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ENGLISH VERSION
Q-1. Answer the following questions briefly. (Any five) 10
1.  Name the equipment used in a bakery.
2. Name the types of yeast and how it is stored.
3. What is icing?
4. Write the reasons for spoilage while making cookies.
5. What is baking soda? Name its types.
6.  Name the ingredients used to make sweets.
7. Explain the meaning of bakery.
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Q-2.

What is icing? Name its types and methods of making icing.

OR

(A) Bread improvers.

(B)  Give information about the methods of making bread.
OR

(A)  Problems of the bakery industry

(B) Characteristics of water used in bakery recipes.

(©) Methods of making cookies
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