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. Please check that this question paper contains 3 printed pages.

. Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

. Please check that this question paper contains 5 questions.

. Please write down the Serial Number of the question before
attempting it.

. 15 minutes time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the

students will read the question paper only and will not write any answer

on the answer script during this period.
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Note: Attempt all questions. All questions carry equal marks.
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1. Give the recipe of Flaky Pastry. 8

~ ~ (Flaky Pastry) ~ 'GRR ~ m m I

2. Write three external and three internal characteristics of a cake. 8

~ ~ "ffi";f ~ ~ "ffi";f ~-;ft ~~31T ~ f~ I

3. What is a Black Forest Pastry? How does it differ from Pineapple

Pastry? 8

~ ~ ~ (Black Forest Pastry) ~ ~ ? ~ ~ ljl~-i~lj(.1 (Pineapple

Pastry) # ~ ~ ~ ?

4. Can you make an Icing with water and Icing sugar? If so, then name

it and write how it is made and used. 8

~ "61rT1 ~fu1T ; oqr;ft ~ 3=1~ ~ ~ ~ m ~ ? ~ m , "ffi ~ ~

m~m'GRR~m~mml

5. How and where will you store the following? 8xl

(a) Macaroons

,'c;[.c~;;f;t~t~~;~:;; (b) Short Bread

~fc;,:,~:
, ~'e-;,c (c) Wedding Cake

(d) Meringues

(e) Butter Icing

(f) Nan-Khatai

(g) Fondant

(h) Chocolate
,
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(~) ~ (Meringues)
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