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Answer any four questions

1. Write short notes on the following : 3½×4=14

(a) Frosting and piping

(b) Measuring spoons

(c) Raising agents

(d) Greasing and lining

2. What are the different criteria you can use to

identify the quality of a baked product? 14
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3. Discuss the importance and uses of the

following : 3½×4=14

(a) Margarine

(b) Spices

(c) Eggs

(d) Milk

4. Describe at least four different types of sugar 

used in baking and explain the role of sugar

in baking. 7+7=14

5. Briefly explain the operation and

maintenance of the following : 3½×4=14

(a) Oven

(b) Citrus squeezers

(c) Mixer

(d) Piping bags and nozzles

6. Write notes on the following different baking

methods : 3½×4=14

(a) Melting chocolate

(b) Rubbing in

(c) Whisking

(d) Creaming

7. Discuss the different types of flour. What are

gluten-free flour? How do different flours

affect baking? 4+2+8=14
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