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

Q.1. Explain the steps involved in making Puff pastry. [15]
OR
Q.1. Explain the steps involved in making Danish pastry and croissént. [15]
Q.2. Explain in details about the classical cakes and pastries with a brief [1 5]
description of each with examples.
OR
Q2. Explain the types of cakes and their Classification. . [15]
Q.3. Describe the historical background of chocolate and also explain the [15]
chocolate production. :
OR
Q.3. Explain about the tools and equipments used in chocolate production and "[15]
: ‘service operations. ' ' :
Q4. Explain all types and uses of cookies with examples. " [15]
OR
Q.4. Explain about some common faults in making cookies with their cé'us_es. - ['1'5]
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