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Danielle Tamasauskas (City Temp of the Month) 
 Danielle has worked with Quay for over 2 years with Petersham TAFE. 
During her employment Danielle is a reliable team player who thrives on 

doing the best she can do. She is valued for her strong data entry,  
efficient processing skills and her strong eye for detail. Danielle looks 
after the Computerised Records Management System at Petersham  

College and has been a great asset in this role. Danielle's team  
members speak highly of her and it has been a pleasure to work with 

her. Congratulations Danielle! 
Victoria Delatovic (Parramatta Temp of the Month) 

Victoria is working for Quay Appointments in the Referral and  
Assessment Centre for Home Care Services which involves dealing with 

the aged and people with disabilities which can be a challenging role. 
Victoria provides excellent customer service and professionalism on the 
phone and makes her clients feel at ease during the whole process. This 

is what we call "excellent customer service" and going the "extra 
mile". Thank you Victoria for being such a great ambassador for Quay 

Appointments! 

 

Melvir Sidhu (City Office) 
Melvir Sidhu was recently asked to assist with an assignment with quite 
a lot of pressure to perform on short notice. Melvir was outstanding in 

using his skills, experience and most importantly his attitude towards the 
assignment was exceptional. Since working with Quay Appointments 

Melvir has proven to he is a diligent worker, extremely reliable and has 
the ability to learn things quickly. Congratulations and thank you for all 

your assistance. 

Robyn Doyle (Parramatta Office)  
Robyn has been working at Miller TAFE since January 2010 working as 
a Personal Assistant to the National Training & Education Consultant. 
The role is very challenging and requires Robyn to work extra hours, 

work unsupervised and use her initiative on many occasions to get the 
job completed. Robyn performs the role with professionalism and to a 

high standard. Thank you Robyn for being such a great ambassador for 
Quay Appointments! 
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How can I make my resume 
stand out from the crowd? 

Instead of listing your job skills, 
describe the benefits and results 
of your performance. For each 

temp assignment, develop a list 
of major accomplishments,  

placing the most emphasis on 
your recent achievements. What  
problems or challenges did you 
face? What actions did you take 

to overcome the problems?  

Timesheet Deadline 
 

We require you to have your 
timesheet submitted by close of 
business Friday afternoons. If for 

some reason you are  
unable to submit your timesheet 

by this time, the absolute  
deadline is 10am the following 

Monday morning. 
 

Online Timesheets 
 

If you do not yet have log-in  
details to use the Quay  

Appointments Online Timesheet 
system, please email 

quay@quayappointments.com.au 
to request you be set up. 



Orrey Pike 
Consultant 

 
How long have you worked  
in recruitment?  
4 months 
 
What do you think a great Quay temp 
is?  
Obviously a temp that works for me in  
Accountancy & Finance! 
 
Star Sign: Aries  
Currently Reading: The Business Olympian 
Currently Listening to: Lady GaGa—awesome new  
album! 
 
If you were stuck on an island, which Quay team  
member would you want to be stuck with and why?  
Deb – She’s from California – always going to make me 
smile! – Got to love the American accent! 
 
The hottest man/lady to walk the planet is…  
Hmm… There are too many to speak of! 
 
New Year’s Resolution:  
Haven’t really thought about it yet – going to try and see 
more of Australia! 

Claudia Benson  
Temp Consultant 

How long have you worked in  
recruitment?  
8 years 
 
What do you think a great Quay temp is?  
Someone who is reliable, who is ready at a 
moments notice and contacts us with their 
availability 
 
Star Sign: Gemini 
Currently Reading: Summer and the City 
Currently Listening to: People talking to their candidates 
 
If you were stuck on an island, which Quay team  
member would you want to be stuck with and why?  
Karol or Kerri because they make me laugh! 
 
The hottest man/lady to walk the planet is…  
Joel McHale 
 
New Year’s Resolution: To not make a new years  
resolution but to just follow up on all the things I set myself 
to do throughout the year. 
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Ham, Ricotta & Rocket Cannelloni 

1.  Preheat oven to 180°C. Lightly grease the base of a large  

ovenproof baking dish. 

2.  Combine the ricotta, ham, rocket, parmesan, salt and pepper in 

a large bowl. 

3.  Cut the lasagne sheets into 14cm x 16cm pieces. Place  

approximately 1/3 cup of the ricotta mixture along the centre 

of each sheet and roll up to form a tube. Repeat with the  

remaining ricotta mixture and lasagne sheets to make 8 tubes. 

4.  Spoon the tomato pasta sauce into the base of the greased 

baking dish. Top with the tubes, arranging them side‐by‐side. 

Drizzle the tubes with a little olive oil, then sprinkle with the 

mozzarella. Top with the tomato slices and bake for 30 minutes 

or until golden. Serve with a simple green salad if  

desired. 

August Temp Birthdays 
Aline Hebesch, Angela Baiguini, Mangala Ramyavaran, 

Heather McBain, Soma Reddy, Arlyn Amper,  
Kees Bakhuijzen, Kylie Jones, Chantal Donnet, Rakesh 

Darji, Danielle Tamasauskas, Rachel Morssink, Erin  
Azzopardi, Trang Pham, Gulshan Chandani, Isabelle 

Rempp Gardiner , Elizabeth Burns , Rebecca Maxk, Kheng 
Cheng, John Graham, Chris Anderson, Clare Park, Gina 
Vizcarra, Nicole Crockett , Susan Nand, Suzanne Smith, 

Donald Ting, Stella Preneas, Kim Bousfield,  
Bronwyn Sanders, Aiden Moses, Marina 

Yacoub 

• 700g ricotta 

• 250g ham off the bone 

• 45g rocket leaves 

• 1/2 cup grated parmesan  

 

• 8 fresh sheets of lasagne 

• 2/4 cup tomato pasta sauce 

• 1 1/2 cups grated  
mozzarella  

• 4 roma tomatoes sliced 

 


