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Timesheet Deadline

We require you to have your
timesheet submitted by close of busi-
ness 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
resumes@quayappointments.com.au to
request you be set up.

Superannuation

Quay Appointments’ default
superannuation fund is ‘Recruitment
Super’, unless you have stated that

you would like your superannuation to
be paid into another fund.

www.recruitmentsuper.com.au
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March Awards

City Office Temp of the Month ~ Andrea Lobo

Andrea Lobo has been a long tferm temp with Quay and has been an absolute
pleasure to work with. Andrea always receives positive feedback from
management and colleagues. No task is ever too much for her to complete and
she is always willing to assist others with her friendly and flexible aftitude.
Congratulations Andrea.

Parramatta Office Temp of the Month ~
Mangala Ramyavaran

Mangala has worked for Quay Appointments since 2006 in the one
assignment and has been a reliable, committed and loyal temporary. She
displays a strong work ethic and is a quiet achiever. Quay appreciates all of her
hard work and wants fo make sure she gets the recognition she deserves.
Great work Mangala.

Highly Commended

Umaporn Hansathit (City Office)

The following has been said of Umaporn by her Supervisor: ‘Umaporn does
everything she is instructed to do and is very efficient. Umaporn has been with
the company for nearly two years and is always on time and keen fo work'.
Umaporn is a delight to work with, and Quay commends her for her efforts.
Well done.

Teresa Gale (Parramatta Office)

Teresa has been working with Quay for nearly a year. During this fime, she has
proven herself to be a very reliable, dedicated worker and with her warm
personality, a pleasure to work with. Trish, you are a quiet achiever and it's time
for you to shine and to be recognised! Well done and thank you for all your
hard work.
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Irish Stew
Serves 6

Easy to make, and perfect for the
chilly autumn nights.

Ingredients

1.25kg lamb neck chops, trimmed

1/2 cup plain flour

3 brown onions, chopped

1kg sebago potatoes, peeled, sliced

2 carrots, peeled, thinly sliced into rounds
2 tablespoons tomato paste

3 cups boiling water

3 beef stock cubes, crumbled

1 cup flat-leaf parsley leaves, chopped
1/4 cup mint leaves, chopped, to serve

Method

1. Cut chops in half. Place flour in a plastic bag and season
with salt and pepper. Place chops in bag and shake well to
coat. Transfer chops to a plate. Reserve flour.

2. Preheat oven to 130°C. Place onions, potatoes and carrots
in an ovenproof dish. Top with half the chops. Repeat
layers with remaining onions, potatoes, carrots and chops.

3. Whisk reserved flour, tomato paste and 2 tablespoons cold
water in a large jug until well combined. Slowly add boiling
water, whisking constantly. Add stock cubes and parsley.
Stir to dissolve stock cubes.

4. Pour flour mixture over chops. Cover and cook for 4 hours
or until meat tender and sauce thickened. Sprinkle with
mint and serve.

Recipe taken from
www.taste.com.au

April Birthdays

_ Georgina Yammine, Ruby Diab, Laura Cahyadi,
Camilla Brennan, Ashlen San Ng, Katica Bubalo,
Beverley Keogh, Victorino Carino, Emma -
Knutson, Laura Brace, Bee peng Tan, Debra
Gatt, NeiI Christian, John Michael Jonathan,

Edwards, Jonathon Prince, KeIIy Cawthorne, -

Donna Shedden, Marisa Frangelli, Monal e -
Kapadia, Stewart Selling, Jodie Whittle,
Alison Arnold, Daniel Lawrence

Horoscopes

Aries (March 21—April 19)

There may be a hint or two dropped today; ones that
point towards positive and welcome developments on
the career front. Rumors, signs, clues and suggestions may well be
maddeningly vague and not altogether accurate, but it's more than
possible that you can extract a few facts!

The Boat That Rocked
(M)

Genre: Comedy
Running Time: 135 minutes

The Boat That Rocked is an ensemble comedy in which the romance
takes place between the young people of the '60s and pop music.

It's about a band of rogue DJs that captivated Britain, playing the
music that defined a generation and standing up to a government
that, incomprehensibly, preferred jazz.

Starring Philip Seymour Hoffman, Kenneth Branagh, Bill Nighy,
January Jones, Rhys Ifans and Nick Frost, this movie is sure to have
you in stitches.

www.hoyts.com.au

What’s On
Dylan Moran—What It Is
Dylan Moran, star and creator of ABC
TV's ‘Black Books' is back with a
brand new show, ‘What It Is".

Moran's legendary stand up rants have sold out across the world, cementing
this unkempt wordsmith's

reputation as one of the foremost comics of his generation. His big screen
appearances have included ‘Run Fat Boy Run' and ‘Shaun Of The Dead'".

Likened to Dave Allen and labeled ‘The Oscar Wilde of comedy' Dylan is
unpredictable, bizarre, elegiac, often cruel but above all painfully

funny. Moran sees through the joys and disappointments of human
existence with the sensibility and intense perception of a man teetering on the
edge. He chews life up and coughs it out...

Don't miss your chance to see the Perrier Award winning Dylan Moran in his
fantastic new stand up show ‘What It Is'.

"Dylan Moran makes you laugh so hard you have to put your head between
your knees and gasp for air." THE OBSERVER

"He's one of a kind" THE DAILY TELEGRAPH
Shows start 28th April 2009

Tickets on sale now through Ticketmaster
www.ticketmaster.com.au
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