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Note : Attempt all questions. All questions carry equal marks.

1. 3 T9H & g 7% & 7Evas ¢ 2 A 9 S & @ik § A9 S e S
al = g ?

Why is salt important for Bread Making ? What will happen when
you forget to add Salt to Bread Dough ?

2. WRFAT (staling) ¥ 8 ? Y 59 &R o€ # Lf1 I I T ¢ ?

What is Staling ? How will you prevent your bread from Staling ?

8. TS fouiclt iR UF 9 e F W ¥ HHNE o HST |

Compare and contrast between Electric and Gas Oven.

4. %0 Qo & AU WER 9 w8 2 960 & AT e ©E w=&l geagel # 2

What Government procedure is required to set up a Bakery ? Why is
location important for a Bakery ?

5. ¥d WHe # (Plain White Bread) 99 &1 fafy fafaw |
Give the recipe for making plain White Bread.



