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ENGLISH VERSION

Instructions : (1) Each question carries 10 marks.

10

(2) Answer any five question out of ten.

Describe the effect of heat on different nutrients.

Name the different cooking material and explain raising agents.

Write about any six spices used in cookery.

Explain - Beverages.

Write about different types of desserts.

List the ingredients used in bakery products and explain baking
fat and eggs.

Explain - kinds of heat transfer.
Give detailed information about Microwave Oven.
Write short notes :

(1) Cookery - as a science

(2) Importance of spices

Write short notes :
(1) Aromatic herbs and plants used as spices
(2) Moisturizing agents used in bakery items.
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