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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.

Mandatory all-hands safety meeting 
on Monday, June 20
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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
June 13

Tuesday
June 14

Wednesday
June 15

Thursday
June 16

Friday
June 17

COMMAND PERFORMANCE

Chef’s Feature
Chicken Fried Chicken 
Steak �with Country Gravy,  
Okra, Mashed Potatoes & Biscuit

Grilled Steak Fajita � 
with Onions, Peppers, Tomatoes 
& Honey Chipotle Sauce served 
with Rice & Beans

COMMAND PERFORMANCE

Create your own  
Carla’s Ravioli Bar

Fried Chicken �with Cheesy 
Mashed Potatoes & Vegetable

Outdoor BBQ �Grilled BBQ 
Chicken Breast, Hot Dogs, 
Salmon Burgers, Corn, Cowboy 
Beans with Beef, Potato Salad, 
Watermelon, Iced Tea & Water

Early Riser Kielbasa �& 2 Eggs any style Coconut Banana Pancakes Steak & Eggs � 
with Seared Tomatoes

2 Eggs any style � 
with Corned Beef Hash

Veggie Omelet � 
with Home Fries

Country Kettle Cream of Cauliflower Soup Split Pea Soup Chicken Gumbo Potato Leek Manhattan Clam Chowder

Grille Special

BURGERLICIOUS
My Big Fat Greek Turkey 
Burger �Grilled Turkey burger with melted 
feta cheese, tomato, red onion, banana peppers 
& spinach topped with cucumber sauce on a 
grilled whole wheat roll

Grilled Salmon Burger � 
with Lettuce & Tomato

Italian Meatball Calzone
Grilled Portobello 
Mushroom �with Red Pepper, 
Spinach & Feta Cheese on Naan

Grilled Seafood Salad � 
& Cheese on Texas Toast

Deli Special
American French Bread 
Hoagie �with Cooked Salami, 
Bologna & American Cheese

Buffalo Chicken & 
Mushroom Quesadilla � 
with Bleu Cheese

New Orleans Muffaletta Fried Ravioli �served  
with Grilled Vegetables

Glazed Ham � 
on a Ciabatta Roll

Panini
French Bread Panini � 
with Fresh Mozzarella, Pesto, 
Peppers & Provolone

Italian Panini �with Prosciutto, 
Provolone, Salami, Banana 
Peppers, Tomatoes & Red Onion 
on Focaccia

Cajun Chicken �on a Kaiser 
Roll with Peppers, Onions, 
Pepper Jack, Tomato  
& Chipotle Mayo

Baja Chicken Panini  
�with Pepper Jack, Pico de gallo 
Cheddar & Chipotle Ranch Wrap

Turkey Chipotle Club � 
with Bacon, Tomato, Smoked 
Gouda & Chipotle Ranch
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