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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 January 2018
- Level 1 Level 2
Grade Unclassified Pass Pass Merit Distinction
Boundary
Mark 0 12 20 28 37
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Introduction

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

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

Introduction to the Overall Performance of the
Unit

This is the eighth paper taken by learners for this unit. Pleasingly, we have seen a
twenty five percent increase of learners in this January 2018 series. Centres have
become more used to externally tested exams for Hospitality and the types of
questions that are used.

There are still some areas of the unit specification that learners appear to be
unfamiliar with. In particular “daily market lists® and “standard recipes” for
question 13b and 15 respectively.

Centres are reminded to ensure that learners cover the entire content of the unit
specification in order to be able to respond effectively as it was evident that certain
aspects of the unit had not been addressed sufficiently.

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. Some answers given were a repeat
of the question or a repeat of prior questions; this could not be credited.

Learners still need to improve the way in which they write responses to the active
verb in questions. 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 a range of papers there was a mixed level of
performance seen at pass and merit. Centres should be encouraging 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.



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

The best performance came from learners who had both breadth and depth of
their understanding of the subject within the unit.

Learners who had been prepared well for writing the long answer questions (giving
a clear and detailed answers covering all sides of the argument or scenario) tended
to perform well on this paper.



Individual Questions

Q1 Targeted Specification Area: Learning Aim A.3- Banks

This question was a multiple-choice question that required the learners to Identify
two hospitality businesses that provide accommodation. This required the same
level of demand as previous multiple-choice items (requiring the learners recall a
part of the specification).

In this instance, two responses were required with most learners giving one
correct response. This part of the specification was tested before as a short written

response.

This response was awarded 2 marks.

1 Identify two hospitality businesses that provide accommodation. 2
E3 A Exhibitions
El B Hospital
M C Hostel
M D Halls of residence
El E Fine dining restaurant

Q2 Targeted Specification Area: Learning Aim A.3 - Banks
This question was answered well by learners. This item was a multiple-choice
question where learners had to identify two services banks provide to support the

hospitality industry.

Learners understood the context of the question. Most learners gained two marks.
Few learners did however only gain one mark.

This response was awarded 2 marks.

2 |dentify two services banks provide to support the hospitality industry. 2
B A Loans
£ B Licensing
B € Recruitment services
D Financial advice
B3 E Advertising



Q3 Targeted Specification Area: Learning Aim A.3 Transport

This question was a short response question that asked learners to give two
examples of transport offered by other industries to support the hospitality
industry. Most learners responded well to the question. This question has been
asked in previous papers in the same format.

This response was awarded 2 marks.

3 Give two examples of transport offered by other industries to support the 2
hospitality industry.
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This repsonse was awarded 1 mark.

An extra mark would have been awarded for planes but no mark could be
awarded for airports.

3 Give two examples of transport offered by other industries to support the 1
hospitality industry.
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Q4 Trageted Specification Point: A1 - Contract food service providers

This question was a multiple-choice question that required the learners to identify
two organizations that are most likely to use contract food service
providers.

Responses seen were mixed and varied.

The correct response was “C Local College and E Local Government”. Most
incorrect responses seen were “A Local Hotel or B Local Restaurant”.

This response was awared 1 mark awarded)

4 \|dentify two organisations that are most likely to use contract food service providers. 1
A Local hotel
B Local restaurant

(%

B4 C Local college
3 D Local pub
[

E Local government

Q5 (a) Targeted Specification Area: Learning Aim C1 Contract Food
Service Providers

This question was a multiple-choice question that required the learners to identify
two organizations that are most likely to use contract food service providers.

Responses seen were mixed and varied. The correct response was “C Local College
and E Local Government”. Most incorrect responses seen were “A Local Hotel or B
Local Restaurant”.

This repsonse was awarded 1 mark.

4 |dentify two organisations that are most likely to use contract food service providers. 1
B A Local hotel

Local restaurant

Local college

Local pub
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Q5 (b) Targeted Specification Area: Learning Aim C1-
Environmental Issues- Reducing Energy Consumption

This question asked learners to give two examples of how Scott can reduce energy
use in his hotel. Some learners repeated their response in 5 (a) and could not be
credited for a repeat answer.

This response was awarded 2 marks.

(b) Give two examples of how Scott can reduce energy use in his hotel.
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This response was awarded 2 marks.

Although the response is different from the response above they are both correct.

(b) Give two examples of how Scott can reduce energy use in his hotel.
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Q6 (a) Targeted Specification Area: Learning Aim A.2- Business
Ownership

This question tested the learner’'s knowledge of different types of business
ownership. Most learners were able to gain one mark from this question.

Only a small percentage of learners gained no marks. This question has been
asked in previous papers and is a L1 recall question.

This respnse was awarded 1 mark.

6 (a) Bonnie and Jack own a hospitality business. They own the business as a
limited company.

Give one other way a hospitality business can be owned.

1
This response was awarded 0 marks.
Give one other way a hospitality business can be owned. 0
(1)




Q6 (b) Targeted Specification Area: Learning aim A.2- Business Ownership

This question was designed to test a specific term from the specification which was
in the stem of 6(a). Few learners responded as expected to this question.
Responses showed a split between learners who understood the term gaining two
marks and those who did not, gaining no marks.

In responses seen- that were not awarded- learners gave advantages of their
incorrect response given in 6(a). This question is an example of learners not

reading the question correctly.

This response was awarded 2 marks.

(b) Give two advantages to Bonnie and Jack of owning the business as a
limited company.
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This response was awarded 0 marks.

(b) Give two advantages to Bonnie and Jack of owning the business as a
limited company.
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Q7 (a) Targeted Specification Area: Learning Aim B.1-
Maintaining Standards at Staff Level.

This question was designed to test learners knowledge on personal hygeine. It is a
well tested area of the specification and has been tested in most papers. It was
worth one mark which most learners gained.

This response was awarded 1 mark.

1 7 (a) Hospitality businesses must maintain high standards of hygiene in all areas.

Give one way staff can personally contribute to maintaining hygiene.

This response was awarded 1 mark.

7 (a) Hospitality businesses must maintain high standards of hygiene in all areas.

Give one way staff can personally contribute to maintaining hygiene.

1
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Q7 (b) Targeted Specification Area: Learning Aim B.1- Controlling Staff

This question was written to test the learners understanding of the hygine
standards required by a hospitality businesss. It has been tested in previous
papers and learners responded well to the question.

The most common response seen was linked to posters and sings.

This response was awarded 1 mark.

~

(b) Give one way the owner of a hospitality business can ensure that staff are aware
of the hygiene standards required by the business. 1
ard Pokers i

The response below highlighted an issue were learners were confused between
environmental hygiene ratings and business standards.

This response was awarded 0 marks.

(b) Give one way the owner of a hospitality business can ensure that staff are aware
of the hygiene standards required by the business. 0
(M
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Q8 Targeted Specification Area: Learning Aim C.1- Equal
Opportunities for Staff

This question was written to test the learners understanding of equal
opportunities for staff in the hospitality business. It was clear to see that this part
of the specification had not been answered well by all learners. Some learners
discussed their classroom activities in their responses avoiding answering the
question completely.

Some responses covered a large amount of detail and the reasons behind the
response showing understanding. This was the first time in the paper the learners
were asked to “explain” in their answer linking their point to the context of the
question.

This response was awarded 2 marks.

8 All hospitality businesses must provide equal opportunities for staff. 2

Explain one way a hospitality business can provide equal opportunities for its staff.
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This response was awarded 0 marks.

8 All hospitality businesses must provide equal opportunities for staff. 0

Explam one way a hospitality business can provide equal opportpnities for its staff.
M:} QOOS. . NIy 1ﬁd Loam()
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Q9 Targeted Specification Are: Learning Aim C.1- Disposables

This item was expected to perform well with learners being asked to give two
advantages for a business of using disposable packaging. This area of the
specification has been tested in previous papers. Most learners only gained one
mark for this question. Most marks were lost as the responses given were not
linked to the business and were linked to the environment.

This response was awarded 2 marks.

9 Many hospitality businesses use disposable packaging to wrap food items.
Give twomaglvantages for a business om
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This response was awarded 1 mark.

9 Many hospitality businesses use disposable packaging to wrap food items.
Give two advantages for a business of using disposable packaging.

This response was awarded 0 marks.

9 Many hospitality businesses use disposable packaging to wrap food items.
Give two advantages %usiness of using disposable packaging
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Q10 Targeted Specification Area: Learning Aim C.1- Ethical Issues

This question required learners to understand the advantages of using fair trade
products. Learners were asked to explain one advantage.

The item was answered well with learners explaining within their response that
allowed a high percentage of learners to achieve full marks.

This response was awarded 2 marks.

2
10 Sanjay owns a vegetarian restaurant. He only wants to use fair trade products in
the restaurant.
Explain one disadvantage for Sanjay of only using fair trade products.
Yo fradke sS More € xPNIIVIR . wonics
e A A D AT eSS PO N .
This response was awarded 1 mark.
, 1
10 Sanjay owns a vegetarian restaurant. He only wants to use fair trade products in
the restaurant.
Explain one disadvantage for Sanjay of only using fair trade products.
MR MG QeL..oa O I o W a (= { 3 W
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Q11 Targeted Speicifcation Area: Learning Aim A.3- Personal Services

This question asked learners to explain two ways a personal services organiser will
offer a service that will benefit the hotel.

This question was generally answered to a high standard with learners able to
identify benefits for the hotel.

This response was awarded 4 marks.

11 The South Bank is a luxury boutique hotel that wants to attract wealthy guests. 4

In order to attract this type of guest, the hotel is introducing a personal
services organiser.

Explain two ways that offering this personal service will benefit the hotel.
1oAY ould become o neur . ML _and. _.mave...

This response was awarded based on the learner giving two ways but only way
correctly.

This response was awarded 3 marks.

11 The South Bank is a luxury boutique hotel that wants to attract wealthy guests. 3

In order to attract this type of guest, the hotel is introducing a personal
services organiser.

Explain two ways that offering this personal service will benefit the hotel.
A Y OO Ceoke. O %csod epuwbation.... Por o
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This was an incorrect response and was awarded 0 marks.

11 The South Bank is a luxury boutique hotel that wants to attract wealthy guests. 0

In order to attract this type of guest, the hotel is introducing a personal
services organiser.

Explain two ways that offering this personal service will benefit the hotel.

. N0 (2 COROMLC S WQchomQ ___________________________
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Q12 Targeted Specification Area: Learning Aim C.1- Changes in Marketing or
Promotions

This item required learners to explain two ways a restaurant could adapt the way it
advertises its products and services. Learners were asked to explain two
advantages for the Village Bistro of using a website and social media to advertise
its products and services.

Learners responded well to this question showing understanding of the subject
and were able to achieve the higher marks.

This response was awarded 4 marks.

12 The Village Bistro has traditionally advertised its products and services in the local
newspaper and by posting flyers through doors.

The owner has decided to set up a website and use social media for advertising instead.

Explain two advantages for the Village Bistro of using a website and social media to
advertise its products and services.
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This response was awarded 2 marks.

12 The Village Bistro has traditionally advertised its products and services in the local
newspaper and by posting flyers through doors.

The owner has decided to set up a website and use social media for advertising instead.

Explain two advantages for the Village Bistro of using a website and social media to
advertise its products and services.

1 . .Website. Linus..can. . Be. . Shored. eas.er. on. Socicl. . medion. ...

This repsonse was awarded 0 marks.

12 The Village Bistro has traditionally advertised its products and services in the local
newspaper and by posting flyers through doors.

...A.,v..L.',.‘K.e...;,q,,

The owner has decided to set up a website and use social media for advertising instead.

Explain two advantages for the Village Bistro of using a website and social media to
advertise its products and services.

18



Q13 (a) Targeted Specification Area: Learning Aim B.1- Types of
Supplier

This item asked learners to give two types of suppliers other than a daily market
list. The learners responded well to this question with a high percentage achieving
top marks.

The most common response seen were wholesaler, retail and cash and carry. This
question is a L1 recall question and has been asked in previous papers and was

expected learners could answer with positive results.

This response was awarded 2 marks.

13 (a) Give two other types of supplier that the chef could use. 2

1. Company normunoted Supplizr
2 Whoasale
This was a common response where marks could not be awarded for shop names

as it was required that the learner identifty types of supillers and not suppliers
themselves.

This response was awarded 1 mark.
13 (a) Give two other types of supplier that the chef could use. |

Ao Scueds
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Q13 (b) Trargeted Specification Area: Learning Aim B.1- Advantages of Types
of Supplies

This item asks learners to explain one advantage of the chef using a daily market
list to buy all the ingredients for the dishes on the specials boards. Learner showed
little understanding of the term that was being tested.

Most learners thought a daily market list was a street market. This question is an

example of all the specification having to be taught to learners and it is advised
that centre deliver the full range of the unit specification.

This repsonse was awarded 2 marks.

(b) Explain one advantage of the chef using a daily market list to buy all the
ingredients for the dishes on the specials boards.
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This response was awarded 0 marks.

(b) Explain one advantage of the chef using a daily market list to buy all the
ingredients for the dishes on the specials boards.
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Q14 Targeted Specification Area: Learning Aim C.1- Development of new
product

This question has been tested in previous papers and it performed as expected.
Learners were asked to explain two ways the owner could change the dishes
offered on the specials boards to adapt to healthy eating trends.

This question preformed as expected with some learners explaining two ways and
some learners explaining one way.

This response was awarded 4 marks.

14 The owner has discovered that some customers want a wider range of healthier 4
alternatives on the menu.

Explain two ways the owner could change the dishes offered on the specials boards
to adapt to healthy eating trends.

1 They  could  gare  vegubounan optrons of the meals
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In this repsonse learners were not awarded marks for the second point as it was a
repeat of the first point.

The repsonse was awarded 2 marks.

14 The owner has discovered that some customers want a wider range of healthier 2
alternatives on the menu.

Explain two ways the owner could change the dishes offered on the specials boards
to adapt to healthy eating trends.
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The mark awarded in this response was for the salad or vegetbles but no
expansion point was given. Marks could be awarded for healthier as it is in the
question.

This response was awarded 1 mark.

Explain two ways the owner could change the dishes offered on the specials boards
to adapt to healthy eating trends.
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Q15 Targeted Specification Area: Learning Aim B.1- Factors that on GP-
waste/use of standard recipes.

This question did not perform to the expected standard as learners showed
limited understanding of the question. The question asked learners to explain how
using standard recipes would improve the profits for the restaurants.

It was expected that learners would identify how the operation of the restaurants
would run smoother as a result of standard recipes

There were some responses that copied the question in the answer and could not
be awarded marks.

This response was awarded 4 marks.

Explain two ways that using standard recipes would help the owner improve profits
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This item was awarded 0 marks.

15 The owner at the restaurant wants to improve profits by using standard recipes. 0

These will help reduce wastage, help with stock control and ensure that all portion
sizes are correct.

Explain two ways that using standard recipes would help the owner improve profits
at the restaurant.
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Q16 Targeted Specification Area: Learning Aim B.1- Factors
that impact on GP- meaning costs and revenue.

The final question on the paper performed better than expected, as historically the
8 mark questions under preformed. A high percentage of learners wrote an
extended response to the question which is what is required when asked to
discuss.

Few learners listed responses with most learner’s discussion the question. This
item asked learners to discuss how the owner of a hotel can make changes to
improve customer ratings. The question led learners to focus on the quality of
food and customer service.

25



This response was awarded 7 marks at Level 3.
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16 A country hotel has 20 bedrooms, a bar and a restaurant. The owner of the hotel has 7
recently received a number of complaints from customers about the quality of the
food and service received.

Discuss how the owner can make changes to improve the customer ratings
of his hotel.
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This response was awarded 4 marks at Level 2

16 A country hotel has 20 bedrooms, a bar and a restaurant, The owner of the hotel hasnu.r
recently received a number of complaints from customers about the quality of the CMV}?‘”S
food and service received. = Chan E the menuy’ = room Servi
- tralding -moke Sure
Discuss how the owner can make changes to Imprwe the customer ratings & BenfF ore
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(Total for Question 16 = 8 markr)

This learner was able to achieve 4 marks as they elaborated on some points of
their discussion, building on ideas to enter the Level 2 mark range.
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Summary

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.

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.

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

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.

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.

Learners should be encouraged to write within the correct area for each question to
ensure the examiner fully has access to the responses and the context they are written.
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