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April Temp of the Month  

Congratulations to Liliana Da Silva and Sol Andres 

City Temp of the Month—Liliana Da Silva 
Liliana Da Silva, better know to Quay and our Clients as Lilly, is April’s  
Temporary of the Month.  A recent nomination from her current assignment  
commented on Lilly’s performance during a very busy and pressured time in the 
business whilst relocating premises. Lilly adapted very quickly and made an  
invaluable contribution to ensuring the move went smoothly.  Lilly worked long 
hours and displayed considerable initiative. She has excellent organisational and 
administrative skills and has made valuable suggestions of improvement. Lilly's 
attitude to her work and her colleagues is always positive and she is a popular 
member of staff.  Congratulations Lilly on this months Award.  Thank you for 
your hard work, clever ideas and loyalty. 

Parramatta Temp of the Month—Sol Andres 
Sol has been working with Quay Appointments since January 2002 and has 
committed herself to her current assignment since March 2002. Sol has  
demonstrated loyalty, reliability and commitment to us and her team. She has 
always received a positive feedback from the client and also an absolute  
pleasure to look after.  A well deserved award for the most deserving person. 
Congratulations Sol! 
 

Highly Commended—City Winners 

Joanna Davidson—Joanna has been working with Quay on various assignments 
for the last 6 months.  Jo has been extended on almost all her assignments with us, 
as well as always been punctual. faxing her timesheet every week without needing a 
reminder, and having a brilliant attitude at all times at work.  This means that she is a 
hot temp ready to place and ready to work at any time-including her willingness on 
same day assignments.  Well Done Joanna, and keep up the fantastic work! 

John Stark—John has been working for Quay Appointments since August 2005 at 
the NSW Ambulance Service. His work and attitude is always top notch, as he gives 
100% all the time. John never has to be chased up regarding timesheets and is a 
very efficient temp overall. I would like to take this opportunity to congratulate John 
and to point out his efforts as they are well deserving of Praise. On behalf of the 
Quay team and it associates, Well Done! 
 
 

Parramatta Winner 
 
Andree Edwards—Andree has been working at Manchester Unity for 3 months.  I 
would classify him as a Highly Commended Temp because he has proven to be 
both reliable and hardworking.  Constant feedback from the client has been nothing 
but positive.  Thank you Andree for being such a fantastic ambassador for Quay 
 Appointments.  On behalf of Quay, I would like to congratulate him on his fantastic 
performance and efforts. 

Payroll New$   

When completing your 
timesheet please  
remember to: 
 
• Make sure you write your 

name on the top of your 
timesheet! 

• Any missing timesheets 
will be notified via SMS 
by 3pm. 

• Ensure that you have 
your Supervisor/Manager 
sign your timesheet 

• Timesheet cut-off is 
every Friday 

 
************** 

Forget Me Nots 

Want to go to the 
movies?  When 
you refer a friend 
to Quay, and they 
work for us for 
more than 2 weeks, we will 
give you a double movie pass! 
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WE WANT YOUR  
FEEDBACK! 

 
If you would like to see  
something new or different in 
Talking Temps, or would like 
to make a contribution, please 
email any suggestions to  
resumes@quayappointments. 
com.au 



Friday Night Out 
By Andrew Mulholland 

 
Sapphire Suite 

 
Looking good, feeling good, lets 
party………. situated in vibrant 
Kings Cross area, Sapphire Suite 
is definitely up for it. A young 
crowd, showing a little attitude, 
but don’t let that stop you  
strutting your funky stuff on the 
Dance floor. A cosy place, not too 
large. There is a down stairs area 

with bar – a kind of chill out area. Toilets, for a club are 
kept in good condition – located downstairs too. 
Can get very busy and being a small place gets full quite 
early. So, on that note lets party………… 

 
Dress code: Sexy ;-) trainers ok, no hoods 
Sophisticated, stylish, sexy, and rockin. 
Voted Sydney’s hottest place to be in 2005 

 
Andrew’s fun factor rating: ahhh let me see…. 7.5 
out of 10 
Andrew’s price rating: Ouch, ouch 6.5 out of 10 (if 
the $$$ price was cheaper it would be a higher score!) 
P.S I went with a group of 5 people and managed to get 
two in for free – absolute fluke!…. don’t ask don’t get ;-) 
 
Music policy = Funky house 
Open from 11pm till 6am 
$$$ Damage  = $20 ouch !!!!! 
 
Sapphire Suite 
 
ADDRESS: 
2 Kellet St 
Kings Cross 
Sydney 
Lounge/Bar - Nightclub 
Phone: 02 9331 0058 
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April Birthdays 
 
Renea Brodie, Corryn Doueihi, Moreen 
Ali, Ann Daly, Ruby Diab, Emma  
Cooper, Melissa Alfred, Hang Leong 
Lee, Hansen Christian, Anitha Mohan, 
Laura Cahyadi, Blaine Bester, Shweta  
Sehgal, Sakunthala Pathmarajah, Camilla Brennan, 
Annie Ng, Natalie Lazare, Casey Rooke, Beverley  
Keogh, Daniela Ianni, Deborah Marks, Shilpa Ram, 
Nora San Jose, Eileen Jones, Jessica Benzaquen, 
Keirily Neal, Amanda Smerdon, Emma Knutson, Fanny 
Lemasson. 

Creamy Chicken Laksa 
Serves 4 
 
Preparation Time: 10 minutes 
Cooking Time: 10 minutes 
 
Laksa is a creamy style Thai soup that 
is made with chicken, seafood,  
vegetables and noodles.  This recipe is 
made with chicken, lite coconut milk, 
low fat noodles and laksa paste, all of 
which can be bought from the supermarket. 
 
Ingredients 
1 thinly sliced carrot  400g chicken breast strips 
1/3 cup coriander leaves  2 x 85g 2 minute noodles 
3 1/2 tbsp Laksa paste  2 cups “Lite” Coconut milk 
1 tbsp oil    2 chopped spring onions 
1 cup of green beans, cut  3 cups boiling water  
into 2cm pieces 
 
Method 
1. Heat oil in a large saucepan and stir fry chicken 

strips and Laksa paste for 2 minutes. 
2. Add coconut milk and boiling water to the pan and 

heat until boiling. 
3. Stir in “Fat Free” 2 Minute Noodle Flavour sachets, 

spring onions, carrot and beans.  Add the noodles to 
the pan.  Simmer for 2-3 minutes. 

4. Serve Laksa topped with a generous amount of  
coriander leaves. 

Get to Know Your Consultant—Daniel Bennett 
 
Daniel has been working at Quay for 7 months, and is within his first year of recruitment.  
Daniel stems from a family where recruitment is a big family industry.  Daniel believes that a 
great Quay Temp is someone who keeps true to their word and communicates proactively 
with their consultant. 
 
Favourite Movie: I have two—Snatch and Finding Neverland 
Favourite Alcoholic Beverage: Cold Beer and a bloody Mary in the morning should it be required 
Best Kept Secret in Sydney: Well I’m not the best kept secret in Sydney, close, but thanks for asking 
What do you love most about yourself: That I don't think about this sort of thing! 
Sum yourself up in 3 words: Tall, funny and cheery. 


