
¨ÉäxÉÚ :----- VÉì¨É ]ÅõÉìºÉÇ,

´ÉäÊxÉ±ÉÉ Eò{É EäòEò.

1. nùÉäx½þÒ {ÉnùÉlÉÉÈSÉÒ EÞòiÉÒ Ê±É½þÉ.

2. nùÉäxÉ {ÉnùÉlÉÇ iÉªÉÉ®ú Eò®úhÉä.

3. |ÉÉiªÉÊIÉEò ́ ÉÁÉ iÉ{ÉÉºÉhÉä.

4. iÉÉåb÷Ò {É®úÒIÉÉ.
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CERTIFICATE COURSE IN BAKERY AND CONFECTIONARY

[´Éä³ý—3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ—100)

xÉÉìxÉ ¥Éäb÷ |ÉÉäb÷C]õ (|ÉÉiªÉÊIÉEò-2)
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ºÉÚSÉxÉÉ.-----(1) ºÉ´ÉÇ |É¶xÉ ºÉÉäb÷Ê´ÉhÉä +É´É¶ªÉEò +É½äþ.

(2) +É´É¶ªÉEò iÉälÉä ºÉÖ¤ÉEò +ÉEÞòiÉÒ EòÉføÉ´ªÉÉiÉ.

(3) =VÉ´ÉÒEòb÷Ò±É +ÆEò {ÉÚhÉÇ MÉÖhÉ nù¶ÉÇÊ´ÉiÉÉiÉ.

(4) +É´É¶ªÉEò iÉälÉä +ÊvÉEò ¨ÉÉÊ½þiÉÒ MÉÞÊ½þiÉ vÉ®úÉ.

(ENGLISH)

[ TIME ALLOWED—3 HOURS ]

(MARKS—100)

BREAD PRODUCT (PRACTICAL-II)

Marks

20

10

60

Menu :— Jam Tarts,

 Vanilla cup cake.

1. Every student is asked to write the recipe of two bakery products.

2. Prepare two bakery products given by the examiner.

3. Students journal to be checked by the examiner.

4. Students oral examination to be taken to know their knowledge (Viva).
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Instructions.— (1) All questions are compulsory.
(2) Illustrate your answers with neat sketches wherever necessary.
(3) Figures to the right indicates full marks.
(4) Assume suitable additional data if necessary.


