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Please come to an open meeting with Rich Hawryluk, PPPL’s interim director, 
and Dave McComas, the Princeton University vice president for PPPL,  
to discuss DOE feedback on PPPL’s performance in FY 2017. 
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Editor, Annals of Improbable Research

Improbable Research  
and the Ig Nobel Prizes
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Contact Deedee Ortiz,  
dortiz@pppl.gov, ext. 2785. 

Tuesday, Jan. 23 
2 p.m. 

PPPL employees are invited to  
get a behind-the-scenes look at 
PPPL’s experiments on the first 
monthly in-depth tour of PPPL’s 
research facilities. 
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the scenes of 
PPPL’s research 
experiments



Contact Deedee Ortiz,  
dortiz@pppl.gov, ext. 2785. 

Tuesday, Jan. 23 
2 p.m. 

PPPL employees are invited to  
get a behind-the-scenes look at 
PPPL’s experiments on the first 
monthly in-depth tour of PPPL’s 
research facilities. 

Peek behind 
the scenes of 
PPPL’s research 
experiments



Contact Deedee Ortiz,  
dortiz@pppl.gov, ext. 2785. 

Tuesday, Jan. 23 
2 p.m. 

PPPL employees are invited to  
get a behind-the-scenes look at 
PPPL’s experiments on the first 
monthly in-depth tour of PPPL’s 
research facilities. 

Peek behind 
the scenes of 
PPPL’s research 
experiments



Come have some cake and coffee and bid farewell to the employees  
taking a voluntary separation to retire from the laboratory. 

Friday, Jan. 26 
1:30 p.m. 
LSB Lobby 

Celebration for retiring employees
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Sample questions:  
What is plasma? 
How is what we do different from “nuclear power?” 
Why don’t we have fusion energy on the grid yet?

Plasma 101 Lunch & Learns for staff have started.  
Please submit your questions about fusion energy, plasma, 
or any of the science we do here in the box in the LSB lobby. 
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Responsibility— We are accountable, 
respectful, ethical and we strive to be diverse 

and inclusive.

Innovation— We pursue transformative ideas 
& leading-edge solutions in science, engineering, 

technology and operations.

Safety— We are vigilant about safety through 
training, education, and prevention.

Engagement— We are passionately 
committed to and focused on scientific, 

engineering, and operational excellence.
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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
Jan. 15

Tuesday
Jan. 16

Wednesday
Jan. 17

Thursday
Jan. 18

Friday
Jan. 19

COMMAND PERFORMANCE

Chef’s Feature
Roast Pork  with Barley Wild 
Rice Pilaf and Vegetable

Pasta  with Clam Sauce  
and Garlic Bread

Roast Beef Au Jus   
with Mashed Potatoes

Chicken Pot Pie Baked Macaroni and 
Cheese  with Stewed Tomatoes

Early Riser Bacon, Egg and Cheese 
English Muffin Mexican Breakfast Burrito Scrapple and Eggs Cinnamon Raisin Pancakes   

with Homemade Apple Compote
French Toast Sticks

Country Kettle Manhattan Clam Chowder Vegetable Chicken Noodle Tomato Soup Chili Bean

Deli Special Autumn Chicken Salad 
Wrap

Smoked Salmon and Herb 
Cream Cheese Bagel Cajun Egg Salad Wrap Turkey Sloppy Joe Spicy Crab wrap 

Grille Special Black Bean Quesadilla Burgerlicious  
Old Macdonald Burger

Bacon, Arugula, and  
Fried Green Tomatoes

Ham and Cheese  
Pizza Roll

Greek Chicken 
Cheesesteak

Panini Ham and Swiss Melt Fried Flounder Hero   
with Cajun Remoulade

Pastrami and Swiss   
on Marble Rye

Chipotle Roast Beef Melt
Breaded Chicken Cutlet  
 with Ham, Swiss Cheese, Lettuce 
& Honey Mustard Ciabatta
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