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Congratulations to Meredith Anderson and Susan Day— 
Quay’s August Temp of the Month Recipients!! 

 
Meredith Anderson—City Winner 
Meredith recently registered with our organisation and in the middle of her first 
ever temporary assignment. I have heard nothing but praise for the work that 
Meredith is doing. Meredith's manager is amazed by her  
enthusiasm, professionalism and maturity.  She has proven to be a  
hardworking, reliable temp who is not afraid to take on new and challenging 
tasks! Thanks for all your hard work!! Congratulations! 
 
Susan Day—Parramatta Winner 
Susan has been working with Quay Appointments for the last 10 months and is 
currently still working for the same assignment.  In the time that she has been 
in the assignment she has become an integral part of the organisation and an 
important member of her team. With her warm, bubbly personality not only is 
she a pleasure to deal with but also her determination and drive to conquer a 
very complex role is by far Temp of the Month worthy.  Well done Susan and 
thank you for all your hard work!  
 
 
Highly Commended Winners 
 
Lisa Owen-Burke (City Winner) 
Lisa has worked in various short term assignments with Quay Appointments for 
the last 3 months and in that time proven herself to be a hard working young 
lady who can put her mind to anything and achieve excellent results. This is 
evident through all the positive feedback we have received from our clients in 
relation to her work and excellent ethic and attitude. Thank you for all your hard 
work Lisa and keep up the good work.   
 
Maria Harbour (Parramatta Winner) 
Maria is a very loyal, long serving Quay Appointments Temp, and is an  
integral part of her team and highly regarded.  She is incredibly reliable and 
hard working and is a very valued member of our temporary team and we 
thank her for her ongoing efforts, reliability and loyalty.  Congratulations Maria!! 
 

Payroll New$   

Timesheets 
 

To ensure you are paid on time 
please fax your timesheet 
through by 2pm each Friday.  
Please ensure you have: 
 
• Your name on the top 
• The correct week ending 

date 
• Client name 
• Your signature 
• Client signature 
 
If any of these points are  
missing off your timesheet, 
you may not receive your 
pay on time, and payment 
will be delayed by a week. 
 
An SMS message will be sent 
out at 3pm on Fridays if we 
have not received your  
timesheet. 
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Want to Go to 
the Movies? 
 
Help us help 
you go to the 
movies.  When you refer 
someone to us, and they work 
for Quay for more than 2 
weeks, we will give you a  
double movie pass.  What are 
you waiting for??? 

 
 
 
 
 

Talking Temps 

Daffodil Day 
25th August 2006 



Warm Salmon and Noodle Salad 
Serves 4 
 
With Salmon in the pantry, 
you’ve got a tasty and  
nutritious meal in minutes. 
 
Ingredients 
 
3 tbsps vegetable oil 
Juice of a lime 
3 tbsps chopped fresh coriander 
Salt and pepper 
500g fresh Singapore Noodles 
415g can of Pink Salmon 
1 Lebanese cucumber, shopped 
250g punnet cherry tomatoes, halved 
 
Instructions 
 
1. Combine the oil, lime juice, coriander, salt 

and pepper in a small bowl to make a 
dressing.  Set aside. 

2. Add the noodles to a large bowl of boiling 
water.  Allow to stand for 1 minute.  Use a 
fork to separate the noodles.  Drain well. 

3. Break the salmon into chunks, remove any 
skin and bones.  Add the salmon,  
cucumber, tomatoes and dressing to the 
noodles.  Toss through carefully.  Serve 
warm or cold. 

 
Preparation Time: 20 minutes 
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August Birthdays 
 
Kim Mattock, Leanne Lovejoy-Burton, 
Natalie Waterhouse, Angela Baiguini, 
Malcolm Brown, Erin Hennessy,  
Kathleen Whitaker, Maria Sanchez, 
Marcia Beaton, Lily Kantanka, Kristin 
Marcelino, Mangala Ramyavaran, Robyn Quinn, Giselle 
Casagrande, Cheryl Maher, Susan David, Siobhan 
McHugh, Soma Reddy, Shreelatha Subrahmanya, 
Poonam Prasad, Heidi Calluy, Tracey Flanagan, Tuamaki 
Manapori, Tala’ave Stowers, Carmen Grech, Claire 
O’Moore, Anthony Plowman, Dennis Enrile, Dawn  
Linaker, Emma Clark. 

 

Now Showing: 

MIAMI VICE 
 

 
In the big screen version of culturally influential 
TV series, Colin Farrell and Jamie Fox play  
undercover cops, Crockett and Tubbs who take on 
the Florida drug world. 
 
Miami Vice liberates what is adult, dangerous and 
alluring about working deeply undercover…
especially when Crockett and Tubbs go to where 
their badges don’t count.  
 
Genre: Drama, Action, Thriller 
Rating: MA 15+ (Strong violence) 
Length: 2 hours 12 min 
Main Cast: Jamie Foxx, Colin Farrell, Gong Li,  
Naomie Harris, Ciaran Hinds Get to Know the Quay Staff 

Janine Jensen  
(City Receptionist) 

 
You may be wondering who this 
friendly new voice belongs to when you are 
calling Quay?  Meet the girl behind the 
voice—Janine. 
 
Favourite Movie: Honey 
Favourite Beverage: Red Bull (every day 
is good).  And gotta love water. 
Star Sign: Capricorn (go the horns) 
Fantasy Holiday Destination: Bora Bora 
Sum yourself up in 3 words:  
Adventurous, Perfectionist, Fun-loving 

What is a Fruit Salad Tree? 
 

A fruit salad tree, developed by the 
West Family in New England, New 
South Wales, Australia, bears up to 
eight different fruits of the same family 
on the one plant. All fruits retain their 
own individuality, with staggered  
ripening times. 
 
There are 4 Tree Types: 

1. Stonefruit which grows peaches, plums, nectarines, 
apricots, peachcots 

2. Citrus which grows oranges, mandarins, lemons, limes, 
grapefruits, tangelos, pomellos, 

3. Multi apples only 
4. Multi nashi fruit only 

 
For more information go to www.fruitsaladtrees.com  


