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Note : Attemptall questions. All questions carry equal marks.
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What types of pastries are used for making Jam Tarts and Eclairs ? How do they differ
from each other ? 4+4
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Describe cake faults and their remedies in detail. 4+4
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What is the cause of an M fault in a cake ? What steps will you take so that such a
fault does not occur ? 4+4
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4. What do you understand by ‘Marzipan ? Explain how it is made and used.
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5. What is the difference between Chocolate Cake and Black Forest Cake ? How will you
store them ? 8
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