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PPPL will hold information sessions to discuss changes to PPPL’s 
Performance Management system on the following dates in the  
MBG Auditorium: 

Monday, June 19, 1–2 p.m.
Thursday, June 29, 11 a.m.–12 p.m. 
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All staff members are invited to an informational meeting where leadership will brief staff 
on the federal budget and the NSTX-U Recovery Project. We will also hear from Patricia 
Hoffman, Acting Under Secretary for Science and Energy, U.S. Department of Energy.

Tuesday, June 20 
2:30 p.m. 
MBG Auditorium

All-hands informational meeting
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Take a break in your workweek on Wednesday after lunch and come socialize with your colleagues 
at the Summer Solstice Ice Cream Social! Lab leaders and managers will scoop ice cream as PPPL 
celebrates the summer solstice and the beginning of summer! 

Wednesday, June 21 
12:30 p.m. 
LSB Lobby
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Researchers describe their global contributions 
at Symposium on Fusion Engineering in Shanghai 
organized by Hutch Neilson and many other PPPL’ers 
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Student interns get a week-long lesson in plasma
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The parking cards can be checked out from Carol Ann Austin 
in the Director’s Office. So don’t leave for campus without it!

Do you have business or meetings on Princeton University’s central 
campus? PPPL staff now have use of a limited number of “Official 
Business Cards” (OBC) that allow two-hour parking in many campus 
locations. The locations are:
• Numbered Lots (except restricted lots 8, 9, & 18)
• Front of Dillon Gym
• Brown Hall OBC spaces
• Rear of Edwards Hall
• Visitor spaces behind Baker Rink, Lot 12 (close to MacMillan)

Reminder: Central campus parking 
option available for PPPL staff
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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
June 19

Tuesday
June 20

Wednesday
June 21

Thursday
June 22

Friday
June 23

COMMAND PERFORMANCE

Chef’s Feature
Honey-Barbecue Ribs �with 
Potato Salad and Baked Beans

Tricolor Tortellini Alfredo � 
with Chicken served with  
Garlic Bread

Caprese Chicken � 
with Orzo Pilaf

Taco Meatloaf � 
with Rice and Beans

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 Vegetable Chicken Noodle Tomato Soup Chili Bean

Deli Special Spring Chicken Salad Wrap
Asiago Roast Beef � 
with Grilled Onion, Tomato & 
Horseradish on Pumpernickel

California BLT �with Avocado Turkey  Sloppy Joe Spicy Crab Sushi Wrap

Grille Special Grilled Vegetable 
Quesadilla

Chipotle BBQ Pulled Pork 
Sandwich �with Fries and Slaw

Burgerlicious Buffalo 
Turkey Burger

Jalapeño Popper Bacon-
Wrapped Hot Dog

Teriyaki Chicken 
Cheesesteak

Panini
Smoked Ham and  
Gouda Melt �with Apple-
Caramelized Onion

Baja Fried Flounder Hero � 
with Crunchy Slaw and  
Pico de Gallo

Pastrami and Swiss on 
Marble Rye

Chipotle Roast Beef Melt � 
on Focaccia

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