
BAK ERY AND CON FEC TION ERY

~oH$ar Edß H$›\o$äeZar

(256)

Time : 2 Hours ] [ Max i mum Marks : 40

g_` : 2 K Q>o ] [ nyUm™H$ : 40

Note : All questions are compulsory and carry marks as indicated against each

question.

{ZX}e> : g^r ‡ÌZ A{Zdm`© h¢ Am°a ‡À òH$ ‡ÌZ Ho$ AßH$ gm_Zo {XE JE h¢ü&

1. Fill in the blanks and write the correct answer in your answer-book : 1×15=15

[a∫$ ÒWmZm| H$s ny{V© H$s{OE Am°a ghr CŒma AnZr CŒma-nwpÒVH$m _| {b{IE :

(a) Butter sponge is a cake without ——.

~Q>a ÒnßO {~Zm —— dmbm Ho$H$ h°ü&

(b) Sugar used in caramel cake is —— sugar.

H°$ao_b Ho$H$ _| —— MrZr H$m ‡`moJ hmoVm h°ü&

(c) Madeira cake can be eaten at —— time.

_Xram Ho$H$ —— Ho$ gmW Im`m Om gH$Vm h°ü&

(d) Presence of fat on egg white —— rising while whisking.

\|$Q>Vo g_` dgm hmoZo go AßS>o H$s g\o$Xr —— h°ü&

(e) A layer of —— is applied on Swiss Roll before rolling.

_moãS>Zo go nhbo pÒdg amob na —— H$s naV bJmB© OmVr h°ü&

(f) Black forest cake is decorated with —— flakes.

„b°H$ \$m∞aoÒQ> Ho$H$ H$mo —— Ho$ nVbo Qw>H$ãS>moß go gOm`m OmVm h°ü&
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(g) Biscuits made of egg white mixture are —— in texture.

AßS>o H$s g\o$Xr Ho$ {_lU go ~Zo {~ÒHw$Q> ~ZmdQ> _| —— hmoVo h°ßü&

(h) —— when added to biscuit mixtures are generally ground well.

—— O~ {~ÒHw$Q> Ho$ {_lU _| S>mbr OmVr h°, Vmo Am_Vm°a na C›h| A¿N>r Vah nrgm OmVm h°ü&

(i) We use —— water for binding the ingredients so that binding is easier.

gm_J´r H$mo ~m±YZo Ho$ {bE —— nmZr H$m ‡`moJ {H$`m OmVm h° Vm{H$ ~m±YZm AmgmZ hmoü&

(j) Ovens can be heated by ——, ——, —— and ——.

AmodZ H$mo ——, ——, —— Am°a —— go Ja_ {H$`m Om gH$Vm h°ü&

(k) Prooving chambers are cabinets with —— and —— control.

‡yqdJ H$j —— Am°a —— na {Z ß̀ÃU aIZo dmbr Ab_m[a`m± hmoVr h°ßü&

(l) Cocoa powder is —— in fat and sugar.

H$moH$mo nmCS>a _| dgm Am°a MrZr —— hmoVr h°ü&

(m) —— egg floats on water.

—— AßS>m nmZr na V°aVm h°ü&

(n) —— yeast gives better product.

—— I_ra ~ohVa dÒVw ~ZmVr h°ü&

(o) —— sugar is raw unrefined sugar.

—— MrZr An[aÓH•$V H$Ér MrZr h°ü&
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2. State in your answer-book whether the following statements are True or False :

1×15=15

AnZr CŒma-nwpÒVH$m _| {ZÂZ{b{IV H$WZ gÀ` h¢ `m AgÀ`, {b{IE :

(a) Gross profit is the difference between selling price and material cost.

gH$b bm^ {~H$́s _yÎ` Am°a gm_J´r H$s bmJV Ho$ ~rM Ho$ \$H©$ H$mo H$hVo h°ßü&

(b) Total cost is calculated by adding material cost and labour cost.

Hw$b bmJV, gm_J´r bmJV Am°a l_ bmJV H$mo OmoãS>H$a ~ZVr h°ü&

(c) Net profit is total sale minus labour cost.

ew’ bm^, Hw$b {~H´$s _| go l_ bmJV KQ>mH$a {ZH$bVm h°ü&

(d) Creditor is a person to whom we have to pay something.

boZXma dh Ï`{∫$ hmoVm h° {Ogo h_| Hw$N> XoZm hmoVm h°ü&

(e) Transaction is give and take in a business.

Ï`dgm` _| boZXoZ H$mo gm°Xm H$hVo h°ooßü&

(f) The method of adding fat to croissant is similar to that in puff paste.

H´$moBg¢Q _| dgm {_bmZo H$m VarH$m n\$ noÒQ> Ho$ g_mZ h°ü&

(g) Doughnuts are flavoured with clove powder.

S>moZQ≤>g H$mo bm°ßJ Ho$ Myao go gwdm{gV ~Zm`m OmVm h°ü&

(h) A living organism used in bread-making process is yeast.

S>~bamoQ>r {Z_m©U-‡{H´$`m _| ‡`moJ {H$E OmZo dmbm g{H$́` Ad`d I_ra h°ü&

(i) Gluten is formed from protein present in flour.

ΩbyQ>oZ AmQ>o _| {d⁄_mZ ‡moQ>rZ go ~ZVm h°ü&

(j) Fat acts as flavour in bread.

dgm S>~bamoQ>r _| gwJßY H$m H$m_ H$aVm h°ü&
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(k) The process of kneading helps in gluten development.

JyßYZo H$s ‡{H´$`m go ΩbyQ>oZ H$mo ~ãT>mZo _| _XX {_bVr h°ü&

(l) Cream puffs are made from choux paste.

H´$s_ n\$ ey noÒQ> go ~ZVo h°ßü&

(m) In cream icing the amount of sugar should be 30% of the amount

of cream.

H´$s_ AmBqgJ _| MrZr H$s _mÃm H´$s_ H$s _mÃm H$s 30% hmoZr Mm{hEü&

(n) If you knead too much in preparing marzipan, it will be very useful.

`{X Amn _mOunmZ V°̀ ma H$aVo g_` ~h˛V A{YH$ JyßY|Jo, Vmo dh ~h˛V bm^H$mar hmoJmü&

(o) The paper most suitable for making piping bag is newspaper.

nmBqnJ W°br ~ZmZo Ho$ {bE g~go Cn`w∫$ H$mJO AI~ma H$m H$mJO h°ü&

3. Answer the following in brief : 2½×4=10

{ZÂZ{b{IV H$m gßjon _| CŒma Xr{OE :

(a) List out any five different decorated cakes.

gOo h˛E Ho$H$ Ho$ H$moB© nm±M Zm_ ~VmBEü&

(b) Name the two common diseases of bread.

S>~bamoQ>r Ho$ Xmo Am_ amoJmoß Ho$ Zm_ ~VmBEü&

(c) How would you rectify a curdled mixture?

Amn H$S>©ÎS> {_lU H$mo H°$go R>rH$ H$a|Jo?

(d) Name any five common cake faults.

Ho$H$ ~ZmZo _| H$moB© nm±M Am_ H${_`m± ~VmBEü&

H H H
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