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FPO

Wednesday, March 14  
8 a.m.–1 p.m. 
Appointments are preferred. Please call the OMO at ext. 3200 or go to 
redcrossblood.org and enter sponsor code PPPLPrinceton. 

You can make a difference! Your blood donation matters! 

Thank you!  
—American Red Cross, Occupational Medicine Office and Human Resources

American Red Cross Blood Drive

http://redcrossblood.org
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March 21: Valeria RiccardoWednesday, March 14 
12 p.m., PPPL Café

This Week: 
Kristen Fischer,  
CFO and head of 
Business Operations
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Ronald E. Hatcher
Science on Saturday lecture series

Saturday, March 17 
9:30 a.m., M.B.G. Auditorium, Lyman Spitzer Building

Michl Binderbauer 
TAE Technologies

On the Path to  
Clean Fusion Energy
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Machines migrate to C Site-MG Building  
as IOI project nears completion
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Working through the storm: Facilities crew  
clears 18 inches of snow during snow day
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Please contact Deedee Ortiz, 
dortiz@ppp.gov, ext. 2785

There will be 750 girls from all over 
New Jersey at this year’s Young 
Women’s Conference March 22 at 
Princeton University. Volunteers 
are needed to help out with PPPL 
and Liberty Science Center tables, 
registration, and other tasks.

Volunteer for the 
Young Women’s 
Conference 
March 22
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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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FPO

Safety first:  
Use the STOP program! 

119 people are currently trained to 
participate in the STOP program.  
Are you one of them? 

Contact Dorothy Strauss if you would 
like training.

How many 
people at PPPL 
are trained in the 
STOP Program?
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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
March 12

Tuesday
March 13

Wednesday
March 14

Thursday
March 15

Friday
March 16

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 Specialty Smoked Turkey Baguette Greek Tuna Salad � 
over Lettuce with Pita Chips

Tomato & Fresh Mozz � 
on Ciabatta with Roasted  
Garlic Hummus

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

Grill Specialty Italian Grilled Cheese Buffalo Chicken Steak 
Sandwich �with Fries

Pizza Burger Chicken Zen Sandwich Grilled Goat Cheese �with 
Arugula and Fried Green Tomato

COMMAND PERFORMANCE

Chef’s Feature
Chicken Marsala � 
over Egg Noodles

Pasta Bar �with Garlic Bread
Roast Pork Sandwich � 
with Spinach and Provolone 
served with Fries

Corned Beef �with Potatoes 
and Cabbage

Fish and Chips

Grilled 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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