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March 28 and 30 �— M.B.G. Auditorium
March 29 �— Andlinger Center for Energy & the Environment

For scheduling and registration,  
visit fisch-fest2016.pppl.gov
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COLLOQUIUM

Wednesday, March 30 
4:15 p.m., M.B.G Auditorium, Lyman Spitzer Building

Professor Joseph Mazur 
Marlboro College

Fluke: The Math 
and Myth of 
Coincidence

http://www.pppl.gov/events/colloquium-fluke-math-and-myth-coincidence
http://www.pppl.gov/events/colloquium-fluke-math-and-myth-coincidence
http://www.pppl.gov/events/colloquium-fluke-math-and-myth-coincidence
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COLLOQUIUM

Wednesday, March 30 
4:15 p.m., M.B.G Auditorium, Lyman Spitzer Building

Professor Joseph Mazur 
Marlboro College

Fluke: The Math 
and Myth of 
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Cherry Murray, the Director of the Department of Energy’s Office  
of Science, tours PPPL on March 25, along with James Cronin,  
winner of the 1980 Nobel Prize in Physics. 
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Fun and inspiration at PPPL’s  
Young Women’s Conference
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•	 Green Stockroom Contest April 1 to April 15: Buy green items and be 
automatically entered into a raffle!

•	 Lab-wide cleanup April 15

•	 Earth Week Grounds Cleanup April 19 at 10:30 a.m. Pizza for volunteers.

•	 Nominate an individual, a team or yourself for Green Machine Awards.

Stay tuned for information on an Earth Week colloquium  
and Green Machine awards.

PPPL Celebrates Earth Day



•	 Green Stockroom Contest April 1 to April 15: Buy green items and be 
automatically entered into a raffle!

•	 Lab-wide cleanup April 15

•	 Earth Week Grounds Cleanup April 19 at 10:30 a.m. Pizza for volunteers.

•	 Nominate an individual, a team or yourself for Green Machine Awards.

Stay tuned for information on an Earth Week colloquium  
and Green Machine awards.

PPPL Celebrates Earth Day



•	 Green Stockroom Contest April 1 to April 15: Buy green items and be 
automatically entered into a raffle!

•	 Lab-wide cleanup April 15

•	 Earth Week Grounds Cleanup April 19 at 10:30 a.m. Pizza for volunteers.

•	 Nominate an individual, a team or yourself for Green Machine Awards.

Stay tuned for information on an Earth Week colloquium  
and Green Machine awards.

PPPL Celebrates Earth Day



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
March 28

Tuesday
March 29

Wednesday
March 30

Thursday
March 31

Friday
April 1

COMMAND PERFORMANCE

Chef’s Feature
Chicken Oscar �with Imitation 
Crab, Asparagus & Hollandaise 
served with Rice Pilaf

Vegetable Fried Rice 
�served with an Egg Roll

COMMAND PERFORMANCE

B&C’s Steak Palace 
Authentic Philly 
Cheesesteaks �served with 
Fries or Onion Rings

Baked Ziti �with Meatballs  
& Sausage

Flounder Picatta �served with 
Wild Rice and Vegetable

Early Riser Blueberry Pancakes � 
with Sausage

Sausage, Egg & Cheese 
Croissant

Ham, Cheddar Cheese & 
Chicken Tenders �on Biscuits

Egg, Bacon, Cheese  
& Porkroll Sandwich

Steak, Egg, Potato  
& Cheese Wrap

Country Kettle Cream of Vegetable Split Pea Chicken Rice Cream of Celery Beef Barley

Grille Special

BURGERLICIOUS
Old McDonald Had A 
Burger Grilled Beef Burger smothered in 
Cheddar Cheese, topped with Sliced Ham, Fried Egg 
and a Secret Sauce on a Grilled Brioche Bun (Available 
All Week)

Gyro Turkey Burger �with 
Gyro Meat, Feta Cheese, Lettuce, 
Tomato & Tzaziki Sauce on a 
Brioche Roll

Grilled Salmon �on a Soft Roll 
with Dill Caper Sauce served 
with Fries

Reuben Foot-Long Hot 
Dog �with Sauerkraut, Swiss 
Cheese, Russian Dressing with  
a Side of Fries

Grilled Sourdough �with 
Muenster Cheese, Avocado  
& Roasted Peppers

Deli Special
Grilled Portobello 
Mushroom �on a Kaiser Roll 
with Provolone Cheese, Lettuce 
& Tomato

Pesto Chicken Salad Wrap
Bologna & American 
Cheese �on White Bread with 
Lettuce & Tomato

Liverwurst & Onion �on Rye
Chipotle Chicken Wrap 
�with Avocado Marinated in 
Paprika & Lime

Panini
Kielbasa & Sauerkraut � 
on a Torpedo Roll served with 
Fried Pierogies

Tuna Melt Panini � 
on Ciabatta Bread

Turkey, Swiss, Roasted 
Peppers & Spinach Panini

Peppers, Egg, Potatoes  
& American Cheese �on 
French Bread

Tuna Club Wrap �with Bacon 
& Hard-Cooked Egg
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