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MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination––July, 2020

CERTIFICATE COURSE IN COOKERY, BAKERY AND CONFECTIONERY

[´Éä³ý ----3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ----100)

EòÉìÎx]õxÉäx]õ±É EÖòEò®úÒ +ìhb÷ ±ÉÉbÇ÷®ú (|ÉÉiªÉÊIÉEò-3)

1. JÉÉ±ÉÒ Ênù±Éä±ªÉÉ SÉÉ®ú EòÉäºÉÇ ¨ÉäxÉÚ iÉªÉÉ®ú Eò®úÉ.

¨ÉäxÉÚ.---{É¨{ÉÊEòxÉ {ªÉÖ®úÒ ¡ÖòºÉä±ÉÒ Ê´ÉlÉ +®úÉÊ¤ÉB]õÉ, ´ÉÉì±ÉbÅ÷Éì¡ò ºÉ±ÉÉb÷, OÉÒ±É ÊSÉEòxÉ.

2. EÖòEòÓMÉ <ÆvÉxÉ ´ÉMÉÔEò®úhÉÉºÉ½þÒiÉ Ê±É½þÉ.

3. iÉÉåb÷Ò {É®úÒIÉÉ.

4. ]õ¨ÉÇ ´ÉEÇò.

MÉÖhÉ

60

10

20

10

(ENGLISH)

[TIME ALLOWED — 3 HOURS]

(MARKS — 100)

CONTINENTAL COOKERY AND LARDER (PRACTICAL-III)

1. Prepare fallowing food course menu :—

Menu.—Pumpkin puree, fuseli with arabiata,waldrof Salad, grilled Chicken

2. Explain cooking fuels with proper classification.

3. Oral.

4. Term work.

Marks

60
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10

10


