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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

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

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

e Remember to write down your
break times.

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

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

o All payslips will be sent out by
Tuesday afternoon.
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What to do if
you are sick...
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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.

April Temporary of the Month
Award

City Winner— Rebecca Treanor

The following has been said of Rebecca by her Manager: “Rebecca Treanor has been
working within the Department for just over a year. Over this time | have had numerous staff
provide me with positive feedback on her performance. Rebecca has a pleasant and helpful
character that gets things done. She has built her reputation and gained respect on being
helpful with a no hassle type of approach. Nothing is a bother for her and she follows
through on what is asked of her each and every time”. Congratulations Rebecca and keep
up the fantastic work!

Parramatta Winner— Naazia El Boubaly

Naazia has recently commenced working for Quay Appointments and the feedback has
been fantastic. My client has described her as the perfect model for the role and that she
needs more like her. Naazia is customer focused, bubbly, switched on and is an absolute
delight to have on the team. Keep up the great work!!

Highly Commended

Bernadette Moloney (City Office)

Bernie joined our team in January for a 3 day bag packing assignment. Bernie was such a
motivated, hard working and delightful person that she was offered a long term role. Bernie has
since become a valued team member and a true asset to our team; going above and beyond to
deliver exceptional results with every task she is given. Quay Appointments would like to thank
Bernie for all of her hard work.

Joey Mo (City Office)
Joey Mo has represented Quay in an extremely professional manner. She has demonstrated a
high degree of capability and reliability. We would like to thank Joey for all of her hard work.

Tamara Hou (Parramatta Office)

Tamara Hou has been working for Quay Appointments for the past 2 years and has been a loyal
and reliable addition to our team. My client has described Tamara as friendly, concise and eager
to please. Congratulations Tamara and keep up the great work!
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Recipe
Sweet Potato and

Lentil Soup

This warming winter soup is
low in fat and kilojoules,
and great on a cold winters
night. Try it tonight!

Ingredients

2 tsp olive oll

1 leek, trimmed, sliced

1 kg sweet potato, peeled, chopped

1 cup (210g) red split lentils, washed

2 litres salt reduced vegetable or chicken stock
1 tbs finely chopped fresh oregano

Freshly ground pepper

Seed or wholegrain dinner rolls, warmed to serve
2 tbs fat-free natural yoghurt

Fresh sprigs oregano, to serve

Method

1. Heatthe ail in a large saucepan over a medium
heat. Add the leek and cook for 5 min or until
soft. Add the sweet potato, lentils and stock.
Bring to the boil. Reduce the heat to low and

simmer for 15 minutes or until the sweet potato is

tender.
2. Place the sweet potato mixture in a food
processor and process until smooth. Return to

the saucepan and add the oregano. Season with

the pepper. Stir over a low heat until heated
through.

3. Serve with the warm rolls and top with yoghurt
and a sprig of oregano.

Recipe taken from:
www.taste.com.au

May Birthdays
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Shaeila Morris, Fiona Naylor, Louise A
Tosetto, Jaruwan Zuydam, Edis G $
Franca, Fiona Lyne, Rachel Santos,  &:3) &,

Deirdre Lewin, Minel Kadir, Barbara

Mubhlstaff, Anna Pavlis, Michelle Mary Murray, David
O'Brien, Shabreen Ali, Geoff Jones, Peiyu (Mayvis)
Leong, CieJai Leggett, Rhonda Morey, Nadia Gerbina,

Tania Hunter, Danilo Deray, Karen Vargas, Gabriel
Clouston, Veronica Pepe, Ben Mati Lingam, Anne Grace
Herrera, Michiko Grayson, Sam Fraser, Deborah
Handoko, Elizabeth Pickworth, Pauline O'Sheehy, Maria
Komadina, Naazia El Boubaly, Catherine Diep Thai,
Mehul Patel, Joakim (Kim) Nilsson, Carolyn Smith,
Michiyo Hashiguchi, Sabine Van de Wetering,
Ampilysadanam (Akay) Johnson, Sophie Harbidge,
Meleana Tabhifisi, Trevor Ellis, Arvind Kondisetti, Lynda
Wolland

Get to Know the
Quay Staff

Anne Marie Keogh
Consultant—Temporary
Division

Anne Marie has been working at
Quay for 6 months, and is within
her first year of recruitment. She
believes a great Quay temp is someone who is reliable,
committed and honest.

Favourite Movie: Footloose

Favourite watering-hole: Chinese Laundry / Break Inn

Favourite Drink: Jack Daniels and Coke
Best Kept Secret in Sydney: Me

Sum yourself up in 3 words: Down to earth, open
minded and friendly.

Sydney Scene

DRALION

Cirgue du Soleil )

Dralion is the fusion of ancient Chinese circus traditions and the
avant-garde style of Cirque du Soleil. The name Dralion is drawn
from its two main symbols - the dragon, representing the East, and
the lion, representing the West.

Dralion pays tribute to the four elements that maintain the natural
order: air, water, fire and earth. This amazing production defines
new heights of acrobatic creativity, culminating in unique and exciting
acts that have never been seen before in Australia.

Let the mythical images of yesterday and tomorrow flash before your
eyes, the music and rhythms of past centuries burst forth. Let the
forces and the elements be unleashed...come and enter the universe
of Dralion!

Dralion will Premiere in Sydney on 16 July 2008 and will follow with a
national tour.

For tickets and more information go to:
www.ticketek.com.au

PAGAd
lron Man (M)

Cast: Robert Downey Jr., Terrence Howard,
Gwyneth Paltrow, Jeff Bridges, Leslie Bibb

Now Showing YR

Iron Man is the story of Tony Stark, a

billionaire industrialist and genius inventor who is kidnapped and
forced to build a devastating weapon. Instead, using his intelligence
and ingenuity, Tony builds a high-tech suit of armor and escapes
captivity. Upon his return to America, Tony must come to terms with
his past. When he uncovers a nefarious plot with global implications,
he dons his powerful armor and vows to protect the world as Iron
Man.
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