
September Awards 
 

Amale Hadid (City Temp of the Month) 
The following has been said of Amale by her Supervisor: “We work in a high volume 
high pressure situation where many tasks are critically time sensitive. Amale has met 
every one of these challenges.  She has worked in a flexible manner, sometimes  
altering her work start and end points to meet deadlines and has never missed one. 
Amale brings a professional attitude to her work ethic and her energy assists in  
keeping morale high. She approaches both big and small tasks with the same level of 
enthusiasm and can juggle completing deadlines and changes in priority without  
missing a step”.  Congratulations Amale! 

 
Louise Menicou (Parramatta Temp of the Month) 
The following has been said of Louise by her Manager: “Louise has been an  
exceptional member of our training team contributing strongly to the project team  
successfully delivering the online learning to 2500 trainees.  Louise has worked  
tirelessly and with great humour both behind the scenes managing very complex  
logistical activities as well as being the first line of support answering many  
hundreds of questions on learning content and resolving technical questions involving 
the Learning Management System”.  Congratulations Louise, and keep up the great 
work!   

 
 

Highly Commended 
 
 

Peter King (City Office) 
The following has been said of Peter by his Supervisor: “Peter works in a high volume 
high pressure situation where many tasks are critically time sensitive. Peter has learned 
our complex computer data systems and is in a position to give out data reporting  
advice to CEOs of our funded service providers and provides excellent customer service 
in doing so. Peter's unique skill set of customer service, computer based systems and 
applications and an easy going attitude make him a wonderful complement to our 
team environment”.  Congratulations Peter! 

 
 

Rishupam Kang (Parramatta Office) 
Rishupam has been working with Quay since May of this year as a Customer Service  

Officer.  Upon speaking to my client I have found out that she was thrown into the 
deep end due to the internal restructure and Rishupam managed it very well with a 

smile on her face which was very much appreciated.  This is a chance for us to shine a 
light on all your hard work and efforts.  Thank you Rishu and well done! 
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Payroll Reminders 
 
 

If faxing your timesheet, 
please remember to write 

your name on the top of the 
timesheet. 

 
*** 

 
It is important to write the 

correct week ending date on 
your timesheet.  The week 
ending date is Friday’s date 

for the week you are  
submitting your timesheet. 

 
*** 

 
If you would like to be set up 

to use online timesheets, 
please email  

resumes@quayappointments.com.au  

if you are working through 
the City office, or  

parramatta@quayappointments.com.au  

if you are working through 
the Parramatta office. 

 
*** 

 
 
 
 

City - Level 7, 200 George Street, Sydney P 9251 7339 F 9251 7332 E quay@quayappointments.com.au 
Parramatta - Level 3, 96 Phillip Street, Parramatta P 9891 9121 F 9806 0555 E  parramatta@quayappointments.com.au 

 

    

Talking TempsTalking TempsTalking TempsTalking Temps    
Spring is nature's way of 
saying, "Let's party!"   

~Robin Williams 
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August Highly Commended recipient  

Michael El-Bacha receiving his certificate from  
consultant Deauvanne Jarvis 

Get to Know the Quay Staff 
Kristin Fussell  
(City Office) 

Account Manager—Government Business  
 

Kristin has been with Quay for 4 
months, and has been working in 

recruitment for 10 years.  She  
believes a great Quay temp is 

someone who is reliable,  

enthusiastic and honest. 
 

Favourite Movie   
The Hangover 

 

Favourite Restaurant   
Wildfire at the Overseas  

Passenger Terminal 
 

Favourite Drink   
Margarita 

 

Best kept secret in Sydney:   
Fourty Baskets Beach at Fairlight 

 
Sum yourself up in three words 

Vivacious, honest and loyal 

 
 

 

September 
Birthdays 
 
Julieanne May King, 

Heather Sweeney, Mala  

Mukherji, Andrea Lobo, 
Veena Singh, Sonja Matich, 

Shona  Collins, Justin 
Penafiel, Chieu Than, Elvira 

Makmun, Annie Gordon, Peter King, Amanda 
McGuire, Kumanan Muthukumarasamy, Arul  

Dimanto, Magdalena Dubaj, Melissa Ricketts, 

Katerina Yachmenikova, Amale Hadid, Alisha 
Annan, Fernanado Auwlia, Chizuru Hada, Carla 

Antunes, Johannes Kaiser, Dean Whitehead, 
Mark McGoldrick, Miriam Jaksetic, Timothy  

Suttie, Melissa Jabboury, Roxanne Fox, Nichol 

Seveso, Emilie Strachan, Lisa-Marie Dooley, 
Rhonda Lannoy, Fiona Smith, Greg Smith, Gail 

Morris, Christine Tran, Michael Wilson, John 
King, Kellie Thornberry, Pamela Johnston,  

Brendan McDonnell, Kylie Hines 
 

Recipe 

Ricotta and Spinach 
Pizza 
Serves 4 
 
An easy vegetarian option for 

dinner that takes less than 15 
minutes to make. 

 

Ingredients 
4 small potatoes, peeled 

1 garlic clove, finely sliced 
2 bunches English spinach, washed, trimmed 

1 cup low fat ricotta 
4 small pita bread 

2/3 cup grated mozzarella 

Mixed green leaf salad 
 

Method 
Cook potatoes in a saucepan of salt water for 10 minutes, 

until tender.  Set aside and slice when cool. 

 
Meanwhile, lightly spray a large frying pan with oil and 

heat on high.  Cook garlic and spinach for 2 minutes,  
stirring until wilted.  Drain and chop coarsely.  Combine 

spinach mixture with ricotta and season to taste. 
 

Place pita under a hot grill for 1 minute, until crisp.  Turn 

pita over and top with potato and spinach mixture.   
Sprinkle with mozzarella and grill for 2 minutes, until  

mozzarella melts.  Serve with a mixed green leaf salad. 
 

 

Recipe taken from  
http://recipefinder.ninemsn.com.au/ 

 


