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Pg. 3
Time : 2 Hours FUNDAMENTALS OF BAKERY
(CWSN)
Subject Code
S{2|11|12(9
Total No. of Questions : 36 (Printed Pages : 14) Maximum Marks : 40

INSTRUCTIONS : () All questions are compulsory.

(z1)) Answers to be written in the spaces provided on the

question paper. No answer booklet will be provided.

Fill in the blanks with the correct alternative from those given in the brackets.

1x8=8
1. Babka and Stollen are examples of ...........cccccvvrrniniiiennnnnn. cakes.
(flourless, yeast, butter)
AADIS. ettt ettt et bbbt b e e b et e st b et et ae et ne
2. Ginger bread cookies are prepared by using ..........ccccecvveeeeeencnnnnnnn. method.
(straight, creaming, sponge)
AADIS. ettt ettt et bbbt b e e b et e s b et et ae et ne
3. Creaming of butter should be done using a ........ccccccoeeeiiieieeeiiiciiienen.
(wooden spoon, spatula, measuring spoon)
AADIS. et bttt ettt a bbbt e a et ae b s
4, Dough is kneaded in a .......ccccceeeeeiieiciiiieieeceeeceee,
(pan, dough mixer, oven)
AADIS. ettt ettt et et b et et b b e e b et e b et et aeenene
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5. Chocolate fudge is made by whipping chocolate truffle and ...........................

(butter, milk, eggwhites)

AADIS. et ettt ettt ettt b et et be b s
6. A bisSCUit IS ..eeeveeveeieiniirieeiereeeeeeeee
(crisp and hard, soft centred, brittle)
AADIS. ettt et bbbt b e e bt b et et aeenene
7. A tart has ......ccccoevvveiiiiieeeeee, diameter when compared to a pie.
(bigger, smaller, same)
AADIS. ot ettt ettt et b et s a et b sbens
8. Whole meal breads are a good source of ............cccoevvviieiiieiiieieeennnn,
(dietary, fibre, sugar, protein)
AADIS. ettt et b et et b e b e e b et s b et et aeeaene
Tick the odd one out : 1x6=6

9. Shortening :

. Butter
. Oil
. Water

S-2129



Marks E|M|[CM
Pg. 4 &5 5

10.  Short Crust Pastry :

o Base of pies

o Sweet and Savoury

o Crisp and flaky

11. Whole Meal Bread :

. Wheat

o Rye

. Refined Flour

12. Sieve :

° Aerate the flour

o Remove the impurities
o Caramelization
13. Liquid :
o Moistening agent
o Leavening agent

. Adds flavour

S-2129 P.T.O.



14.

Brown Bread :
. Refined Flour
o Rye

o Brown Sugar

Choose the right alternative from Column B that matches the word in Column A

and write your answer in Column C.

1x4=4

Column A

Column B

Column C

15. Bar cookies Punching the risen | .,

dough | e
16. Knock back Contains no fat | .
17. Tart Baking twice = | e
18. Sponge Cake A small bite-sized | i,

pastry 1 or 2 inches

in diameter

Cream till fluffy

S-2129
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Identify the given picture : 1x6=6

19.
AIIS. ..o ettt et e b e ae e b b e seaeabe et e neetaeeraeeseereereen
(Cheese Cake, Stollen, Butter Cake)
20.
(Drop Cookies, Festive Cookies, Cream Sandwiched Biscuits)
21.

(Multigrain bread, KatroPav, KakonPav)
S-2129 P.T.O.



22.
ADIS. ..ottt aeeaan
(Wafers Biscuits, Festive Cookies, Cream-Sandwiched Biscuits)
23.
ADIS. ..ottt a e e aan
(Buttercream Icing, Fondant Icing, Glazed Icing)
24,

N 4 RS

go1gg  (Ple Puff pastry, Filo pastry)



Marks E|M|CM
Pg.8 &9 9
Or
State whether the following statements are true or false : 1x6=6
19. A silico spatula is used to mix or fold cake batter ...........ccccoceeieiiinniinininnnnn.
20. Example of bar cookies is DiSCOLLL ........ccoovieeiiiiieiiiiecceeeee e
21.  Poie is made from whole oats and ragi ........cccccceeeiieeciieeiiieecee e

22. High content of sugar and fats allows the cookies to spread more whilst

23. Butter Icing can be rolled and used for covering cakes or pastries.

24.  Solid fat is used on making short crust pastry ........ccccceevvieiiiiciiieiiiieeeee,

Answer in one word : 1x8=8

25. Name any one role of Shortening.

ANIS. e e e e e e ——————aeeeeeeeaaaeaaa——————aeeaaeeaaaaaaaaa——anaaaaeaaeaaaaaaan———_e

26.  Give one example of a Tart.

ATIS. oot e e e et et e e e e ————eeeaaa———eeeana————teteaaa——aeaenn—aeaeeaaanaaenaannne
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27.

28.

29.

30.

31.

32.

Name any one Baked Flourless Cake.

ANIS. e e e e e e a————eaeeeeeeeaaaaaaa——————eeeaeeeeaaaaeaaa——a—aaaaeaaeaaaaaaan————-

Name any one chocolate icing.

AANIS. e e e e e e —————eaeeeeaaeaaaeaaa——————eeeaaeeaaaaaaaaa—————aaaeaaeaaaaaaan————-

A cutter cut cookie.

AANIS. e e e e e e ——————aeeeeeeeaaaeaaa——————eeeaeeeeaaaaaaaa——anaaaaeaaeaaaaaaan————-

Name any one method of making bread dough.

ANIS. et e e e e a—————eeeeeeeeaaaeaaa——————eeeaaeeaaaaaaaaa——a—aaaaeaaeaaaaaaan————e

Name a cookie prepared by creaming method.

ANIS. et e e e e a——————aeeeeeeeaaaeaaa——————eeeaeeeaaaaaaena——anaaaaaaaeaaaaaaan————-

Leavening agent used in making bread.

ATIS. oo e e e e et et e e ae————eeeaaaa——eeaaaa————teaeaaa——aeaen—aeaeeaaanateneannnne

S-2129
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Answer the following questions : 2x4=8

33. What are chiffon cakes ?

Or

Which cakes are like bread ? Give one example.

ANIS. e e e e e e e ——————aeeeeee et aaaaaa——————eeeaeeeaaaaaaana——a—aaaaeaaeaaaaaaan————-

34. What are Frozen and Cut Cookies ? Give one example.

Or

What is the difference between a cookie and a biscuit ?

ATIS. oot e e e ar— et e e ae————eeeeaaa——eeaana———teteaan—teeeenaaeaeeaaanateneannne
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35. Describe any one Goan bread.

Or

Name any one bread and give characteristics.

ANIS. e e e e e e e —————eaeeeeaeeaaaeaaa——————eeeaeeeaaaaaeeaa——anaaeaeaaeaaaaaaan————-

36. What is a Filo Pastry ?

Or

Write any one difference between a Pie and a Tart. Give examples.

ATIS. oo e e e ea et e e e e ———eeeeeaaa——eeaana————teteaan——eeeenn—teaeeeaanatenaannne
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