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City Winner— Victoria Kanicki 
The following has been said of Victoria by her Supervisor: “Victoria is one of those people you 
meet along life's pathway who stands out from the crowd, and not only because she's 
6'2"!  Victoria has an energy and a commitment in everything that she does and quickly identifies 
both the work that is undertaken in a particular area and what is required of her.  Victoria is what 
I would describe as a 'second and third mile' person who, because of her enthusiasm and  
professionalism, goes beyond what would normally be expected, even of a very good  
employee.  Victoria attempts to make life easy for those with whom she is working and succeeds 
in making the work environment both a better and happier place.”  Congratulations Victoria! 

 
Parramatta Winner—Sarah Durham 
Sarah has been working for our client for almost 2 years and she has been fantastically reliable 
and committed to her role. Our client nominated Sarah for this award stating that "Sarah should 
be temp of the year. We are very happy with her."  

 
Highly Commended 

 
Mark Totten (City Office) 
The following has been said of Mark by his Supervisor: “Marks ability and dedication within the 
role has been of an exceptional standard. On these grounds alone I took the decision to place 
him as 2IC. Mark stepped up to the role with great enthusiasm and professionalism. He has built 
up a great rapport with not only the staff but the all important end user. I appreciate the effort he 
has put in and can’t praise him highly enough. He has been key in the transition into our new 
location and pivotal in extending our great customer service reputation into new businesses.” 

 
Ronish Singh (City Office) 
The following has been said of Ronish by his Supervisor “Ronish was a fantastic worker and he 
fitted in really well with our team. He learnt the systems with no problem and quickly was able to 
work on his own. We wish Ronish all the success for his bright future and hope to work with him 
again”.  Excellent work Ronish! 
 

Susann Prokop (Parramatta Office) 
Susann Prokop has had our client calling in week after week with fantastic feedback. There was 
a period of time where Susann was the only person in the office where she completed not only 
her work, but the work of others. She took on such responsibility that when the team returned 
back to work it wasn't the usual chaos you would expect. Susan is currently looking for  
permanent work though is continuing her time with the company until they replace her. She really 
is a team player and great worker.  
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PAYG Summaries 
 
PAYG Summaries have now 
been posted out to all  
candidates. 
 
If you have not yet received 
your PAYG Summary, please 
contact your Consultant. 
 

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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“Sports serve society 

by providing  

examples of  

excellence” 

George F. Will  

1941— 

What to do if 
you are sick... 
 
If you are unwell and 
are not able to go to 
work, you must call your  
Consultant @ Quay so they can 
inform your supervisor. We also 
require you to call us in the  
afternoon to inform us whether you 
will be at work the following day. 

Beijing 2008Beijing 2008Beijing 2008Beijing 2008    
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Tuna Rice  
Fritters with  

Tomato Salsa 
Serves 6 

 
This makes for a tasty light meal that’s great for  
entertaining. 
 
Preparation Time: 25 minutes 
Cooking Time: 15 minutes 
 
Ingredients 
2 corn cobs, husks and silk removed 
2 cups basmati rice, cooked 
2 x 185g cans Tuna in Olive Oil chunk style, drained, 
flaked 
6 eggs, lightly whisked 
1 tbs olive oil 
2 x 250g punnets trussed cherry tomatoes, quartered 
1/4 cup torn dill sprigs 
Lemon wedges, to serve 
 
Method 
1. Use a sharp knife to cut down the length of the corn 

cobs, close to the core, to remove the kernels 
2. Combine the corn, rice, tuna and egg in a large bowl.  

Season. 
3. Heat 1 teaspoon of oil in a non stick frying pan over 

medium-high heat.  Spoon four 60ml (1/4 cup)  
portions of corn evenly around edge of pan and flatten 
slightly.  Cook for 2-3 minutes each side or until 
golden and cooked through.  Transfer to a plate.  
Cover with foil to keep warm.  Repeat with the  
remaining oil and corn mixture. 

4. Combine the tomato and dill in a bowl.  Divide fritters 
among serving plates.  Top with salsa and serve with 
lemon wedges. 

 
Taken from www.taste.com.au  

August Birthdays 
 

Angela Baiguini, Marcia Beaton, Mathew 
Tziotis, Mangala Ramyavaran, Heather 
McBain, Shreelatha Subrahmanya, Tala'ave 
Stowers, Arlyn Amper, Polina Gurash, Anjula 
Sharma-Datt, Shara Quintyne, Denise Coughlan, Shimal  
Mudaliar, Kylie Jones, Marloes Leferink, Lilian Chemng'eno, 
Elaine Thorpe, Chantal Donnet, Mureed Abdelmaseih, Cemil 
Karalok, Jeanette O'Donovan, Golbahar (Goli) Naderi, Varinder 
Kumar, Daryl Robinson, Hong (Grace) Geng, Farah Saleh, 
Katherine Skulte, Alison Stewart, Rebekah Barnett, Renee 
Johnson, Jacinta Heather, Sarab Achouh, Adele Saretta, Sara 
Galland, Sarah Percival, Julie Nive Luausu, Linda Jocelyn, 
Emma Clough, Ritika Bhandarkar, Nathan Bell, Haylee Bye, 
Philip Bradley, Ava Carruthers, Zouke Helwani, Alison Egger, 
Lindsay Lucas-Bartlett, Alexis Johnson 

Now ShowingNow ShowingNow ShowingNow Showing    
 
The Dark Knight (M) 
Running Time: 152 min 
Cast: Christian Bale, Heath Ledger, 
Morgan Freeman, Michael Caine, Gary 
Oldman, Aaron Eckhart, Maggie Gyllenhaal 
 
In the new film, Batman raises the stakes in his war on crime. 
With the help of Lieutenant Jim Gordon and District Attorney 
Harvey Dent, Batman sets out to dismantle the remaining  
criminal organizations that plague the city streets. The  
partnership proves to be effective, but they soon find  
themselves prey to a reign of chaos unleashed by a rising 
criminal mastermind known to the terrified citizens of Gotham 
as The Joker. 

Olympic 
Trivia 

 

• At the first modern Olympic Games in  
Athens in 1896, silver medals were 
awarded to the winners and bronze to the 
second place getters. 

 

• More athletes than spectators attended 
the 1900 Paris Olympic Games.  

 

Rouge  
Mediterranean Café   

33 South Steyne Manly 
 
Located right on the beachfront in 
Manly, Rouge Mediterranean Café is 
the perfect place for a quick bite, a long lunch or even an  
enchanted dinner. 

With it’s sublime location and ambience that rivals the best of 
cafes, keep your tastebuds in suspense with the wonderful  
variety of dishes that Rouge has on offer. 

The Quay staff recommend the mussles in white wine sauce, 
the margherita pizza, and the prawn and goats cheese salad! 

Rating: 4.5/5  Average Meal Price: $20 


