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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 12 21 30 40
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Introduction

This report has been written by the Lead Examiner for the BTEC unit 9: How the
Hospitality Industry Contributes to Healthy Lifestyles.

It is designed to help you understand how learners performed overall in the exam.
For each question, there is a brief analysis of learner responses. You will also find
example learner responses to the questions both well and poorly answered. These
should help to provide additional guidance as to indicative responses.

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 12th 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.

Across a range of papers seen, there are still elements of the specification that have not
been covered well or the knowledge retained by some students. In particular, ethical
issues and trends, the support offered by other businesses, business ownership and
the labour market, 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.

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, and 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. The students also misinterpreted
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the words used in questions and did not respond correctly due to this. An example was
“casual staff” and students interpreted this not needing to wear a uniform or being
friendly with the customers. This was as seen with the words “ethical issues” and
students understanding this as “ ethnicity ” , and many wrong responses were
observed.

Students still need to improve how they write responses to the active verb in questions.
This could be seen in the answers 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
qguestions. 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
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 the
subject within the unit. These students were able to bring together their understanding
of the hospitality industry and apply their knowledge to complex contexts involving
small case studies. They were able to draw on their knowledge of the social,
environmental and ethical issues and trends that impact on hospitality. They were also
able to make valid judgements of positive and negative impacts based on the analysis
of given information.

Students who had been prepared well for writing the long answer questions (giving
precise and detailed answers covering all sides of the argument or scenario) tended to
perform well on this paper. They evaluated the factors within the hospitality businesses
and how they respond to trends and issues drawing on appropriate concepts showing
the depth of knowledge and development of understanding.
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Individual Questions
Q1 Targeted Specification Area: A1 - Products
Which one of these is a product offered by the hospitality industry?

This item was a multiple-choice question that required the students to Identify a type
of product offered by the hospitality industry. This required the same level of demand
as previous multiple-choice items (requiring the students to simply recall a part of the
specification). In this case, one response was required with most students giving the
correct answer. The correct response was C Food. 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 - Banks
Give one type of service offered by banks to support the hospitality industry.

This item was a short response question that asked students to give one type of service
offered by banks to support the hospitality industry. It had a good response from
students the most correct answers being loans and financial services.

Some incorrect responses seen related to advertising and food banks showing a
misunderstanding of words in the question.

This response was awarded 1 mark

2 Give one type of service offered by banks to support the hospitality industry.

LOon S

(Total for Question 2 = 1 mark)

This response was awarded 0 marks

2 Give one type of service offered by banks to support the hospitality industry.

(’Eb@ \OQ.U\Yx

(Total for Question 2 = 1 mark)
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Q3 Targeted Specification Area: A1 - Accommodation
A hotel is an example of a hospitality business that offers accommodation for paying guests.

Give one other type of business that offers accommodation within the hospitality industry.

This item was a short response question that asked students to give an example of a
hospitality business that offers accommodation. It had a good response from students
the most correct answers being bed and breakfast and hostels.

Some incorrect responses seen related to general hospitality businesses or brand
names which could not be awarded.

This response was awarded 1 mark

3 Ahotel is an example of a hospitality business that offers accommodation for
paying guests.

Give one other type of business that offers accommodation within the
hospitality industry.

Bed  ond  Nepklst

(Total for Question 3 = 1 mark)

This response was awarded 0 mark

3 Ahotel is an example of a hospitality business that offers accommodation for
paying guests.

Give one other type of business that offers accommodation within the
hospitality industry.

reskucantc

(Total for Question 3 = 1 mark)
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Q4 Targeted Specification Area: A3 - Travel agencies

Give one type of service offered by travel agents to support the hospitality industry.

This item was a short response question that asked students to give one type of service offered
by travel agents. It had a mixed response from students the most incorrect answers were
linked to the job performed by travel agents and not linked to support offered. This question
has been asked before in previous papers in various formats.

This response was awarded 1 mark

4 Give one type of service offered by travel agents to support the hospitality industry.

Book.n CS Sevrvoces
(Total for Question 4 = 1 mark)

This response was awarded 0 marks

4 Give one type of service offered by tras@agents to support thedospltality industry.

YFood 1o Provided.

(Total for Question 4 = 1 mark)

Q5 Targeted Specification Area: A1 - Membership clubs

Which one of these is a type of membership club.

This item was a multiple-choice question that required the students to identify a type
of membership club. This required the same level of demand as previous multiple-
choice items (requiring the students to simply recall a part of the specification). This
question did not perform as well as expected with mixed responses being seen.

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

The correct response was A Politically affiliated.
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Q6 Targeted Specification Area: A1 - Events

Give two examples of events offered by the hospitality industry.

This question was answered as well as expected with students being asked to give two
examples of events. There was a good response seen with most students gaining two
marks. The responses awarded were for, weddings, parties music events and
conferences. Some responses seen showed little or no understanding of the question.

This question has been asked in almost all previous exams and is performing well.

This response was awarded 2 mark

6 Give two examples of events offered by the hospitality industry.

2 CAnkceance ..

(Total for Question 6 = 2 marks)
This response was awarded 1 mark
6 Give two examples of events offered by the hospitality industry.

i Pugsines  <vepth
2Y-T'?ﬁ-mi”‘% 5-};@4//, Cthis )8 e evenk bacsuse

eVel) ot  wime 5
(Total for Question 6 = 2 marks)

This response was awarded 0 marks

6 Give two examples of events offered by the hospitality industry.

1% c,owd Cleon ous ol  recm
2(9.1«,. cjou..a rc.fwno{ : afJ make meal Q&A.Z‘b ,

(Total for Question 6 = 2 marks)
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Q7 Targeted Specification Area: B1 - Disciplinary

Give one way a hospitality business can make sure new staff follow company
procedures.

This question was a short response question which was answered as expected. The
most common response seen was monitor them and give them a book to follow. This
question has been asked in almost all previous exams and is performing well.

This response was awarded 1 mark

7 Give one way a hospitality business can make sure new staff follow
company procedures.

b aVine, them 2 looslleE  on
tle  (wles—erd 0l kS

(Total for Question 7 = 1 mark)
This response was awarded 0 marks

7 Give one way a hospitality business can make sure new staff follow
company procedures.

6\‘30 on 0. Counse +o.leoln Mow 4o S‘Oea‘?/*(eo}

CoSopmars.
(Total for Question 7 = 1 mark)

Q8a Targeted Specification Area: A2 - Types of business ownership

Give one other type of business ownership.

This item was a short response question that asked students to give one type of
business ownership. This question did not perform as well as expected. 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 sole trader and franchise.
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This response was awarded 1 mark
8 Bruce and Maureen own a cafe as a partnership.

(a) Give one other type of business ownership.
(1)

This response was awarded 0 marks.
8 Bruce and Maureen own a cafe as a partnership.

(a) Give one other type of business ownership.
(1)

DW!\;{\g *. §0at ball chub  50/50

Q8b Targeted Specification Area: A2 - Advantages of a partnership

Explain one advantage of owning a business as a partnership.

This item was a short response question that asked students to explain one advantage
of owning a business as a partnership. It was written to follow on from 8a. This question
has been asked in previous papers in a similar format.

This response was awarded 2 marks.

(b) Explain one advantage of owning a business as a partnership.
(2)

You can have  moke tme off as. the other  Deople
w_the  pedtnessg an ok olter the business if you
ace. sick o on hOUde-

(Total for Question 8 = 3 marks)
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This response was awarded 1 mark.

(b) Explain one advantage of owning a business as a partnership.
(2)

Lo con. Snove AE'S Sl Qna
,‘hQDQCu_LLj NOLLL. QO IOCTNR .

(Total for Question 8 = 3 marks)

This response was awarded 0 marks.
(b) Explain one advantage of owning a business as a partnership.

OLIMLOG O DLUSICESS QST
R esSne 1S 00 Gs +ineyg
COn_ _9etr ENNgsS done ona

NCQUC O GCO SACL  (Total for Question 8 = 3 marks)
[ESUSNaNSN

(2)

Q9 Targeted Specification Area: B1 - Documents used in the purchasing
cycle - invoice

Name the document that informs customers how much they need to pay for products
they have received.

This item was a short response question that asked students to name a specific
document from the purchasing cycle. The question is a straightforward recall form the
specification Students did not respond 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.

Name the document that informs customers how much they need to pay for
products they have received.

IAVoile . jafarms.  Cantemecs ot much.. they,.
.......... netd Yoo _pay.

(Total for Question 9 = 1 mark)
12
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This response was awarded 0 marks.
9 Different documents are used in the purchasing cycle.

Name the document that informs customers how much they need to pay for
products they have received.

B\

(Total for Question 9 = 1 mark)

Q10 Targeted Specification Area: B1 - Managing costs - Factors that
impact on gross profit - portion control

Explain one way portion control can help to maintain profits.

This item was answered as well as expected. It was designed to test managing costs.
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
10 Explain one way portion control can help to maintain profits.

le..Con..hedp  because.. Yoo Ldon e buy
€Co..nuch..op. that. prodack. So. Enele.
bl be  less  oste.

(Total for Question 10 = 2 marks)

This response was awarded 1 mark

10 Explain one way portion control can help to maintain profits.

Pofhpn Conltrel Can L\.e';’ MaAALeia Pfo}.'}-.ﬁ
because  much . less.  waste Wil be Predacet
Which S v Moialais.. Profits.

(Total for Question 10 = 2 marks)
13
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This response was awarded 0 marks.

10 Explain one way portion control can help to maintain profits.

PO\"(’]'“OV\ wudYol Caun M,P The \/\'CSP\TCLUf“Lj

s Hj u\&u\x\’C) \es¢ afo)pade&O o
gﬂmQ %-( (,u&‘(‘bwuv’i.

(Total for Question 10 = 2 marks)

Q11 Targeted Specification Area: C1 - Trends and issues - healthy eating
Give two other ways the pub can respond to healthy eating trends

This item was responded to as expected by students with most students gaining one
mark. The students were asked to give two ways healthy eating trends can be
responded to. The students who gave incorrect responses showed little understanding
of the question. Vegetarian and vegan were also popular incorrect responses seen. The
guestion has been asked in previous papers in various forms.

This response was awarded 2 marks
11 A pub offers all-you-can-eat specials but wants to respond to healthy eating trends.
One way it can do this is by portion control.

Give two other ways the pub can respond to healthy eating trends.

1 ¥g, con add hoally feod on e enve. suon as
So\ad.ond. Vegetables.
2 Moke sue fo gl the Meak ¥ hoalHy ex .

(Total for Question 11 = 2 marks)
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This response was awarded 1 mark
11 A pub offers all-you-can-eat specials but wants to respond to healthy eating trends.
One way it can do this is by portion control.
Give two other ways the pub can respond to healthy eating trends.
1 Qo) mecers by Dugxag foad. fon dedy_mefia

{,o%deq\mub 24 ¢ od meze UL be—

M@zx Uk me%/sc ucgasquczU(ac/
2 (edike 20NN (f—  (TotalforQuestion 11 =2marks)
CcAxNeS U\ ,fm .

This response was awarded 0 marks
11 A pub offers all-you-can-eat specials but wants to respond to healthy eating trends.
One way it can do this is by portion control.

Give two other ways the pub can respond to healthy eating trends.

lineroouace o NS SO SO

2 ADRCEDCAINC & [N R St =

(Total for Question 11 = 2 marks)

Q12 Targeted Specification Area: B1 - Types of suppliers - company
nominated suppliers

Give two advantages of using this type of supplier.

This item performed as expected on the paper with most students gaining at least one
mark. Most students attempted to answer this question showing a good understanding
of the topic by students. Students were asked to give two advantages of using a
nominated supplier. The students that gained no marks for this question showed no
understanding of the subject being tested.

15
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This response was awarded 2 marks

12 A workplace restaurant uses a company nominated supplier for all its ingredients.

Give two advantages of using this type of supplier.
1 The. Food IS conSisLont. . Se. CuStomed. koo bimot. o Oeee

lnintn D-l«_‘} vont fo. 3aaﬁun
2 TL.ﬂﬁ Sowe. time od tuj dont. need. to. IOOk.‘EV‘ﬁLJM,,”FQn

Ingrc.aom& I
(Total for Question 12 = 2 marks)

This response was awarded 1 mark

12 A workplace restaurant uses a company nominated supplier for all its ingredients.

Give two advantages of using this type of supplier.
1 The. Food IS conSistont...Se.. CuSt omed. hoow. Lot o Qe

0. Dty L\Mtéasoaedn

2 TL.Lj Sowe time 0. ﬂ-«:} dont nud...m{:«o...”look.._“e.uafyu«.c....f‘m
zh5m‘om-

(Total for Question 12 = 2 marks)

This response was awarded 0 marks
12 A workplace restaurant uses a company nominated supplier for all its ingredients.

Give two advantages of using this type of supplier.
hoyou .cu’t.&tthnﬂ the...pod you wWont._inith...A0
AXT0S. I .
2. The  supplor Wl e Ao ) gumw k.

(Total for Question 12 = 2 marks)
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Q13 Targeted Specification Area: C1 - Ethical issues - Equal opportunities
Hospitality businesses must give equal opportunities to all staff.

Give examples of how hospitality business can do this.

This item responded as expected and has been tested in previous papers. It was
designed to test students understanding of equal opportunities. There was a mixed
response seen with most students gaining at least one mark. Most of the correct
responses seen were equal pay. Some students’ responses reflected their learning
environment with common incorrect responses being, every one has to take a turn to
wash up.

This response was awarded 2 marks

13 Hospitality businesses must give equal opportunities to all staff.

Give two examples of how a hospitality business can do this.

(Total for Question 13 = 2 marks)

This response was awarded 1 mark
13 Hospitality businesses must give equal opportunities to all staff.

Give two examples of how a hospitality business can do this.

1 Year Ynem a\L e  Same .

2 Th93 Shooldl . get a olecent . wncome..

(Total for Question 13 = 2 marks)
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This response was awarded 0 marks

13 Hospitality businesses must give equal opportunities to all staff.

Give two examples of how a hospitality business can do this.

1.Pay..Nes...ro..all.. Staff.

2 A yRar. ..round....LroMoCIoNS...
(Total for Question 13 = 2 marks)

Q14 Targeted Specification Area: A1 - Pubs and bars - free house
Explain what is meant by the term free house.

This item did not perform as expected on the paper. It was designed to test student’
s knowledge of types of pubs and bars. 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 2 marks
14 Pubs and bars can be operated as free houses.

Explain what is meant by the term 'free house'

= ) N émé(\d \DS : ___Omi | w%oﬁ

hay AN
dM . Can ,\ou% S and
. Q*\Qb\\b\ ?VQM o‘“\z) SQ?D{}U or My‘\,\\

(Total for Question 14 = 2 marks)
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This response was awarded 1 mark
14 Pubs and bars can be operated as free houses.

Explain what is meant by the term ‘free house.

Free Nowse means ikis . owned By oce pesen.

(Total for Question 14 = 2 marks)
This response was awarded 0 marks

14 Pubs and bars can be operated as free houses.

Explain what is meant by the term 'free house'

’f\r\e, Cecm Lree  Vouse " Means e s

G ... open. Plask. . thet s open . toO eLetjone

(Total for Question 14 = 2 marks)

Q15 Targeted Specification Area: C1 - Innovative marketing - use of social
media to promote facilities to business customers.

Explain two advantages for the hotel of using social media to attract customers.

This item did not perform as well as expected. This style of question is thought to be
assessible to students. The students were asked to explain two advantages of social

media attracting customers for the hotel. Most responses seen were generic or
repetitive and could not be awarded four marks.

19
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This response was awarded 4 marks

15 A newly opened city hotel wants to attract more customers. It has decided to carry
out a social media marketing campaign.

Explain two advantages for the hotel of using social media to attract customers.
1 E\ar.fna has  Seciol  Media  Owsefoce. moR. . PaP1Q.
dar— TOI0Q - ofF  auNoneis . oo

2 Chmpnf, IQOU donk nged.. ko pn3 scwmeoni. o hond .
cut. leafes st s also less  lkelu . for. it 6o

(Total for Question 15 = 4 marks)

This response was awarded 3 marks

15 A newly opened city hotel wants to attract more customers. It has decided to carry
out a social media marketing campaign.

Explain two advantages for the hotel of using social media to attract customers.

1 Qlot. mofe  Peaple Qe o 80CIU). mecioy
50 A€ Yo post it ten vnoce ancl ymore
eoQle Wil dnale the  post fo Het
the  wootel  {Bund |
2 0080 . a8 Laina __Social ymeakian . You  worl/
we ovle (0 Jet  Ruiews & 1P they are
Yoced . Ruitws  then yore  and oL
Qeooie Lo\l _covne -

(Total for Question 15 = 4 marks)
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This response was awarded 2 marks

15 A newly opened city hotel wants to attract more customers. It has decided to carry
out a social media marketing campaign.

Explain two advantages for the hotel of using social media to attract customers.
1 Mo Ot . aa QORI LIV
ee . Naa o odvernseme sl 0nd | (eueus
on *\fwxgs W2 (oo Kharefexe  udnk
e\ _ :

cop\e. wowWw. See ¢ " T -

0 S |
Olkexs o&C W\mﬁs o W\r\

Socio.  taedio .

(Total for Question 15 = 4 marks)
This response was awarded 0 marks

15 A newly opened city hotel wants to attract more customers. It has decided to carry
out a social media marketing campaign.

Explain two advantages for the hotel of using social media to attract customers.

rNAke b ook . goo SO ) the _pecple
SNt o go. thene . £ MOUKRS.

and.. pocpolcu-

2. Por . pos %ers cm;»unc_\
le aFlers
Showo fhem  the  uoebrite. -

(Total for Question 15 = 4 marks)

Q 16 Targeted Specification Area: B1 - Controlling staff - induction/health
and safety

Explain two ways workplace procedures for health and safety in the new staff induction
handbook can help to reduce accidents.

21
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This item is a four-mark question where students are asked to explain two ways the
staff induction handbook can help to reduce accidents. In many responses seen

students gave examples of accidents or repeated the question which could not be
awarded.

This response was awarded 4 marks

16 A restaurant manager is writing a new induction handbook for staff containing
workplace procedures for health and safety.

Explain two ways workplace procedures for health and safety in the new staff
induction handbook can help to reduce accidents.

100 el oneenlr  gf . STAEL  KOOWS  Qrocedune
ov  neavn bosocerur, lean O e SOEL WU
nowe g OBk G w\uj__\u\ow_ now_4o
Dhovend. K

2. The . OANA0oK. (D GO owvaw v\l and
SO SO Can G pace O LoOK. O 1T ¢

amjth'wxg W the  WOoY Kplace 00K olgmeet
w C00G

(Total for Question 16 = 4 marks)

This response was awarded 3 marks

16 A restaurant manager is writing a new induction handbook for staff containing
workplace procedures for health and safety.

Explain two ways workplace procedures for health and safety in the new staff
induction handbook can help to reduce accidents.

1le...Ls .compu\sor\\j 50( AWl _Sc O MEMPRES 6 reach
the unduction  hondeook.  ondh e bv\att)\r\cwe veoek Qag
procedants  tnemselues, bvm:s & \NOVS. uwtjb)

fonowo L. .

2The  workpiae  produes.  £or._ineanen ook ...
Suecb:ﬁ Qre. .. Plce D praven CACCARNISS.
ANCh M SEOEE AR CAUICAME. . O& .. EAACIY A

C\velr (N @S o OV OCClaAlNE O8N S nmmmE ...

(Total for Question 16 = 4 marks)
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This response was awarded 2 marks

16 A restaurant manager is writing a new induction handbook for staff containing
workplace procedures for health and safety.

Explain two ways workplace procedures for health and safety in the new staff
induction handbook can help to reduce accidents.

1..becauvse. Irey b L) Knew...... FN(IVP)
) accident Cet/ld. ha ey
SO bey  coand  provanr gk
2 lrecasse bred Ll oo k._._oUF
,,,,,, tfo  See ... .. Jk . @%e.  _colld . . ...
o hadpe
(Total for Question 16 = 4 marks)

This response was awarded 0 marks

16 A restaurant manager is writing a new induction handbook for staff containing
workplace procedures for health and safety.

Explain two ways workplace procedures for health and safety in the new staff
induction handbook can help to reduce accidents.

1 u.o.\ang BACL e_vu\jﬁwm% s Kepre. clean. ond
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_ (Total for Question 16 = 4 marks)
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Q17a Targeted Specification Area: C1 - Labour market
Give two advantages for the company of employing casual staff

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 advantages of
employing casual staff. In responses seen it was apparent some students did not
understand the word “casual” as it is meant in the question. Common incorrect
responses seen referred to not needing to ware a uniform and speaking friendly with
guests.

This response was awarded 2 marks

17 The company is going to use a recruitment agency to hire casual staff for the
wedding event.

(a) Give two advantages for the company of employing casual staff.
(2)

1 ,’_ﬂr'\ey gont have to.. keeptlem. O apter
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This response was awarded 1 mark

17 The company is going to use a recruitment agency to hire casual staff for the
wedding event.

(a) Give two advantages for the company of employing casual staff.
(2)

1 TMﬁ" UL one. had mMore. expecienc.
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This response was awarded 0 marks
17 The company is going to use a recruitment agency to hire casual staff for the

wedding event.
(a) Give two advantages for the company of employing casual staff.
(2)
1.t can f»‘t a.less Jommt theme. better
2..Guests &e,e.t,.o,t. ease_and.ore. more wmfo(b&d )
by.more. casual rto‘f({;
Q17b Targeted Specification Area: A1 - Recruitment agencies

Explain one benefit to the company of using a recruitment agency.

This item was designed to follow on from 15b asking students to explain one benefit of
using a recruitment agency. Students responded as expected to this question. 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
linked to taking pressure of the business.

This response was awarded 2 marks
(b) Explain one benefit to the company of using a recruitment agency.

(2)
% bor\ b W \o \eo\s
k ok

(Total for Question 17 = 4 marks)
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This response was awarded 1 mark

(b) Explain one benefit to the company of using a recruitment agency.
(2)

Recouibment agana\zx\taf\sw"eﬁ £ e
Comoan Y Lo e\ L fecve
emPlode es '

(Total for Question 17 = 4 marks)
This response was awarded 0 marks

(b) Explain one hepefit to the company of using a recruitment agency.
(2)

(\Oor\Qj S Hre HMPOHGMWL bezw s LG
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(Total for Question 17 = 4 marks)

Q18 Targeted Specification Area: C1 - Ethical issues and trends

Explain two disadvantages for the company of sourcing the food locally

This item was an explain question worth four marks and students had to explain two
disadvantages for the company of sourcing local food. The question performed as well
as expected with a mix of responses seen. Most students gained at least two marks
either by listing two disadvantages or explaining one with reasons given. This subject
has been tested in many previous papers.
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This response was awarded 4 marks

| 18 The client has requested locally sourced food items to be provided at the wedding.
| The company will be catering for both the lunch and evening meals.

! Explain two disadvantages for the company of sourcing the food locally.

1% ~flgx. daa food ey e
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Q\fﬂ\‘é?/ O food . Wil ke nae expershe”
WSINESS SES Ak o POpLS /g

2kl S ~ compzn /
O jugjugcm of(/md,
Hetepe) . fo0d ng WA A zd

be able  Av  ponde.  podd  fa . eayne

This response was awarded 3 marks

18 The client has requested locally sourced food items to be provided at the wedding.
The company will be catering for both the lunch and evening meals.

Explain two disadvantages for the company of sourcing the food locally.
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(Total for Question 18 = 4 marks)
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This response was awarded 2 marks

18 The client has requested locally sourced food items to be provided at the wedding.
The company will be catering for both the lunch and evening meals.

Explain two disadvantages for the company of sourcing the food locally.
1. The . companas (ocol _are  more  Livelo to Yoe
ottt bwoues | | -

zm,}t e _a uﬂqu LA W adsuobak
\.GOu Con o cont” offord for e  exenk:

(Total for Question 18 = 4 marks)

This response was awarded 1 mark

18 The client has requested locally sourced food items to be provided at the wedding.
The company will be catering for both the lunch and evening meals.

Explain two disadvantages for the company of sourcing the food locally.

2. I & Could. . be _Mae ExprSin.

(Total for Question 18 = 4 marks)
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This response was awarded 0 marks

18 The client has requested locally sourced food items to be provided at the wedding.
The company will be catering for both the lunch and evening meals.

Explain two disadvantages for the company of sourcing the food locally.
1 Tis s e S advankages Lor B wmpany of
2.0uLing. tae.. taed \o.cally becavse . thak  meany
Wek .&weam_\g”mi\\ Nawe  use ne lU.C_,.th)?QOd
b Crom e loca) . place  waske bk Loty vk
2‘\?\?& trm.d avsu&qqih‘b'x hisadvankage . this veCOvse \N.b)
wank ik tor lunth and cuening meals o tae

fd calb k. gvaming S Yty will Wewe kg
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(Total for Question 18 = 4 marks)

Q19 Targeted Specification Area: C1 - Ethical issues and trends - use of
disposable packaging

Explain two disadvantages for the company of using disposable items

This item asked students to explain disadvantages of using disposable items. Itis a very
topical subject and students expected to respond well to this question. Responses seen
were mixed with most students gaining two marks. This area of the specification has
been tested before in previous papers in different formats. The most common
response seen was linked to waste.
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This response was awarded 4 marks

19 The company uses disposable items such as plates, napkins and trays when catering
for events.

Explain two disadvantages for the company of using disposable items.

1
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(Total for Question 19 = 4 marks)
This response was awarded 3 marks

19 The company uses disposable items such as plates, napkins and trays when catering
for events.

Explain two disadvantages for the company of using disposable items.

N0V LOOSEL. (oo For Tt
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(Total for Question 19 = 4 marks)
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This response was awarded 2 marks

19 The company uses disposable items such as plates, napkins and trays when catering
for events.

Explain two disadvantages for the company of using disposable items.

1 ave. 10 _havwe 4o A \o@g
amo.um g}(}”ﬂ ables. . ... .
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(Total for Question 19 = 4 marks)
This response was awarded 0 marks

19 The company uses disposable items such as plates, napkins and trays when catering
for events.

Explain two disadvantages for the company of using disposable items.
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(Total for Question 19 = 4 marks)
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Q 20 Targeted Specification Area: C1 - Trends and issues -
environment/ethical issues

Discuss what ideas the hotel chain could consider to improving its ethical and
environmental practices.

This item was the extended writing question the last question on the paper, and this
question did not perform as expected. Most students wrote an extended response to
the question. Few students listed answers with some student’ s discussing the
question. Fewer blank responses were seen in this paper than in previous years
showing the work undertaken by Centers to prepare students for exams. The students
had to discuss ways ethical and environmental practices could be improved. Some
students’ mis-interpreted the word ethical for ethnicity and discussed different
restaurant concepts and menus e.g. Indian and Italian foods. The responses seen that
were awarded one mark needed to expand on their identified points to be credited
more marks.
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These responses were awarded 6 marks

20 A hotel chain wants to enhance its reputation regarding ethical and

environmental issues, — Jolew Poranest 7
- e i

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies.and procedures that can be implemented across the
hotel.chain—

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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(Total for Question 20 = 8 marks)
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20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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These responses were awarded 5 marks

20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the

hotel chain,

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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These responses were awarded 4 marks
20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues,

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the

hotel chain.
Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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(Total for Question 20 = 8 marks)
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t0 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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0 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices,
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(Total for Question 20 = 8 marks)
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This response was awarded 2 marks

0 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues,

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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(Total for Question 20 = 8 marks)
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These responses were awarded 1 mark

20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues,

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain,

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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(Total for Question 20 = 8 marks)
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20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts

and environmental policies and procedures that can be implemented across the
hotel chain,

Discuss what ideas the hotel chain could consider to improve its ethical and
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20 A hotel chain wants to enhance its reputation regarding ethical and
environmental issues.

In order to do this, it has asked its senior managers to develop new menu concepts
and environmental policies and procedures that can be implemented across the
hotel chain.

Discuss what ideas the hotel chain could consider to improve its ethical and
environmental practices.
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(Total for Question 20 = 8 marks)
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Summary of performance on the paper

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 with justifications given for points
identified.

. 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 the business, 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
encouraged to ask for extra paper if required to write their responses fully.
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