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Instructions : Attempt all questions.
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What are the two types of custards (milk based desserts) which can
be made ? List the basic ingredients of a custard.
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For making good pakoras, list the two essential points that you will
keep in mind.
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How can you ensure that the cutlet does not break while frying ?
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Rita wants to set up a bakery stall in her annual school fair. Do you
think her stall will be successful as an economic activity ? Justify
your answer with suitable reason.
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Explain the two basic methods for making biscuits.
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Explain the role of flour and fat in making a cake.
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You made a pastry at your home. Give reasons for the following
faults in your pastry : 3

(i) Tough crust

(i)  Crumbly crust
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What are the main ingredients of a plain white bread ? Suggest two
different variations of these ingredients.
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What is Chenna Murki ? What is the principle of sugar cookery
involved in making Chenna Murki ?



