Exam Walk-Through

Level 1/2 in Hospitality and Catering
Unit 1 The Hospitality and Catering
Industry
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wec  What you should have in front of you:  eduqas
* A copy of the exam paper
* A pen, pencil, ruler

* A highlighter/at least three different
coloured highlighters

e A watch
e Post-it notes
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What this exam paper is all about:

It is testing your knowledge of
Hospitality and Catering Industry

T
T

nis paper is 1 hour 30 minutes long

ne question types vary throughout

the paper

The paper will assess LO1, LO2, LO3,
LO4 and LO5

The total mark for this paper is 90



What should | do first? eduqﬁ?

Part of WJEC

1. Read the front cover of the exam paper.

INSTRUCTIONS TO CANDIDATES

Use black ink or black ball-point pen.

Write your name, centre number and candidate number in the spaces at the top of this page.
Answer all questions.

Write your answers in the spaces provided.

If you run out of space, use the continuation page at the back of the booklet, taking care to number
the question(s) correctly.

INFORMATION FOR CANDIDATES

The number of marks is given in brackets at the end of each question or part-question.

The total mark i1s 90.

You are reminded that assessment will take into account the quality of written communication used
In your answers that involve extended writing.

2. Make sure your name and candidate
number are on your answer booklet.
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wjec General points on exam technique  eduqas

* Read through the whole question before starting to
answer. This will help you understand what is
required of you.

« Use a highlighter to pick out key words.

 Look at the command words and the number of
marks available for each question, they will help
you decide how much detall is needed.

 If a word is bold it is important.

« Keep your exam paper open at the double page
spread, do not fold it in half.

* Read your answers to check they make sense.
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How do | tackle Question 1?  eduqas

Part of WJEC

Question 1

Skills being tested:

LO1 Understand the environment in which hospitality and catering providers
operate.

LO2 Understand how hospitality and catering provisions operate.

Approach:

Step1 Look at the diagram and table.

Step 2 Read question 1 (a) and 1 (b) and highlight key words/command
verbs.

Step 3 Check the number of marks for each part of the question so you
spend your time appropriately.

Step4 Think about the best answer for each part question.

Step 5 Write the answers for 1 (a) and (b) in the spaces provided.



1. The diagram below shows the structure of a small hotel within the hospitality and catering

industry.

Question 1 (a) LO1

{al Complete the chart below, placing the commect words into the boxes.

[4]

Chambermaid | | Front of house Sous chef Hotel/General
(cleaner) manager manager
Business Domestic
manager manager
| |

Restaurant Head Head of Head of
Head chef receptionist Head porter housekeeping maintenance

Reception Porters Maintenance

staff staff
Kitchen staff

Part of WJEC

It maybe helpful to

wa
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£ Question 1 (a) LO1 mark scheme eduq'&?

Cboc Part of WJEC

L
w)e

Question Answers Marks
1a. Award 1 mark for each of the commect job roles within the hospitality and 4
LK catering structure.
AC11
Huotelfgeneral
mAanager
| Erant of hause 1
Husiness mAm e e et b
LTIy Tl g T
I % —— —1
Rewtwarant Horasl Had puiv taed Hoad ol hesse Himd ol
Husad ched FREp BN e ing a1 iAo s
I |
Sous chef vyl Portom ‘ T
e What we are looking for
aral . .




Question 1 (b) LO2 eduq'o'?

Part of WJEC

(b)  Place the letters in the correct order to show the stages that need to be followed when a
delivery of food has armved at a kitchen in a large hotel.

The first one has been completed for you. [6] If you make a mistake with the

Stages Letter
1 G Check order is comect against invoice.
A Food products and

goods need to be

2 = 0o if,:?ffgz?f’ds placed on trolley to

o be taken into the

kitchen

3

B Reject any items that E M

are not at the correct : Place perishable
4 temperature or are m foods into fridge
damaged & R A A m .‘
]

C Place dry food F ' Check delivery
items (flour, sugar items for correct
and baking powder) temperature,

6 away into sealed appearance and
containers quality
Teawan =
? ‘
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1o Award 1 mark fior each comest Sage of the workfiow of the dalveny. =]
I.E.D{:; Stages Imszges drag and drop
1 - m{:ﬂammw
i.:LE.
2 mnﬁmm?m
appearance and quality.
ﬁ“ = What we are looking for
? el cowert tpechse or e
e =
4 T':,,_ Food product ane good need to

- be place on toliey io taks Into
L-‘-JJ kRchen.

o

5 ...H.....: Place frozen foods away (N
e =

Place perishable foods Ino
Tridge.

=]

Place dry Tood Hems (four,

Bugar and balking powder)
away Inio sealed containers.
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How do | tackle Question 2?  eduqas

Part of WJEC

Question 2

Skills being tested:
LO1 Understand the environment in which hospitality and catering providers operate.
LO2 Understand how hospitality and catering provisions operate.

Approach:

* The question is in 3 parts. Read all the parts before answering the questions, so that
you know what each question is all about.

* Pay particular attention to the command verbs, marks allocated, and number of lines
allowed for each question to be answered as this will give you an idea of how much you
need to write.

* Think about the best answer for each part question.

*  Write the answers for 2 (a), (b) and (c) in the spaces provided.

* Remember anything in bold is important.



Question 2 (a) LO1 eduaes

Part of WJEC

2. Craig is a hotel receptionist at Bloomingdales Hotel.
(al Identify the work pattern Craig is likely to work. L]

Tick (/) the comrect
statement

(1)  9am-5pm with weekends and school holidays off.

()  Shift work including evenings, nights, weekends and
public holidays.

(i)  Night work with Christmas or New Year and bank holidays.




Question 2 (a) LO1 mark scheme  eguqas

2a Award one mark for commect answer: 1

AC13 (i)




w2 Question 2 (b) LO2 and (c) LO1  eguns
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{b) Describe the dress code required for Craig when working on reception. 4]

fc) Describe two duties Craig will undertake as a hotel receptionist.
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Part of WJEC

2b Award 0 marks. 4
LO2 Mo marks response or quality of response not sufficient or a mark to be
AC22 awarded.

Award 1-2 marks.

Outlining in general (basic) dress code for hotel receptionist. Maybe 4
points but not described.

Response limited in detail mainly listed/bullet pointed.

Award 3-4 marks.

Dezcribes dress code of receplionist at hotel in detail with justification.
maybe just 4 points.

Smaart; clean, in uniform, well presented.

Candidates may use a range of responses for the dress code.

However, double marks should not be awarded for answers that are the
similar’same. For example: tidy/neat.

Here we are looking for evidence that you
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Cboc Part of WJEC
EE: . Up to 2 marks available for each responsibility described. Candidates may make reference to the follow duties within their
AC12 Award 0 marks. No marks response or quality of response not sufficient + To undertake front of house duties, including meeting, greeting
or a mark to be awarded. and attending to the needs of guests, to ensure a superb
customer service experience
Award 1-2 marks. + To build a good relationship with all guests
Outlining in general (kasic) duties that receplicnist would undertake. * Resolve any complaintsfissues quickly to maintain high quality
Maybe 4 points but not described. customer service
Response limited in detail mainly listedbullet pointed. . ;ﬂ deal :"EEUEST requests to ensure a comfortable and
Easan
Award 3-4 marks. * To assizt in dealing with customer complaints in an effective and
Outline and clearly describe duties of receptionist at hotel. Courtesus manner, providing ar seeking solulions as quickly as
possible

+ To be responsible for accurate and efficient accounts and guest
billing processes

* To assist in keeping the hotel receplicn area clean and tidy at all
times

+  To administer all routes of reservations to ensure that room
bookings are made and recorded accurately

* Ensure that all reservations and cancellations are processed
efficiently. Keep up to date with room prices and special offers to
provide accurate information to guests

+  May have to report any maintenance, breakage or cleanliness
problems to the relevant manager

#+  To administer the general petty cash system and float in an
accurate manner

+ Toundertake all training &= required (e.g., first aid, health and
safiety, customer service)
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Part of WJEC

Question 3

Skills being tested:
LO1 Understand the environment in which hospitality and catering providers operate.
LO2 Understand how hospitality and catering provisions operate.

Approach:

* The question is in 2 parts. Read all the parts before answering the questions, so that you
know what each question is all about.

* Think about the best answer for each part question.

* Write the answers for 3 (a) and (b) in the spaces provided.



Question 3 (a) LO1 eduaes

Part of WJEC

3. Bloomingdales Hotel needs to advertise for a Head Chef.
(a) Complete the advert for the Head Chef job. [4]

Bloomingdales Hotel
Head Chef required
+ Pay £25,000 per annum

* Hours to include mornings, evenings and all main holidays
including Christmas

Responsibilities will include:

/

It is important to read the
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3a Award 1 mark for each commect response. 4
Lo
AC12 Indicative content

Az a head chef your duties would include:

Planning menuz/producing menus and new dishes

Making sure food iz of the right quality and price and is produced on
time

Managing stocks of food

Drdering food from suppliers

Controlling a budget and keeping accurate records

Managing health and hygiene procedures

Drganising the staff duty rota

Managing and recruiting, training and developing staff

Crwverall responsibility for daily operations in the kitchen

Liaizing with purchasing companies for food orders //

Maintaining or raising the profit marging on food
Costing's of dishes
Work closely with hotel manager

Each bullet is a different

Accept any other comect responge




Specialist equipment is used In commendal kitchans.

jb)  Igenttfy the cormact use for each plece of equipment by matching the number in the box o

the descrptions.
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Part of WJEC

#

Make sure you look at each

Description

Equipment

Lised for beating caks batter, whisking up whites and
-:mn:tpu:grg;.mmnm g ]

Usad fo biend Ingredients or pures food In the container

In which are being prepared. Uses Incude purésd
mmﬂhgnlmmrrg!gm &

Used o check Imemal food tempeaiures when you Gook,
re-hieat, cool, M.HIEEFMMHMH.?

Uisad for erealting the finishing touch to 3 varlety of dishes
and desserts such as caramsisl SAHgar
EFOWTING Merngues and crisping o ot
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Question 3 (b) LO2 mark scheme edqu?

Part of WJEC

3b
Lo2
ACZA

Award 1 mark for each correct match of the equipment image to

description.
Ui=ed for beating cake baiter, whisking up egg
whites and cream for puddings and even
kneading dough.
It
2

Used to blend ingredients or purée food in the
container in which they are being prepared.
Uses include puréeing soups and emulsifying
SAUCES.

Use to check intemal food temperatures when
you cook, re-heat, cool, thaw, and keep foods
hot or cold.

=

Li=ed for creating the finishing touch to a variety
of dizhes and desserts auch as caramelising
sugar toppings, browning merngues and
crizping joints of meat.
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How do | tackle Question 4?  eduqas

Part of WJEC

Question 4

Skills being tested:
LO1 Understand the environment in which hospitality and catering providers operate.

Approach:

* Read the question, so that you know what it is about.
* Think about the best answer for the question.
* You may want to underline key words in the questions to keep you focused.

* Pay particular attention to the command verb and number of lines allowed for the
question to be answered as this will give you an idea of how much you need to write.
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This question has
multiple lines. The

4. In 2012 London hosted the Olympic Games.

Explain why business and sales within the hospitality and catering sector increased during and
after the games. [5]
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Question 4 LO1 mark scheme  eduqas

Part of WJEC

Lod
AC14

Award up to § marks.

Award 0 marks. Mo marks response or quality of response not sufficient or a mark
to be awarded

Award 1-2 marks.

Cwtlining im general (basic) the factors affecting the hospitality and catering
imdustry.

Response is limited in detail, mainly listed.

Award 3-4 marks.

Clear explanation of how London hosting the Olympic games increased hospitality
amd catering industry within the UK. Statements are included which are relevant,
with, detailed reasoning fo the effects (positive) of London's Clympic games on
hospitality and catering industry in UK during and after the event.

Award 5-6 marks.

In-depth explanation of the positive effect the London Olymipics had on the UK's
hospitality and catering industry. Evidence contains detailed reasoned statements,
which are relevant to the effects that the London Ohyripics had on hospitality and
catering industry in the LK durimg and after the event.

To award maore than 3 marks responses must cover more than just focd provision
(catering)

Answers could include:

During the London Clympics the UK had a kot of visitors from around the world.
The hotels/BE&B/Hostels within the hospitality and catering secior increasing their
narmal nightly rental tanff and were all fully booked before and after the deration
of the Olympics amd Paralympic games, with some overseas visitors deciding to
trawvel around the UK generating more income to the hospitality and catering
Seciorn

Candidates could mention the positive impact the Olympics had on caternng
related establishments such as restaurants, take away establishments and cafes.
That within this area jobs were created and profit amd more money had been
generated during this tims.

Candidates may also mention that due to the publicity of the events that mare
tourists came to visit the UK after seeing the events on TW. Again having a
positive effect on the income and jobs to UKL

This is a banded mark
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How do | tackle Question 5?  eduqas

Part of WJEC

Question 5

Skills being tested:
LO1 Understand the environment in which hospitality and catering providers operate.
LO2 Understand how hospitality and catering provisions operate.

Approach:

* The question is in 2 parts. Read all the parts before answering the questions, so that
you know what each question is all about.

* Think about the best answer for each part question.

* Write the answers for 5(a), (b) and (c) in the spaces provided.

* You may want to underline key words in the questions to keep you focused.

* Pay particular attention to the command verb and number of lines allowed for the

question to be answered as this will give you an idea of how much you need to write
for the answers to (b) and (c).



Question 5 (a) LO5 eduq'o‘?

Part of WJEC

5. Gemma is a student with limited money. She would like to visit Scotland and is locking for a
place to stay.

fal Suggest two suitable types of accommodation for Gemma. [2]
{i)




we€ Question 5 (a) LO5 mark scheme eduq‘a‘f’

CbOC Part of WJEC

ha Award 1 mark for each correct answer, these may include: 2
LO5
ACH.1 + Bed and breakfast

» DBudget hotel (these maybe named,eq. Premier Inn,

named budget hotel.)
Hostel

Travelodge however, only 1 to be awarded for any
L]
¢ Tourist apartments
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Cboc Part of WJEC

(b}  Explain how one of the types of accommodation suggested would meet Gemma's
needs. [4]

Zemma uses technology to help her find the best accommoedation.

{c] Explain how technology can influence customer accommodation choices. [=]
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Cboc Part of WJEC

5b Award 0 marks. No marks response or quality of response not 4
LO2 sufficient or a mark to be awarded.
AC23

Award 1-2 marks.

Outlining in general terms (basic) how the accommodation meets
Gemma's needs. This maybe bullet point with some or little
description.

Award 3-4 marks.
Giving clear details of how one of these suggestions would meet
Gemma's needs.
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Award up to S marks.

Award 0 marks. Mo marks response or guality of responzse not
sufficient or a mark to be awarded.

Award 1-2 marks.

Cutlining in general (basic) how technology affects the customer's
accommedation choice. These maybe bullet points with litte
description.

Award 3-4 marks.
Some explanation of how technology can affect the customer's
accommodation choice.

Award 5 marks.
Clear explanation of how technology can affect the customer's
accommeodation choice.

These maybe placed in bullet point with brief description of
each.

Answers could include:

»  For location many customers will use Google maps on the|
computer or mobile devices to see how far places are from the
accommodaticn

+ A number of accommodation websites now include maps on
their website to show there location to nearest train
station/atiractions

* LIse social media to ask for recommendafiions of where the
best places are, or the best websites to search from friends on
Facebook or twitter

+  Designing website to encourage customer's to the
accommodaticn

+  |Jsing social media to offer competitions to attract and influence
customers

+  |Jsing and paying Google and other search engines to place
accommedation website at top of search page

Question 5 (b) LO2 (c) LO1 mark scheme eduq‘af

Part of WJEC

We are looking for evidence that
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Part of WJEC

Question 6

Skills being tested:

LO3 Understand how hospitality and catering provision meets health and safety

requirements.

LO4 Know how food can cause ill health.

Approach:

* The question is in 2 parts. Read all the parts before answering the questions, so that
you know what each question is all about.

* Think about the best answer for each part question.

* Write the answers for 6 (a) and (b) in the spaces provided.



s Question 6 (a) LO3 (b) LO4 eduqa‘?

Cboc Part of WJEC

6. Alex hag a job as a Sous Chef in a local hotel.

fal |dentify two personal safety rizks to Alex in this role and explain their control measures.

[E]
Risk Control measure
(i) (i}
(i) {iv)
({0 Tick () the box next to the statement to show which is true or false. [4]
Statement True False

(i) Raw meat should always be stored at the top of
a fridge.

{ii) Raw meat should always be stored at the
bottom of a fridge.

fii) You can die from food poisoning.

{iv] Foodcan be “hot held® for & hours.
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Ea Foward 1 mark Tor 2ach personal afety N6kE ard Up 10 2 Manks for B
(k] EQ@ch cOmas] contnel measure.
AC3Z
AC3E FIEk Conirol Measures
Sips, Mps and Talls Wit ioor 5ign i be placed
o the fioor,
Nan slip hoes
Nake sure thers s no
DEsTnUCTion on the Thoor.
All lpose canpet, fioorng
Should b reported and
e
Corfiact with hot surfaces Trairing required. COSHH
and harmdul subesiances assessmeant and training
raquired.
Oven gloves
Denmiatits son CordRons GKIVEE [0 De o at all
times during handling and
Sarsing of Tood.
Cuts from knives Comect aquipment
SECLNE Chopping Doam
Comect cuthing technigues
First @id frained mambsr of
ST In the kiichen,
Trairing on Heaith ard
5 a1 work act
BUIME | SCakds First @id rained meamer of
ST In the kiichen,
ENE’FIEM’E-
EMEIOYErs’ resnonsnilty o
the heakth of thelr stalt. To
make reasonabke
adjusTNEts o their jobs.
Hangling raw meat ard Food ygiene B@ining and
| [pouitTy menfcate for 3l employess.
Elml..l'E"lDﬁ-Eﬂ'“l’g COSHH assssament and
procducts, pest control fraining provided.
M,[ﬂ'w’lﬁm
Acapt any other accapianie rEsponse 3s long & qualifed
and linkad to personal safety
Some conl MEasurss can also apply to diffiarant neks L IS




gg%? Question 6 (a) LO3 (b) LO4 mark scheme gdy

1

Award 1 mark for each comect answer.

i) False
ap T
f Tue

{I) Faise

art of WJEC

wa
qas




Question 6 (c) LO3 eduq‘a?

Part of WJEC

Amazciean ks a mdﬂnma:?jtergmeﬂm Chico's restaurant.
Amazciaan was sent with COSHH (Control of Substancas Hazardous to Healthy documentation.

R A RO

PPE.

ma& bums

H319 Imitating fo the eyes

H318 Imitates akin

H18 Rlgk of tamags to the syes

EUHOT Repeated uss may causs reaplratory problema

The command verb



wee Question 6 (c) LO3 mark scheme eduq'o“;"

Cboc Part of WJEC

b Up to 2 marks available for each personal safety responsibility i
LO3 described.
AC3T

Award 1 mark for each safety responsibility.

Award 1 mark for each responsibility described.

Award 2 marks for each responaibility with a description of why

Description can be credited without the responsibility being named.
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Part of WJEC

Question 7

Skills being tested:
LO4 Know how food can cause ill health.

Approach:

* The question is in 3 parts. Read all the parts before answering the questions, so that
you know what each question is all about.

* Think about the best answer for each part question.

* Write the answers for 7 (a), (b) and (c) in the spaces provided.



Question 7 (a) LO4 eduq'c;?

Part of WJEC

7. Sophie believes she contracted food poisoning from a sandwich bought at her local café. She
has contacted the Emwironmental Health Department who will send an Environmental Health
Officer to inspect the cafe.

fal Describe the role of the Environmental Health Officer. [7]
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Cboc Part of WJEC

Award 0 marks. Mo marks response of quallty of response not T
ELMcent or 3 mark 1o be avanked

dward 1-2 mark for basic answer, may resemile a list

RR

dward -4 marks for clear descripfon of the job nole.
dwvard 5-F marks for a detaled descriplon of the |ob mohe.
Indlcative content

=  Camying out rousne or unpianned visits and
EnsUre compilance with haalth and safety legisiation
taking action 10 Impove condibions

»  Providing advice and assistance 1 househoiders and
businesses

+ Taking photos, producing drawings, n2maoving sampies and
conducting Inferviews a5 part of the Inspaction process

»  Investigating compiaints from the general public

= Camying out food hyglene and tod standards Inspections
Investigating accidents at work and complaints about poor
standands of heaith and sataty, as wall 35 ldentifying areas of
neglgence

»  Investigating outtreaks of Infectious disease and preventing it
spreading any further

»  Monitoring radlaton acavity, taking action when safety levels
have been exceaged

s Issuing llcerses for food providers

= Advising on planning and licensing appilcasons
Giving falks at pubilc enquiries, meetings and exhibitions, as
well a5 ensuring compliance through education, advice and
enforcement

This is a banded mark

«  Taking enforcement action, inftiating legal proceedings,

preparing and giving evidence In court
= Advising on health and safely lssues In relafon by new

bulidings and developments




Question 7 (b) LO4 (c) LO4 eduq'o'?

Part of WJEC

(bl Describe the food safety legislation that the café should comply with in relation to food

storage.

[4]

fc]  MName and describe the cause and symptoms of two common types of food poizoning by

completing the table below.

g

MName of food poisoning

Cause

Symptom

[
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Questlon 7 (b) LO4 (c) LO4 mark scheme edu

L4
AT

Up b 2 marks avalable for each descripbon of safely l=gisiation in reladon
o food siorage.

Awrard 1 mark for one point related o safety In food Shorage.
Amwand & maximum of 2 marks for & bashc list wii o desoripbon

Amand 2-3 marks for basic desoription of at kst one point in relaton
safefy In foad shorage with a description.

Arard 4 marks for a detaled description of b or more poins.
Answers may inchde, but are not lisied oo

Felating dinecty o food safety act

Food labelling

Fridgefreersr iemperalues

Comect siorage of food Aems within S fridgeTreszer

Couid be inferinksd with alergies

Cross contaminabion

Using a focsd probe o check lemperahune of food stock in e

fricigpes

s Taking core femperatune of food Bems infreszer i iolow
iguideines of shorsge

s Tocresie 8 HAGTP of all siorage

s Foiye siock to maks sure foods are not kept oo ong. Make surs
Righ-risk food” ks dabe-coded, iInchuding food which s prepanssd on
e prEmses

& S ready-ic-eat food abcve and wel separalied tom raw fSood in
covened conf@iners and In a dearty dsanguishabe part of e
fridosfreezer

+  Food wilh & use by" date should be checked regular and stonsd In
a fridge

s Make sure that you do not use food afber s use by date. I pou
Eeep E any lonper E might mof b= safe io =af

s Follow the food manufschurer's inestructiones on how 1o shore: e
oz, Including Row long K |s safe o siore ood omoe opened, and
ary speclal bemperatune requireTenis, 3 Hece ane designed B
keen E safe

¢ [EIs Imporfant o use squipment propey fo make sure food ks kept
Col el Follow the maresachrsr's IRsructions on Row 10 use
fridges and chiled dispéay equipment. Fridges must ot be over-
shocked o aliow cobkd air by dnoulat=

s Dy fioodds such as four and foe shoukd b= siored n mooms wiich
are clean, dry and wel ventiisied. Focad should be kept o e
foor ard placed in overed food grade containers. Wien
ransferming food from s onginal packaging indo containers, you
should retaln the ingredients Ist D srsure awarsness of
Ingreclents, wihlch may cause an alsrgy. The daie mde should
al50 e et on e Contsner.

T

IUp to 2 marks awarded for name of food poisoning,
2 marks for Causs and 2 marks for Symptoms.

Hama:

»  Campylobacies

«  Salmonsla

s+ E-ol

« Clostidium perfringants
« Lizera

s Eacilius cereus

Cause:

Faw meat, poultry and sea food
HHE?}E-
Contact with some animals
Frult and vegetabies — Umwashed

Vomkng
Chills

Headache

Blood I ihe stoal

Same resporsss for cause and symphoms can be cradited maons
than ancs

Look at your
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Part of WJEC

Question 8

Skills being tested:
LO5 Be able to propose a hospitality and catering provision to meet specific
requirements

Approach:

* The question is in 2 parts. Read all the parts before answering the questions, so that
you know what each question is all about.

* Think about the best answer for each part question.
* Write the answers for 8 (a) and (b) in the spaces provided.

* This question contains a ‘rider’. This is the name given to the information before the
qguestion. Read this carefully and underline any key words.



Question 8 (a) LO5 eduq'o‘?

Part of WJEC

“Go Wild®, an animal adventure park, has opened in Blindly. Go Wild
would like to attract families with all types of budgets to the park.

To make sure that families have the full day to enjoy the animal
adventure park, Go Wild has decided that it would like to provide a
place for families to eat lunch, and to buy snacks and drinks. They
would like the provision to be “budget friendly™ for those families who
don't want to spend too much on food.

8. f(a) Recommendthree types of hospitality and catering provisions suitable to meet the needs
of the visitors to Go Wild.




wee Question 8 (a) LO5 mark scheme eduq'o“;"

Cboc Part of WJEC

Up %0 2 marks avaliaole for each fype of provision suliabie to mest g
the needs of Me vistors to Go Wi,

Type of provision can relate 1o :

Types of outlets that would be found In a theme park — cafes,
£ofes Shops, T35t food outiets, vending machines, pubs eic.

AR

Types of services that could be provided at outiets within a theme
park may also be credited

Award 1 mark for type of provision recommengad,

Auvard 2 marks for type of provision recommended and description
of how this provision will meet the needs of the visior.




Question 8 (b) LO5 eduq'o‘?

(B Justify the most suitable hospitality and catering provision for Go Wild. [7]




wee Question 8 (b) LO5 mark scheme eduq'o‘?

Cboc Part of WJEC

Review suggestions Tor hospitailty and catering provision for Go 7
Wil animal park and Justify, which one 15 most sultabie to mest
2 the needs of the VisROrs.

Tk

Up to 7 marks avallable for [ustfication of the most sultable
hnitality and catering provision for Go Wik,

Responses can be In relation to types of positive or negative Taciors
for |ustfication of choice.

&ward O marks. Mo mans TESSDOMES Not
sfclent or a mark o be awarded.

Award 1-2 marks.
Ousining In general propesad [dea for hospitally and catering
seting with Eome basic [ustfication for cholce. Response has
limited detall, mainly lsted or deseribad.

Award 3-5 marks.
Detailed justification of e cholce of the hospitailtty and catering
peowision for Go Wi animal park. Some application o the
soenano

OpTONS are COMMUNCIE N 0GICa STLCIUNE 3nd M response
has attampted o USE DPropats e and styte.

Award &7 marks.

Ciear and detalled Justication for the reasons of cholce of catening
facillty proviskon Sof Go Wi, this 15 be basad on Informaton
sourced from the statement. Options will be communicated with a
logical clear syucture, using approprate tone and style of Enguage.
KEy poiris highilghied from the scenari. Selection and rejection
would be evident and reasoning a5 to why. The main structure for
the reason would be based on the Information that Go Wk want o
afiract more familles and therefore the reasons selected would
refiect Tis statament

Plsase nora learmers will grve difTerent reasons for the
provision. Thase provisions do not nesd oo be the same as He
£ample seiacoon. [Thasa ars 3 guids only of The JSTAICanon
hé Marks thar can be awarssd. )




How did you do? gdqu?

art of WJEC

Here are the grade boundaries for this paper.

Grade D M |2 |1 |U
Faw Mark Grade Boundary|063 053 044|023 000




Any Questions?

Do you have any
further questions
about this exam?

If so, write them on
a post-it note and
stick it to the front
of your paper to
give to your
teacher.
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