Sr. No. 40110422

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, MUMBAI

EXAMINATION — JANUARY 2013

CERTIFICATE COURSE IN PREPARATION OF BAKERY PRODUGH®01104 )

TIME ALLOWED - 6 Hrs.

MARKS - 200
SUBJECT — DIFFERENT TYPES OF CAKES & ICING (PR-II)

Q,No.1 Practical :- 120

From the following bakery & confectionary products
examinees has to prepare any two products.

a) Prepare a Foam and Flat Icings.

b) Prepare a milk base chocolate.

c) Prepare a Puff Pastry.

Q.No.2 Write the recipe of your preparations. 40
Q.No.3 Viva 20
Q.No.4 Term Work 20
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