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City Winner— Victoria Rodriguez 
The following has been said of Victoria by her Manager:  "Victoria Rodriguez has 
fitted in very well with the team she works with. In addition to being punctual and 
hardworking, Victoria's work has impressed the managers she works with and 
supports. I have no hesitation in recommending her for 'Temp of the Month' 
Award."  Victoria has also been recognized at the department with an award from 
management for the effort she constantly puts in.  Congratulations Victoria and 
keep up the excellent work! 
 

Parramatta Winner— Fiona McVay 
Fiona is an excellent candidate; she has received glowing feedback from our  
client.  Fiona was initially placed in the Wait list department and when her  
assignment finished up the Hospital quickly snapped her up for the Outpatient 
area. Our client was given a letter of reference from the Doctors commenting on 
Fiona’s experience, professionalism and dedication to her roles. Keep up the 
good work Fiona! 

 
Highly Commended 

 

Nadya Van Ewyk (City Office) 
Nadya is a great professional. She is a versatile and flexible candidate who really 
is a pleasure to work with. Nadya can be relied upon to commit wholeheartedly to  
assignments and she always delivers. Consultants and clients alike love to work 
with her and repeatedly ask for her to return to assignments. As she is such a  
capable and grounded individual we feel very lucky that she has chosen to work 
with our agency. 

 
Shreelatha Subrhmanya (Parramatta Office) 
Shreelatha has been working for Quay Appointments for over 2 years; she is  
extremely reliable, proactive and has become a valuable member of the team. My 
client has advised that they would like to clone her as she uses her initiative, and 
completes  every task that she takes on of a high standard. 
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PayrollPayrollPayrollPayroll 
If you are faxing through your  
timesheet, please remember the 
following when completing it. 
 
• All faxed timesheets can be sent 

to the City Office on  
(02) 9251 7332 or the  
Parramatta Office on  
(02) 9806 0555 

• Timesheets must be sent every 
Friday by 2pm,  
otherwise you will not get paid. 

• Write your name clearly and in 
full (please do not use nick 
names). 

• Remember to write down your 
break times. 

• Ensure both you and your man-
ager have signed off your time-
sheet. 

• Please write your hours in 24 
hour time.  For example, 9am—
5pm would be  
09:00—17:00 in 24 hour time. 

• All payslips will be sent out by 
Tuesday afternoon. 
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Talking Temps 

Public Holiday 

Anzac Day 

Friday 25th April    

If you refer 
someone for 
temp work… 
 
If you refer a friend 
to Quay for temporary work, 
and they work for us in an  
assignment for 2 weeks, you 
will receive a double movie 
pass. 



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

Creamy Tuna Pasta 
Serves 4 
 
It would only take about 20 
minutes to get this easy 
and impressive pasta dish 
on the table, so what are 
you waiting for? 
 

Ingredients 
350g fettuccine or spaghetti 2 tbs olive oil 
1/2 onion, chopped  2 garlic cloves, crushed 
1 cup (250mL) thin cream 150g frozen peas 
2 tbs sundried tomato paste 
425g can tuna in oil, drained 
1 tbs chopped flat-leaf parsley 
100g semi-dried tomatoes 
2 tbp capers, rinsed, drained 
 

Method 
Cook pasta in boiling salted water until al dente.  Drain 
and toss with half the oil. 
 
Heat remaining oil in a large frypan over medium heat, 
add onion and cook 2-3 minutes or until softened.  Add 
garlic and cook for 1 minute.  Stir in cream and paste, 
add tuna and peas.  Heat gently for 1-2 minutes.  Stir in 
half the parsley with the tomatoes and capers, add pasta 
and season.  Stir until just heated through.  Serve  
sprinkled with remaining parsley. 
 

Recipe taken from: 
www.taste.com.au 

April Birthdays 
 
Etsuko Tomimura-Bossling, Moreen Ali, 
Linda Tran, Georgina Yammine, Laura 
Cahyadi, Camilla Brennan, Annie NG, 
Katica Bubalo, Beverley Keogh, Daniela 
Ianni, Victorina Carino, Emma Knutson, Karen Viray,  
Jacinta Luausu, Ceilene Ramos, Robyn Vear, Bridget 
Thornton, Bee Peng Tan, Natasha Nathanielz, Lalita 
Singh, Narelle Kirby, Rebecca Edgar, Estrella Andrews, 
Annette Lagman, Grace Caldwell, Sharon James, Suzanne 
Cassidy, Edward Ryan, Paul Holt, Julia Arifeae, Sophia 
Demetriades Toftdahl, Joy Woodhouse, Victoria Kanicki, 
Kai O’Brien, Ronny Walker, Laura Cavanagh, Bheki 
Mkwananzi 

Sydney Scene 

Golden Slipper 
Racing Festival 

 

The Golden Slipper Racing 
Festival is held on 5th, 12th 
and 19th April. 
 
Experience all the glamour, action and excitement of  
Australia's richest day of racing and the running of the world's 
premier race for two year olds at the AAMI Golden Slipper, 
on Saturday 19th April 2008 at Rosehill Gardens  
Racecourse. 
 
What's on: 

• Entertainment including performances by Ricki-Lee 

• Myer Fashions on the Field & National Young Designers 
finals 

• Entertainment precincts with live music 
 
Racing features: 
The $3.5 Million AAMI Golden Slipper, the world's richest race 
for two year olds is the headline act with the day also featuring 
the $2.25 Million The BMW and three other Group 1 events. 
 
For tickets and more information about the AAMI Golden  
Slipper, go to 

www.ticketmaster.com.au 

Get to Know the Quay 
Staff 

Karen Hawthorne 
Government Account 

Manager 
City Office 

 
Karen has been working at 
Quay for 8 months, and has been working in recruitment 
for 2 years.  She believes a great Quay temp is someone 
who is always reliable, personable and friendly,  
committed to self as well as their agency, and above all 
professional in outlook and approach. 
 
Favourite Movie: Too many!  However I’ll go for Jerry 
Maguire as it has something for everyone 
 
Favourite watering hole:  The Shore Club in Manly / 
Miami Beach 
 
Favourite Drink:  A ‘Dark n Stormy’ Cocktail if feeling 
lively, or a glass of good champagne if being civilized 
 
Best kept secret in Sydney:  I couldn’t possibly say 
now could I!! 
 
Sum yourself up in three words:  Happy-Go-Lucky 
 

 

Now ShowingNow ShowingNow ShowingNow Showing    
 
Spiderwick Chronicles (PG) 
From the beloved best-selling series of books 
comes "The Spiderwick Chronicles," a fantasy 
adventure for the child in all of us. Peculiar things 
start to happen the moment the Grace family (Jared, his twin brother Simon, 
sister Mallory and their mom) leave New York and move into the secluded 
old house owned by their great, great uncle Arthur Spiderwick. Unable to 
explain the strange disappearances and accidents that seem to be  
happening on a daily basis, the family blames Jared. When he, Simon and 
Mallory investigate what's really going on, they uncover the fantastic truth of 
the Spiderwick estate and of the creatures that inhabit it. 
 
For session times go to www.hoyts.com.au  


