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U.S. DOE Secretary Moniz, dignitaries help dedicate 
PPPL’s flagship fusion experiment.
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“I’m so proud to be with scientists and engineers who  
are working on something that could really take humanity 
a bold step forward.” —U.S. Senator Cory Booker
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“These are complex challenges that can lead to  
great science,” —U.S. DOE Secretary Ernest Moniz
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Recognizing winners of U.S. DOE Early Career Awards. 



Paul Henderson raises a question for Moniz  
during the all-hands meeting.
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Princeton University President Christopher L. Eisgruber 
prepares to cut cake, with PPPL Director Stewart Prager at 
left and University Vice President for PPPL David McComas.
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Enjoying the refreshments after the all-hands meeting. 



There will be a mandatory all-hands safety meeting on 
Monday, June 20 from 1 to 2:30 p.m. in the MBG Auditorium.

Betsy Dunn, director of Environment, Safety & Quality Assurance at Argonne 
National Laboratory, will discuss a fatal accident that occurred last October at the 
Florida State University National High Magnetic Field Laboratory. 

Everyone at the Laboratory is expected to participate, so please plan accordingly.
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If you have questions, please contact Laurie Bagley, x2425, lbagley@pppl.gov.

PPPL’s Inventor Recognition Dinner 
will be held on Wednesday, June 8th, 
from 6–9 p.m. at Princeton University’s 
Prospect House.

Save the date!
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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
May 30

Tuesday
May 31

Wednesday
June 1

Thursday
June 2

Friday
June 3

command performance

Chef’s Feature Memorial Day Ota-Ya Sushi
Chicken, Sausage, �Potatoes, 
Peppers, Onions & Marsala Wine 
served with Garlic Breadstick

Carved Roasted Pork Loin 
�served with Potato Salad and 
Corn on the Cob

Rigatoni Bolognese � 
served with Garlic Bread

Early Riser Grilled Cheese � 
with Ham & Egg

Chicken Cheesesteak 
Omelet �with Home Fries

Cranberry-Walnut 
Pancakes

Sausage Gravy & Grits 
�served with 2 Eggs any style

Country Kettle Chicken Rice Lentil  White Bean Escarole New England  
Clam Chowder 

Grille Special

BURGERLICIOUS
Use it or Blues it Buffalo 
Turkey Burger �Grilled turkey burger with 
melted blue cheese crumbles, sliced celery, shredded 
lettuce, tomato, red onion and fiery buffalo sauce on 
a grilled brioche roll

Tuna Melt �on Rye with  
Swiss Cheese & Tomato

Chicken Breast �on French 
Bread with Broccoli Rabe & 
Aged Provolone Cheese

Greek Gyro

Deli Special
Grilled Portobello 
Mushroom �with Red Onion, 
Red Pepper & Provolone on 
Wheat Roll

Peppered Ham �& Muenster 
Cheese on Pumpernickel Bread

Curry Tuna Fish Salad � 
on Sourdough Bread

Grilled Jerk Chicken � 
with Grilled Pineapple, Peppers  
& Onion on a Kaiser Roll

Panini Seafood Salad Quesadilla 
�with Cheddar & Avocado

Smoked Chicken 
Quesadilla �with Peppers, 
Onions & Jack Cheese

Falafel �on a Pita  
with Tzaziki Sauce

Breaded Chicken Cutlet 
�with Lettuce & Tomato on  
a Kaiser Roll with Choice  
of Cheese
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