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Instructions: Attempt all questions.
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1. How do kheers (milk based dessert) made of cereal,s or pulses get

thickened? 2

~ ~ ?Jffi ~ ~ ~ (~'I,:f ~ ~ ~) ~ '5rq;jR lTT(fT mm ~ ?

2. How can you test that the batter is ready while preparing dahi-vadas ? 2

~-~ -q;"f ~ (batter) ~ ~ a:rrq ~ '5rq;jR ~ ~ ~ fq:j ~ ~ t ?

3. List three essential points that you would consider while making

samosas. 3

~ ~ ~ ~ ~ ~ qrffi "ffio;r 31lq~~<:f) ~ ~ ~ ~ I

4. Preeti wants to start her own dessert making unit. What, according to

you, would be the future of such a unit as a commercial economic

activity? Justify giving two suitable reasons. 3

:sftfu 311:RT m -q;"f ~ (dessert) ~ -q;"f ~ ~ ~ t I ~ ~ ~

~-q;"f~~~~~~~~#~~? -GT~"qjRUT~
~1'-t~1~~ I

5. Radhika wants to buy good quality biscuits from the market. Which six

characteristics of well-made biscuits would you tell her to look for

while doing so ? 3

m~ ~ ~ arri§ ~ (quality) ~ ~ ~~ ~ t I ~ ~ ~ ~

~~~~~~~~~~~,~~I

6. Explain any two cake faults, giving appropriate reasons. 4

~ (cake) # ~ qrffi ~ 'J:fr -GT ~ -q;) ~ ~ "qjRUT ~ ~1'-t~1~~ I

7. List the basic ingredients of a short crust and a flaky pastry. What is
the main difference between these two types of pastries? 4

~ ~ ~ (short crust) q ~ (flaky) ~ ~ ~ ~11'-t1~~) ~ ~
~ I ~ -GT '5rq;jR ~ ~ # ~ ~ ~ t, ~ ~ I

8. Explain the role of yeast and milk in bread making. 4

~ (bread) ~ # ~ (yeast) ~ ~'I,:f -q;"f ~ ~1'-t~1~~ I
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9. What are the main ingredients of a plain burfi ? Suggest' three

ingredients that can be used to enhance its nutritive value. List the'

nutrients that would be enhanced by addition of those ingredients. 5
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