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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 2017
. Level 1 Level 2
Grade Unclassified Pass Pass Merit Distinction
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 gained a high and low humber of marks.
These should help to provide additional guidance.

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

Summary

This is the seventh paper taken by learners for this unit. Pleasingly, we have
seen an improvement in the performance of learners in this June 2017 series.
Teachers have become more used to the types of questions that are used and
are, on the whole, preparing learners well for this externally tested unit. This
is evident in @ number of previously tested areas of the specifaction that have
shown an improvement of marks.

Across a range of 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 examination so all learning
aims have to be taught. Learners need to have studied each aspect of the
unit before taking this paper.

There was an improvement in the learners who were able to respond to the
higher demand questions through giving points and then linking their answer
to the context of the question. This could be seen in responses given by
learners when they have been asked to explain but have only listed the point.
This is particularly important for learners to be able to do when questions ask
for an expansion. Two or four marks have been lost in some questions by
learners as they have listed and not explained their answers. Across the range
of papers there was a mixed level of performance seen at merit and distiction.
Teachers should encourage learners to give two different responses, if
required in a question and expand on both responses to gain full marks at
the higher demand questions.

It was noted that some learners did not comprehend key words in the
questions. The language, terms and phases used in the specification and
tested in the questions were not understood by all learners. Their responses
were a repeat of the question or prior questions; this could not be given marks.
This was evident in the final extended written question. Very few learners
expanded on the points they gave which would have given extra marks.

Teachers should encourage learners to look at the level based grid in the
mark scheme in preparation for these extension questions.



Qo1 Targeted Specification Area: Learning Aim Al
Membership clubs

This item was a multiple choice question that required the learners to identify
two hospitality membership clubs. This required the same level of demand as
previous multiple choice items (requiring the learners to simply recall a part
of the specification). This was answered as well as expected with most
learners gaining one mark. Learners should be encouraged to read the
questions and apply the emboldened words to their responses. In this case

two responses were required. This part of the specification has been tested
before as a short written response.

This response gained two marks.

1 Identify two hospitality membership clubs.
B A Golfclub

B2 B Dramaclub

ﬁ € Conservative club

B D Youthclub

Bl  E After school club
Q02

Targeted Specification Area: Learning Aim Al Hotels
accommodation

This item was answered well by learners. Learners had to give two examples
of hospitality businesses that provide accommodation and learners
understood the context of the question. Most learners gained two marks.
Few learners did however only gain one mark as one response used by these
learners was the example in the stem. A few learners gave brand names as
a response and this could not be given a mark.

This response gained two marks.

2 A hostel is an example of a hospitality business that provides accommodation.

Give two other types of hospitality businesses that provide accommodation.
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This response was given zero marks.

2 Ahostel is an example of a hospitality business that provides accommodation.

Give two other types of hospitality businesses that provide accommodation,
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Q03

Targeted Specification Area: Learning Aim C1 Factors
determining success in the hospitality industry

This was a multiple choice question that required learners to identify two
indicators of the scale of the hospitality industry. Most learners did not
understand the terminology and only gained one mark. Most responses were
linked hygiene and staff qualifications which were tested previously. Learners
are familiar with these terms although not linked to the question. Responses
to this question highlight the need for all areas of the specification be taught.

This responses was given two marks.

3 Identify two indicators of the scale of the hospitality industry.
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Numbers employed
Dish costs

Staff qualifications
Hygiene rating

Financial turnover



This repsonse was given zero marks.

3 |dentify two indicators of the scale of the hospitality industry,

Bl A Numbers employed

E1 B Dish costs
N C staff qualifications
K D Hygiene rating
Bl E Financial turnover
Q4 \ Targeted Specification Area: Learning Aim Al Events

In this item the learners were required to identify one example of a
hospitality event. Responses seen were mixed and varied. The correct
response was "B Conference”. Most incorrect responses seen were “D
Restaurant”.

This response was given 1 mark

4 |dentify one example of a hospitality event.

B3 A Gym

B B Conference
Bl € Cocktail bar
B3 D Restaurant

QO05a Targeted Specification Area: Learning Aim A3
Support provided by other industries

This question was not answered as well as expected. Learners were asked
to give two ways a travel agent can support a hospitality business. This
style of question has been asked in previous papers in a similar way. Most
learners were only able give one correct response. Some learners repeated
the same response in a different way, and only one mark could be given.
Centres need to encourage learners to give two separate responses.



This response was given two marks.

5 A travel agency is one example of a business that can support the hospitality industry.

(a) Give two ways a travel agent can support a hospitality business.

This response was given one mark.

5 Atravel agency is one example of a business that can suppor

(a) Give two ways a travel agent can support a hospitality bt
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This response was given one mark.

5 Atravel agency Is one example of a business that can support

(a) Give two ways a travel agent can support a hospitality bt
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QO05b

Targeted
Specification Area:
Learning Aim A3
Support provided
by other industries

This question asked learners to give two examples of other businesses that
support the hospitality industry apart from the travel agency. Most learners
gained one mark for this question. Some learners gave the response “travel
agent” this could not be given. This item required the learners to recall part
of the specification. A few learners gave no correct response showing no
understanding of the question.

This response was given two marks.

(b) Give two other examples of businesses that can support the hospitality industry.
(2)

1 Baﬂ‘r@» ..............................................................................................................................................................................................................................

This response was given one mark.

(b) Give two other examples of businesses that can support the hospitality industry.




Q06

Targeted Specification Area: Learning Aim B1
Advantages of suppliers

This question tested the advantages to a business of having different
suppliers. One advantage was given as an example to allow learners to
understand how to respond to the question. Most learners were able to gain
one mark from this question. Few learners gained no marks. Some learners
repeated the same response twice, which could not be given marks.

This responses was given two marks.

6 Aliis opening a new restaurant. He is considering the advantages of having different
types of suppliers.

One advantage he is considering is being able to buy items on credit.

Give two other advantages he should consider.
1. H L Can Wur_&sUGytflfbc;fpfbdum
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This responses was given one mark.

6 Aliis opening a new restaurant. He is considering the advantages of having different
types of suppliers.

One advantage he is considering is being able to buy items on credit.

Give two other advantages he should consider.
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This response was given one mark.

6 Aliis opening a new restaurant. He is considering the advantages of having different
types of suppliers.

One advantage he is considering is being able to buy items on credit.

Give two other advantages he should consider.

e choose  E{om

Targeted Specification Area: Learning Aim B1 Brand
Standards

This question tested a specific term from the specification “brand
standards”. Few learners responded as expected. Responses showed a split
between learners who understood the term gaining two marks and those

who did not, gaining no marks. Repeated responses were seen again in this
question.

This response was given two marks.

7 National fast food restaurants have the same brand standards for all items on
their menus.

Give two reasons why this is important to the success of the restaurants.

19e. pefl. Koow. udst. 1o 2XF Qe
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This response was given one mark.

7 National fast food restaurants have the same brand standards for all items on
their menus.

Give two reasons why this is important to the success of the restaurants.
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This response was given zero marks.

7 National fast food restaurants have the same prand standards,forall itemson
their menus,

Give two reasons why this is important to the success of the restaurants.

Targeted Specification Area: Learning Aim B1
Importance of maintaining standards - hygiene

Qo8

This question was written to test the learners understanding of the
importance of a hospitality businesses maintaining high standards of
hygiene. This item tested well with most learners gaining two marks. Some
learners wrote detailed responses showing understanding. Common correct
responses seen were avoiding cross contamination leading to food poising,
maintain reputation and to comply with the law.

11



This responses was awarded two marks.

8 Give two reasons why hospitality businesses need to maintain high standards
of hygiene.

This response was awarded

8 Give two reasons why hospitality businesses need to maintain high standards
of hygiene.

Q09 Targeted Specification Area: Learning Aim C1 Ethical
issues use of disposables

This question tested the advantages of using disposables in a take away café.
Most learners only gained two marks for this question. This was due in part
to learners not expanding their answers or by repeating answers. This was
the first time in the paper the learners were asked to “explain” in their answer
or to link their point to the context of the question.

12



This responses was given four marks.

9 Jim is opening a new fish and chip café and takeaway. He has decided to use
disposable plates, cutlery and chip cones in both the takeaway area and the
seating area,

Explain two advantages for Jim of using these disposables.

This responses was given two marks

9 Jimis opening a new fish and chip café and takeaway. He has decided to use
disposable plates, cutlery and chip cones in both the takeaway area and the
seating area.

- Explain two advantages for Jim of using these disposables.
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This responses was given one mark.

9 Jimis opening a new fish and chip café and takeaway. He has decided to use
disposable plates, cutlery and chip cones in both the takeaway area and the
seating area,

Explain two advantages for Jim of using these disposables.
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Q10

Targeted Specification Area: Learning Aim A3
Personal Services

This question required learners to explain two procedures that could be
introduced to improve the profitability of a kitchen operation that has a lot of
waste due to chefs not following any formal procedures when preparing
dishes.

This question increases the level and requires learners to explain in their
answer. Some learners only listed responses and some learners only
explained one way and not two ways. A large number of learners were
confusing formal procedures when preparing dishes with formal procedures
and dealing with staff. This was evident in responses seen.

This resonses was given four marks.

10 The manager at The White Owl Hotel is concerned about the lack of profitability on
the food menus. She has noticed that there is a lot of wastage in the kitchen and that
the chefs do not follow any formal procedures when preparing dishes.

Explain two procedures that can be introduced to improve the profitability of the
kitchen operation.

...... Al g b /(an‘wrfﬂmﬂr/ﬁmmyﬁ/w
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This responses was given two marks.

10 The manager at The White Owl Hotel is concerned about the lack of profitability on
the food menus. She has noticed that there is a lot of wastage in the kitchen and that
the chefs do not follow any formal procedures when preparing dishes.

Explain two procedures that can be introduced to improve the profitability of the
kitchen operation.
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This response was given one mark.

10 The manager at The White Owl Hotel is concerned about the lack of profitability on
the food menus. She has noticed that there is a lot of wastage in the kitchen and that
the chefs do notiu!!owanyfomﬂ procedures when preparing dishes.

Explain two procedures that can be introduced to improve the profitability of the
kitchen operation.
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Q11

Targeted Specification Area: Learning Aim Al Hotels
star rating

This question asked learners to explain two ways a star rating could help to
improve a business. This question was answered in a positive way with most
learners gaining two marks. It was noted that learner’s responses were linked
to food hygiene point ratings. It was decided to award for this response if the
learner explained how this could impact positively on the business

This response was given four marks.

11 Samir owns a hotel that has high standards and facilities but no star rating.

Explain two ways a star rating could help to improve Samir's business,
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This response was given two marks.

11 Samir owns a hotel that has high standards and facilities but no star rating.
Explain two ways a star rating could help to improve Samir's business.

This response was given one mark.

11 Samir owns a hotel that has high standards and facilities but no star rating.

Explain two ways a star rating could help to improve Samir's business,
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Q12

Targeted Specification Area: Learning Aim C1 Labour
market

This question required learners to explain two ways a restaurant could
adapt its menu to respond to current trends in healthy eating. This question
appeared to be mis-understood by the learners; these learners gave
responses that focused on aspects of the care home that the company did
not effect. Learners who were given high marks linked their answers by
stating the way an explaining how it the issue could be resolved. .

This response was given four marks.

12 Jasmine is the manager of a care home and is having difficulty recruiting catering
staff. She has decided to use a contract catering company.

Explain two ways using a contract catering company can resolve staffing issues.
1 Thc/mwrmpfo;wﬁhmimnmdy
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This response was given two marks.

12 Jasmine is the manager of a care home and is having difficulty recruiting catering
staff. She has decided to use a contract catering company.

Explain two ways using a contract catering company can resolve staffing issues.

......... IS WPJGQMMES&CQWMM%

This response was given one mark.

12 Jasmine is the manager of a care home and is having difficulty recruiting catering
staff. She has decided to use a contract catering company.

Explain two ways using a contract catering company can resolve staffing Issues.

et alieady. e prosided L wikin. SEapp ..

maqnangéhexrpmyréaﬂqgrﬂqd ....................

A0 00 LA o SEQEF . 02T S fo M e

2 Anouhu‘wa&ﬁhh%na»&a@@k,swhﬁ

dont. . neve . experiend .donlk . neeed Lo

e 8RN0y ok 0 N COR AN N QAN

none exopesyoxeeat Skocer.

20



Q13

Targeted Specification Area: Learning Aim B1
Controlling staff

This question was a multiple choice question and asked learners to identify
two ways staff can know their job roles. This question was answered well.
This question was set at a lower demand level and matched the responses
given.

This response was given two marks.

13 Don will need to employ ne
of their job roles.

Identify two of the followin
B A Induction
Bl B Vacancies
Training

Grievance

B B A
m O N

Warnings

Q14

Targeted Specification Area: Learning Aim
A1l public Houses

This question did not perform as well as intended. Most learners were
unable to give one type of pub operation. This was recall question from the
specification and has been tested before.

This response was given one mark.

14 The Black Hound is currently a free house.

Give one other type of pub operation.

___________ A O OIS 2 D

This response was given zero marks.

14 The Black Hound is currently a free house.

Give one other type of pub operation.

21



Q15

Targeted Specification Area: Learning Aim B1
Maintaining standards and quality

This question performed well on the paper with learners showing an
understanding of why good presentation helps to maintain quality
standards. Most learners were able to give one reason, with some learners
able to give two reasons. A common incorrect response seen was linked to
keeping their own clothes clean. This was not awarded.

This response was given two marks.

15 Don is going to introduce a new staff uniform.

Give two ways that good personal presentation helps to maintain quality standards.

....... meﬁwwwcﬂaobwom

This response was given one mark.

15 Don is going to introduce a new staff uniform.

Give two ways that good personal presentation helps to maintain quality standards.

22



This responses was awarded zero marks.

15 Don is going to introduce a new staff uniform.

Give two ways that good personal presentation,helps to maintain quality standards.
k,eeD E;hﬁ tzﬂdet Uﬂl Al if\ €Al ety bUiE»neéé

Ql6a

Targeted Specification Area: Learning Aim B1
monitoring customer satisfaction

This question performed as expected in this paper. On this question,
learners were asked to give two ways feedback can be received for products
and service levels. Most learners were able answer this question while
gaining two marks. The responses seen show that learners have an
understanding of this part of the specification. A large number of responses
seen were linked to technology.

This responses was given two marks.

16 Don wants to get feedback from his customers on his new products and service levels.

(a) Give two ways in which Don can get feedback.

(2)
Y L
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This response was given one mark.

16 Don wants to get feedback from his customers on his new products and service levels.

(a) Give two ways in which Don can get feedback.
(2)

o Qoediongreres

Q16b

Targeted Specification Area: Learning Aim B1
monitoring customer satisfaction

For this question learners were asked to explain why customer feedback is
important to the business. Most learners gained between one and two marks.
Most marks were lost as the learners did not explain the reason why feedback
is important- only stating the reason.

This response was given two marks.

(b) Explain one reason why customer feedback is important to Don’s business.

(2)
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This response was given one mark.

(b) Explain one reason why customer feedback is important to Don’s business.

(2)

Q17

Targeted Specification Area: Learning Aim C1 New
products and services

This questions tested learners understanding of how businesses can develop
their products and services to suit a changing market.

Learners responded well to this question and higher marks were given to
learners who were able to demonstrate detailed responses and explanations
of how it would benefit Christine’s business, learners who were given full
marks answer with a few examples. Some learners based their answer on
the previous question so could not be given marks for the repeated
answers.

While this question was answered positively learners lost marks focusing on
only one part of the questions- some responses focused on the menu rather
than service and vice versa. It is advisable to reiterate to learners to break
down the question when answering to and ensure they cover all parts to
achieve full marks.

25



This response was awarded between 1-3 marks.

17 Itis important that hospitality businesses respond to trends and issues.

Christine’s Café is located in the Docklands area of a city. The café currently serves
all-day breakfasts, burgers and chips. The Docklands area is being redeveloped to
provide offices, modern apartments and family housing.

Christine sees this as an opportunity to relaunch her café, She wants to provide
high standards of customer service and products and services suitable for the new
residents and office workers.

Discuss how Christine can adapt her business to respond to this redevelopment.
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This response was awarded between 4-6 marks.

17 Itis important that hospitality businesses respond to trends and issues.

Christine’s Café is located in the Docklands area of a city. The café currently serves
all-day breakfasts, burgers and chips. The Docklands area is being redeveloped to
provide offices, modern apartments and family housing.

Christine sees this as an opportunity to relaunch her café. She wants to provide
high standards of customer service and products and services suitable for the new
residents and office workers.

Discuss how Christine can adapt her business to respond to this redevelopment.
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This response was given 7-8 marks.

17 Itis important that hospitality businesses respond to trends and issues.

Christine’s Café is located in the Docklands area of a city. The café currently serves
all-day breakfasts, burgers and chips. The Docklands area is being redeveloped to

provide offices, modern apartments and family housing.

Christine sees this as an opportunity to relaunch her café. She wants to provide
high standards of customer service and products and services suitable for the new
residents and office workers.

Discuss how Chrlstine can adapt her business to respond to this redevelopment.
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(Total for Question 17 = 8 marks)
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Summary of performance on the paper

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

e 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.

e Understand the command verb and know by the marks allocated that the word
“explain” and “discuss” means the answer has to be expanded in some detail.

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

e 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, is it a negative
response that is required or a positive response.

e Learners should be encouraged to respond to the extended answer questions and
note down the information they know, even if they cannot construct an extended
writing answer. This could be given in the form of a list if extended writing is not
feasible.

e 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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