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COLLOQUIUM

Wednesday, April 13 
4:15 p.m., M.B.G Auditorium, Lyman Spitzer Building

Professor Sonja Schmid  
Virginia Tech

Inherently Risky Designs? 
The History of Soviet 
Nuclear Reactors and  
the Notion of Safety
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David McComas, new University vice president for PPPL, 
and predecessor A.J. Stewart Smith
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Paul Henderson displays high-density server from new 
high-performance computer cluster for TRANSP code.
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Avatar the guide dog in Eye Mate center in Tokyo  
with the facility’s president and his daughter.
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2016 Schedule
April 1–15
Green Stockroom 
Contest
Purchase green items from the 
stockroom and be automatically 
entered into a raffle!

Until April 11
Nominate someone else 
or yourself for a Green 
Machine award!
Forms are on PPPL’s Earth Day  
website below. 

sites.google.com/a/pppl.gov/environmental-services/sustainability/earth-week
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2016 Schedule
April 15
Lab-wide Cleanup

April 19
Earth Day Cleanup
Pizza lunch for volunteers!

Sign up on PPPL’s Earth Day website below.

sites.google.com/a/pppl.gov/environmental-services/sustainability/earth-week
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2016 Schedule

4:15 p.m.  
MBG Auditorium 

Earth Week Colloquium  
on climate change
Dell Anderson, NYU

April 20
7:30 to 10:30 a.m.  
lower parking lot at warehouse 

UNICOR electronics 
collection 

sites.google.com/a/pppl.gov/environmental-services/sustainability/earth-week
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2016 Schedule

11:30 a.m. 
MBG Auditorium 

Green Machine Awards

April 27
10:30 a.m.–1 p.m. 
Environmental displays 
in the PPPL lobby

sites.google.com/a/pppl.gov/environmental-services/sustainability/earth-week
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The Communiversity Festival of the Arts on Sunday, 

April 17 from 1 p.m. to 6 p.m. is a great opportunity to 

inform the public about the great research and public 

programs taking place at PPPL and have fun. 

Volunteer for PPPL’s booth at 
Communiversity April 17
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Please call Shannon Greco ASAP to volunteer:  
sgreco@pppl.gov, 609-243-2208.

Robotics coaches needed for  
all-girls robotics teams

PPPL’s Science Education team is looking for volunteer 

coaches for a new all-girls FIRST Lego League Robotics 

team (ages 9 to 13) and the new FIRST Tech Challenge 

Team (ages 13 to 18) being organized in collaboration 

with the YWCA-Princeton. 
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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
April 11

Tuesday
April 12

Wednesday
April 13

Thursday
April 14

Friday
April 15

COMMAND PERFORMANCE

Chef’s Feature
Chicken Parmesan �served 
with Pasta and Garlic Bread

Cheese Ravioli �in a  
Pink Vodka Sauce with  
Peas & Mushrooms

COMMAND PERFORMANCE

Oriental Stir Fry
Meatloaf �with Smashed 
Cilantro Potatoes, Roasted 
Carrots & Gravy

Seafood Stuffed Tilapia 
�served with Rice & Vegetable

Early Riser Chicken & Cheddar Omelet 
�served with Hash Browns

Grilled Cheese French 
Toast �with Bacon

Sausage Hash Brown Bake Egg McMuffin �with Ham 
served with Hash Browns

Sausage Gravy & Biscuits 
�served with 2 Eggs any style

Country Kettle Kielbasa Soup Vegetable Chili Chicken Rice Minestrone Beef Noodle

Grille Special
BURGERLICIOUS
Beef in a Blanket Grilled Beef Burger 
with Cheddar Cheese, Bacon Blanket, Crispy Onion 
Straws, Dill Pickle Chips and Chipotle BBQ Sauce on a 
Brioche Roll (Available all week)

Cheddar & Bacon � 
on Raisin Bread

Fish Taco �with Pickled Slaw, 
Cilantro, Chipotle Sour Cream

Grilled Texas Toast � 
with Prosciutto, Chicken,  
Swiss Cheese & Dijonnaise

Vegetarian Quesadilla

Deli Special
Egg Salad & Provolone � 
with Arugula & Tomato on 
French Bread

Corned Beef �with Swiss 
Cheese, Coleslaw, Russian 
Dressing on Rye

Italian Hoagie �with 
Prosciutto, Capicola, Fresh 
Mozzarella, Lettuce, Tomato & 
Marinated Red Peppers

Tuna Club Sandwich � 
with Hard-Cooked Egg

Ham Salad Croissant

Panini
Pork Roll & American 
Cheese �on a Soft Roll  
served with Fries

Caprese Grilled Cheese 
Panini �with Pesto Mayo,  
Fresh Mozzarella, Roasted 
Peppers, Fresh Basil & Tomato 
on Italian Bread

Turkey, Smoked Gouda, 
Avocado �& Chipotle Mayo on 
Focaccia Bread

Portobello Parmesan 
Sandwich

Roast Beef �with Bleu  
Cheese, Onion, & Tomato  
on Ciabatta Bread
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