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e Please check that this question paper contains 2 printed pages.

e 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.

e Please check that this question paper contains 10 questions.

e Please write down the serial number of the question before attempting it.
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1. Whatis gelatin ? Give examples of two gelatin-based desserts. 2
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2. What are the main ingredients of chenna murki ? 2
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3. Comment on the nutritive value of vermicelli kheer and cabbage kheer. 2
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4. Describe the method by which you will test that the jaggery is cooked enough to make
puffed rice (murmura) brittle/chikki. 4
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5. Give any two ways by which pakoras can be made crisp.
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6. Enumerate any four essential points to be considered while making cutlets.
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7. What is the meaning of the term ‘bake blind’ used in making short crust pastries ? Why
is it done ? 4
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8. Suggest any two ingredients other than the basic ingredients which can be added to give
a new taste to bread. 2
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9. Explain with reasons any two common faults observed in cakes.
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10. What is the effect of the following while making biscuits : 4
(@ Pricking the biscuits before baking.
(b) Addition of excess of baking powder in the dough.
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