
Exam Walk-Through
Level 1/2 in Hospitality and Catering
Unit 1 The Hospitality and Catering 
Industry
5569UA0-1



What you should have in front of you:

• A copy of the exam paper

• A pen, pencil, ruler

• A highlighter/at least three different 
coloured highlighters

• A watch

• Post-it notes



What this exam paper is all about:

• It is testing your knowledge of 
Hospitality and Catering Industry

• This paper is 1 hour 30 minutes long 

• The 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 I do first?

1. Read the front cover of the exam paper.

2. Make sure your name and candidate 
number are on your answer booklet.



General points on exam technique

• 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 detail 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.



How do I tackle Question 1?

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:

Step 1 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.
Step 4     Think about the best answer for each part question. 
Step 5 Write the answers for 1 (a) and (b) in the spaces provided. 



Question 1 (a) LO1

It maybe helpful to 
cross off each of 
these once you have 
used them in the 
diagram to see what 
you have left.



Question 1 (a) LO1 mark scheme

What we are looking for 
here is evidence that you 
can demonstrate your 
knowledge of the structure 
in the hospitality and 
catering industry.



Question 1 (b) LO2

If you make a mistake with the 
order clearly cross out your first 
answer so the examiner knows 
which one to mark.



Question 1 (b) LO2 mark scheme

What we are looking for 
here is evidence that 
you understand the 
operation of the kitchen.



How do I tackle Question 2?

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

If you tick the wrong box 
remember to clearly 
indicate which box you 
meant.



Question 2 (a) LO1 mark scheme

Here we are looking for evidence 
that you understand working 
conditions of different job roles 
across the hospitality and catering 
industry.



Question 2 (b) LO2 and (c) LO1

Look carefully at 

the command verb 

Describe – elicits 

some extended 

writing and its LO2 

and 8 lines. 

Two lines for each responses suggest you 

may want to write more than one word. Just 

naming two duties without describing them 

would not get you 4 marks.



Question 2 (b) LO2 and (c) LO1 mark scheme

Here we are looking for evidence that you 
understand the operation of the front of 
house. Remember that dress code 
doesn’t only cover the outfit or uniform 
but also covers the personal appearance 
of the staff member. 



Question 2 (b) LO2 and (c) LO1 mark scheme

Look at your answer and 

underline anything that is in 

this list. 
 



How do I tackle Question 3?

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

It is important to read the 
keywords within the question 
correctly. The main emphasis 
in this question is the word 
‘Responsibilities’ of a head 
chef and should not be 
confused with qualities.



Question 3 (a) LO1 mark scheme

Each bullet is a different 

response and not 

everything needs to be 

included in your answer 

to gain the mark. 



Question 3 (b) LO2

Make sure you look at each 
picture and read through 
each description carefully 
before placing the number 
in the box.



Question 3 (b) LO2 mark scheme

Write your response 
clearly in the box. 



How do I tackle Question 4?

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. 



Question 4 LO1

This question has 

multiple lines. The 

command word is 

‘explain’ so 

extended writing is 

now needed. 

An explanation requires  
justification/exemplification of a 
point.



Question 4 LO1 mark scheme

This is a banded mark 

scheme – so you need 

to make a judgement 

on your response 

before awarding a 

mark.



How do I tackle Question 5?

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

Reading the question carefully 
and underlining key words will 
help you understand what 
you are being asked. The 
command word is ‘Suggest’ 
which means give examples.



Question 5 (a) LO5 mark scheme

Suggesting that Gemma 
may stay with friends 
would not get you a mark 
as the answer should 
relate to the hospitality 
and catering sector.

We are looking for evidence 
that you can review options 
for hospitality and catering 
provision.



Question 5 (b) LO2 (c) LO1

The command word here is 
‘Explain’ which means give 
reason or cause. Show 
understanding of how or why 
something has occurred.



Question 5 (b) LO2 (c) LO1 mark scheme

Extended writing is required here and not just a 
bullet pointed list. We are looking for evidence that 
you can explain how hospitality and catering 
provision meets customer requirements.



Question 5 (b) LO2 (c) LO1 mark scheme

We are looking for evidence that 
you can explain how hospitality 
and catering provision meet 
customer requirements.



How do I tackle Question 6?

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. 



Question 6 (a) LO3 (b) LO4

It is important to 
read the key words 
in the question 
carefully…’Personal 
safety risks to Alex’

Make sure you follow 
the instructions here 
and tick the box. If 
you change your 
mind make sure your 
answer is clear.



Question 6 (a) LO3 (b) LO4 mark scheme

Award yourself 1 mark 
for each personal 
safety risk and up to 2 
marks for each correct 
control measure.



Question 6 (a) LO3 (b) LO4 mark scheme

We are looking for evidence that you know 
about food related causes of health.



Question 6 (c) LO3

The command verb 
here is ‘describe’, this 
means that factual 
detail is required. 
There are 6 marks 
and lines which 
suggests that more 
than a one word 
answer is required.



Question 6 (c) LO3 mark scheme

Award yourself up to 2 
marks for each personal 
safety responsibility 
you have described.



How do I tackle Question 7?

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

The command verb here is 
’Describe’.  This question requires 
extended writing  demonstrating 
an understanding of the role of 
the Environmental Health Officer.



Question 7 (a) LO4 mark scheme

This is a banded mark 

scheme – so you need to 

make a judgement on 

your response before 

awarding a mark.

Look at your answer and 

underline anything that is 

in this list. 



Question 7 (b) LO4 (c) LO4

We are looking for evidence 
that you can describe food 
safety legislation.

We are looking for 
evidence that you know 
how food can cause ill 
health.



Question 7 (b) LO4 (c) LO4 mark scheme

Look at your 

answers and 

underline anything 

that is in these 

lists.



How do I tackle Question 8?

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 
question. Read this carefully and underline any key words.



Question 8 (a) LO5

This question requires you to 
read the information in the rider 
carefully. Underline any keywords 
both here and in the question to 
help you. 



Question 8 (a) LO5 mark scheme

We are looking for evidence 
here that you can recommend 
options for hospitality provision. 



Question 8 (b) LO5

The command word here is 
‘Justify’ which means support a 
case with evidence-give 
reasons for your answer.



Question 8 (b) LO5 mark scheme

Award yourself up to 7 marks for 
justification of the most suitable 
hospitality and catering provision 
for Go Wild.



How did you do? 

Here are the grade boundaries for this paper. 



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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