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Daniel Dubin 
University of California - San Diego

The long and the short 
of collisions in strong 
magnetic fields
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Goals and Challenges
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PPPL hosts EU counterparts for ITER diagnostics 
March 16
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NASA aerospace engineer Aprille Ericsson discusses 
traveling to Mars March 22
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Century-old boring mill used in space race and fusion 
is getting a new home
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Please contact Virginia Finley, vfinley@pppl.gov, ext. 2746, 
for more information.

Please nominate a colleague or 
team or yourself for contributions 
to the effort to keep PPPL green. 
The deadline is Wednesday, April 5. 

Nominate your colleague or team  
for a Green Machine Award
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Please contact Virginia Finley, vfinley@pppl.gov, ext. 2746, 
for more information or to pick up paper.

The Green Team is sponsoring an art poster contest for 
children and grandchildren, from kindergarten through 
eighth grade, of PPPL staff in honor of Earth Day. 

Children can submit 11-by-17-inch art on white drawing paper in any 
medium by April 10. Winners will receive a special prize and their 
drawings will be displayed in the LSB lobby on April 19.

PPPL Children’s Art Poster Contest 
for Earth Day 
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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 27

Tuesday
March 28

Wednesday
March 29

Thursday
March 30

Friday
March 31

COMMAND PERFORMANCE

Chef’s Feature Chicken Cacciatore Farfalle Alla Romano � 
with Garlic Bread

Pork Carnitas Burrito � 
with Beans

Beef Barbacoa Curry Seafood �over Basmati 
Rice with Naan Bread

Early Riser Belgian Waffle Sticks Huevos Rancheros Frittata Lorraine Omelet Florentine �with 
Spinach, Tomato & Mozzarella

Breakfast Tacos

Country Kettle Chipotle Chicken Pasta e Fagioli Turkey Wild Rice Tomato  Lentil Spinach and White Bean 
�with Sausage

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

Southwest Turkey, � 
Peppers & Cheddar with 
Jalapeño Ranch Spread

Tomato & Fresh Mozz � 
on Ciabatta with Basil,  
Red Onion & Arugula

Maple-Roasted  
Vegetable Wrap

Grille Special Italian Grilled Cheese Buffalo Chicken Steak 
Sandwich �with Fries

Pizza Burger Chicken Zen Sandwich Falafel Sandwich

Panini Buffalo Shrimp Wrap Italian Beef �with Spinach  
and Provolone

Kielbasa �with Sauerkraut
Crab Cake �on a Kaiser  
with Lettuce & Tomato

California Turkey Wrap
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