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November 12, 2021 

 

Listing Department 

National Stock Exchange of India Limited, 

Exchange Plaza,  

Bandra Kurla Complex, 

Bandra (East), 

Mumbai- 400051 

 

Sub: Intimation pursuant to compliance of Regulation 52(8) of Securities and Exchange Board of India 

(Listing Obligations and Disclosure Requirements) Regulation, 2015 

 

Dear Madam/ Sir, 

 

In compliance with the Regulation 52(8) of the Securities and Exchange Board of India (Listing Obligations and 

Disclosure Requirements) Regulation, 2015, please find enclosed the newspaper publication of the Un-Audited 

Financial Results of the Company for the Half Year and Quarter ended September 30, 2021 of the Financial Year 

2021-2022 approved by the Board of Directors at their meeting held on November 11, 2021. 

 

You are requested to kindly take the same on record. 

 

For and on behalf of  

ReNew Akshay Urja Limited 

 

 

 

 

Sai Krishnan 

Company Secretary 

http://www.renewpower.in/
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As the fall season is upon
us, we crave to soak up
the romanticised gold-

en fall  sunshine. Café
StayWoke, located in the heart
of Gurugram's Worldmark, is
just the place to do so. Walking
into the café, a strong yet
pleasing whiff of freshly
brewed coffee took over my
senses. The café, resembling a
beautiful glass cube, had the
golden-hour sun brimming
through the glass walls adding
to the aesthetic. It offers both
indoor and outdoor seating
options. The black and gold-
en décor adds a touch of ele-
gance and sophistication to the
café. The elegant, full-sized
coffee bar at the centre, is truly
the heart and soul of this
café. 

Once I was shown to my
table, I noticed the raw yet
matte-finished tables with a
pot of pink-brocade plant act-
ing as the centrepiece. Shortly
after, two refreshing drinks

were brought to the table.
The first one was the StayWoke
lemonade, which resembled
the taste of a virgin mojito —
minty lemony goodness —
minus the calories! The other
drink was a Kaffir lime kom-
bucha served in an elegant
flute glass. This was extreme-
ly refreshing with a strong
punch from the kaffir lime
leaves, leaving a sweet and fra-
grant after taste. 

This refreshing drink was
paired with a slightly spicy and
tangy Chicken ghee roast.
Served in a beautiful black
ceramic plate, the colours of
the bright red chicken popped
on the plate. The chicken was
paired with fried South Indian
papadam, garnished with
coconut shavings. This South
Indian signature dish had just
the right amount of heat, tin-
gling my taste buds gently. The
tanginess from the tomatoes
and strong flavour from the
curry leaves and the mustard

seeds defined the dish. These
bold flavours of the south
made the dish near-perfect. 

The next dish was the
Avocado toast. This superfood
has garnered a lot of attention
in recent years but no restau-
rant makes their avocado toast
the way Café StayWoke did.
Served over either a sour-
dough or focaccia bread slice,
the avocados were mashed
combined with some cream
cheese, finely chopped onions,
coriander, topped with hemp
oil and pomegranate seeds.

This version of the classic
avocado toast caters to the
Indian palate and showcases
the versatility of an avocado.
The sweetness from the pome-
granate and crunchiness from
the onions with a hint of gar-
lic worked well together. 

On the table next was the
Keema appam which took me
on yet another trip to South
India. The chicken keema
rested on a bed of appam,
topped with a beautifully
poached egg. As I ran my
spoon over the egg, the deli-

cate white covering tore, giv-
ing way to the runny yolk that
perfectly covered the keema.
The appam was crispy on the
outside yet light and fluffy on
the inside. The keema, tossed
in a variety of spices, had a
strong flavour of the comfort-
ing curry leaves. The best part
about this entire dish was the
lightness of the meal. One can
comfortably eat an entire plate
and not be over-stuffed!

For the mains, I had the
Vegetarian green Thai curry and
the Orange chilli chicken. As for
the Thai curry, the veggies are
served separately for those
who don't prefer a lot of veg-
gies in their curry. The curry is
served with kaffir lime rice,
which adds a touch of freshness
to the heavy and thick curry.
The flavours of the Thai curry
and rice is as authentic as it can
get and is a must-try! On the
other hand, the fragrant chilli
chicken is more on the sweet-
er side with just a dash of heat.
The chicken so soft and tender
on the inside and crunchy on
the outside, wrapped in the
thick, shining orange glaze
will have you craving more. 

Finally, it was time to end
my day with some dessert. I
was served the signature Cloud
pudding. Made with tender
coconut, this dessert was a set
and had the consistency
resembling that of a panna
cotta. Served on a banana
leaf, this soft, gooey coconut
deliciousness was the perfect
way to end a satisfying meal. 

At Café StayWoke, the
vibe is relaxed, the food is deli-
cious and the staff is courte-
ous. If you're looking to have
a good time with some deli-
cious plates of food from
around the world while soak-
ing the sun and connecting
with nature, this may just be
the place for you.

In the last few years, the
convenience food indus-

try has shown rapid growth
in India. About 79 per cent
of Indian consumers prefer
to have instant food due to
time constraints as indicat-
ed by the recent survey
conducted by the
Associated Chambers of
Commerce and Industry of
India (ASSOCHAM). As
per market reports, the con-
venience food segment is
expected to show a volume
growth of 5.8 per cent in
2022. This can mainly be
attributed to a busier
lifestyle, the growing num-
ber of nuclear families and
more people preferring to
work late hours. During
the pandemic, as people
started to work from home,
the demand for convenience
food spiked, and all esti-
mates suggest the trend will
continue to grow. 

However, what changed
after Covid is the con-
sumers' tendency to be
health-conscious of the food
they consume. You see,
most packaged food is
loaded with preservatives,
chemicals and highly
unhealthy ingredients like
refined flour and refined
sugar. These ingredients not
only help increase the shelf
life of the food but also give
them their addictive flavour
that makes the consumer
want more and more. So,
while they do offer the con-
venience of carrying and
eating wherever you wish,
their health impact is alarm-
ing, to say the least.

Post-pandemic, most
consumers are relooking at
immunity and the role of
food in building the same.
The food industry in turn
has reciprocated with the
two overarching themes of
products with better immu-
nity and products with bet-
ter nutrition for a healthy
lifestyle. 

But the big question is
whether the products being
pitched as healthy or immu-
nity-boosting offer these
benefits or are they just
trying to ride the wave and
manipulate the consumers?
The answer is always writ-

ten on the package. The Food
Safety and Standards Authority of
India (FSSAI) mandates every
manufacturer to specify the list of
ingredients used to make any
packaged product. And while
most of us tend to not consider
this key aspect of the package,
that is where one should look to
understand the health quotient of
the offered product. 

To put it gen-
erally, prefer
millets over
wheat, whole-
grain f lour
over refined
flour, jaggery
or maple over
refined sugar.
Any product that
has a list of chem-
icals and raising
agents or names that
you don’t consider as
natural food, should be
avoided. Another hint is to look
for shelf life as there is a limit to
how long you can store a com-
pletely natural food without
adding artificial preservatives.
So anything that has a shelf life of
over five months is bound to have
artificial preservatives unless it is
stored at sub-zero temperatures
or in a well-designed tetrapack.

These guidelines would most
probably eliminate most of the
offerings of major multinationals

as their scale of operations
make it necessary to have a
longer shelf life and be more
addictive. This specific gap has
opened the gates for several
young start-ups that cater to
niche demands by making
smaller batches and delivering
them fresh through their web-
sites or modern e-commerce

platforms.
Lastly, since

we live in a
c o n n e c t e d
world, our
health is
d i r e c t l y
dep endent

on the health
of our fellow

beings and the
health of our

environment. For
a portion of truly

healthy food, we as
consumers should

demand food that has a
positive socio-environmental
impact by using eco-friendly
technologies to procure, process
and deliver the food and creat-
ing a social balance by offering
livelihood opportunities to
rural India.

It is only when we start
looking holistically that we
truly appreciate the potential
health impact of the food choic-
es we make.

(The author is a dentist and
the co-founder of Kivu, India's

first solar-baked cookies.)

TASTE OF 
ELEGANCE
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