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Grade Boundaries

What is a grade boundary?

A grade boundary is where we set the level of achievement required to obtain
a certain grade for the externally assessed unit. We set grade boundaries for
each grade (Distinction, Merit, Pass and Level 1 fall back).

Setting grade boundaries

When we set grade boundaries, we look at the performance of every learner
who took the assessment. When we can see the full picture of performance,
our experts are then able to decide where best to place the grade boundaries
- this means that they decide what the lowest possible mark should be for a
particular grade.

When our experts set the grade boundaries, they make sure that learners
receive grades which reflect their ability. Awarding grade boundaries is
conducted to ensure learners achieve the grade they deserve to achieve,
irrespective of variation in the external assessment.

Variations in external assessments

Each test we set asks different questions and may assess different parts of
the unit content outlined in the specification. It would be unfair to learners if
we set the same grade boundaries for each test, because then it wouldn’t
take into account that a test might be slightly easier or more difficult than
any other.

Grade boundaries for this, and all other papers, can be found on the website
on this link:
http://www.edexcel.com/iwantto/Pages/grade-boundaries.aspx

Unit 1: Introducing the Hospitality Industry June 2016

Level 1 Level 2
Pass Pass Merit Distinction

Grade Unclassified

Boundary
Mark o 17 24 31 39
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Introduction

This report has been written to help you understand how learners have
performed overall in the external assessment. For each question there is a
brief analysis of learner responses. You will also find examples of learner
responses to the questions that have been both well and poorly answered.

We hope this will help you to prepare your learners for future examination
series.

Summary

The range of learner responses on this paper varied considerably and resulted
in a wide spread of marks. The majority of learners offered responses to
questions and all questions proved to be accessible to well-prepared learners.
A minority of learners were selective over which questions they answered,
which generated a number of blank responses.

Learners found some difficulty with the terminology used within the paper
although the same terminology is used within the specification. For example,
the term environmental was not understood well this context as were the
terms outsourced and free house.

Across this and previous papers there are still elements of the specification
that have not been covered well or retained by some learners. Teachers are
reminded that the entire specification is in the range for this paper so all
learning aims have to be taught. Learners need to have studied each aspect
of the unit before taking this paper.

When learners are checking through their work they should check carefully
that what they have written is what the question asked for. Learners
sometimes failed to offer descriptions, explanations or discussions where the
question asked them to do so, showing misunderstanding of the command
verb in the question. This limited the marks they were able to be awarded
since a number of questions required understanding of these requirements
for higher marks to be awarded.

The extended answer question at the end of the paper was not answered well
by a number of learners. Many responses included a repeat of previous
questions and answers. Very few learners expanded points to gain higher
marks in this question. Teachers should encourage learners to look at the
level based grid in the mark scheme in preparation for these extension
questions.



Successful learners:

could read the questions carefully and answer the questions that were set.
recalled questions from the specification.

could list, expand and link responses.

showed understanding of command verbs.

Less successful learners:

e failed to understand terms commonly used in the specification

e could not recall questions form the specification.

e were unable to expand on answers given.

e could not discuss and expand on answers on the long question question.



Qo1 | Targeted Specification Area: Learning Aim A.1 |

This multiple choice question required learners to identify two examples of
services the hospitality industry provides. This required the same level of
demand as previous multiple choice questions (requiring the learners to
simply recall a part of the specification). This was not answered as well as
expected with most learners only gaining one mark.

1 Providing food and beverages is an example of a service the hospitality industry provides.

Identify two other examples of services the hospitality industry provides.

[0 A Public house

[0 B Facilities management
0 € Vending
[0 D Bedand breakfast
O E Swimming pool
Q02 | Targeted Specification Area: Learning Aim C.1 |

This question was not answered as well as expected. Learners were asked to
give one example of an environmental issue that affects the hospitality
industry. Some learners did respond correctly but learners misunderstood the
term environmental issues. This can be seen in the example below.

1 mark awarded

2 Give one example of an environmental issue that affects the hospitality industry.
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0 marks awarded

2 Give one example of an environmental issue that affects the hospitality industry.
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Q03 | Targeted Specification Area: Learning Aim A.1 |

This question was a multiple choice question that required the learners to
identify two examples of events. Technically, this requires the same level of
demand as previous multiple choice questions (requiring the learners to
simply recall a part of the specification), this question was answered much
better than the first multiple choice questions with most learners gaining 2
marks.

3 Ewvents management is a growth area in the hospitality industry.

Identify two examples of events.

O A Meetings

O B Gym
[0 € Exhibitions
0 D Freebar
O E Room service
Q04 | Targeted Specification Area: Learning Aim A.3 |

In this question, learners were required to give two ways a recruitment
agency can help a hotel recruit new staff. This question differentiated learners
well as the best responses gave two separate ways new staff can be recruited
by an agency. Some learners however only gave one example or repeated
part of the stem in their response.

2 marks awarded

4 A recruitment agency can help a hotel by finding new staff.

Give two other ways a recruitment agency can help a hotel to recruit new staff.
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1 mark awarded

4 Arecruitment agency can help a hotel by finding new staff.

Give two other ways a recruitment agency can help a hotel to recruit new staff.
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0 marks awarded

4 A recruitment agency can help a hotel by finding new staff,

Give two other ways a recruitment agency can help a hotel to recruit new staff.
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Q05 | Targeted Specification Area: Learning Aim A.1 |

This was a well answered question with most learners able to give two types
of hospitality businesses that offer accommodation. Most learners understood
this question as seen in the responses and marks awarded. This part of the
specification has been covered in detail by centres.

2 marks awarded

5 Abudget hotel is an example of a hospitality business that offers accommodation for
paying guests.

State two other types of hospitality business that offer accommodation in the
hospitality industry.

1 Beck caer Beecisfese

2 pel
Hoskel.



1 mark awarded

5 Abudget hotel is an example of a hospitality business that offers accommeodation for
paying guests.

State two other types of hospitality business that offer accommodation in the
hospitality industry.

1 N-S‘Lxl.dﬁb
2 CEQ-E Bed ound Brcak('ar'/}

QO06a \ Targeted Specification Area: Learning Aim B.1

Across both a & b within question 6 the learners performed well. They were

tested on standards and quality in hotels in the first part of the question and

had to give two ways that this can be maintained by reception staff. This

question required learners to simply recall part of the specification.

Most learners were able to give two ways that standards are maintained with
only a few giving one way. A few learners gave no correct response showing

a lack of understanding of the question.

2 marks awarded

6 Maintaining standards and quality is important in order to attract customers
to hotels.

(a) Give two ways that reception staff can maintain standards and quality in hotels.
(2)

1 6/’750’/:49 Chat L{/)c-"Cj d/CfUay_/ ;&?a.é o
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1 mark awarded

6 Maintaining standards and quality is important in order to attract customers
to hotels.

(a) Give two ways that reception staff can maintain standards and quality in hotels.

1\:12"‘109‘,1\%

(2)
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0 marks awarded

6 Maintaining standards and quality is important in order to attract customers
to hotels.

(a) Give two ways that reception staff can maintain standards and quality in hotels.

(2)
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QO06b \ Targeted Specification Area: Learning Aim B.1 |

This question tested operational processes with compliance to health and
safety. Learners performed well showing they understood the question and
the importance of maintaing high standards of health and safety in a hotel.

2 marks awarded

(b) Give two reasons why it is important tgimaintain high standarﬁheahh and
safety in a hotel.l

(2)
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1 mark awarded

(b) Give two reasons why it is important to maintain high standards of health and
safety in a hotel.
(2)
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Qo7 | Targeted Specification Area: Learning Aim A.1 |

This question was designed to test a specific part of the unit which is currently
topical. The responses seen were mixed across the mark range.

The learners were asked to give two actions that a café could take to respond
to an increase in the minimum wage.

2 marks awarded

7 Anincrease in the minimum wage will result in a higher wage bill for a hospitality
business.

Give two actions that a small café could take to respond to this increase.
1 7-/’?3 couvled 1 NC 7 enIe ,{"/{0 IONCP af /Aeir
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1 mark awarded

7 Anincrease in the minimum wage will result in a higher wage bill for a hospitality
business.

Give two actions that a small café could take to respond to this increase.
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0 marks awarded

7 Anincrease in the minimum wage will result in a higher wage bill for a hospitality
business.

Give two actions that a small café could take to respond to this increase.
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Qo8 | Targeted Specification Area: Learning Aim A.2 |

This question did not perform as expected. It was from the specification and
the large amount of incorrect responses clearly show that learners did not
understand the term “outsourced”. This reinforces the requirement for
learners to cover all aspects of the unit before attempting this paper.

2 marks awarded

8 Tempest Engineering Company has a staff canteen that is outsourced to a large
contract catering company.

Give two advantages for Tempest Engineering of outsourcing its staff canteen.

1 Cheotel fo Huw bexose donl need
2 Jonk need e R—Z Hhec cwen SFalf
1 mark awarded

8 Tempest Engineering Company has a staff canteen that is outsourced to a large
contract catering company.

Give two advantages for Tempest Engineering of outsourcing its staff canteen.
1 Tt ould  be cheaper becaus 144(;37 wouddn "6
have to hire  cooks & prepare  the V174

2 .[é A qU'/kkef as éfmj have Che food
Oeliveed (s Lhem.



0 marks awarded

8 Tempest Engineering Company has a staff canteen that is outsourced to a large
contract catering company.

Give two advantages for Tempest Engineering of outsourcing its staff canteen.
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Q09 | Targeted Specification Area: Learning Aim A.1 |

This question also did not perform as expected with responses given clearly
showing that the learners did not understand the term “free house”. The
guestion content is covered in the unit specification under types of hospitality
businesses- public houses. Many learners were confused by the term “free
house” and may not have covered this part of the specification.

This question increases the demand level further and requires (for the first
time in the paper) learners to “explain” in their answer or to link their point
to the context of the business benefits of owning a free house.

4 marks awarded

9 John owns the Red Lion public house. The Red Lion is a free house.

Explain two business benefits for John in owning a free house.
1 QoM G use  OnY SuRRURS i Lok 40
Cnoose , h doesnk WOk 1O Qnoose Q(bdocjs

Supplied \mo Qg ove. bm»ex\é.

2 Jonn o moke WS awn InoNnges ondk
eSS . He d®S ok vekd 10 comsolt
W e\ cv\\sow before WS QX\O.K\%)LS e MNOANL.



1 mark awarded

9 John owns the Red Lion public house. The Red Lion is a free house.
Explain two business benefits for John in owning a free house.
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0 marks awarded
9 John owns the Red Lion public house. The Red Lion is a free house.
Explain two business benefits for John in owning a free house.
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Q10 | Targeted Specification Area: Learning Aim B.1 |

This question required learners to explain two adavantages of using a mystery
customer to check service standards. Most learners responded well to this
question and the increased demand of this question added the range of
responses seen. This question differentiated between learners who could
explain one advantage and those who could explain two.

4 marks awarded

10 A new chain of Chinese restaurants has had some poor feedback on its website about
service standards. The restaurant chain wants to investigate its service standards. It is
going to employ a mystery customer to have meals in some of the restaurants.

Explain two advantages for the restaurant chain of using a mystery customer to
check service standards.

1 771? businegs Is abie to check dheir
Staadasds ananymau.s/f] (:Ae’c)/or? - /S _an
accurabe (epresentalion of Choir Servrca,
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3 marks awarded

10 A new chain of Chinese restaurants has had some poor feedback on its website about
The restaurant chain wants to investigate its service standards. It is
going to employ a mystery customer to have meals in some of the restaurants.

Explain two advantages for the restaurant chain of using a mystery customer to
check service standards.
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0 marks awarded

10 A new chain of Chinese restaurants has had some poor feedback on its website about
service standards. The restaurant chain wants to investigate its service standards. It is
going to employ a mystery customer to have meals in some of the restaurants.

Explain two advantages for the restaurant chain of using a mystery customer to
check service standards.

, Wik e Qo RARPNOY Khne CASMESS
Sage- Doy Mokt sore nests “ 00 ook
MORS . Ty helps oot on ovemll
\MDISS (VN Gf tne  OefAGMIOMt .

2 \f theiC  stondosels e \dw  daen
Coolh  \nalp  sht dowa  the  tebtewcant

Q11 | Targeted Specification Area: Learning Aim C.1 |

This question was testing a specific area of the specifcation that covers
technology.

In this question learners were asked to “explain.” In questions with this
command verb, the format is learners receive a mark for identifying up to
two points (one mark for each point) and a further mark if either or both
points can be explained or linked to the subject (one mark for each
explanation). This question started with scenario to help the learners
understand the context of the question being asked. Very few learners were
able to expand on their response to explain the disadvantage of buying and
setting up new technology. Learners also had difficulty explaining two reasons
to gain full marks for this question.

2 marks awarded

11 Peter owns The Royal Mill Hotel. The hotel is a small rural hotel with eight staff,
Peter wants to attract more business customers, so he is going to buy and set up
state of the art technology.

One disadvantage for Peter will be the cost of setting up the new technology.
Explain two other disadvantages for Peter of buying and setting up new technology.
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1 mark awarded

11 Peter owns The Royal Mill Hotel. The hotel is a small rural hotel with eight staff,
Peter wants to attract more business customers, so he is going to buy and set up
state of the art technology.

One disadvantage for Peter will be the cost of setting up the new technology.
Explain two other disadvantages for Peter of buying and setting up new technology.
\
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0 mark awarded

11 Peter owns The Royal Mill Hotel. The hotel is a small rural hotel with eight staff.
Peter wants to attract more business customers, so he is going to buy and set up
state of the art technology.

One disadvantage for Peter will be the cost of setting up the new technology.
Explain two other disadvantages for Peter of buying and setting up new technology.
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Q12 | Targeted Specification Area: Learning Aim B.1

This question required learners to expalin two ways improved training
programmes could help a business keep staff. This question did not perform
as well as expected with few learners explaning two ways and most learners
only explaining one way improved training programmes could help a business
keep staff. Some learners responded completely wrong showing that they had
misunderstood the meaning of the question.

1 mark awarded

12 British Burgers is a chain of fast food restaurants. The restaurant chain has high levels
of staff leaving. It is planning to improve the training programme for all new staff,

Explain two ways the improved training programme could help the business to
keep staff,
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0 marks awarded

12 British Burgers is a chain of fast food restaurants. The restaurant chain has high levels
of staff leaving. It is planning to improve the training programme for all new staff.

Explain two ways the improved training programme could help the business to
keep staff.
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Q13 | Targeted Specification Area: Learning Aim C.1 |

This question performed as expected in the question paper. It was the first
question in part B and was a straightforward recall from the specification. It
tested a popular subject with learners and most learners gained full marks.

3 marks awarded

13 The restaurant is going to use technology to promote the relaunch of the new menu.

Give three ways the restaurant can use technology to market the new menu.
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Q14 | Targeted Specification Area: Learning Aim B.1 |

This question was well answered, with most learners giving two
disadvantages of using a specialist supplier rather than a current wholesaler.
This question is covered in the specification under operational processes and
the subject has been taught well by centres and understood by learners.

2 marks awarded

14 The Roma restaurant buys most of its goods from a large wholesaler. Now it wants to
use a specialist supplier to supply authentic Italian ingredients for the dishes on the
new menu.

Give two disadvantages for the restaurant of using a specialist supplier rather than
the current wholesaler.

, “There (sn't o variety of options from the
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1 mark awarded

14 The Roma restaurant buys most of its goods from a large wholesaler. Now it wants to

use a specialist supplier to supply authentic Italian ingredients for the dishes on the
new menu.

Give two disadvantages for the restaurant of using a specialist supplier rather than
the current wholesaler,

1408 Gant buy in buueLice Lhc:.? Ccan Wwith a Whoie saier

2 _Qank goand buy (o when ey fecy g

Q15 | Targeted Specification Area: Learning Aim A.1 |

This question performed well on the paper with learners showing a clear
understanding of why staff have to know a lot about dishes on a new menu.
Most learners were able to give two reasons.

2 marks awarded

15 Itis important that the Roma restaurant staff know a lot about the dishes on the
new menu.

Give two reasons why this is important.
1B tanse Mo St Maopd %aed_ase  questions abo it Ha
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1 mark awarded

15 Itis important that the Roma restaurant staff know a lot about the dishes on the
new menu.

Give two reasons why this is important.
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Q16a | Targeted Specification Area: Learning Aim A.1 |

This question performed as expected in this paper. In this question, learners
were asked to explain one reason why it is important a restaurant considers
competitor activity when pricing a menu. Most learners were able give one
reason and explain this reason gaining full marks for the question. This
question covers “issues and trends-pricing” from the specification and the
responses seen show that learners have an understanding of this part of the
unit.

2 marks awarded

16 Pricing is a key factor in determining success in the hospitality industry. Giuseppe and
Gina have decided to examine the menus and offers provided by other restaurants in
the local area before pricing their menu.

(a) Explain one reason why it is important that the Roma restaurant considers
competitor activity when pricing the menu.
(2)

%ur.-wsq_ e Contorars Moard Moak 85 4o axpansiva
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16 Pricing is a key factor in determining success in the hospitality industry. Giuseppe and
Gina have decided to examine the menus and offers provided by other restaurants in
the local area before pricing their menu.

(a) Explain one reason why it is important that the Roma restaurant considers
competitor activity when pricing the menu.
(2}
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Q16b | Targeted Specification Area: Learning Aim B.1 |

In this final 8 mark question, learners were asked to apply their
understanding of possible reasons for a drop in profit at a restaurant. Many
responses listed a range of things that could cause a drop of profit without
properly expanding on them or giving examples. Some responses were very
repetitive and only covered one point but in some depth. Some answers were
constructed from the questions and responses that made up this paper.

8 marks awarded

The new head chef's dishes are proving to be popular. The number of customers
has increased, the feedback on the food is excellent and the menu has been
priced correctly. Despite this the restaurant has noticed that the z’oﬁt level has

e ra—
unexpectedly dropped. 3 P :) : )
(b) Discuss the possible reasons for the drop in profit at Roma. d‘,k > X b x
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5 marks awarded

The new head chef's dishes are proving to be popular. The number of customers
has increased, the feedback on the food is excellent and the menu has been
priced correctly. Despite this the restaurant has noticed that the profit level has
unexpectedly dropped.

(b) Discuss the possible reasons for the drop in profit at Roma.
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2 marks awarded

The new head chef’s dishes are proving to be popular. The number of customers
has increased, the feedback on the food is excellent and the menu has been
priced correctly. Despite this the restaurant has noticed that the profit level has
unexpectedly dropped.

(b) Discuss the possible reasons for the drop in profit at Roma.
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Summary of performance on the paper

In preparing for this external assessment, the following should be noted.
Learners should:

be aware that the whole specification for this unit can be covered by this exam. All
learning aims and unit content need to be taught.

if a question asks for two responses learners should be encouraged to give two
answers.

understand the command verb and know by the marks allocated that the word
“explain” means the response has to be expanded and linked to the answer.

read the question carefully and not repeat the question in the answer as marks
cannot be given for this.

understand the focus of the question and answer according to the context i.e.
should it be answered from staff point of view or customer.

e |earners should be encouraged to respond to the extended answer questions and
note down the information they know, even if they cannot construct an extended
written answer.

e be aware that this paper is allocated 15 minutes additional time for reading the
questions, scenarios and contexts thoroughly before attempting to answer
questions.

Effective time management and the use of practice papers under exam conditions
will support learners to improve exam technique.
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