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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, at
Distinction, Merit and Pass.

Setting grade boundaries

When we set grade boundaries, we look at the performance of every learner who took
the external 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 is 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 external assessment 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 assessment, because then it would not take
accessibility into account.

Grade boundaries for this, and all other papers, are on the website via this link:

http://qualifications.pearson.com/en/support/support-topics/results-certification/grade-
boundaries.html

Unit 1: Introducing the Hospitality Industry

Level 1 Level 2
Grade Unclassified
Pass Pass Merit Distinction
Boundary
Mark 0 15 23 31 39
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Introduction

This report has been written to help you understand how students have performed
overall in the exam. For each question there is a brief analysis of student responses.
You will also find examples of student 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 students for future examination series.

Introduction to the Overall Performance of the Unit

This is the 10th paper taken by students for this unit. Students generally responded
well to the range of questions in the paper. Teachers are becoming more used to the
types of questions used and are overall, preparing students. This was event at in the
longer response questions.

Across a range of papers there are still elements of the specification that have not been
covered well or retained by some students. In particular “ethical issues and trends” and
“customer service standards” respectively. Teachers are reminded that the entire
specification is in the range for this examination, so all learning aims must be taught.
Students need to have studied each aspect of the unit before taking this paper.

There was a distinct difference between the students who were able to respond to the
higher demand questions through identifying points and then linking their answer to
the context of the question and those who could not. This is particularly important
where questions ask students to “explain” and two marks are possible for each part
of the answer and students only listed points. These questions made up a high
proportion of the marks for this paper.

It was noted that some students did not comprehend the information in the question.
Their answers were a repeat of the question or previous questions, this could not be
credited. This was evident in part B of a question of the question paper with many
students giving the same response for all questions.
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Students still need to improve the way in which they write responses to the active verb
in questions. This could be seen in the responses given by students when they have
been asked to explain but have only listed the point. This is particularly important for
students to be able to do when questions ask for an expansion point. Two or three
marks have been lost in some questions by students as they have listed and not
explained their answers. Centres should be encouraging students to give two different
responses if required in a question and expand on both responses to gain full marks at
the higher demand questions. Across a range of papers there was a mixed level of
performance seen at pass and merit.

The extended answer question at the end of the paper was not answered well by
several students. Many students listed a response and did not expand on this
demonstrating their lack of knowledge and understanding of the unit content being
assessed. These students could only be awarded from the lower band level in the level
based grid. Teachers should encourage students to look at the level-based grid in the
mark scheme in preparation for these extension questions.

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

Students who had been prepared well for writing the long answer questions (giving
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: A1 - Hotels
Which one of these is a type of hotel?

This item was a multiple-choice question that required the students to identify a type
of hotel. This required the same level of demand as previous multiple-choice items
(requiring the students to simply recall a part of the specification).
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In this case, one response was required with most students giving the correct answer.
The correct response was A Hostel.

This part of the specification has been tested before as a short written response and as
a multiple-choice question.

Q2 Targeted Specification Area: A3 - Personal services

This item was a short response question that asked students to give one type of
hospitality personal service. It had a mixed response from students the most incorrect
answers being areas of hotels that use personal services and not personal services. This
question has been asked before in previous papers in various formats.

The correct responses awarded were booking meals, providing hairdressers and
booking tickets.

This response was awarded 1 mark

2 Give one type of hospitality personal service.

BOOK-m,.. . hekets

(Total for Question 2 = 1 mark)

This response was awarded 0 marks

2 Give one type of hospitality personal service.

(Total for Question 2 = 1 mark)
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Q3 Targeted Specification Area: A1- Events

This item was a short response question that asked students to give name one type of
event within the hospitality industry. It had a good response from students the most
correct answers being music events and weddings.

Some incorrect responses seen related to venues events might take place, conference
centres and corporate hospitality.

This response was awarded 1 mark

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

Name one type of event within the hospitality industry.

-Musu_ (STTALA

(Total for Question 3 = 1 mark)

This response was awarded 0 mark

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

Name one type of event within the hospitality industry.

Cc:\w\vg QL. e eOtsS

(Total for Question 3 = 1 mark)

Q4 Targeted Specification Area: A1 - Restaurants

This item was a short response question that asked students to give one type of
restaurant. It had a mixed response from students the most incorrect answers being
brand named restaurants and this could not be awarded. The most common correct
answers were fast food, cafes and mainstream restaurants

This question has been asked before in previous papers in various formats.
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This response was awarded 1 mark

4 Restaurants can be classed by the type of food they offer.

Give one type of restaurant.

~ (Total for Question 4 = 1 mark)

This response was awarded 0 marks

4 Restaurants can be classed by the type of food they offer.

Give one type of restaurant.

B

(Total for Question 4 = 1 mark)
Q5 Targeted Specification Area: B1- Types of supplier

This item was a short response question that asked students to give two types of
supplier to the hospitality industry. It had a good response from students the most
incorrect answers being shop names and this could not be awarded. The most common
correct answers were cash and carry and wholesaler.

This question has been asked before in previous papers in various formats.

This response was awarded 2 marks
5 Give two types of supplier to the hospitality industry.

T WNORSALONS

2. Cash. omd. c,oumd R

(Total for Question 5 = 2 marks)
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This response was awarded 1 mark
5 Give two types of supplier to the hospitality industry.
1. LOSIAOAD, COFTLS ...oimossiain

(Total for Question 5 = 2 marks)
This response was awarded 0 marks
5 Give two types of supplier to the hospitality industry.
1 belg breslfash
2 ECCC‘A\O‘\"A ..................................................................................................
(Total for Question 5 = 2 marks)
Q6 Targeted Specification Area: A1 - Contract service providers

This question was answered as well as expected. There was a good response seen with
most students gaining one mark. The responses awarded were for, schools and
colleges with few students responding with prisons. This question has been asked in
almost all previous exams and is performing well.

This response was awarded 1 mark

6 Give one type of organisation that uses contract food service providers.

A Schhech
(Total for Question 6 = 1 mark)
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This response was awarded 0 marks

6 Give one type of organisation that uses contract food service providers.

E=A SO AR

(Total for Question 6 = 1 mark)
Q7 Targeted Specification Area: B1 - Ethical issues - disposable packaging

This item was a multiple-choice question that required the students to identify one
disposable item. This required the same level of demand as previous multiple-choice
items (requiring the students to understand a part of the specification).

In this case, one response was required with most students giving one correct answer.

The correct response was C Plastic straw.
Q 8a Targeted Specification Area: A3 - Utilities

This item was a short response question that asked students to give one example of a
utility. Most students responded well to the question. The incorrect responses seen
showed little or no understanding of the question. This question has been asked in
previous papers in the same format. The most common correct answers seen were
water, internet and gas.

This response was awarded 1 mark

8 A hotel wants to reduce its utility bills.

(a) Electricity is a utility. Give one other example of a utility.
(1)

10
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This response was awarded 0 marks.

8 A hotel wants to reduce its utility bills.

(a) Electricity is a utility. Give one other example of a utility.
(1)

et co we€0 XL o e

Q8b Targeted Specification Area: C1 - Environmental issues - reducing

energy consumption

This item was a short response question that asked students to give two ways a hotel
could reduce its utility bill. It was written to follow on from 8a. Most students responded
well to the question and gave two answers that were awarded. This question has been
asked in previous papers in a similar format.

This response was awarded 2 marks.

(b) Give two ways a hotel can reduce its utility bills.
(2)

1o hove €ne(qy  Saving . lignt. bvibs.

2. M visitore Ao pas . tun . \QmtC  of  Wnen _4ney . Leave

0 fo0M o RAVE  WgNtS on 0 MOMigr, AOef opeas |gnig Yvrn_an  ded(

Clo’“ “qnh ull IH (Total for Question 8 = 3 marks)
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This response was awarded 0 marks.

(b) Give two ways a hotel can reduce its utility bills.

1 el Yy cstomers and  staft o open & dlosc  when
hepee done
2 Give o dme bt on hew  mud Hh Con USCL a

Vv \ \\‘\\7

(Total for Question 8 = 3 marks)

Q9a Targeted Specification Area: B1 - Documents used in the purchasing

Cycle

This item was a short response question that asked students to state one document
used in the purchasing. The question is a straight forward recall form the specification
Most students responded well to the question and gave an answer that could be
awarded. This question has been asked in previous papers in a similar format and did
not perform as well.

This response was awarded 1 mark

9 Different documents are used in the purchasing cycle. One of these documents is a
delivery note.

(a) State one other document used in the purchasing cycle.
(1)

AN ONL B B e - T

This response was awarded 0 marks.

9 Different documents are used in the purchasing cycle. One of these documents is a
delivery note.

(a) State one other document used in the purchasing cycle.
(1)

deub} B o S
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Q9% Targeted Specification Area: B1 - Documents used in the purchasing
cycle - delivery note

This item was answered as well as expected. It was designed to follow on from 8a where
students had to give two examples of information that should be included on a delivery
note. There was a mixed response seen with most students gaining at least one mark.
This question has been asked in a previous paper in a different format.

This response was awarded 2 marks

(b) Give two examples of information that should be included on a delivery note.

(2)
1ate. onNd. . evnmme. oF CY‘\EMM% ____________________________________
2 ANAL . eSO oe\_(gd uaeedd .

(Total for Question 9 = 3 marks)

This response was awarded 1 mark

(b) Give two examples of information that should be included on a delivery note.

W back

(Total for Question 9 = 3 marks)

13



;BTEC L2 Lead Examiner Report 1901 (Unit 1: Introducing the Hospitality Industry)

This response was awarded 0 marks.

(b) Give two examples of information that should be included on a delivery note.

(2)
(Total for Question 9 = 3 marks)
Q10 Targeted Specification Area: A2 - Types of business ownership

This item was responded to well by students with most students gaining one mark. The
students were asked to give two other types of hospitality ownership. The question was
a straightforward recall from the specification, and the responses show a good
understanding.

The question has been asked in previous papers in various forms.

This response was awarded 2 marks

10 Joyce owns a hospitality business as a sole trader, This is a type of business ownership.
Give two other types of business ownership.

1. pamdnansnag 'Ouaesy

2. amaced Wgdoviaky. COMPaNAg

(Total for Question 10 = 2 marks)
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This response was awarded 1 mark

10 Joyce owns a hospitality business as a sole trader. This is a type of business ownership.
Give two other types of business ownership,

(Total for Question 10 = 2 marks)
This response was awarded 0 marks

10 Joyce owns a hospitality business as a sole trader. This is a type of business ownership.
Give two other types of business ownership.

cFeed cades

(Total for Question 10 = 2 marks)

Q1M1 Targeted Specification Area: B1 - Managing costs - changing costs of
raw materials

This item was the first explain question in the paper and showed a good understanding
of the topic by students. Students were asked to explain why changes in the cost of
ingredients can impact on the gross profit of hospitality businesses. It is essential to
ensure all students address the active verb in questions to ensure full marks can be
awarded. Some marks were lost due to students “listing” and “giving” and not
“explaining” .

15
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This response was awarded 2 marks

11 Explain why changes in the cost of ingredients can impact on the gross profit of
hospitality businesses.

1€ ¥re oy of ngredients decrecse the
\%ﬁ» profi m\\x ncreae , becawse dhe
WSS

(Total for Question 11 = 2 marks)

This response was awarded 1 mark

11 Explain why changes in the cost of ingredients can impact on the gross profit of

hospitality businesses.
\E \ngredients.. Caf MO . e e e
\cﬁm8 SN O DODORE .. 0N B, A hewne

B temp By

(Total for Question 11 = 2 marks)

This response was awarded 0 marks

11 Explain why changes in the cost of ingredients can impact on the gross profit of
hospitality businesses.

Vil nle (.,;PS Bk triemich Cery....
AT e ’\,
An s tb\g_d\ _______________ O£ Coshk ‘Ecw s=..

____________ JCL«/—\_ - cnﬁffcowé ?au(u;c.s

(Total for Question 11 = 2 marks)
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Q12 Targeted Specification Area: A1 - Industry scale

This item was a straightforward recall question from the specification. It was designed
to test students understanding of how the scale of the hospitality industry is measured.
There was a mixed response seen with most students gaining at least one mark. Most
of the incorrect responses seen identified hospitality businesses.

This response was awarded 2 marks

12 Hospitality is one of the fastest growing industries in the UK.

Give two ways the scale of the industry is measured.

1The  amouny _of epesgy PISH JrOSS . Progit .
7The  amount op empleyers N the indusyry .
(Total for Question 12 = 2 marks)

This response was awarded 1 mark

12 Hospitality is one of the fastest growing industries in the UK.

Give two ways the scale of the industry is measured.

1 X0 opu2n mone\ujt‘x\ab NOXEC
2 HOLD | copules . AShey - QUE,

(Total for Question 12 = 2 marks)
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This response was awarded 0 marks

12 Hospitality is one of the fastest growing industries in the UK.

Give two ways the scale of the industry is measured.

1 HOrels

2 ResrQuraAt.s

(Total for Question 12 = 2 marks)

Q 13a Targeted Specification Area: C1 - Ethical issues - organic

Disadvantages

This item was the four-mark question in the paper. It was designed to test student’ s
knowledge of organic products and ethical suppliers and the disadvantages of these
types of suppliers. Student responses seen were mixed with some students showing
little understanding of the question asked and being unable to develop their response
as seen below awarded one mark.

This response was awarded 4 marks

13 A restaurant wants to use only organic products on its menu. As a result, the
restaurant will only purchase from ethical suppliers,

(a) Explain two disadvantages of doing this.

1 Tne restanconk WA Pokensiodlsy. . Lose.  Cascomexs.. Aing dowet o

NOOL. AOAY. IYNMAL. QrEdACAS,. ASCMEAMAMS) . Tiner® WER. ak. be.o (OQE ...

QERELICID.. . OARAAS ... feal. el LS oM.

2 . fuadnosng. (. o). SAMCIA. SNPOWRN.. (3. YIIT. . Expeni wvé oo oTmer.........

SVOPARNS...... THhAS. RS tTNSA. .t Duse@ss. ORcih  VIoNe. . S0 SeA. Tre. ...

VALBUS... Ok WAGYRA @INCRS: . R
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This response was awarded 3 marks

13 A restaurant wants to use only organic products on its menu. As a result, the
restaurant will only purchase from ethical suppliers.

(a) Explain two disadvantages of doing this.
(4)

1 feople might not _want Yo geeot Hese ngredenls o fheecsor

\ess...peofle coM come
2 T mah  be doo  expensie fo by orqanic . products.

This response was awarded 1 mark

13 A restaurant wants to use only organic products on its menu. As a result, the
restaurant will only purchase from ethical suppliers.

(a) Explain two disadvantages of doing this.

Not _hove.  Hak much  Pecple. Cof“mc:] & ¢»Sb&3 |
or eok .

10ne chisedvontage 18 Jhal bhey LILL

Q13b Targeted Specification Area: C1 - Ethical issues

This item did not perform as well as expected with students still giving responses to
question 13a. The students were asked to explain one other way the restaurant could
offer a varied menu and still promote ethical purchasing. Organic products could not
be awarded. Centre's should encourage students not to repeat questions in their
responses as this cannot be awarded. Correct answers seen were fair trade products,
locally sourced and freedom foods with an explanation.

19
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This response was awarded 2 marks

(b) Explain one other way the restaurant could offer a varied menu and still promote

ethical purchasing.
(2)

NS (oLl £ONGL.... LQQ0. .\ NS 0LQAS. .. ONCRLAS. .. CON. .. L00M. ALOUAR.

‘.,Y.ch.\u), .%w,u oL Dunoess. O otk e ~AMOGL...000. . O LOCKS... CUMEOMELE.. o

(Total for Question 13 = 6 marks)

This response was awarded 0 marks

(b) Explain one other way the restaurant could offer a varied menu and still promote
ethical purchasing.

TThe _restoront  codll  have 2 opfioms torganic o not

ok o e e

(Total for Question 13 = 6 marks)

Q14 Targeted Specification Area: A1 - Hotels - star rating

This item is a four-mark question where students are asked to explain two benefits of
the hotel of increasing its tourism board star rating. In many responses seen students
repeated the answers, and these responses could not be awarded twice.

The correct responses sent were allowing for the increase of prices, better reputation
and better publicity the better answers were also explained.
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This response was awarded 4 marks

14 A city hotel wants to improve its services and facilities. This will help the hotel
increase its tourism board star rating.

Explain two benefits to the hotel of increasing its tourism board star rating.
) b\j ______ downa. s thes
Punop - AnaX. . need..

~Yas aewid.hene twe. . heed . loon. . onera..

1.1unccecee. . Theve .o

ANQ.. PR eanTR oIS
2.Noter. Con beceoma. more.. E’opu\m mtqvf\\\r\}_ ..
O ot Mmoneoy. fo. Stagf..and.. coud asas.
Agod..fO... staff .............. Paay... Qr\ec\«f\‘bxj _______________________________________________________________

(Total for Question 14 = 4 marks)

This response was awarded 3 marks

14 A city hotel wants to improve its services and facilities. This will help the hotel
increase its tourism board star rating.

Explain two benefits to the hotel of increasing its tourism board star rating.

-\ 3&:3 O AweeNess  as  Nevers.
< o o &oums&s norma\\\a onoose. . a. hotel. .
M a8 h@hcr ____________ St . @Wﬁ _______________________________________________________
oes wmm ...... a_ . non wu\\ hA\K,

_____________________ a. pcs\huﬁ, XY anon.. wlmch AN

.................... carn... Henn ... 0O OO

(Total for Question 14 = 4 marks)

21



:BTEC L2 Lead Examiner Report 1901 (Unit 1: Introducing the Hospitality Industry)

This response was awarded 2 marks

14 A city hotel wants to improve its services and facilities. This will help the hotel
increase its tourism board star rating.

Explain two benefits to the hotel of increasing its tourism board star rating.
1800 & hgheC  4oufism  boald . el (ating , CUSTOMes
ale  Mole  laely 4o ikl that  hotel . Q8. they Koow

M 5 a Husted  hovel , and e+ they ol ges
ot | ARY  PBY o O a i

2T hev  JANOR... tha  +hne  Ruiecn  ole  +lus+ed

(Total for Question 14 = 4 marks)

This response was awarded 1 mark

14 A city hotel wants to improve its services and facilities. This will help the hotel
increase its tourism board star rating.

Explain two benefits to the hotel of increasing its tourism board star rating.

the\Cs ........... prQvaMu.erLn
O LOCXEOISE OO e CO. XM

(Total for Question 14 = 4 marks)
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Q 15a Targeted Specification Area: B1 - Maintaining standards at business

level

This item was the question first question in the second part of the paper, and the
question is linked to the scenario. The students are asked to give two ways of
introducing a customer service standard can benefit the hotel. This question did not
perform as well as expected with students not understanding what a customer service
standard was. The most common correct responses were encouraging repeat business,
enhances reputation and could lead to improved profit. The incorrect answers seen
showed a lack of knowledge about the meaning of a customer service standard.

This response was awarded 2 marks

15 One way the hotel can meet its aims is by introducing customer service standards.

(a) Give two ways introducing customer service standards can benefit the hotel.
(2)

1..mare. . CuskOomers ufm wane . to (c.wca& OVr

1eSeO(Gnk

2 hu'Qh Aq_ucuiu\ PIoduEs.. NCoNs. .. more 5906 ‘cu.é,ws
for _couf  resturant

This response was awarded 1 mark

15 One way the hotel can meet its aims is by introducing customer service standards.

(a) Give two ways introducing customer service standards can benefit the hotel.
(2)

1 4 Shea,s Erok (g bhng, \rgtel Leben b Gl cuslomes

24k k.)xﬂ("o.\/‘(/u"‘* \meeL mw ngw%néu& |
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This response was awarded 0 marks

15 One way the hotel can meet its aims is by introducing customer service standards.

(a) Give two ways introducing customer service standards can benefit the hotel.

()
2 e
Q 15b Targeted Specification Area: B1 - Controlling staff

This item was designed to follow on from 15a asking students to explain one-way
customer service standards are being followed. This question performed well with most
students upstanding the question and responding positively. This subject has been
tested in previous papers in similar ways. Most students gave one response and
explained the answer. The most common correct responses seen were supervised or
monitor staff with explanations being offered.

This response was awarded 2 marks

(b) Explain one way the hotel can make sure that the customer service standards are

being followed.
(2)

TO Ao o Checke WSE . Ehat... moud be
b apBYlEd ... B0 N CORIDRT . S ERIC S .. B
Ehet  Enow).. . ANkaE  Setandacds. Ehew need. &o..

Mmegk. . ond. . . Chece. . k.. Q. .Q\..l.(.\.r\xy Che  CLOAA
(Total for Question 15 = 4 marks)
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This response was awarded 1 mark

(b) Explain one way the hotel can make sure that the customer service standards are
being followed.

(2)
Bh\(\s, CON... SRR DN IS AR D
s e 7 s A, g, — R B |~ o~ W = . TV er ENEAS.
AN N SOECTOY. T Ay ks DY

(Total for Question 15 = 4 marks)

Q 16 Targeted Specification Area: C1 - Development of new products,
responding to trends

This item was an explain question worth four marks and students had to explain two
advantages for the hotel of using customer feedback to decide what new products or
services to introduce. The question performed as well as expected with a mix of
responses seen. Most students gained at least two marks either by listing two or
explaining one reason. The most common responses seen were supporting customer
recommendations, increasing customer loyalty and keeping up with trends in some
cases these responses were explained.

This response was awarded 4 marks

16 Explain two advantages for the hotel of using customer feedback to decide what new
products or services are introduced.

Joove.  asked. SQF - tmge{(\ ST CRITS STl o e Vs TV H
,A..boc.\au?ﬁen _________ mganlma, LKL Ttne  custome®  will e

_saxegied. wotin. kel expenenta
2. \20 \g v natel  \\SteaS to. thelr customers. .

oM O VoCe. 0. what. Nappens 0o XN

\

_pfecnises  oneaning oo QROP Wil Q ek Yo o.

oteL they can Y crust.
ke T (Votal for usnation 16w 4 masil
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This response was awarded 2 marks

16 Explain two advantages for the hotel of using customer feedback to decide what new
products or services are introduced.
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(Total for Question 16 = 4 marks)
Q17 Targeted Specification Area: B1 - Ensuring customer service is the

main aim of the business

This item asked students to explain why excellent customer service an important aim.
This area of the specification has been tested before in previous papers in different
formats. The question performed as well as expected with most students gaining marks.
The most common response seen was for customer satisfaction and reducing the
number of complaints received with an explanation given in some cases allowing
students to gain more marks.
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This response was awarded 4 marks

17 Explain two reasons why excellent customer service is an important aim for
the hotel.

1 Because. Yne cistormers will e sonséied l.usonesoh
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2 \k_qives gpod impression.fo the custornelr ovewml(
Lor._dne_business, o¢. aresele to visit aqain.
e, \etel, which s going Yo priva prefixs i the
wetel. . .. | e
(Total for Question 17 = 4 marks)

This response was awarded 2 marks

17 Explain two reasons why excellent customer service is an important aim for
the hotel.
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(Total for Question 17 = 4 marks)
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Q17 Targeted Specification Area: C1 - Factors that determine the success
of the hospitality industry - pricing

This item was the extended writing question the last question on the paper, and this
question performed as expected. Most students wrote an extended response to the
question. Few students listed answers with some learner’ s discussing the question.
Fewer blank responses were seen in this paper than in previous years showing the work
undertaken by Centres to prepare students for exams. The students had to discuss
ways a new concept can be marketing including the new menu and pricing factors.

The most comment awarded responses were where students discussed in detail and
gave examples to support points made.
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This response was awarded 7 marks

18 The Red Herring restaurant is relaunching under a new concept. It needs to consider
various marketing and Wm make it successful in a competitive market.
\

Discuss ways the Red Herring can market the new concept and the different menu
pricing factors it needs to consider.
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(Total for Question 18 = 8 marks)
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This response was awarded 7 marks

18 The Red Herring restaurant is relaunching under a new concept. It needs to consider
various marketing and pricing factors to make it successful in a competitive market.

Discuss ways the Red Herring can market the new concept and the different menu
_pricing factors it needs to consider.
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(Total for Question 18 = 8 marks)
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This response was awarded 5 marks

18 The Red Herring restaurant Is relaunching under a new concept, It needs to consider
various marketing and pricing factors to make It successful in a competitive market.

Discuss ways the Red Herring can market the new concept and the different menu
pricing factors it needs to consider.
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(Total for Question 18 = 8 marks)
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This response was awarded 3 marks

18 The Red Herring restaurant s relaunching under a new concept. It needs to consider
various marketing and pricing factors to make it successful in a competitive market.

Discuss ways the Red Herring can market the new concept and the different menu
pricing factors it needs to consider.
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(Total for Quesction 18 = 8 marks)
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This response was awarded 1 mark

18 The Red Herring restaurant is relaunching under a new concept. It needs to consider
warious marketing antho make it successful in a competitive market.

“Discussvays the Red Herring.can market the new concept and the different menu
pricing factors it needs to consider,
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(Total for Question 18 = 8 marks)
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Summary

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

Students 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 must be expanded in some detail.

+ Read the question carefully and do not repeat the question in the response as
marks cannot be awarded for this.

+ Understand the focus of the question and answer according to the context i.e.
should it be answered from a staff point of view or customer, is it a negative
response that is required or a positive response.

«  Students 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 students to improve exam technique.

«  Students 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. Students should be encouraged to ask for extra paper if required
to write their responses fully.
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