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1. (i) OGO (Pasteurization) T € ? 1+3
(i) ITERR 9w T =i fafy fafaw |
(1) What is Pasteurization ?
(ii) Give the method of preparing Danedar Burfi.

2. ¥ 3y faee ¥ U SR §S #1572 (Fast Food Counter) TTFT Hiedl € | 36 g U
T TRY | Y IR 1 T Ush Thed M4 AT il ? 3793 I B THIET | 5

Seema wants to set up a fast food counter in her school. Suggest a menu for the same.
Do you think it will be a successful economic activity ? Justify your answer.

3. (i) To=ifea (Gelatin) FE 2 1+3
(i) < B FEARS (Caramelize) T F AU vwd GF FT S (Stages) F
e fefee

(a) A 9T (Small Thread) |
(b) Tt (Pearl) |
(c) TR & (Soft Ball) |
(d) @< = (Hard Ball) |
(e) &€ %% (Hard Crack) |
() A (Caramel) |

(i) What is Gelatin ?

(ii) Give the temperature of following stages while caramelizing sugar :
(@) Small Thread.
(b) Pearl.
(c) Soft Ball.
(d) Hard Ball.
(e) Hard Crack.
() Caramel.

4. Trefafea | #a1 =1 § ? TE HIC : 1+1
(i) FT Y[ (Castor Sugar) Te ImeraT I (Icing Sugar) |
(ii) et wim (Single Cream) wd fefi i (Whipping Cream) |
What is the difference between following ? Explain.
(i) Castor Sugar and Icing Sugar.
(ii) Single Cream and Whipping Cream.
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5. () o= vor &t 9 (Pastry) ®1 =it &€ | 1+2
(i) To%pe (Biscuit) Fi Uifzehel (Nutritive Value) 92T & o{is 9A1ET |
(i) List the different types of Pastry.
(i) Suggest ways to improve the nutritive value of biscuits.

6. (i) ¥ UHIY A ATt o Q1 T (Snacks) F AU BT | 2+2
(i) SETFRATH FFMFAE?
(1) Explain any two snacks prepared by steaming method.
(i) What is the role of water in bread making ?

7. (i) IR (Strong Flour) Ud di WK (Weak Flour) # 41 3= € 2 2
(i) =it zEw et faf (No time dough method) & 3T € H& TN 2
(i) What is the difference between strong flour and weak flour ?
(i) How will you make bread by no time dough method ?

8. (i) 180 Tlt YT (degree Centigrade) i TSI WRAGIEE (degree Fahrenheit) ® URafcd
HT | 3

() FPETHHA I BT FEE?

(iii) ST H T T I §?

(i) Convert 180 degree Centigrade to degree Fahrenheit.
(i) What is the role of sugar in cake making ?

(iii) What is the role of salt in bread making ?

9. Ta@ T (Swiss Roll) FH =i qUT (Recipe) fafaw | 3
Write the recipe of Swiss Roll.
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