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COLLOQUIUM

Wednesday, Feb. 7 
4:15 p.m., M.B.G. Auditorium, Lyman Spitzer Building

William Ayers 
WMA Associates

High power beta electron devices 
— Beyond betavoltaics
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Contact Tours@pppl.gov 
to register.

Friday, Feb. 9 
10 a.m.–2 p.m. 

Tour the 
Laboratory on an 
employee tour!



Contact Tours@pppl.gov 
to register.

Friday, Feb. 9 
10 a.m.–2 p.m. 

Tour the 
Laboratory on an 
employee tour!



Ronald E. Hatcher
Science on Saturday lecture series

Saturday, Feb. 10 
9:30 a.m., M.B.G. Auditorium, Lyman Spitzer Building

Carey Rappaport 
Northeastern University

Electromagnetic Screening  
for Airport Security
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taking voluntary separation packages
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Brownies get excited about science in tour of PPPL 
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Korean science teachers visit PPPL 
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Amitava Bhattacharjee discusses “Magnetic Explosions 
in the Plasma Universe” at Science on Saturday
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Contact Deedee Ortiz, dortiz@pppl.gov, ext. 2785 for more information 

Dozens of volunteers are needed to 
moderate, serve as science judges or 
score keepers, or help with registration 
or set-up. 

Volunteer for the Science Bowl  
Feb. 23 to 24 
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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. 

Submit your questions for Plasma 101 
Lunch & Learns
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Safety first:  
Use the STOP program! 

The STOP program applies to 
everyone! Anyone can be trained 
and anyone can be observed 
and engaged in conversation. 
Contact Dorothy Strauss if you 
would like training.

Who does the 
STOP program 
apply to? 
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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
Feb. 5

Tuesday
Feb. 6

Wednesday
Feb. 7

Thursday
Feb. 8

Friday
Feb. 9

COMMAND PERFORMANCE

Chef’s Feature
Chicken Marsala   
over Egg Noodles

Sweet and Sour Meatballs   
over Fried Rice with Egg Roll

Parmesan Herb-Crusted 
Tilapia  with Roasted Potatoes 
and Green Beans

Sushi Chili Pot Pie

Early Riser Western Omelette Huevos Rancheros Frittata Lorraine Omelette Florentine  with 
Spinach, Tomato & Mozzarella

Breakfast Tacos

Country Kettle Vegetable Beef Barley Chicken and Mushroom Potato Seafood Chowder

Deli Special Smoked Turkey Baguette Greek Tuna Salad   
with Pita Chips over Lettuce

Tomato & Fresh Mozzarella   
on Ciabatta with Roasted Garlic 
Hummus

Seafood Salad Croissant
Southwest Turkey,   
Peppers & Cheddar with 
Jalapeño Ranch Spread

Grille Special Italian Grilled Cheese Buffalo Chicken Steak 
Sandwich  with Fries

Pizza Burger BBQ Bologna Sandwich Chicken Zen Sandwich

Panini Buffalo Shrimp Wrap Grinder Sandwich Crab Cake  on a Kaiser  
with Lettuce & Tomato

Kielbasa and Kraut
El Diablo—  Hot Ham, 
Pepperoni, Pepper Jack, Banana 
Peppers and Chipotle Sauce
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