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

Explain the preparation of Puff pastry: [15]
Explain the preparation of Danish pagti?y and croissant. [15]
Describe the basic composition of any cake. [15]
Briefly describe few garnishes tha?':re used for decorating cakes and [15]
pastries.

Describe the harvesting of cocoa bean and its processing before its [15]
transportation to the chocolate factory.
OR
Name and explain any five chocolate garnishes used in culinary world. [15]
What are cookies? Explain any 10 types of cookies. [15]
OR

Describe common faults in cookie preparation. [15]
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