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ENGLISH VERSION

Write about Bacteriostatic method.
OR
Write about Types of pickles.

Explain in details about Jelly.
OR
Explain in details about Coffee.

Explain - Aerated Bevarages (Soft drinks).
OR

Explain any four cooking materials.

Explain - Principle of food preservation.
OR

Aims and objectives of cooking foods.

Write Short notes (Any two)
(1) Marmalade.

(2) Tea.

(3) Food spoilage by Bacteria.
(4) Fruit Juice.
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