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PPPL’s Young Women’s Conference, scheduled  
for March 22 at Princeton University, was canceled  
due to the March 21 snowstorm. It will likely be 
rescheduled later this spring. Stay tuned for details 
about volunteering. 
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Council Café Lunch

Wednesday, March 28 
12 p.m., PPPL Café April 4: Valeria Riccardo 

This Week: 
Scott Weidner, Princeton  
University assistant vice  
president for engineering
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A photo entitled “Nano Plasma Arc” by PPPL 
photographer Elle Starkman, along with physicists 
Yevgeny Raitses and Vlad Vekselman was chosen 
from more than 170 submissions, for the “Art of 
Science” exhibit currently on display at the Friend 
Center at Princeton University, 65 Olden St., on 
weekdays from 9 a.m. to 5 p.m.

PPPL photo on display  
in “Art of Science” exhibit
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See your email or contact Leanna Sullivan, lsullivan@pppl.gov,  
for more information.

Please submit award nominations for PPPL employees 
or employee teams that have contributed to PPPL’s 
environmental performance. 

Nominations are due by Wednesday, April 11. 

Nominate sustainable PPPL’ers for 
Green Machine awards! 
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PPPL recognizes employees  
at Service Recognition Luncheon

50 Years 
James P. Taylor, Joel Hosea

45 Years 
Masaaki Yamada, Bill Tang
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Coil winding begins at PPPL
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Science on Saturday’s final lecture focuses  
on fusion energy research at Tri Alpha Energy



Science on Saturday lecture series  
concludes with a PPPL tour
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FPO

Safety first:  
Use the STOP program! 

STOP program data indicates workers’ 
perceptions (worker’s interpretation of 
expectations) are not always aligned 
with supervisors’ expectations. Talk to 
clarify before beginning work.

Are workers’ 
and supervisors’ 
expectations 
aligned?  
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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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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 26

Tuesday
March 27

Wednesday
March 28

Thursday
March 29

Friday
March 30

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 Soup of the Day Vegetable Chicken Noodle Tomato Soup Chili Bean

Deli Specialty Autumn Chicken Salad 
Wrap

Smoked Salmon and Herb 
Cream Cheese Bagel Cajun Egg Salad Wrap Italian Hoagie Cobb Salad Wrap

Grill Specialty Mushroom Quesadilla Burgerlicious  
Old Macdonald Burger

Bacon, Arugula and  
Fried Green Tomatoes

Flatbread Pizza � 
and Tossed Salad

Grilled Ham  
Mac and Cheese

COMMAND PERFORMANCE

Chef’s Feature
Chicken Cordon Bleu � 
with Wild Rice Pilaf

Pasta Bake �with Meat Sauce 
and Garlic Bread

Carved Turkey �with Stuffing 
and Gravy

Fried Fish �with Potato Salad 
and Spinach

Grilled Panini Ham and Swiss Melt Corned Beef Reuben Kielbasa �with Sauerkraut BBQ Pork Sandwich Vegetable Lasagna
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