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Temporary of the Month Award 
 

Congratulations to Shara Quintyne and Sandi Giang 
 

City Winner—Shara Quintyne 
The following has been said of Shara by her Supervisor: “I would like to bottle her and keep her 
here, she is a wonderful worker always pleasant to work with a fast learner and never has to be 
watched that she is not on the internet or sending emails.  I have increased her workload  
because she said she wanted something new to do and she is managing the workload   
wonderfully.”  Quay congratulates you Shara and keep up the good work! 
 
Parramatta Winner—Sandi Giang 
Sandi has been working with Quay Appointments since September 2005 and has been in the 
one assignment since then.  Sandi is a star candidate with excellent work ethics, initiatives and 
reliability. My client has stated that she works with upmost diligence and her approach to  
learning is above the rest.  Sandi, you have been an absolute pleasure to look after and we want 
to take this opportunity to thank you for all your hard work and your dedication and loyalty to 
Quay Appointments.  Well done and congratulations!  
 

Highly Commended 

Shabreen Ali (City Office) 
The following has been said of Shabreen by her Supervisor: “Shabreen is a particularly intelligent,  
quick-witted and hard-working individual, who has excelled in difficult circumstances at the  
Department.  She has handled mundane and sometimes repetitive records culling and data entry 
tasks with willingness and good humour.  She has consistently produced good quality work, and has 
been an integral part of our team for the last 4 1/2 months.  Shabreen should be recognised for the 
essential but sometimes unheralded work she has put in to assist the Department to relocate to Par-
ramatta in late 2007”.  Congratulations Shabreen! 
 
Tala’ave Stowers (City Office) 
Tala'ave has worked for Quay Appointments for over a year and has been in her present role since  
January.  She has always done a great job and has received excellent feedback from her  
managers.  Her current manager had this to say about her “ Tala’ave is very reliable and is always 
willing to take on extra work at the drop of a hat.  She also delivers the goods on time and is a great 
asset to the team”.  Well done Tala’ave and a big thank you for all your hard work.  
 
Melinda Davies (Parramatta Office) 
Congratulations to Melinda Davies. Melinda is fantastic to work with. She constantly demonstrates 
her reliability and flexibility. She has received excellent feedback from any supervisor who has 
worked with her and she is a pleasure to deal with. Quay thanks her for all of her hard work. 

Payroll New$   

PAYG Summaries 
 

Please be aware that all PAYG  
Summaries will be posted to you by 
14th July 2007. 
 
To ensure that the process is smooth, 
please ensure that we have your  
current mailing address. 
 
If you have moved or changed  
address recently, please inform our 
Payroll Department of your new  
address details via email: 
 
payroll@quayappointments.com.au 

 
Or call us on (02) 9251 7339 and 
speak to your consultant. 

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 Temps 
Quote: 

A lot of people like snow. I find it to 
be an unnecessary freezing of water. 

Carl Reiner  

Want a $500 Gift 
Voucher of Your 

Choice? 
 
Do you have any friends 
who want to work in  
recruitment?  If you refer 
someone to us, and they 
are recruited by Quay as a 
Consultant, upon selection 
you will receive a $500 Gift 
Voucher of your choice. 
 
So what are you waiting for?  
Start recruiting yourself now 
to be in the running for a 
$500 Gift Voucher. 
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Chinese Spring Rolls 
Serves 6 
 
As much fun to make as they 
are to eat.  Tasty spring rolls 
combining rice, vegetables 
and plum sauce. 
 
Ingredients 
 
300-400g pork or chicken mince 
500g packet Heinz Rice Ideas—Chinese or Thai mix 
500g cabbage, finely shredded  
1/3 cup plum sauce 
2-3tbsps soy sauce 
1 packet Spring roll pastry (approx 25 sheets) 
2 tbsp flour 
4 tbsp water 
 
Instructions 
 
1. Pan fry mince in a dash of oil in a wok or frying pan 

until well browned.  Set aside. 
2. Add a dash more oil to pan and fry Heinz Rice 

Ideas until hot.  Stir in the mince, cabbage, plum 
sauce and soy sauce.  Toss until the cabbage has 
wilted.  Cool. 

3. Mix the flour and water to a paste.  Place 2 large 
tbsps of mince mixture in the corner of a spring roll 
wrapper.  Roll over once to enclose the filling.  
Brush the edges with the flour past and fold in the 
sides of the wrapper.  Roll up securely. (Place on a 
plate covered with a damp clean tea towel, while 
you prepare the remaining spring rolls). 

4. Brush spring rolls with oil and place on a baking 
tray.  Bake at 200 degrees celsius for 8-10 min, or 
until golden.  Alternatively shallow fry in hot oil until 
golden and hot.  Serve with plum or soy sauce, for 
dipping. 

July Birthdays 
 
Gaylene Maurangi, Scott Firmstone, 
Eliodoro Villanueva, Stacey Harrison, 
Elizabeth Ban, Ballant Eyeson-Annan, 
Suvidha Horn, Melinda Millington, Taryn 
McMillan, Anna Protonotarios, Gregory 
Hatch, Mythily Mandayam Veerambudi, Amanda Egan, 
Winfred Wesaala, LingLing Bonne, Tamara Hou, Joel 
Teoh, Anabel Ching, Susan Lock, Alana Coxall, Jasmin 
Garewal, Joel Wing-Lun, Ninetta Conti, Kevin van 
Corenland, Richard Moyes, Arnaud Leguy, Sun Kim, 
YunMi Choi, Michiko Simpson, Samantha Symonds, Van 
Hien Huynh, Charlotte Humphries, Kriss Goldspink, Nicola 
Berrigan, Margaret Harrod, Harshid Patel, Stephanie  
Vogedes. 

Get to Know Your Consultant 
Jane Reilly 

 
Jane has been working at Quay for 
8 months, and has been working in 
recruitment for just over 2 years.  
She believes a great Quay temp is 
someone who has a flexible atti-
tude and is able to hit the ground 
running in new assignments! 
 
Favourite movie? Chicago – I wish I could dance like 
them! 
 
Favourite watering hole? Jewel, Piccadilly London 
 
Favourite drink?  Pink Champagne 
 
Favourite animal:  Tinkerbell my beautiful kitten 
 
Star sign: Virgo 
 
Favourite colour: Pink 

Quay Photoboard  
 
Pictured below is Mathew Rosen, one of the City’s 
Highly Commended recipients for May. 

Sydney Scene 
Shan Shui—The 

Arena Spectacular 
 
Shan Shui combines  
acrobatic and gymnastic skills 

with dazzling innovative costumes and extraordinary sets. 
The multi skilled acrobats and dancers recount folklore 
and secrets from their beautiful province retelling magical 
ancient tales of nature through song, dance, humour and 
mind-blowing acrobatics. With ever changing costumes 
and stage props, the fun-loving troupers travel back in 
time and transform themselves into fire gods, flower  
fairies, goddesses of moon and stars as well as baby 
dragons. 
 
They sing, somersault and flip and bring together the best 
of traditional Chinese and modern western acrobatic skills, 
movements and choreography making them one of the 
most sought after troupes with invitations coming from 
around the world.  


