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

The Breakthrough Starshot 
Initiative: A Funded 
Interstellar Flight Project
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Volunteers wanted for Mercer 
Science and Engineering Fair

To volunteer, go to mercersec.org/help/BecomeAJudge or contact  
Kevin Lamb, klamb@pppl.gov or Hans Schneider, hschneid@pppl.gov.

Organizers of the Mercer Science and Engineering Fair are 
looking for scientists and engineers to volunteer as judges of 
fourth to twelfth-grade science projects during the fair in March 
at Rider University 

Students from Mercer County schools show off their original 
science projects at the fair from March 12 to March 15. Judging 
takes place March 12 to 13. Additional information about the fair 
is available at https://mercersec.org/about/msef.
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A day of challenging math, science and technology 
questions at the U.S. Department of Energy’s N.J. 
Regional Middle School Science Bowl Feb. 24. 
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High school teams test their knowledge of math, science 
and technology at the U.S. Department of Energy’s N.J. 
Regional High School Science Bowl Feb. 25. 
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Fifty PPPL volunteers worked as timekeepers, science 
judges, moderators, and helpers at the Science Bowl. 
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American Red Cross Blood Drive

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

Wednesday, March 15  
8 a.m.–1 p.m. 
The blood mobile will be parked next to the warehouse near Mod VI 
in the Lower Parking Lot. 

Appointments are still available! 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!
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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 6

Tuesday
March 7

Wednesday
March 8

Thursday
March 9

Friday
March 10

COMMAND PERFORMANCE

Chef’s Feature
Baked Chicken Thighs  with 
Roasted Potatoes and Carrots

Baked Manicotti   
with Garlic Bread

Buffalo Chicken Burrito 
 with Cilantro Lime Rice and 
Oven-Roasted Corn

Pizza Day  with Tossed Salad Fish and Chips

Early Riser Bacon, Egg and Cheese 
English Muffin Mexican Breakfast Burrito

Potato, Roasted Pepper 
& Sundried Tomato 
Casserole  with 2 Eggs  
any Style

Cinnamon-Raisin Pancakes 
 with Homemade Apple Compote

French Toast Sticks

Country Kettle Manhattan  
Clam Chowder Sweet Potato Bisque Chicken Noodle Tomato Soup Chili Bean

Deli Special Turkey Bruschetta   
on Ciabatta

Asiago Roast Beef  
 with Grilled Onion, Tomato & 
Horseradish on Pumpernickel

Southwest Ham Ciabatta Turkey Sloppy Joe Assorted Hoagies

Grille Special Grilled Ham and 3 Cheeses 
 on Challah Bread

Chipotle BBQ Pulled Pork 
Sandwich   
with Fries and Slaw

Cheese Calzone   
with Marinara Sauce

Kielbasa & Sauerkraut   
with German Potato Salad

Teriyaki Chicken 
Cheesesteak

Panini Curried Lentil & Brown 
Rice Wrap

Fried Fish Torpedo   
with Cheddar, Tomato  
& Tartar Sauce

Pastrami and Swiss   
on Marble Rye

Breaded Chicken Cutlet 
 with Ham, Swiss Cheese, Lettuce 
& Honey Mustard on Ciabatta

Chef’s Choice
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