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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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COLLOQUIUM

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

John W. M. Bush 
MIT

The New Wave of 
Pilot-Wave Theory
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Ronald E. Hatcher
Science on Saturday lecture series

Saturday, March 18 
9:30 a.m., M.B.G Auditorium, Lyman Spitzer Building

Celeste Nelson 
Princeton University

Mechanics,  
organ development,  
and disease
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Experts outline recommendations for NSTX-U recovery 
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C Site MG gets new concrete floor as work continues 
on IOI project
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A day of fun, inspiration and ice cream at PPPL’s 
STEM Day at the Lab 
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Please contact Deedee Ortiz, dortiz@pppl.gov, ext. 2785  
for more information.

Thursday, March 23 
9 a.m.–2 p.m.
at Princeton University’s Frick Chemistry Laboratory

Transportation and lunch will be provided. 

Volunteer for PPPL’s  
Young Women’s Conference
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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 13

Tuesday
March 14

Wednesday
March 15

Thursday
March 16

Friday
March 17

COMMAND PERFORMANCE

Chef’s Feature
Chicken Parmesan   
served with Pasta

Bruschetta Chicken   
with Orzo Pilaf

Corned Beef  with Cabbage 
and Boiled Potatoes

Kielbasa  with Sauerkraut  
and Pierogies

Fried Fish  with Cheesy Grits 
and Stewed Tomatoes

Early Riser Bacon, Egg & Cheese 
Croissant Biscuits  with Sausage Gravy

Mango & Blueberry 
Pancakes  served with Choice 
of Breakfast Meat

Turkey Bacon, Egg and 
Cheese Sandwich

2 Eggs, 2 Pancakes,   
Choice of Breakfast Meat  
& Potatoes

Country Kettle Vegetable Noodle Cream of Mushroom Beef Barley Tuscan Chicken and Pasta Seafood Chowder

Deli Special Curry Tuna Salad   
on Naan Bread

Caesar Turkey Wrap Ham and Smoked Gouda 
 with Pineapple Slaw

Portobello Mushroom   
& Fontina Cheese with Roasted 
Peppers on Ciabatta

Chicken, Mozzarella,   
Red Onion, Basil, Arugula  
and Balsamic Tomatoes on 
French Bread

Grille Special
Pico De Gallo Black Bean 
Burger  with Avocado Sour 
Cream and Fries

Teriyaki Chicken 
Cheesesteak  with Asian Slaw

Lamb Burger
Turkey, Bacon, Cheddar, 
 Diced Tomato, Red Onion and 
BBQ Chipotle Mayo Flatbread

Roast Vegetable Stromboli

Panini
Tomato, Fresh Mozzarella, 
Spinach and Pesto 
Flatbread

Spicy Italian Grinder Irish Stew  over Noodles  
with Soda Bread

Grilled Ham and Cheese   
on Texas Toast

Foot-long Chili Dog
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