—— AMBIT

Acumen at work

To the superhero in each one of us - rising higher, faster, stronger!
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Welcome Amitians to
another issue of our

would like to thank
everyone for their
contribution.

Insight Magazine. We/

i" ~ Take care, Stay Safe.

u Warm Regards.

Editorial Council

Speak

On December 31 2019, | was celebrating New Year's eve

with some friends at Pawna lake, and heard one of them say
"Thank God 2019 is coming to an end." Intuitively, but
without meaning to say so, | said, "Let us hope that 2020
does not make us regret this moment." The unfortunate Black
Swan event, now famously known as COVID-19, has made
us realise that we have to be prepared for rude shocks and
challenges, and learn to navigate our forward journey

arcund these unforeseen events.

As | write this preamble, the best piece of news | can share
with you is that none of the Ambitians have suffered serious
ill-health as a result of the virus. However, we need to
exercise great care to ensure that all of us and our families
remain healthy and safe. You may have heard me
repeatedly say this at our monthly town hall that the
economic environment around us remains challenging, and
| personally do not expect a dramatic change in the very near
future. This has obvious effects on our business, and | know
some of you have felt this. The organisation and | can only
thank you at this stage, but hope that as a strong
organisation, we will not only survive the economic turmaoil,
but emerge as a stronger organisation to take advantage of
the many opportunities that will arise once the challenges to
health and business are fully addressed. The world has
enough talent, and science has made adequate proegress for
us to feel confident that a permanent solution by way of a
VACCIMNE will be available. The day this happens, not only
will the world rejoice, but the economic outlook in India and

elsewhere will reach new horizons.

There have been some positive outcomes from COVID-19.

We have all embraced technology, and created a virtual
office and business environment at home. Over the last 3
months, | have followed the same office routine of working
for 8-9 hours, and now it extends to 6 days. Our clients and
colleagues have been most accessible, and if anything,
meetings have been managed with greater efficiency. This
has ensured that the experiment of working from home has
been successful, and | have no doubt that going forward we
will build this as part of our work culture - of course applied
in just the right dose. This period has also made us realise
that we may not have allocated our time in the past in the
most optimum manner. Personally, | have spent more time
with my office colleagues in the last 3 months than | have in
the past. Our organisation, led by the enterprise group, has
used this period to relook our investments in automation,
technology, digitization, and in overhauling several
processes that may have lapsed due to passage of time. This
should add to our efficiency as we get back to work from the
office.

Qur growth plan and budget needs to be revised on account
of loss of revenues in the April to June quarter, and built for
a relatively slow growth in the July to September quarter. The
new revised budget, with far greater focus on generating
revenues through organic and inorganic initiatives in the
second half of the current financial year, will be presented to
the board on July 15th. Your business leaders will share this
with you soon after the board approves the same. We have
also initiated a strategic thought process for Ambit 2025
under the leadership of Sanjit Chowdhry and Vikrant
Marang. This initiative should help us identify the future
growth engines for Ambit,

As | sign off, | want to remind you that the danger of
COVID-19 continues to be around. We will hence be
cautious on resumption of full office work, and will do so
only when our EHS team that has worked tirelessly through
this peried, confirms that we are safe to be together again.
Until then, stay safe, stay healthy,

Regards,

Ashok Wadhwa

Group CEQC
Ambit
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Hi,

| never knew that | could make/bake a cake
from biscuits! It was my wife’s birthday and
with the lockdown, | had to get creative to
surprise her. After some Googling, | came
across a video on YouTube of making a cake
from biscuits. The cake (photo attached) turned
out to be yummy! (that's what my wife said).

\SLU\JV CaKé By Richard Mugutmal

What you need?

1) 2 packets of Biscuits (| used bourbon)
2) 1 sachet of Eno

3) 1 bowl of milk

Procedure:

1) Grind biscuits to powder in a mixer,
2) Take the mixture in a vessel, add little milk {not
all) and mix it well till it becomes paste like.

3) Add Eno, Ttsp milk and mix it well.

4) Grease butter/oil to a saucepan, dust all
purpose flour (maida) and remove the excess.
5) Put the mixture in the saucepan.

6) Pre-heat a tawa and keep the saucepan on
the tawa on low flame for 30-45 minutes.

7) Poke with a toothpick to check if it's ready.

8) When it cools down, apply chocolate syrup or

hot chocolate or Nutella, or peanut butter and
it's ready. Garnish with whatever you can/have /\N\I\N

in your fridge, if you wish. %

Ghee Roast Chicken:
Marinate the chicken 4pc (boneless or with bones) with two big spoon
of curds, salt to taste, pinch of turmeric powder, mix gently and keep

it aside for half an hour.

For Gravy:

Toss 5-6 khadi Kashmiri Laal mirch for 2 minutes in a pan,toss few
peppercorns, coriander seeds, cumin seeds, fennel seeds(saunf) and
grind tossed mirchi, tossed masala along with Sgarlic cloves little
chopped ginger and make a fine chilli paste.

MNext put 3 big spoons of Ghee in a pan sauté one chopped small
onion in ghee for 2 minutes, put chilli paste(prepared above), sauté it
for 4 minutes, when oil starts to ocoze out put marinated chicken
pieces into it and roast the chicken first on high flame then keep it
slow for 15 minutes.

Put small spoon of jaggery into it and curry leaves and period!

Serve this yummy spicy ghee roast chicken with raita and tawa

tandoori roti/with a bowl of ghee rice.

Tawa Tandoori Roti: (no yeast, no oven, no maida)

1 and a half cup of wheat flour mix half cup curd, 1 tea spoon
salt, 1 tea spoon powdered sugar, half tea spoon baking
powder, 1/4 teaspoon baking soda, make a dough, put 2
spoons of oil while making dough(slowly), put the dough aside

for 15 minutes.

Let’'s bake Roti:

Prepare roti (normal) but little thick, put coriander leaves and
grated garlic in between and press the same with belan (so that
it properly sticks in the rofi), turn the side of roti put sufficient
water on every part of roti (whole roti must have water).

Put roti on tawa (wet side must stick to tawa) put it on medium
flame, flip tawa to opposite direction, so that rofi stick in tawa
facing the high flame, cook it nicely from each side and take

out of tawa put butter and Enjoy your meal.
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