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General Instructions :

1.

2.

6.

Candidate must write his/her Roll Number on the first page of the Question
Paper.

Please check the Question Paper to verify that the total pages and total
number of questions contained in the question paper are the same as those
printed on the top of the first page. Also check to see that the questions are in
sequential order.

For the objective type of questions, you have to choose any one of the four
alternatives given in the question, i.e., (A), (B), (C) or (D) and indicate your
correct answer in the answer-book given to you.

Making any identification mark in the answer-book or writing Roll Number
anywhere other than the specified places will lead to disqualification of the
candidate.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/VOC/O, Set @ on the answer-book.
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Time allowed : 2 Hours] [Maximum Marks : 40
fAEiRa aue : 2 g2 ] [ STferhaT 37 : 40

Note :

All questions are compulsory and carry marks as indicated against each

question.
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1. Fill in the blanks and write the correct answers in your answer-book. 1x15=15

Tk Tl <l gfd o o Tt I Tt sa-gieaenr § fafem |

(a)

(b)

(c)

(d)

(e)

)

Oven gets heat from coal, gas, oil or .

3l HIFAT, T, dd 31qaT o g T Rt ST # |

cakes have a lot of dry fruits and rum/wine in it.

hepl | oSt AN # T Fa 3 w/Alen g @ |

From puff pastry, fat will run out if oven heat is too

% UL H @ Te (TEn) b AT 8 TR 3Ted SEAT él

is the language of business.

SR 6T AT B 7 |
During fermentation, yeast feeds on the sugar to produce
BHIH o A, THR <Y ! @TaT 8 I & T |

can be used as a glazing ingredient.

oy Tt wY <R 9 S R S Hehdn B |
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(g) is made of ground almonds.

o8 U STeHi & SR @ R |
(h) icing is made from icing sugar and warm water.
ameferT PR o ™ U | MR St 7 |
) which are tube shaped, are usually deep fried and not
baked.
TS % ATHR & BId 8, TE ac 1A & 7 foh 9 fohy 1 § |
G) is the gross profit minus overheads.
T Nthe (Fehet o) T T ATINE @t &2l ¢ al AR |
(k) is a yeast bread rich in fat and eggs.
Teh YR 6l @R o Bt 3 o samer %e (aEn) i 31
2§ |
D Proofing chambers have temperature and control.
it e & a3 =1 =T BT B |
(m) Cornflour is used as a agent in custard.
Ths T T HECS T TSie Sl a8 TIh Bl & |
(n) is made from choux paste.

T U Y IR BT R |

(o) Baking temperature for jam tarts is
S 21eE & o sifeh s amque BT |
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2. Write in your answer-book, whether the following statements are
True or False. I1x15=15

3o IT-gfeaen § fafau for Fafafaa wem @8l & 7077 |

(a)  Corn starch is a thickening agent.

I T Ueh QT i a1l Toid & |

(b)  Ammonium bi-carbonate is a chemical raising agent.

AT SZ-hEIe Teh hitehd UG TSe B |

(c) A Danish pastry is a yeast-based rich puff dough.
e UEht e W s = uw S AT R |

(d)  Gluten is the elastic protein mass found in flour.

T Th YhR 1 T=iall T HE &, St Hel § 9T el & |

(e)  Birthday cakes are made with Royal Icing.
SIS o <heh ST B U TSI kT T fopam STaT 3 |

(f) Cakes should not be wrapped when hot.
heh STe TH BIAT &, 79 IH Hal TEl HET =Ry |

(g)  For making pineapple pastry, we always use fresh pineapple and

not tinned.

A U S % U B a SEE i WEd Bl § A 6 foue
A9 |

(h)  Dry yeast is available in granular form.

TET @HR I=YeR &9 § qRI S0 8

) Sugar, fat and eggs are added in bread dough to increase volume.
=, Te (@) 3R St i SIS Si7 ° HeAr Jrar 8 difeh SA1ET I
et |

G A fresh egg will sink in water.
T AT STST I § g S |

(k)  Primary entry is the first step in accounting.
FHEFET ¥ guE U ggen 9 ® |
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q)) In breads, flour is the main ingredient by weight.
o % YR W Hel 88 7 § geg amft B |

(m) Icings are sweet coverings on cake.
ST heh W S AT (HaATT) B |
(n) Two major ingredients to prepare puff pastry are fat and flour.

9% UE 9 < e 31 g amft e () SR e g |

(0) For making macaroons, we need only egg white of the whole egg.

opEd S o T8 g8 ) 31 1 % U =gT8e A1 el 2 |

3. Answer the following questions : 2—x4=10
frfaRaa st & 3 fafe

(a)  Mention any five small equipment used in bakery with their uses.

IR T e e 9 A ol uie B¢ 3Tl 1 Soorg Shifee
3R IehT 39 faifaw |

(b)  Mention the recipe for making bread rolls using 500 gm flour.
500 UTH HeT O s Ud 94 <hl qres-fafer <1 o Hifsg |

(c) What points should be kept in mind for preparing cookies by
creaming method ?

it afth o fogpe (FhIT) S0 90 Toha STl <l &4 WaAT =fee 2

(d)  Discuss the three types of accounts in a few lines.

FS IRl § Al aE & @rdl (ThIS-ed) i ==t Hifu |
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