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

Richard Hawryluk 
Princeton Plasma Physics Laboratory

What Will We Learn  
from ITER?



COLLOQUIUM

Wednesday, May 23 
4:15 p.m., M.B.G. Auditorium, Lyman Spitzer Building

Richard Hawryluk 
Princeton Plasma Physics Laboratory

What Will We Learn  
from ITER?



COLLOQUIUM

Wednesday, May 23 
4:15 p.m., M.B.G. Auditorium, Lyman Spitzer Building

Richard Hawryluk 
Princeton Plasma Physics Laboratory

What Will We Learn  
from ITER?



Young Women’s 
Conference 
Monday, May 21



Young Women’s 
Conference 
Monday, May 21



Korean high school students visit PPPL
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Rich Hawryluk describes Lab’s improved performance 
at all-hands meeting



Dave McComas announces new Lab director



Staff greet good news at all-hands meeting



Standing ovation for Rich Hawryluk



PPPL does outreach at Día de la Ciencia in Princeton
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RSVP to Marissa Zara, ext. 2397, by May 24

$30 per person

Thursday, May 31 
12 p.m. 
Salt Creek Grille

Arlene White’s Retirement Bash
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FPO

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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Healthier options! 
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Coming Soon  
to the Cafe!
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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
May 21

Tuesday
May 22

Wednesday
May 23

Thursday
May 24

Friday
May 25

Early Riser Western Omelette Breakfast Dog Frittata Lorraine
Omelette Florentine � 
with Spinach, Tomato,  
and Mozzarella

Breakfast Tacos

Country Kettle Chef’s Choice Chef’s Choice Chef’s Choice Chef’s Choice Chef’s Choice

Deli Special Smoked Turkey Baguette Greek Tuna Salad � 
with Pita Chips

Caprese Ciabatta � 
with Balsamic

Assorted Sushi

Seafood Salad � 
on Egg Twist Roll

Grill Special Grilled Pierogies Buffalo Chicken Steak 
Sandwich �with Fries

Blackened Fish Sandwich Greek Eggplant Melt

COMMAND PERFORMANCE

Chef’s Feature
Meatloaf �with Mashed Potatoes 
and Mushroom Gravy

Pasta Bar �with Garlic Bread
Burrito Bar � 
served with Rice and Beans

Curry Chicken �over Rice

Grilled Panini Buffalo Shrimp Wrap Roast Pork Sandwich � 
with Spinach and Provolone

Turkey �with Arugula  
and Cranberry Compote  
on Multigrain

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