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High school summer interns present research

In poster session
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Listening to a talk during KSTAR visit
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Congratulations
to Dr. Yuan Shi

for defending
his thesis!
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Wanted: Tour Guides!

Show off the Lab
to the public!

Contact Jeanne Jackson Devoe, ext. 2757
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Quest 2018
IS now online!

www.pppl.gov/Quest
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Start the school year right!

Please donate

new or gently-used
backpacks and
school supplies

Bins located in LSB Lobby and lower parking lot entrance
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Do not place plastic bags
In Recycling Bins

e Reuse,
e Bring back to store,
e or Trash

Think green, keep it clean




What are the key
elements of the
STOP program?

There are 3 key elements to the STOP
program: observe work as it is being
performed, talk with the worker(s) about
what is seen (safe, unsafe, or both), and
fill out a STOP card without identifying
whom you observed.

Safety first:
Use the STOP program!
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CONTINEN TA L BRE A K A ST oottt e e e e et e e e e e e e s e e e e e e e e e e e e aasessesssssssssssssrrereneees 10 a.m. * 11:30 a.m.
Jerry Vazquez L N LG 11:30 a.m. * 1:30 p.m.
Chef Manager ] A AN O ST = VA L until 2:30 p.m.

Monday

August 20

August 21

Wednesday
August 22

Thursday
August 23

Friday
August 24

Burrito Breakfast Sandwich Omelet
Sizzle AM \H’Zﬁftpeern g?aenlgt)nions Ham and Eggs rolled in a Tortilla Egg, Bacon, and Cheese Served Three Eggs Folded with Spinach, E:aezalfrgacf)tD-l;aﬁ‘gfBreakfast
» TEPPErS, with Peppers and Onions on Fresh-Baked Croissant Tomato, and Mozzarella Y y
Broccoli Soup Italian Wedding Soup Seafood Chowder
Stock Turkey Chili Chicken Noodle Homemade Broccoli Pasta with Small Meatballs Assorted Seafood with
and Cheddar Soup in a Chicken Broth Potato and Vegetable
Pulled Pork Pastrami ::Ie';ﬁ—el\)/l,agz-rl‘:l‘flv;ﬁ?e Turke SGh):::gded Seasoned Seafood Salad
Craft Simmered Pork Shoulder Lean Pastrami with Swiss . y . ’ . . Homemade Seafood Salad
. Breast with Arugula and Chicken Wrapped in a Pita ) :
Made with Southern Touch Cheese on Fresh Marble . ) Served in an Egg Twist Roll
Cranberry Compote with our Special Sauce
Shrimp Tortellini Beef Ribs E;?e';:%‘ziken nade with St. Louis Ribs
Discover Sautéed Shrimp Short Ribs Braised With our Korean Sauce and Eried Assorted Sushi Baby Back Ribs
with Tortellini Garlic Tomatoes and Fresh Herbs . . with a St. Louis Rub
Egg (A Little Spicy)
_ Pesto Chicken Burger Burger Greek Eggplant
|1ZZle er’'s oice icken Grilled an resse andmade Angus Beef in a roun icken Made readed Eggplant wi eta
Sizzle PM Chef’s Ch Chicken Grilled and D d Handmade A Beef Ground Chicken Mad Breaded Eggplant with Fet
with Pesto and Arugula Patty with Chimichurri Sauce into a Patty Cheese, Spinach, and Tomato
Carnitas Heart Healthy Cubano i .
- Slowly Cooked Beef Made Fresh Avocado and Black Roasted Pork Loin with ChICken.BUffalo . Ital.lan Sub . .
Panini Grilled Chicken Breast with Blue Capicola, Salami, Pepperoni,

with Fresh Herbs Wrapped
in a Tortilla

Beans Seasoned with Cilantro
Peppers and Onions

Ham, Pickles, Mustard,
and Swiss Cheese

Cheese, Tomato, and Celery

Roasted Peppers, and Provolone

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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