s o 1 Name the equrpment used to decorate the cake 1§ cmmmmmmimnn U
B __'(1) Small spoons R (u) Plastrcs (111) Icrng gun ; A _(iv_)' Knlves

2 Mentron the other name fordryyeast? IR ‘ L | B
(i)Active dry yeast (i) Instant yeast (111) Cream yeast (1v)Yeast; o RUEIER

3 Colour of wheat 1s due to the presence of T 5 ' ; P
‘ -v'-;:;__'.(r) Bran .-‘.'f;"‘ (n) Testa (111) Endosperm ‘- (1v) Endocarp S

"f4 ThlS is mrxed w1th backmg powder and ablt of salt R TR i S e
R ) Pantry flour L (11) bread flour (111) Self rarsmg ﬂour (1v) Malda o ST

5 Choose the trme taken to bake Sweet brscults '7 L L " R AR

= 9 a Summanze the stages of sugar cookery
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.: "'ﬁ.‘SECTION-A (5 Marks ) ’
7 Answer. ALL questions A
ALL questrons carry EQUAL rnarks _ (5 x1=5)

‘SECTION B (15 Marks )

‘Answer ALL Questrons

ALL Questrons Carry EQUAL Marks | (5 "x, 3 =15) ' | »} }

'Z6 a. Brmg out the scope of bakery A E T { “ R
b How w1ll you select drfferent types of tools used to prepare sponge cake

":7 a. Classrfy the mgredlents used 1n baklng
OR .
b Narrate the types of ﬂour

',1:8 a. Produce the dlfferent types of Pastrres S
g OR |
b Explam bread faults

IR "
. \

: : “OR - A S
b Outhne the factors affectrng crystalhzatlon process

T 10 a. Descrrbe the types of chocolate

"OR L T
b Analyse the preparatron process of chocolate ChlpS

Answer ALL questlons L

ALL questrons carry EQUAL Marks | (5x6=30)

ll a Enumerate the bakmg process
s el e OR " : R .
b Brmg out the characterrstrcs and the role of sugar in bakmg

OR"

b Learmng agent 1s a prrmary 1ngred1ent in: plum cake Justrfy 1t
. ‘ vl P

i '." St Max1mum 50 ‘Mark'""'v
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‘_:12 a. Dlscuss the role of yeast 1n fermentatron Drscuss the role of’ yeast in fermentatron i‘ T




| 13 a. nghhgh the methods cake maklng process;" e
. b leferentlate between wafﬂes and wafers PR

S 14 a leferentlate between fondant and fudge w1th its preparatlon process
b bummarlse the preparatlon process of marshmallow SN

E ;’{ lS a Cr1tleally analyse the raw materlals used in chocolate maklng
b Dlscuss the manufactunng techmques of chocolate bars e l .
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