
Board of Health Meeting Minutes 
Thursday, October 12, 2023 

Virtual Meeting 
 

BOARD OF HEALTH MEMBERS PRESENT 
 
Marianne Hartmann, Peter Sheckman, Alicia Reddin 
 
MEMBERS ABSENT 
 
None 
 
OTHER TOWN OFFICIALS PRESENT 
 
Jeffrey Vaughan, Director of Public Health; Neia Illingworth, Public Health Nurse 

 
 
 

OPEN MEETING 
• The meeting was called to order at 6:00 PM 

 
 
 
REVIEW/APPROVE MINUTES OF PRIOR MEETINGS  

• On MOTION by Sheckman and SECONDED by Hartmann, the Board of Health voted to approve 
prior meeting minutes from September 12, 2023. Sheckman (yes), Hartmann (yes) 

 
 
 
SWAC REPRESENTATIVE TO REVIEW POSSIBLE BOH EXPECTATIONS REGARDING PLASTICS 
TAKE OUT BY-LAW 

• Wayne Spritz from the Solid Waste Advisory Committee (SWAC) joined the meeting 
• Spritz issued a reminder to the Board of Health that they need to find time to discuss the 

proposed Town bylaw before the fall Special Town Meeting. He asked if the discussion could be 
an item on the next Board of Health agenda and stated that he would be happy to join the 
November meeting 

• Spritz spoke regarding the plastics take out bylaw draft. The proposed bylaw will regulate the 
usage of plastic containers and service wares used for customers at food establishments in 
Swampscott. He stated that the SWAC has created link that includes a draft of the bylaw, a flyer, 
and information about dates for a public hearing regarding the matter. They have also written a 
letter for owners of food establishments in town that the Town Administrator’s office is assisting 
with mailing out and distributing at the Farmer’s Market 

• Spritz gave a presentation covering an overview of the proposed bylaw, the history and timeline 
of the proposed bylaw development, where to find recordings of past meetings where the topic 
was discussed, upcoming key dates, what kind of establishments would be impacted, prohibited 
materials, relevant State regulations, and etc. 

Received by Town Clerk
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• There will be a public forum scheduled for October 25, 2023 at 6 PM at Swampscott High School, 
Room B129 

• Spritz shared findings from discussions with other municipalities who have passed similar bylaws. 
Notably, that North Hampton has given out more exemptions than they have conducted 
enforcements 

• The Board and SWAC representatives discussed recommendations/advisories vs. regulations  
• Sheckman asked that Spritz share examples and notes from his discussions with other Boards of 

Health regarding waivers issued for undue hardship. Spritz covered examples of undue hardship 
• Hartmann asked if regulations regarding Styrofoam would apply to stores like Stop & Shop which 

sells items packaged in Styrofoam in departments such as the meat department. Spritz stated 
that they had discussed it a bit and noted that the items are not cooked so it is a little different 

• Select Board member Mary Ellen Fletcher stated that she had spoken to several 
restaurants/retailers and has received feedback that they are all appreciative of being involved in 
the conversations, the speed of the process/change implementation, and are all happy to do what 
is best. Spritz stated that it may be more difficult with franchises that have branded materials such 
as Styrofoam cups with the logo, etc. 

• Resident Sheryl Levenson stated that she had heard a lot of concern from residents/consumers 
that the regulation would result in increased cost to the businesses for materials that would 
translate to increased cost to consumers for the food. Mary Ellen stated that she did not believe 
the increase was very significant but that she would review a few product catalogs she had again 
to confirm 

• Written feedback and requests for calls can be sent to swac1@swampscottma.gov 
 
 
 
PH NURSE / PH EMERGENCY MGMT. COORDINATOR UPDATE 
 
COVID UPDATES 

• As of October 12, 2023, Swampscott has had 4439 lab-confirmed cases of Covid-19. That 
number includes 39 new cases in approximately 4 weeks. These numbers do not include positive 
at-home tests, presumed positives, or close contacts under quarantine 

• Dominant variant: EG.5 
• The Massachusetts Department of Public Health (MDPH) has released Viral Respiratory Illness 

Reporting dashboard which provides data regarding overall respiratory disease indicators. The 
report is available at https://www.mass.gov/info-details/viral-respiratory-illness-reporting. As of 
October 7, 2023, levels are:  

o Influenza severity: low 
o Covid-19 ED visit level: low 
o Covid-19 hospital admissions level: low 

• The isolation and exposure guidance for the general public remains the same since the fall of 
2022: 

o If you test positive for Covid-19: Stay home for at least five days, then (if symptoms are 
improving*), you can end home isolation on day 6 as long as you are masking around 
others (days 6-10). *Symptom-based criteria: symptoms are resolving and they have been 
fever free without the use of fever-reducing medicine for 24 hours 

o Close contacts: no need to quarantine if asymptomatic, but must wear a mask for 10 days 
following exposure. Test on day 6 or if symptoms develop 

• Vaccines: 

mailto:swac1@swampscottma.gov
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o On September 11, 2023, the FDA signed off on updated Covid-19 vaccines from Moderna 
and Pfizer/BioNTech that target circulating variants, including EG.5 

▪ The vaccines have been updated to include a monovalent (single) component that 
corresponds to the Omicron variant XBB.1.5 and are approved for people 12 and 
older and are authorized under emergency use for individuals 6 months through 11 
years old 

o On September 12, 2023, the Advisory Committee on Immunization Practices (ACIP) met 
to weigh the safety and effectiveness of the updated vaccines and make 
recommendations for their use. The CDC then recommended everyone 6 months and 
older get an updated Covid-19 vaccine 

o On October 3, 2023, the FDA amended the emergency use authorization (EUA) of the 
Novavax Covid-19 vaccine for use in individuals 12 years of age and older to include the 
2023-2024 formula 

▪ Individuals 12 years of age and older previously vaccinated with a Covid-19 
vaccine (and who have not already been vaccinated with a recently updated 
mRNA Covid-19 vaccine) are eligible to receive one dose. Unvaccinated 
individuals receive two doses 

• Testing: 
o As of September 25, 2023, every U.S. household can again place an order to receive four 

more free Covid-19 rapid tests delivered directly to their home on covidtests.gov 
o Neia stated that many Covid-19 rapid test brands have received an expiration date 

extension and urged everyone to check the updated expiration date on the FDA website 
before throwing away rapid tests with a printed expiration date that has already passed 

 
OTHER PUBLIC HEALTH UPDATES 

• The Swampscott Health Department has been collaborating with the Senior Center on many 
initiatives. The current group is working on climate change and health effects by educating 
residents about the health effects of climate change, developing educational resources for 
residents, and sharing resources and information so that everyone can be better prepared for 
climate change and its accompanying health impacts 

• The Health Department is still scheduling Narcan training and providing those that attend training 
sessions with free Narcan and free fentanyl test strips. Additionally, Narcan is now available on 
store shelves for the first time as an over-the-counter (OTC) product. The two-spray kits retail for 
$44.99 

• The Swampscott Health Department is hosting a flu clinic on Monday, October 16, 2023 from 4-6 
pm at the Swampscott Senior Center (200R Essex St). This flu clinic is for those 18 and older and 
the Health Department will have the quadrivalent (“regular”) flu vaccine available. Registration is 
required for this flu clinic. They will not have the high dose flu vaccine available at this clinic, but 
residents can find other regional flu clinics at northshorepublichealth.com/post/regional-flu-
vaccination-clinics 

• The Health Department/regional Public Health group is working on finding a way to provide 
updated Covid-19 vaccines. It is a bit challenging because for the first time since the Covid-19 
pandemic, vaccines are not covered by the federal government and unfortunately Health 
Departments will have to find funding for them 
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HEALTH DIRECTOR REPORT 
• Jeff attended a conference last month and recapped information he learned at a seminar 

regarding rats: 
o Gestation period: 23 days 
o Offspring per litter: 6-12 
o Best practices regarding baiting and traps 

• New cloud-based retail food safety platforms 
• Jeff was able to locate the owner of a dilapidated home on Suffolk Ave. He arranged for a 

constable to deliver the orders to the owner t and is waiting for the correction timeframe to expire 
and then will re-inspect 

• The Hillside Ave property is currently in the hands of the AG’s office 
• The company that the Town previously worked with to provide household hazardous waste 

pickup has been bought out and unfortunately there are no other local companies that offer 
household pickup. A household hazardous waste drop-off event has been scheduled for 
Saturday, November 18th from 9 am-12 pm at Marblehead Transfer Station, 5 Woodfin Ter. 

• A pumpkin drop off event is scheduled for Saturday, November 4th from 9 am-11 am at the DPW 
Yard at 200 Paradise Road. Pumpkins with oil-based paint or decorations are not acceptable 

• Resident John Picariello asked for an update on a rooster that he reported to Hartmann and Jeff. 
Jeff stated that he went to the area yesterday and did not hear anything himself or have any leads 
from conversations with those he saw on the street. He plans to leave a letter at each house in 
the area 

• John Picariello stated that there is a property at 11 Hillside Ave that he confirmed with the Town 
Clerk has been vacant since 2002. Jeff stated that the AG’s office is aware and that the matter is 
being covered in Housing Court. Mary Ellen confirmed this as well 

• John Picariello asked who he should direct complaints about overgrowth at a vacant property to. 
John is aware of who the owner is but is not aware on if anyone has brought their concerns to his 
attention 

 
 
 
OTHER BUSINESS/ITEMS NOT REASONABLY ANTICIPATED BY THE BOH 

• Mary Ellen Fletcher requested that the Board discuss water testing throughout the winter at an 
upcoming meeting. Mary Ellen also requested that the BOH stay up to date on what is happening 
related to Lynn’s sample results at King’s Beach. Sheckman asked if Jeff is aware of any other 
municipality that tests during the winter. Jeff stated that he is not. Jeff also stated that all summer 
testing is coordinated with the lab which results the samples and he is not sure the lab would be 
able to result samples in the winter 

• Sheryl Levenson shared information on upcoming programs. She stated that there is a program 
about rodenticides scheduled at the UU Church on November 8, 2023. On November 29, 2023, 
the Tailwinds will be visiting the UU Church. All information about these programs and others can 
be found on the UU Church’s website as well as the Conservancy’s website 

 
 
 
SCHEDULE NEXT MEETING DATE 

• The next meeting has been scheduled for November 15, 2023 at 6 PM 
 



 
 
ADJOURN 

• On MOTION by Sheckman and SECONDED by Reddin, it was VOTED by roll call to adjourn the 
meeting. The motion passed unanimously. 

• The meeting adjourned at 7:37 PM 
 
 
 
 
True Attest, 

Brittney Jones 



Swampscott
Solid Waste Advisory Committee

Plastics Regulation in Food Establishments
PUBLIC BYLAW DRAFT OVERVIEW

October 11, 2023



Overview

 The Swampscott Solid Waste Advisory Committee is proposing 
a new comprehensive bylaw that will regulate the usage of 
plastic containers and service wares used for customers in 
Swampscott food establishments.

 These efforts are based upon a community desire to reduce 
the overall burden of plastics sent to landfill & incineration 
while boosting the overall content of recyclable and reusable 
materials.

 Comparative analysis with 11 other MA communities:  This 
proposal is a realistic attempt to balance community needs, 
environmental health, and business operation requirements.

 SWAC seeks public feedback from residents and the business 
community 



History

 April 2023 proposed Town Warrant Article to ban all 
plastics in Food Establishments was indefinitely 
postponed.

 Working group was initiated by SWAC to study the 
subject in May 2023 and have met 3 to 4 times per 
month since.  The group has reported back to SWAC in 
open session.  Most recently a consensus was formed 
among the committee on Sept 27th.  

 SWAC meetings are recorded for public view:   
http://tv.swampscottma.gov/CablecastPublicSite/show/2810?site=2



Key Dates



Differences from Bylaw Proposed in April
 Narrower business/food establishment definition – must prepare food

 More extensive listing of what constitutes food service ware and accessories

 More specificity around kinds of plastics prohibited or regulated

 More specificity around materials that can be used (compostable, recyclable, 
reusable)

 "Skip the Stuff" provisions

 Requires that food establishments that serve prepared food for eating in 
provide recycling of any single use service ware for customers and engage the 
services of a provider of recycling services

 Provision for BOH to give exemptions

 Does not regulate straw (already a bylaw)



Food & Beverage Plastics Bylaw
GENERAL PROHIBITION & REGULATION (SECTION III)

 Food Establishments that offer single use containers for takeout, leftovers, 
delivery, or other means for which the food or beverage will be consumed 
off premises, shall provide a container constructed of materials as 
regulated in Section V. 

 Applies only to prepared foods, not pre-packaged foods sold by groceries 
or convenience stores.

 Food Establishments must offer a recycling option if they serve with 
single use containers for on-premises consumption.



Food & Beverage Plastics Bylaw
GENERAL PROHIBITION & REGULATION (SECTION III)

 Food establishments that offer single use utensils and 
single use condiment packets shall only provide such 
items upon request by customers or at a self-serve station.  
Also known as “SKIP THAT STUFF” which has been 
adopted in other communities
 Based upon a national trend and MA House Bill #766 (Filed Jan 2023) with 

slight differentiation to stay focused on single use plastics.



Food & Beverage Plastics Bylaw
DEFINING FOOD ESTABLISHMENT

 For purposes of this bylaw, a Food Establishment is an entity that 
prepares and provides food (“prepared food”) or beverages for 
consumption either in its facility or for take-out to consume 
elsewhere. 

 A Food Establishment is an operation defined per 105 CMR 
590.001 (State Sanitary Code; Minimum Standards for Food 
Establishments). 

We are seeking additional public input on this definition for clarity to 
include catering, food trucks, pop-up stands, Swampscott school system, 
food served at event halls and/or religious institutions, etc.



Food & Beverage Plastics Bylaw EXEMPTIONS 
(SECTION IV)

 Speaking with other towns, they have spent more time providing 
exemptions than enforcing their new regulation.  

 Suggesting the Board of Health would have such authority to 
provide such exemptions to a particular business.  There is 
further detail provided about for how long such an exemption 
would last.

 Undue hardship:  Definitions between towns vary.  We leave it up 
to the BOH.

 Pharmaceutical containers and other circumstances or situations 
unique to the food or retail establishment such that compliance 
with the requirements of this section would deprive a person of a 
legally protected right



Food & Beverage Plastics Bylaw
Prohibited Single Use Container Materials
(SECTION V)

1. Polystyrene or expanded polystyrene “styrofoam”
2. PVC Polyvinyl Chloride
3. LDPE Low Density Polyethylene
4. Any plastic material in the color black.
5. Any plastic labeled as #7, “Other”, or generally not 

accepted for curbside recycling in the Commonwealth of 
Massachusetts.

6. Containers intentionally adding the PFAS family of 
fluorinated “forever chemicals”. 



Food & Beverage Plastics Bylaw
Prohibited Single Use Container Materials
(SECTION V)

PET/PETE Restrictions:
a. Shall not be used for any food or beverage served hot.
b. Shall not be manufactured from any post-consumer 

recycled PET plastic. 

EXEMPT:  Thin film transparent plastic “wrap” are allowed to 
be used to seal food, beverages, or the containers that carry 
them.

* Proposed.  Supporting documentation to be provided.



Food & Beverage Plastics Bylaw
Compostable Single Use Container Materials
(SECTION V)

Any container that is labeled as Compostable must have one of the 
following certifications clearly marked on the container to assure 
that the material has be tested for compostability and specific 
contaminant limitations.

1.“BPI” Biodegradable Products Institute
2.“TUV” / “OK Compost Industrial” – European designation 
3.“CMA”  Compost Manufacturing Alliance

These are the requirements from Black Earth for their acceptance of food 
packaging.  All certs test for PFAS to assure this chemical does not leach directly 
into the food supply by the way of compost.



Food & Beverage Plastics Bylaw
Consumer Advisory (SECTION VI)

If a Food and Beverage establishment offers single use plastic 
containers for takeout or delivery, the establishment shall 
display the following written statement:  

 “Per guidance of the Swampscott Board of Health, to avoid 
the possible transfer of chemicals from plastic containers at 
cooking temperatures, it is not recommended to re-heat food 
while in direct contact with plastic containers.”

This verbiage can be placed on the website ordering page, on 
the menu, the final bill, a sticker attached to the container, 
or any other reasonable place as deemed by the director of 
public health.



Food & Beverage Plastics Bylaw
Materials Temporary Exemptions
(SECTION V)

As materials technology, recycling processes, recycling 
vendors, states of emergency, and state and federal 
regulation can change from time to time, the Board of Health 
is authorized to:

1. Modify, add, or remove specific regulated materials to this 
section 

2. Add or remove certification organizations and standards.  

This authority shall be temporary and last no longer than 9 
months.  Any conflicts with regard to state law or regulatory 
agencies shall defer to the authority of the more restrictive 
regulation.



Questions, Feedback, Next Steps
Your input is crucial to the success of this program.  

PUBLIC FORUM on OCTOBER 25th 6:00pm
Swampscott High School Room B129.  We will also stream 
virtually.

Written feedback can be provided to the SWAC Chair 
swac1@swampscottma.gov.  
If you wish a call back please leave your contact information and a 
SWAC member will follow up asap.

THANK YOU!!

mailto:swac1@swampscottma.gov
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Section I: Purpose and Intent 
 
This bylaw is enacted for the purpose of reducing the distribution of food service ware and food service ware 
accessories that are not compostable, recyclable or reusable.  The production and use of the items restricted by this 
bylaw have significant impacts on the environment, including but not limited to: contribution to pollution of the 
land environment; creating a burden to solid waste and recycling facilities; entering storm drains that empty into 
waterways leading to the ocean, causing potential harm to marine animals; and requiring billions of gallons of crude 
oil nationally for their manufacture. 

 

Section II: Definition 
 
Compostable: A characteristic of a product that can disintegrate into non-toxic, natural elements at a rate consistent 
with organic materials. A compostable product will require microorganisms, humidity, and heat to yield a finished 
compost product (carbon dioxide, water, inorganic compounds, and biomass). 

 
Food Establishment: For purposes of this bylaw, a Food Establishment is an operation defined per 105 CMR 
590.001 (State Sanitary Code; Minimum Standards for Food Establishments).  
 
Materials Recovery Facility (MRF): A specialized plant that receives, separates and prepares recyclable materials 
for sale to end-user manufacturers. A MRF may also be defined as a materials reclamation facility, materials 
recycling facility or a multi re-use facility). 
 
Municipal Solid Waste: Waste that is not recyclable and that is ultimately transported to either a landfill or a 
facility for incineration. 
 
Online Food Ordering Platform: A website or mobile application through which a consumer can place an order 
for pickup or delivery of prepared food. Such platforms include, but may not be limited to, those operated directly 
by food establishments, by companies that provide delivery of prepared meals to consumers, and by online food 
ordering systems that connect consumers to prepared food vendors directly. 
 
High-Density Polyethylene (HDPE): A common, highly stable, thermoformable plastic polymer used to make 
containers that require impact strength, chemical resistance, and longevity. It may be labeled "plastic No. 2”  
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Low-Density Polyethylene (LDPE): A very common, highly stable and thermoplastic polymer used to make thin 
films used for plastic bags and other light duty requirements. It may be labeled "plastic No. 4.” 
 
Per- and polyfluoroalkyl substances (PFAS) are a class of 12,000 large complex groups of fluorinated synthetic 
chemicals added to products like food packaging to enhance their grease resistant, waterproof, non-stick, and 
stainproof qualities.  Because they do not breakdown in nature these chemicals become bio-accumulative and 
ultimately harmful in humans, wildlife, and the environment. Packaging that contains PFAS can leach into food & 
beverage products thereby directly exposing them to humans during food consumption.  It can also leach into the 
food supply if such packaging is composted. 
 
Polyethylene Terephthalate (PET or PETE): A common thermoplastic polymer widely used to make packaging 
for foods and beverage products.  It is commonly used to make single use bottles for water and other liquids.  It may 
be labeled "plastic No. 1." 
 
Polypropylene (PP): A synthetic plastic polymer used to make food containers, disposable cutlery, plastic straws, 
and other products. It may be labeled "plastic No. 5." 
 
Polystyrene (PS or EPS): A common inexpensive plastic polymer known for its strength and flexibility.  It is often 
used to make food containers, cups, utensils, and other products. This material can also be offered as Expanded 
Polystyrene (EPS) or Styrofoam that is generally compromised of 98% air.  EPS is often used to insulate hot or cold 
liquids and food items.  It may be labeled "plastic No. 6." 
 
Polyvinyl Chloride (PVC): A common inexpensive plastic polymer known for its rigidity and strength.  It can be 
used to make plastic straws and utensils, and other products. It may be labeled "plastic No. 3." 
 
Prepared Food: Any food or beverage prepared by a Food Establishment and offered for sale in the Town of 
Swampscott.  
 
Recyclable: Material that can be sorted, cleansed, and reconstituted by Swampscott’s municipal recycling 
collection program(s) for the purpose of use in the manufacture of a new product. "Recycling" does not include 
thermally destroying or converting solid waste. 
 
Reusable: Products that are designed to be used more than once in the same form by a food or retail establishment 
(e.g., dishes that may be placed in a dishwasher, washed, and used again). 
 
Single-Use Container: Nondurable disposable containers holding food or beverages distributed to customers with 
the intent of a single use, whether used for on-premises or off-premises dining services, takeout, or delivery.  This 
includes containers, bowls, plates, trays, cartons, cups, lids, cans, sleeves, and other items designed for one-time or 
nondurable uses in which any food establishment directly places or packages prepared foods.   
 
Single-Use Food Serviceware: Items provided by the Food Establishment in relation to consuming a meal or 
beverage with the intent of a single use.  This includes but not limited utensils, forks, knives, spoons, sporks, or 
chopsticks.  Excluded are wooden toothpicks and paper napkins. This does not include items that are necessary for 
the containment of foods, such as plates, bowls, beverage cups, and bags. 
 
Single-Use Condiment Packages: Disposable single use packets made from plastic or foil containing liquid for 
consumption and including, but not limited to salad dressings, ketchup, mustard, mayonnaise, duck sauce, and soy 
sauce. 
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Section III: General Prohibition and Regulation 

 
1. Food establishments as defined in Section II operating in the Town of Swampscott that provide or offer 

prepared food to customers in Single Use Containers shall be required to comply with this bylaw.  Pre-
packaged items not prepared at the location of sale are not regulated by this bylaw. 

2. Food Establishments that offer single use containers for takeout, leftovers, delivery, or other means for 
which the food or beverage will be consumed off premises, shall provide a container constructed of 
materials as regulated in Section V.   

3. Food establishments where prepared food may be consumed on premises and served in Single Use 
containers that are recyclable and regulated in Section V shall  

a. Offer a recycling collection receptacle in addition to trash receptacles; and 
b. Contract with a recycling service vendor to remove recyclable materials. Recyclable materials shall 

be separated from other “municipal solid waste” destined for landfill or incineration. 
4. Food establishments that offer Single Use Food Serviceware and Single-Use Condiment Packages as 

defined in Section II, may offer but shall only provide such items upon agreement or request by customers, 
or at a self-serve station.    

5. Food establishments operating in the Town of Swampscott and that participate in online food ordering 
platforms shall, when such option is available, provide the option to customers to proactively request 
disposable food service ware with a food order. If an option is available to the customer but the customer 
does not indicate a preference, restaurants shall not include disposable food service ware with the order.  

6. The BOH or its designee shall provide to food establishments succinct materials explaining the 
requirements of this bylaw and recommendations for proper solid waste stream procedure. 

Section IV: Exemptions 
 

1. The Board of Health (BOH) may exempt a food establishment from the requirements of this section for a 
period of up to one year upon a finding by the BOH that such requirements would cause undue hardship to 
the food establishment.  

a. Any food establishment seeking an exemption shall apply to the BOH using forms provided by the 
Health Department, and shall allow the BOH to access all information supporting its application. 

b. The BOH may approve an exemption request, in whole or in part, with or without conditions. 
c. The BOH may establish a fee for exemption requests 

2. The BOH may approve additional six-month periods upon the showing of a continued undue hardship.  
3. An "undue hardship" shall only be found in: 

a. Circumstances or situations unique to a food establishment such that there are no reasonable 
alternatives to materials banned in this section that are necessary to the establishment's operations;  

b. Circumstances or situations unique to a food establishment such that compliance with the 
requirements of this section would deprive a person of a legally protected right; or 

c. Circumstances in which a food establishment requires additional time in order to draw down an 
existing inventory of plastic products or materials banned in this section. 

4. Other exemptions: 
a. Pharmaceutical containers  
b. Single-use containers provided to residents during a declared public health emergency or natural 

disaster 
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Section V: Material Specifications 
 

1. Single-use containers composed of the following materials are prohibited for use by food establishments: 
a. Polystyrene or Expanded Polystyrene “styrofoam” 
b. PVC- Polyvinyl Chloride 
c. LDPE – Low Density Polyethylene  
d. Any plastic material in the color black. 
e. Any plastic labeled as #7, “Other”, or generally not accepted for curbside recycling in the 

Commonwealth of Massachusetts. 
f. Containers intentionally adding the PFAS family of fluorinated “forever chemicals” for the purpose 

of enhancing its product performance. 
 

2. Single-use containers composed of PET/PETE materials are restricted for use by food establishments: 
a. To prevent chemicals leaching into food, this material shall not be used to serve or store hot food or 

beverages.  
b. Shall not be manufactured from any post-consumer recycled PET plastic.  

 
3. Thin film transparent plastic “wrap” shall not be restricted when used to seal food, beverages, or the 

containers that carry them. 
 

4. Any container that is labeled as Compostable must have one of the following certifications clearly marked 
on the container to assure that the material has been tested for compostability and specific contaminant 
limitations. 

a. BPI   (Biodegradable Products Institute) 
b. TUV / OK Compost Industrial 
c. CMA   (Compost Manufacturing Alliance) 

 
5. As materials technology, recycling processes, recycling vendors, states of emergency, and state and federal 

regulation can change from time to time, the Board of Health is authorized to: 
a. Modify, add, or remove specific regulated materials to this section  
b. Add or remove certification organizations and standards.   
c. This authority shall be temporary and last no longer than 9 months.   
d. Any conflicts with regard to state law or regulatory agencies shall defer to the authority of the more 

restrictive regulation. 
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Section VI: Consumer Advisory: 

If a food establishment offers single use plastic containers for takeout or delivery, the establishment shall display to 
notify their customers with the following written statement:   

“Per guidance of the Swampscott Board of Health, to avoid the possible transfer of chemicals from plastic 
containers at cooking temperatures, it is not recommended to re-heat food while in direct contact with plastic 
containers.” 

This verbiage can be placed on the menu, the payment receipt, attached to the single use plastic takeout container, or 
any other communication method approved by the Director of Public Health or the Board of Health. 

 

Section VII: Enforcement 
 

1. This Bylaw may be enforced by any agents of the Board of Health. This Bylaw may be enforced through 
any lawful means in law or in equity, including, but not limited to, non-criminal disposition pursuant to 
G.L. c.40, §21D and Article XII of the Town’s General Bylaws.  
 

2. If non-criminal disposition is elected, then any Business Establishment which violates any provision of this 
regulation shall be subject to the following penalties:  

First Offense: Written warning  
2nd Offense: $50 fine  
3rd Offense: $100 fine  
4th and Subsequent Offenses: $300 fine   

 

Section VIII: Severability 
 

If any provision or section of this section shall be held to be invalid, then such provision or section shall be 
considered separately and apart from the remaining provisions or sections of this section, which shall remain in full 
force and effect. 
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COVID-19 and other Public Health Updates

Swampscott Health Department 
10/12/23

https://covid.cdc.gov/covid-data-tracker/#variant-proportions

Swampscott –
Summary of COVID data

• Total number of COVID-19                           
Lab-Confirmed* Cases in Swampscott
as of 3/18/20: 1
as of 9/12/23: 4400
as of 10/12/23: 4439    
*This does not include any probable cases or any 
close contacts under quarantine or positive home 

test results

39 new cases 
in approx. 4 weeks 
(9/12/23-10/12/23)

CDC - Omicron Variants

COVID-19 Update
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https://www.mwra.com/biobot/biobotdata.htm

MWRA: Wastewater COVID-19 Tracking

MDPH: COVID-19 Wastewater 
Surveillance – SESD-Peabody/Salem

https://www.mass.gov/info-details/covid-19-wastewater-report

New! MDPH: Viral Respiratory Illness Reporting

https://www.mass.gov/info-details/viral-respiratory-illness-reporting

These dashboards provide data on contagious respiratory viruses, including acute respiratory diseases, 
COVID-19, influenza (flu), and respiratory syncytial virus (RSV) in Massachusetts. The data presented 

here can help track trends in respiratory disease and vaccination activity across Massachusetts.
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o Remains the same since the fall of 2022

o Isolation and Exposure Guidance for the General Public (https://www.mass.gov/info-details/covid-
19-isolation-and-exposure-guidance-for-the-general-public): 

 If you test Positive for COVID: Stay home for at least 5 days, then (if symptoms are improving*), 
you can end home isolation on Day 6 as long as you are masking around others (Days 6-10). 

*Symptom-Based Criteria: symptoms are resolving and they have been fever free without 
the use of fever-reducing medicine for 24 hours.

 Close Contacts: No need to quarantine if asymptomatic, but must wear a mask for 10 days 
following exposure. Test on Day 6 or if symptoms develop.

o School Guidance – Remains the same since summer of 2022 (https://www.mass.gov/info-
details/covid-19-isolation-and-exposure-guidance-for-children-and-staff-in-child-care-k-12-out-of-
school-time-ost-and-recreational-campprogram-settings)

o Town’s website with COVID-19 Updates: https://www.swampscottma.gov/health/pages/covid-19-
updates-0

Massachusetts
COVID Isolation and Quarantine/Exposure Guidance

◦ On 9/11/23: The FDA signed off on updated Covid-19 vaccines from Moderna and 
Pfizer/BioNTech that target circulating variants, including EG.5.
◦ These vaccines have been updated to include a monovalent (single) component 

that corresponds to the Omicron variant XBB.1.5
◦ The updated vaccines are approved for people 12 and older and are authorized 

under emergency use for individuals 6 months through 11 years old. 
◦ On 9/12/23: The Advisory Committee on Immunization Practices (ACIP), met to weigh 

the safety and effectiveness of the updated vaccines and make recommendations for 
their use and then the CDC recommended everyone 6 months and older get an 
updated COVID-19 vaccine

◦ On 10/3/23: The FDA amended the emergency use authorization (EUA) of the 
Novavax COVID-19 Vaccine for use in individuals 12 years of age and older to include 
the 2023-2024 formula.
◦ Individuals 12 years of age and older previously vaccinated with a COVID-19 

vaccine (and who have not already been vaccinated with a recently updated mRNA 
COVID-19 vaccine) are eligible to receive one dose and unvaccinated individuals 
receive two doses.

https://www.cnn.com/2023/09/11/health/fda-signs-off-on-updated-covid-19-vaccines/index.html
https://www.cnn.com/2023/09/12/health/cdc-covid-19-vaccines/index.html
https://www.cnn.com/2023/09/12/health/cdc-covid-19-vaccines/index.html

Other information taken from 9/12/23 email sent by the Massachusetts COVDI-19 Vaccine Program: ‘BULLETIN What Massachusetts COVID-19 Vaccine Providers Need to Know Special Notice – 09/11/2023’
https://www.fda.gov/news-events/press-announcements/fda-authorizes-updated-novavax-covid-19-vaccine-formulated-better-protect-against-currently#:~:text=Today%2C%20the%20U.S.%20Food%20and,include%20the%202023%2D2024%20formula. 

COVID Vaccine - updated
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https://www.covid.gov/tests
https://www.fda.gov/medical-devices/coronavirus-covid-19-and-medical-devices/home-otc-covid-19-diagnostic-tests#list

COVID Testing

◦ New! On September 25th, every U.S. household can again place 
an order to receive 4 more free COVID-19 rapid tests delivered 
directly to their home. 

◦ Go to covidtests.gov to order your free COVID tests
◦ Before You Throw Out "Expired" Tests - Check FDA's website to 

see if your COVID-19 tests' expiration dates have been extended: 
https://www.fda.gov/medical-devices/coronavirus-covid-19-and-
medical-devices/home-otc-covid-19-diagnostic-tests#list

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html
https://www.cdc.gov/hygiene/personal-hygiene/hands.html

Stay safe during the fall, winter, and holidays

 Stay home if you’re sick
 Get tested 
 Stay home when you test positive for 

COVID, flu, etc.
 Get Vaccinated/Boosted – if/when 

eligible
 Wear a high quality and well-fitting mask  
 Wash your hands
 Improve ventilation and filtration
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Other Public Health Updates

• Supporting/Participating 
in regional efforts:
• PHE meetings
• PHN meetings

• Other updates: 
• Emergency Preparedness
• Climate Change
• Narcan Distribution 

Program
• Regional Flu Clinics…

Think Globally 

Act Locally

Health Department Collaborations with the Senior Center: 
Climate Change and Health Effects

Educating residents about the 
health effects of climate change

Sharing resources and information 
so that everyone can be 

better prepared for climate change 
and its accompanying health impacts

Developing educational resources 
for residents
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Made using Canva

• Narcan is now available on store shelves for the 
first time as an over-the-counter (OTC)! 

• The two-spray kits have a retail price of $44.99. 

https://narcan.com/

Made using Canva

To find other regional flu 
clinics, please visit:

northshorepublichealth.com/
post/regional-flu-
vaccination-clinics
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