Here is the beginning of 3 New Year, with some new hope, new
promises, and yet we still have some happy and sad memories
of the Year 2010.

Mr. Chandan Roy was with Jaypee for twenty long years now.
We would like to express our sincerest condolences on the
recent passing of Mr.Ray on 20th December 2010. We send
our thoughts and prayers to the bereaved family at this
difficult time.

Now here is some wedding news in the Jaypee Family. Our
Sales Engineer (Hyderabad) Mr Harsha Kumar Kutty tied the
knot on December 26th 2010. Congratulations. You wrote

Mr Sandeep Sarkar shares some of his wedding pics on 9 &
December 2010 with us. e ol J—aS.Pee celebrates

Loads of new developments taking place in the organization —
as the weekly review meeting stated at the Factrory from :
December 2010. HR ConbEl
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Mr.Gautam came back from 3 vacation recently a shares a snap
with us.
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Rapnd Fire

Two things that your education/training has taught you?

Knowledge & Experience.

Q: Two things that you have learnt from work/real life?

A: Honesty & Delegation towards work.
Q: Two books on your must read list?

A: Pita Putra By Homen Borgohai
& Marketing Management By Philip Kotler

Two things that you like about weekends?

Chance to meet friends & relatives.

>

Two things you can't do without?
A: Mobile & Good Food.
Q: Two things you like about vour job?

A: Opportunity to meet different people

T ——
and visit different places

Q: Two things you want to change in your workplace?

A: Don’t want to change anything.

Q: Two people you are admiring the most!

A: My parents & Mahatma Gandhi

Q: What has been the turning point in your life?
B O i D NNIgEEMaR AssEiodiEs €

BE e places you would like to visit again!

A: Gangtok & Tawang

Quote of the Month

“Year’s end is neither an end nor a beginning but 3
going on, with all the wisdom that experience can

instill in us”
Hal Borland




Wish all my readers a HAPPY NEW YEAR......
It's time to bid farewell to the year 2010...
so just a recap of the year which is 3 mixed
bag of good and bad happenings...here is the
QUIZZ for you on the year 2010,

Q1. On 12th March 2010 what deal did Russia sign with India whmt build 16
nuclear reactors in India?

Q2. Name the two short range missiles India test fired this year.

Q3. Name the largest census in the world, that India launched 1st April 2010

Q4. Name the Cyclone that hit Tamilnadu for which deaths and evacuations of 10,000
people became homeless in the year 2010.

Q5. How many dold medals did India win in the 2010 Common Wealth games?

Q6. Where did the 1ICC World Twenty Twenty Cricket take place in the year 20107

Q7. Name the Indian cricket player who got the Padma Shri award for the year 20107

Q8. Name the youngest Indian to climb Mount Everest and ...
create 3 World Record in the year 20107 '

| Q9. Which Indian cricket player received ICC cricketer

of the year 2010~ Highes award in the 1CC listings.

Q10. The year 2010 is marked with so many railway accidents,
Name the express which gqot derailed near Jhargram in WestBengal and killed 148
people this year.

The winner of previous
Quiz - Wizz is:
s. Rimi Ghosh

Congrats !!!
Boxing Day
Oliver Cromwell

James Pierpoin

N

Santa Claus
Dozer, Rudolpf, Blitzer, Cupid, Dasher, Dancer, Prancer...
Rovaniemi in Laponia, Finland
St Francis

24 Dec - Christmas Eve
Franklin Pierce

0. John Calcott Horsley




Fried Baby Corn

Ingredients:
10 Baby Corns, slit into half
1 tsp Ginger-Garlic Paste
1 tsp Chili Powder

< S3lt, to taste

< 1 tbsp Corn Flour

¢ 2 tbsp Gram Flour

¢ 2 thsp Rice Flour

< Oil, for frying

How to make :
o Take a pan and boil water in it.

o Put baby corn and salt in it and let it
cook.

> When cooked, filter water and preserve

both corn and water.

© Take a bowl and add ginger-garlic paste,

salt and chili powder and mix well.

> Now, add corn flour, rice flour and gram
flour in it and mix well, while adding water
to make smooth batter, so that no lumps

are formed.

o Take 3 hegvy bottomed pan and heat ol

in it. When hot, dip corn in the batter and
fry it in the oil.

o Serve hot with chutney or sauce.

Y ou Wro’ce

Chees Sticks

Ingredients:

o 1 Package mozzarella cheese sticks

¢ 2 Eqgs, beaten

* 1-1/2 Cups Italian seasoned bread crumbs
¢ 1/3 Cup cornstarch

¢ 2/3 Cup all-purpose flour

¢ 1/4 Cup water

¢ 1/2 tsp Garlic salt

* Oil for deep frying

How to make :

¢ Combine the eqgs and water, in a small bowl.
o Take another bowl and mix the bread crumbs
and garlic salt in it.

o Blend the flour and cornstarch in 3 medium
bowl.

o Take a big heavy saucepan and heat the oil to
365 degrees F.

¢ One 3t 3 time, coat each mozzarells stick in
the flour mixture, then dip in the egq mixture
and then in the bread crumbs.

> Now fry till golden brown, for about 30
seconds.

o Remove it from

the flame and

drain on paper towels.
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| would like to take this opportunity to wish all of you a
Very happy New Year. The year ahead is

one of great promises. But there will be
challenges to meet. And | am sure our Jaypee
Family will give its level best as always to

meet those challenges and

reach all heights of success.
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This New Year this is my wish for all of my colleaques:

To leave the old with a burst of song;

To recall the right and forgive the wrong;
To forget the things that bind you fast
To the vain regrets of the year that's past;
To have the strength to let go your hold

Of the not worth while of the days grown old; .' |
To dare go forth with a purpose true, :
To the unknown task of the year that's new; =
To help your brother along the road,

To do his work and lift his load; :'t =\
To add your gift to the world’s good cheer, f}?f

‘ Is to have and to give a Happy New Year '.l o ;
I’ - & >



