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Brutal Efficiency: How Mating 
and Reproduction Influence  
C. Elegans Longevity
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PPPL hosted a group of Girl Scouts from several troops in 
Doylestown, Pennsylvania, on Feb. 15.
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PPPL’ers volunteered at a workshop for high school 
students on electricity and magnetism at Neptune 
High School on Feb. 17.
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Organizers of the Mercer Science and Engineering Fair are 
looking for scientists and engineers to volunteer as judges 
of fourth to twelfth-grade science projects during the fair 
March 12 to March 15 at Rider University.

Additional information about the fair is available at  
https://mercersec.org/about/msef.

Volunteers wanted for Mercer  
Science and Engineering Fair



Organizers of the Mercer Science and Engineering Fair are 
looking for scientists and engineers to volunteer as judges 
of fourth to twelfth-grade science projects during the fair 
March 12 to March 15 at Rider University.

Additional information about the fair is available at  
https://mercersec.org/about/msef.

Volunteers wanted for Mercer  
Science and Engineering Fair



Organizers of the Mercer Science and Engineering Fair are 
looking for scientists and engineers to volunteer as judges 
of fourth to twelfth-grade science projects during the fair 
March 12 to March 15 at Rider University.

Additional information about the fair is available at  
https://mercersec.org/about/msef.

Volunteers wanted for Mercer  
Science and Engineering Fair



VEGETARIAN OPTION

BREAKFAST ����������������������������������������������������������������������������������������������������������������������������������������������������� 7 a.m. • 10 a.m.
CONTINENTAL BREAKFAST���������������������������������������������������������������������������������������������������������������� 10 a.m. • 11:30 a.m. 
LUNCH ����������������������������������������������������������������������������������������������������������������������������������������������������� 11:30 a.m. • 1:30 p.m.
SNACK SERVICE �����������������������������������������������������������������������������������������������������������������������������������������������until 2:30 p.m. 

MARK GAZO
Chef Manager

MENU SUBJECT TO CHANGE WITHOUT NOTICE

Monday
February 22

Tuesday
February 23

Wednesday
February 24

Thursday
February 25

Friday
February 26

COMMAND PERFORMANCE

Chef’s Feature
Chicken Parmesan � 
served with a Side of Pasta  
& Garlic Bread

Assorted Quiche � 
served with Caesar Salad

Carved Grilled Eye Round 
Steak �with Chimichurri Sauce, 
Roasted Potatoes & Collard 
Greens

NATIONAL CHILI DAY

Beef Chili �served in a Bread 
Bowl with Assorted Toppings

DINNER & A MOVIE—NO RESERVATIONS

Spaghetti Oreganata � 
with Shrimp Skewer

Early Riser
Italian Omelet� with 
Mushrooms, Onions, Mozzarella, 
Marinara & Hash Browns

Scrambled Eggs� 
with Cheddar Ham Biscuits

Breakfast Tortilla�  
with Ham, Green Onions  
& Cheddar Cheese Sauce

Corned Beef Hash � 
with 2 Eggs any style

Banana Chocolate Chip 
Pancakes

Country Kettle Pasta Fagioli Turkey Corn Chowder Creamy Potato� 
with Cabbage & Cheddar

White Turkey Chili Black Bean Cilantro

Grille Special

BURGERLICIOUS
The Simple Man Grilled Beef Burger 
with American Cheese, Tomatoes, Onions, Dill Pickle 
Chips, Shredded Lettuce & Secret Sauce on a Grilled 
Brioche Roll Served with Sweet Potato Fries(Available 
All Week)

Hot Pastrami & Cheddar 
Cheese� on French Bread

Fish & Chips Wrap �with 
Tartar Sauce, Malt Vinegar  
and a Side of Slaw

Chicken Breast �on a  
Pretzel Roll with Caramelized 
Onions & Mushrooms with 
Pepper Jack Cheese

Potato Pancakes �served  
with Sour Cream & Apple Sauce

Deli Special
Hummus, Avocado, �Roasted 
Peppers, Feta Cheese & Fresh 
Basil in a Wheat Wrap served 
with Maple Glazed Pears

Roast Beef & Swiss Club 
Sandwich �with Bacon on 
Choice of Bread

Southwest Pulled Pork � 
on a Brioche Bun served with 
Pickled Slaw

Fish Cake Po’ Boy
Smoked Turkey & Swiss 
Cheese �on French Bread  
with Lettuce & Tomato

Panini
Meatball Torpedo� with 
Peppers, Onions, Pepperoni  
& Provolone

Crispy Tilapia �on a Grilled 
Brioche Roll with Tartar Sauce, 
Lettuce & Tomato

Turkey & Stuffing Wrap 
�served with Gravy & Cranberry 
Sauce and a side of Fries

Veggie Burger �with 
Guacamole, Tomato, Cilantro, 
Red Onion & Salsa on a Kaiser 
Roll served with Corn Chips

Cheddar French Dip � 
on Ciabatta served with Fries
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