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Note: 1. Figures to the right indicate marks of the questions.
2. Answers should be precise and to the point.

Q.1. Name and explain any five most common preparations of puff pastry [15]
products.
OR ,
Q.1. Name and explain any five products made from phylio pastry. [15]
Q.2. Describe the various components of a cake. : [15]
OR : '
Q.2. Explain any 5 types of bases used for making cakes and pastries. [15)
Q.3. Explain the types of chocolates and name at least two brand names of [15]
each. '
o OR
Q.3. Describe any 10 tools/equipments for doing chocolate work. [15]
Q.4. Explain any 3 types of cookies with examples. [15]
OR

Q4. Explain about the common fauits in making cookies. [15]
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