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Instructions: -

(i) Solve any five questions

(i) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.
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Q5.

Q6.
Q7.

Explain the terms:

Short Crust Pastry
Panning

Bread disease
Raisings Agents

Gluten

Write the functions of any five ingredients used in bread making.

What are the characteristics of a good cake?

Classify icings and state their uses.

Discuss the dos & don'ts while preparing pastries.
Explain mixing methods used in cookie preparation.

What physical and chemical changes occur during baking?
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