 Bedroom, 3.5 Bath 
Townhouse

ELEGANCE & GRANDEUR

Call me for a free 
market analysis

69 BOURQUE RD, 
LYNNFIELD
$2,350,000

PEABODY
$499,000

HAMILTON
$2,595,000
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City remembers Henry Breckenridge

Henry Breckenridge, a seven-
year veteran of the city's Police 
Department, died last week from 
complications of a non-emergency 
surgery. He was 40.

Breckenridge earned the 
nickname “mayor of Peabody” 
because he seemed to know and 
love everyone he came across.

“I knew he helped and knew an 
incredible amount of people and 
the well wishes and the outreach 
have confirmed how much he 
meant to the city of Peabody,” 
Breckenridge’s brother Robert 
wrote in a Facebook post.

A GoFundMe for 
Breckenridge's family, launched 
in the days after his death by his 
sister-in-law Danielle, has raised 
more than $30,000 in just under a 
week.

Police Chief Tom Griffin 
recalled Breckenridge fondly 
in a statement posted to the 
department's Twitter account.

“Henry was one of the nicest 
and most gentle people I have 
had the honor to know,” Griffin PHOTO | CHERYL MILLARD

Around $30,000 has been raised in less than a week through a GoFundMe in Henry 
Breckenridge's memory. 

MIAA 
details 

Fenwick 
violations

More than 200 parents, 
students, and school staff 
packed into the auditorium 
at Bishop Fenwick Monday 
evening to ask questions and 
voice frustrations over the 
MIAA’s decision to ban all of 
the school's athletic teams from 
the 2023-24 state tournaments, 
a decision that gained additional 
clarity shortly before the 
meeting with an additional 
statement from the association. 

But, it is unclear how 
many parents saw the letter 
prior to the meeting, which 
began an hour after

FENWICK, Page 6BRECKENRIDGE, Page 7

By Ryan Vermette
and Charlie McKenna
Weekly News Staff

By James Bartlett  
and Charlie McKenna
Weekly News Staff
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Elaine Figliola
781-910-6454

Under Agreement at first open 
house! Over asking price.SOLD

LYNNFIELD PEABODY

Louise 
Bova-Touchette
Louise Touchette Team
617-605-0555
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$75,000 Over Asking 

Ellen Rubbico Crawford,
Ellen.Crawford@Raveis.com
617.599.8090

  A Very Happy Seller 
of 61 Howard Ave in Lynnfield

The importance and  
value of composting

BRIDGEWELL CELEBRATES 
DISABILITY PRIDE IN LYNN

Just as you can put plastic or glass aside 
for recycling, you can also put your food 
waste aside, and when combined with grass, 
leaves, and twigs the resulting product is 
called compost, which can be used as a garden 
fertilizer. 

Regardless of whether you have a garden, 
or whether you even have room to do 
composting at your home, there is significant 
benefit to keeping food waste out of the trash. 

Did you know that in the average home, 
as much as 25% to 30% of trash is composed 
of food waste? That means that for every four 
pounds of trash you throw out, one pound is 
likely compostable food scraps. Importantly, 
if food waste is not included in trash, there 
will be no food for rodents (e.g. rats, mice, 
squirrels, chipmunks) or even for birds 
such as pigeons and seagulls to scavenge. It 
also means one pound of food waste that is 
not going to the dump where it will end up 
producing methane gas, which is harmful 
to our atmosphere and contributes to global 
warming. 

Taking 2.5 pounds of food scraps per 
week, out of an assumed average of 10 
pounds of trash, results in 130 pounds less 
trash per year. Assuming 22,000 families live 
in Peabody (U.S. Census), that amounts to 
2,860,000 pounds of garbage that could be 
recycled into compost and kept out of the 
trash per year. How many fewer rats do you 
think that translates to? 

According to an NPR article, “A new 
law in California requires food waste to be 
composted … restaurants, grocery stores and 
people who eat will have to get on board. 
California's goal is to compost 75% of 
organics by 2025. The state estimates that will 
reduce greenhouse gases as much as taking a 
million cars off the road each year.”

What is composting? Composting is a 
natural process that turns your food and yard 
waste into a soil-improver for the garden. 

The Environmental Protection 
Agency provides the following definition: 
“Composting is a controlled, aerobic (oxygen-
required) process that converts organic 
materials into a nutrient-rich soil amendment 
or mulch through natural decomposition. The 
end product is compost — a dark, crumbly, 
earthy-smelling material … You can compost 
at home using food scraps from your kitchen 
and dry leaves and woody material from your 
yard.” 

Yes, as explained above, you can do 
composting at home. Certainly it is beneficial 
to get garbage out of the trash since 
scavenging animals such as rodents, stray cats 
and dogs, and birds are always out looking for 

food. Plus, those animals can carry and spread 
diseases. 

This article at www.epa.gov/recycle/
composting-home is a good place to find 
information and resources for getting started 
with do-it-yourself composting. It is not hard, 
and it is beneficial to the environment. 

If you don’t have the time and space or 
inclination to do your own composting, there 
are other ways to recycle discarded food. 

For example, many towns in Essex County 
take advantage of the composting services of 
Black Earth Compost, which works with local 
communities and committees.

“The Massachusetts Department of 
Environmental Protection offers a grant 
through the Sustainable Materials Recovery 
Program to help pay for compost bins and 
implement programs. Black Earth is the 
preferred vendor in Lexington, Canton, 
Wakefield, Brookline, Newton, and Belmont 
due to (its) excellent track record, very low 
pricing, and best use of material,” according 
to the Black Earth Compost website.

The City of Salem has had a composting 
program for several years.

“In 2015 alone, Salem diverted about 495 
tons of organic waste from landfill or the 
incinerator. Between 2014 when the program 
first started and 2017, Salem has diverted 
about 840 tons of organic waste from landfill 
or the incinerator,” according to the Salem 
Recycles website.

Also on the website are options and 
suggestions for countertop composting, 
bringing food waste to a central collection 
station, and vermicomposting (using worms), 
in addition to an opportunity to join its Black 
Earth Compost program.

Danvers, Wakefield, Swampscott, and 
Beverly all have composting programs as 
well.

“The City of Beverly's Waste Reduction 
Committee launched an incentivized 
composting program for residents and 
businesses with Black Earth Compost in 
2015. Today, over 1,350 community members 
participate in this opt-in program,” according 
to the city's website.

Even the state of Massachusetts promotes 
composting. 

We hope you now know the value and 
importance of recycling your food waste, 
and we also hope that you will participate in 
a composting program to make both our city 
and the earth healthier and greener. 

Joe Riess is a member of Friends of 
GreenPeabody.

STAFF PHOTOS | SPENSER HASAK
Bridgewell’s Molli Marshall, left, and Julia Gutierrez enjoy the 
Disability Pride Month ice cream social.

Michael Poploski shares a laugh with SharkNinja culinary co-op 
Regina Monaco during the ice cream social at Bridgewell.
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