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MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI
Examination—July, 2020
CERTIFICATE COURSE IN COOKERY, BAKERY AND CONFECTIONERY
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CONTINENTAL COOKERY AND LARDER (PRACTICAL-III)
Marks
1. Prepare fallowing food course menu :— 60
Menu.—Pumpkin puree, fuseli with arabiata,waldrof Salad, grilled Chicken
2. Explain cooking fuels with proper classification. 20
3. Oral. 10

4, Term work. 10




