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Tuesday, July 3

All-Hands 10:30 a.m.

Meeting

MBG Auditorium

Hear from PPPL’s nhew
director, Steve Cowley




Tuesday, July 3

All-Hands 10:30 a.m.

Meeting

MBG Auditorium

Hear from PPPL’s nhew
director, Steve Cowley




Tuesday, July 3

All-Hands 10:30 a.m.

Meeting

MBG Auditorium

Hear from PPPL’s nhew
director, Steve Cowley




A World of Thanks

from Princeton University

Thursday, Junhe 28
12:45 p.m.
LSB Lobby

Enjoy some tasty desserts & refreshments
on the second stop of our World of Thanks Tour.

Please let us know what country to feature next

by contacting Farra Rosko, frosko@princeton.edu
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and Nate Ferraro
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DOE Early Career
Research Program
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Single Stream Recyclables

Paper, Glass Cans/Bottles Cardboard

e CLEAN & NO food residue
e Metal caps only; no plastic caps

e No plastic bags
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Safety staff can
accompany you

if you’d like to
conduct a STOP
Can I ma ke STOP observation in an
: : area with which
Observatlcns n you are not familiar.
areas Outside my (Fresh eyes have a lot to offer!)

WOrk area? For more information,

contact Dorothy Strauss,
dstrauss@pppl.gov, ext. 3072

Safety first:
Use the STOP program!
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CONTINENTAL BRE AKF A ST ittt e e s s b e e e e s e ssbreeaeeaans 10 a.m. « 11:.30 a.m.
NICK PETTI L N LG 11:30 a.m. * 1:30 P.M.
Chef Manager ] A AN O ST = VA L until 2:30 p.m.

Early Riser

Monday

June 25

Western Omelette

Tuesday
June 26

Breakfast Dog

Wednesday
June 27

Frittata Lorraine

Thursday
June 28

Omelette Florentine with
Spinach, Tomato and Mozzarella

Friday
June 29

Breakfast Tacos

Country Kettle

Chef’s Choice

Chef’s Choice

Chef’s Choice

Chef’s Choice

Chef’s Choice

Deli Special

Bacon Turkey Ranch
Baguette

Pastrami and Swiss with
Cole Slaw on Marble Rye Bread

Frittata Lorraine

Grill Special

Blueberry Feta Melt

Buffalo Chicken Steak
Sandwich with Fries

Blackened Fish Sandwich

COMMAND PERFORMANCE
Chef’s Feature

Italian Meatloaf served over
Spaghetti with Stewed Tomatoes

Pasta Bar with Garlic Bread

Burrito Bar
served with Rice and Beans

Grilled Panini

Shrimp Po Boy

Roast Pork Sandwich
with Spinach and Provolone

Turkey with Arugula
and Cranberry Compote
on Multigrain

Assorted Sushi

Seafood Salad
on Egg Twist Roll

Greek Eggplant Melt

Coconut Curry Chicken

over Rice served with
Potato Samosa

El Diablo—Hot Ham,
Pepperoni, Pepper Jack, Banana
Peppers and Chipotle Mayo
served on Ciabatta Bread

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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