
ACCEPTABLE ITEMS – Camcorders, Cell & Desk Phones, Chips and 
Components, Computers, Connectors/Cables, DVD Players, Fax 
Machines, Keyboards, Laptops, Mice,  Monitors, Optical Drives, PC 
Boards, PDAs, Printers, Radios, Scanners, Servers, Stereos, 
Storage Discs, Tape and Zip Drives, Televisions, UPS Power 
Supply Units, Video Game Consoles and VCRs. 

UNACCEPTABLE ITEMS – NO Household appliances like 
Cooktops, Dishwashers, Fans, Floor Heaters, Ovens, Stoves, 
Refrigerators, Freezers or Household Hazardous Waste. 

Atherton residents can bring a 
MAXIMUM of  3 standard banker boxes 

for secure  on-site destruction. 
Maximum box size: 10”x12”x15”. 
Staples and paper clips are okay. 

*Proof of residency required.
Event lasts until the time listed or until 
the truck is full, whichever comes first. 

Atherton residents can take up to 1 cubic yard of compost 
(equivalent to six full garbage bags) free of charge while supply lasts. 

Bring shovels, gloves, containers, and proof of residency. 

ci.atherton.ca.us recology.com rethinkwaste.org 

For more information  email: freyes@ci.atherton.ca.us or call 650.752.0500
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