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PPPL Celebrates  
National Inventors Month
PPPL congratulates Manfred Bitter, Ken Hill  
and Phil Efthimion for their invention of 
a new imaging system that uses a pair of 
spherical reflectors with a concave and convex 
arrangement that can be used in various types 
of spectrometers. The inventors received a 
patent for their device this month. 
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Contact Laurie Bagley, lbagley@pppl.gov, ext. 2425

Do you have an idea that is
novel, useful, and non-obvious?

You should file an Invention Disclosure Form!
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ATTENTION ALL PPPL MUSICIANS

See Chef Mark in the Cafeteria to sign up or for more details 
or call extension 3350.

Sign up to Participate in PPPL’s 

SUMMER KICK OFF BBQ BUFFET BLUES JAM 
AND OPEN MIC LUNCH  

Friday May 27, 2016 
11:30-1:00 in the Courtyard
PA system, Amps, Microphone & Backing Blues Tracks Provided. Just Sign Up….Show Up…Plug In…Play 
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Register online at  
https://goo.gl/WfyTcU  
to be assigned to a team  
and get more details.

It’s not to late to join a PPPL bike team!
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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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PPPL’s Inventor Recognition Dinner will be 
held on Wednesday, June 8th, from 6–9 p.m. at 
Princeton University’s Prospect House.

More information to follow!

Save the date!
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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
May 23

Tuesday
May 24

Wednesday
May 25

Thursday
May 26

Friday
May 27

COMMAND PERFORMANCE

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

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

COMMAND PERFORMANCE

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

OUTDOOR BBQ BLUES JAM
Hamburgers, Hot Dogs,  
Pulled Pork, Chicken, Beans, 
Coleslaw, Corn, Cornbread,  
Iced Tea & Water

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 Sausage Bean Soup Vegetable Chili Chicken Rice Minestrone Beef Noodle

Grille Special

BURGERLICIOUS-BBQ 
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

Cheddar & Bacon � 
on Raisin Bread

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

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

BBQ

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

Corned Beef �with Swiss 
Cheese, Cole Slaw, Russian 
Dressing on Rye

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

Tuna Club Sandwich � 
with Hard-Cooked Egg

Chicken Salad Croissant 
�with Bacon

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

Turkey �with Blue Cheese, 
Onion, & Tomato on  
Ciabatta Bread
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