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Holiday Food Drive 

Supporting Mercer Street Friends Food Bank 

Nov. 28 to Dec. 14

Please bring your donations of canned food and home beauty products 
to donation bins in the LSB Lobby. 
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PPPL’s America Recycles Day 
clothing drive for the Trenton 
Rescue Mission was very 
successful with 1,150 pounds 
of clothing donated.

Thank you for your donations!
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Princeton University, PPPL and DOE leadership say 
Laboratory needs ‘all hands on deck’ to achieve excellence
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Fiber Optic Training at PPPL 



IOI contractor sets up office trailer outside D Site

Whiting-Turner, the contractor for PPPL’s Infrastructure and Operational 
Improvements Project, plans to begin work in mid-December.
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Influenza is a contagious disease caused by a virus. It can be 
spread by coughing, sneezing or nasal secretions.

By getting the flu vaccine, you can protect yourself from Influenza 
and may also avoid spreading this illness to others.

It’s time to get your flu vaccine!

Please call the OMO at extension 3200 to make an appointment.
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Applications are being accepted through Feb. 20 for non-faculty 
researchers at Princeton University, such as undergraduates, 
graduate students and postdoctoral researchers, to present at 
the second annual 2017 Princeton Research Day on May 11. The 
application is available at https://researchday.princeton.edu.

Application opens for presenters  
at 2017 Princeton Research Day
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VEGETARIAN OPTIONHEART HEALTHY

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. 

NICK PETTI
Chef Manager

MENU SUBJECT TO CHANGE WITHOUT NOTICE

Monday
December 5

Tuesday
December 6

Wednesday
December 7

Thursday
December 8

Friday
December 9

COMMAND PERFORMANCE

Chef’s Feature
Bourbon Chicken  
& Broccoli �over Rice

Vegetarian Chili � 
over Rice with Cornbread

Pork Carnitas Burrito � 
with Beans

Beefaroni �with Garlic Breadstick Chicken Cordon Bleu � 
with Roasted Potatoes

Early Riser Breakfast Club Sandwich
Greek Egg White Omelet 
�with Spinach, Tomato, Peppers  
& Feta Cheese

Corned Beef Hash  
and Eggs

Omelette Florentine �with 
Spinach, Tomato & Mozzarella

Breakfast Tacos

Country Kettle Mushroom Barley Pasta Fagioli Chicken & Quinoa Tomato Lentil Spinach and White Bean 
with Sausage

Grille Special Stacked Veggie Sandwich � 
with Guacamole

French Dip �with Swiss 
Cheese, Caramelized Onions & 
Horseradish Cream served with 
Potato Wedges

Prosciutto, Pesto, �Roasted 
Peppers & Arugula on Ciabatta

Tomato & Fresh Mozzarella 
�on Ciabatta with Basil, Red 
Onion & Arugula

Maple-Roasted Vegetable 
Wrap

Deli Special
Colossal Burger �with 2 
5.3-ounce patties, American 
Cheese, Lettuce, Tomato & Onion

Buffalo Chicken Steak 
Sandwich �with Fries

Tuna Melt �on Rye served with 
Onion Rings

Chicken Zen Sandwich
Spinach Salad �with Turkey 
Bacon, Hard-Cooked Egg, 
Mushrooms & Raspberry 
Vinaigrette

Panini The Cubano Swedish Meatball Hoagie
Southwest Turkey, � 
Peppers & Cheddar with 
Jalapeño Ranch Spread

Crab Cake �on a Kaiser with 
Lettuce & Tomato

Turkey French Dip � 
with Swiss Cheese
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