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All-hands safety meeting on June 20 focuses  
on lessons from Florida State University tragedy
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PPPL’ers can watch the live stream of the dedication  
of Latin America’s first stellarator on Wednesday,  
June 29, from 1:30 to 2:30 p.m. in Room 318 of the 
Lyman Spitzer Building or via YouTube on the TEC 
website, www.tec.ac.cr.

June 29 dedication of SCR-1 stellarator  
will be live streamed at PPPL
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Abandoned Bike Roundup at PPPL

PPPL will tag and remove abandoned bicycles after July 1 in order to 

make room in bike racks for biking commuters. Please remove bicycles 

by that date or they will be donated to a local charity. If you have 

questions or need help getting your bike working, please contact Rob 

Sheneman, PPPL’s bike team organizer, at ext. 3392. 
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Manager Toolkit is online resource  
for managers 

New and experienced managers at PPPL are encouraged to use the new 

Manager Toolkit on PPPL’s Human resources page, hr.pppl.gov. The site 

has links to external eLearning videos and articles, as well as internal 

policies, procedures and templates. Topics include New Manager 

Fundamentals, Hiring and Staffing, Onboarding New Hires, Diversity & 

Emotional Intelligence, and Performance Review Fundamentals. 
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DOE publishes compilation of best practices

The Department of Energy has published its first compilation of Strategic 

Best Practices from across the department and the National Laboratory 

System. The report by DOE’s Office of Enterprise Assessments is 

available on DOE’s PowerPedia site. It includes 19 examples of work 

that’s being done well on topics ranging from attracting talent to 

reducing infrastructure risk to modernizing business systems. 
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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 27

Tuesday
June 28

Wednesday
June 29

Thursday
June 30

Friday
July 1

COMMAND PERFORMANCE

Chef’s Feature
BBQ Pulled Chicken �with 
Mashed Potatoes & Vegetable

Ravioli �with Spinach, Sundried 
Tomatoes, Roasted Peppers, 
Olives and Artichokes

Maple-Glazed Ham �served 
with Au Gratin Potatoes & 
Roasted Squash & Zucchini

Bratwurst & Sauerkraut � 
with Braised Cabbage  
& German Potato Salad

Outdoor BBQ �with Texas 
Brisket, Burgers, Hot Dogs, 
Peach Cobbler, Corn, Baked 
Beans and Beverage

Early Riser Chocolate Chip Pancakes 
�with Bacon

Italian Meat & Cheese 
Omelet �topped with Wilted 
Spinach with Home Fries

Potato, Roasted Pepper 
& Sundried Tomato 
Casserole �with 2 Eggs  
any style

Cinnamon Raisin Pancakes 
�with Homemade Apple Compote

Brunch Panini �with 
Prosciutto, Provolone,  
& Strawberry Preserve

Country Kettle Turkey Soup �with Dumplings Quinoa Corn Chowder Tortilla Soup Creamy Spinach and 
Artichoke Turkey Chili

Grille Special Broccoli Rabe & Beef 
Flatbread

Grilled Ham & 3 Cheeses 
�on Texas Toast

Cheese Calzone � 
with Marinara Sauce

Turkey Burger �with Turkey 
Bacon, Cheddar & Provolone 
Cheese on a Kaiser Roll

BBQ Tempeh Wrap � 
with Cheddar Cheese, Peppers  
& Onions

Deli Special
Pepper & Mushroom 
Quesadilla �with Cilantro  
& Cheddar

Asiago Roast Beef Toasted 
Ciabatta �with Grilled Onion 
Tomato & Horseradish

Chili Cheese Dog � 
served with Fries

Roasted Salmon �with 
Potatoes & Mushrooms over 
Spring Mix

Curry Chicken Salad � 
with Grapes on a Kaiser Roll

Panini
Ham, �Pickle, Jack Cheese, 
Brown Mustard & Tomato on a 
Pretzel Roll

Fried Fish �with Cheddar, 
Tomato & Tartar Sauce Torpedo

Breaded Chicken Cutlet 
�with Ham, Swiss Cheese, Lettuce 
& Honey Mustard Ciabatta

Curried Lentil & Brown 
Rice Wrap

Texas BBQ Beef �topped with 
Southwest Slaw on a Kaiser Roll
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