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All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 26539 2.4 0.7 3 78.8 99.5
2 26501 2.6 0.8 3 85.8 99.4
3 26486 1.3 1 3 44.4 99.3
4 26429 2.5 0.7 3 83.3 99.1
5 26630 5.5 2.1 13 42.6 99.8
6 26580 5.2 2.2 13 39.9 99.7
7 26317 3.3 1.6 8 41.4 98.7
8 26510 3.3 2.3 17 19.5 99.4
9 26258 4.3 2.9 17 25.1 98.5
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Sticky Note
Usually the question number.

Sticky Note
The number of candidates attempting that question.


Sticky Note
The mean score is calculated by adding up the individual candidate scores and dividing by the total number of candidates. If all candidates perform well on a particular item, the mean score will be close to the maximum mark. Conversely, if candidates as a whole perform poorly on the item there will be a large difference between the mean score and the maximum mark. A simple comparison of the mean marks will identify those items that contribute significantly to the overall performance of the candidates.
However, because the maximum mark may not be the same for each item, a comparison of the means provides only a partial indication of candidate performance. Equal means does not necessarily imply equal performance. For questions with different maximum marks, the facility factor should be used to compare performance.


Sticky Note
The standard deviation measures the spread of the data about the mean score. The larger the standard deviation is, the more dispersed (or less consistent) the candidate performances are for that item. An increase in the standard deviation points to increased diversity amongst candidates, or to a more discriminating paper, as the marks are more dispersed about the centre. By contrast a decrease in the standard deviation would suggest more homogeneity amongst the candidates, or a less discriminating paper, as candidate marks are more clustered about the centre.


Sticky Note
This is the maximum mark for a particular question.


Sticky Note
The facility factor for an item expresses the mean mark as a percentage of the maximum mark (Max. Mark) and is a measure of the accessibility of the item. If the mean mark obtained by candidates is close to the maximum mark, the facility factor will be close to 100 per cent and the item would be considered to be very accessible. If on the other hand the mean mark is low when compared with the maximum score, the facility factor will be small and the item considered less accessible to candidates.


Sticky Note
For each item the table shows the number (N) and percentage of candidates who attempted the question. When comparing items on this measure it is important to consider the order in which the items appear on the paper. If the total time available for a paper is limited, there is the possibility of some candidates running out of time. This may result in those items towards the end of the paper having a deflated figure on this measure. If the time allocated to the paper is not considered to be a significant factor, a low percentage may indicate issues of accessibility. Where candidates have a choice of question the statistics evidence candidate preferences, but will also be influenced by the teaching policy within centres.
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6. The Coffee Bean Café offers a wide selection of cupcakes to their customers.

© WJEC CBAC Ltd.

(b)	 Discuss how the café can ensure a high quality product when making and decorating a 
range of cupcakes.	 [6]





3

Sticky Note
This response shows some valid points relating to the making and decorating of the cupcakes.  Higher marks could only be awarded if the points had examples and clear explanations.

Sticky Note
Explain which higher quality ingredients will produce a better flavour.

Sticky Note
The candidate could have discussed the different types of decorating techniques - eg feather icing, piped buttercream whirls.





4

Sticky Note
This response focuses on the decoration of the cupcake.
There is no mention of:
-portion control
-the bake of the cake
-the colour of the cake
-the rise of the cake

Sticky Note
The candidate could have explained which ingredients need to be fresh and why.  The quality of ingredients could have been discussed e.g. organic, fairtrade, farm assured.





4

Sticky Note
To access the full marks the candidate must refer to:
1) the texture of the cake
2) Decorations and toppings
3) Portion control

This candidate has focused mainly on point 2.

Sticky Note
High quality ingredients could have been expanded on e.g. organic butter/flour/eggs, using eggs with a lion/dragon mark, using fairtrade sugar/cocoa.

Sticky Note
An explanation of 'why' all equipment must be washed.

Sticky Note
There is no mention of:
-portion control of the cake mix
-how to ensure a good rise to the cake
-the need for specific ingredients such as butter for flavour, caster sugar rather than granulated sugar, self raising flour rather than plain flour
-hygiene of the staff
-employing skilled staff





3

Sticky Note
For example?  Give examples and explain. Such as butter used for flavour or the flour, butter and sugar weights match the weight of the eggs.

Sticky Note
This candidate has made relevant points but could not access the higher marks because of a lack of examples and explanations.

Candidates who simply list points cannot be awarded the higher band marks.  

Sticky Note
How do you know if a cake is over/under cooked?

Sticky Note
Explain which pieces of equipment aid the cake making process.

Sticky Note
Give clear examples.

Sticky Note
This question did not require the cakes to be healthy.  However, having mentioned fruit the candidate could have discussed the freshness/seasonality/colour of fruit.
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	 (c)	 The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.
[5]

© WJEC CBAC Ltd.





2

Sticky Note
To access the higher band marks the candidate could have included the following explained points in the answer:
-ability to work quickly and be a team player
-the ability to work under pressure
- to have clear menu knowledge to assist customers with dietary issues/allergies
-to have clean menu knowledge

Sticky Note
A simple reference to personal hygiene has been made.  However, there is no attempt to explain why it is important for the waitstaff to be clean.

Sticky Note
Social skills - the candidate should have expanded on this statement to include - listening, clear speech, polite and be interactive with the customer.

Sticky Note
This is a weak response.  Only two statements have been made and these lack any attempt at explanation.






4

Sticky Note
This is a good response.  The candidate has identified several points and has attempted explaining the points.
To access the top mark the candidate could have discussed one of the following:
-know how to deal with complaints and stay calm
-be able to use their initiative and give an example
-have legible handwriting and be numerate






5

Sticky Note
Communication skills clearly explained.

Sticky Note
A reason given explaining why menu knowledge is important.

Sticky Note
This is a high level response- points made have been supported with explanations.  To access the top mark the candidate could have discussed one of the following:
- waitstaff's need for good personal hygiene
- the need to have legible handwriting and to be numerate
- waitstaff often need to show initiative





4

Sticky Note
This is a good response.  The candidate has made several explained points.
The quality of the written response is clear and unambiguous. 
To access the higher mark the candidate could have included the following point:
- the waitstaff needs to be flexible and a team player


Sticky Note
The following points are about the tasks of the waistaff not the qualities needed.

Sticky Note
The knowledge of the menu is identified but the candidate could have related the menu when assisting customers with their dietary issues/allergies.






2

Sticky Note
This is a weak response.  Only two statements have been made and these lack any attempt at explanation.


Sticky Note
Social skills - the candidate should have expanded on this statement to include - listening, clear speech, polite and be interactive with the customer.

Sticky Note
A simple reference to personal hygiene has been made.  However, there is no attempt to explain why it is important for the waitstaff to be clean.

Sticky Note
To access the higher band marks the candidate could have included the following explained points in the answer
-ability to work quickly and be a team player
-the ability to work under pressure
- to have clear menu knowledge to assist customers with dietary issues/allergies
-to have clean menu knowledge
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7. ICT is important in the catering industry.

(a)	 Give two examples of how ICT could be used to promote a new establishment.	 [2]

(i)	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(ii)	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(b)	 Explain how ICT could be used in a catering kitchen.	 [6]

© WJEC CBAC Ltd.
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Sticky Note
The candidate has made several relevant, but basic points about the use of IT in the catering kitchen.  The points lack any attempt at discussion or explanation.  Each point the candidate has stated makes the examiner ask 'how' or 'why' illustrating that the answers are incomplete.





4

Sticky Note
The candidate has made several points and made an attempt at explaining them.  To access the higher marks the candidate could have discussed:
- how spreadsheets are used to calculate making and selling costs.  This could have followed on from the point made about popular dishes and improving profit made
- excel spreadsheets for staff rotas, hours worked and pay calculations could have been discussed referencing the ease of this application for the business/head chef and how this improves accuracy

Sticky Note
Special dietary needs and healthy diet should have been qualified.





4

Sticky Note
Three very good points have been made and discussed showing good understanding.

To have gained the extra marks the candidate could have discussed the use of excel spreadsheets for staff rotas, hours worked and pay explaining how this is a quicker and more accurate way of  tracking staff and pay.

The candidate has made no mention of the use of nutritional programs to aid menu planning or calculating dietary needs e.g. introducing low fat dishes to the menu.





2

Sticky Note
This response is very good having made 4 points and explained two points very clearly.  To access the top mark the candidate could have discussed one of the following:
-the use of Excel to calculate staff hours worked and pay due and the benefit to the Chef of working this way
-spreadsheets for the costs of making and selling the dishes with a reference to potion control
-temperature logs/accident logs





5

Sticky Note
The candidate has given two well explained points supported by a few statements.  To access the top mark the candidate could have given detailed explanation to the points made.
There was no mention of orders generated in the dining room and being sent straight through to the kitchen and why this is so advantageous to the kitchen.

Sticky Note
Ordering - using the internet to find suppliers and the best prices thus enhancing profits.

Sticky Note
Dietary needs - the candidate could have identified specific nutrients for a vegan e.g. B12, or  using the IT to calculate the fat content of food to allow the chef to produce low fat versions of dishes on the menu.

Sticky Note
Recipes - for example?
Techniques - such as?

Sticky Note
Why is it important for the chef to know how many he has to cater for?
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Sticky Note
The candidate has identified five points that have been explained well to show knowledge and understanding resulting in full marks being awarded.
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9. All catering establishments must meet strict safety regulations.

	 (d)	 Discuss why it is important that all catering establishments adhere to food safety 
regulations. Explain how this could be achieved in a busy hotel kitchen.	 [12]

© WJEC CBAC Ltd.
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Sticky Note
The candidate has identified the reason why food safety regulations must be adhered to.
Several correct points were made but there is a lack of explanations or examples given, hence, the low band level mark awarded.

Sticky Note
Irrelevant to the question set.



4

Sticky Note
No mention of washing hands in hot, soapy water in a separate hand wash basin.

Sticky Note
Candidate has not explained what is meant by 'store food properly'.  This is where discussion could occur about boxes  and containers of foods to be stored on shelving, off the ground - and why, the storage of foods in a refrigerator - temperatures and position/place in the fridge, frozen foods into the freezer at -18c, how to hold hot food and FIFO.
This information would have added several marks to the overall marks.

Sticky Note
Explain how to prevent flies coming into the the kitchen.

Sticky Note
Wash down surfaces is correct - but the candidate could have expanded on this with hot, soapy water, sanitiser, after handling raw foods.









Sticky Note
A reference given to 'why' food safety regulations must be observed.

Sticky Note
This is a good response.  
To access the higher band marks the candidate could have discussed:
- staff training needs
- staff not coming to work ill/48hr rule
- food waste/ bins/prevention of pests
- hot holding food issues





9

Sticky Note
What does 'properly cooked' mean?  Reference should be made to 'core' temperature and how this would be measured. 
An example of specific foods needing core temperature to be identified would have assisted this response - e.g. stuffed chicken breast, burgers, rolled joints of meat.

Sticky Note
The candidate could have identified the correct foods to be prepared on the different coloured boards. 
The potential cross contamination problems could have been explained further

Sticky Note
Repetition.









Sticky Note
Clear explanation given of 'why' food safety regulations must be adhered to.



Sticky Note
Shows knowledge of the important temperatures that chefs must work to.

Sticky Note
Candidate could have differentiated - cooked meat or raw meat storage.

Sticky Note
Reheating food only once is clearly mentioned but no explanation is given as to why.

Sticky Note
Shows understanding of the use of coloured boards.

Sticky Note
Correct terminology is 'antibacterial' rather than disinfectant.



7

Sticky Note
Hand washing - candidate could have made reference to HOT, soapy water and explained why.

Sticky Note
Slipping is not to do with food safety.

Sticky Note
To have gained higher band marks the candidate should have made references to:
- the need for staff training
- why cleaning schedules must built into the daily/weekly kitchen routines
- stock rotation and FIFO with clear explanations
- dealing with food wastage, bins, pest control and UV lights
- food storage - on shelves, packaging sealed, prevention of pest infestation









Sticky Note
Candidate has referred to why food safety regulations must be implemented and has shown knowledge of the  kitchen temperatures.



Sticky Note
The candidate is not answering the question.  much of this paragraph has nothing to do with food safety.

Sticky Note
To access further marks the candidate could have explained why FIFO and labelling important for food safety.
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Sticky Note
Safe use of machinery does not answer the question.
Lighting is referenced to food safety but with no explanation.

Sticky Note
Question is not being answered.

Sticky Note
To access higher marks the candidate needed to make reference to:
- staff training, hygiene and hand washing
- food refuse, bins, pest infestation prevention
- cleaning schedules to be built into the working day/week









Sticky Note
Overall, this is a very good response.
Most aspects of the kitchen and food safety issues have been identified but
the candidate needed to give fuller/more detailed explanations to access top marks. 






10

Sticky Note
High risk foods - for example?  What is meant by 'high risk'?

Sticky Note
The statement about pests is correct but the candidate could have explained further and given examples to support the statement.
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Q.6 (b) Award 0-2 marks for a basic answer 1 or 2 points identified only.  Answer may 


just be a list.  
 


 Award 3-4 marks for an answer that identifies a number of points and an 
attempt has been made to explain the points. 


 


 Award 5-6 marks for an answer that clearly identifies quality points and 
explains the ‘how and why’ of these points. A balanced answer covering 
making, portion control (cake and or topping) and decoration. 


 


 Reference may be made to: 
 


 Texture of cake  


 Risen cake:  Use soft margarine/butter to improve aeration  


 Correct ratio of ingredients/measure all ingredients correctly/weigh eggs to 
ensure correct ratio/correct consistency  


 Light airy texture 


 Cooked at correct temperature 


 Good colour 


 Correct cooking time 


 Use good quality ingredients 


 Use electrical appliances  


 Use the correct ingredients eg. caster not granulated sugar  


 Make fresh/daily  


 Use eggs at room temperature/fresh eggs 
 


 Decoration and toppings of cake 


 Pipes whirls – coloured, buttercream, fresh cream 


 Cherries, nuts, chocolate buttons, sugar flowers, silver balls 


 Butterflies 


 Feather icing 


 Fudge icing 


 Melted chocolate milk/plain/white; chocolate run-outs 


 Icing sugar sprinkled/sieved 


 Gold, silver and pearlised sprays 


 Specific themes  


 Combination/Selection of flavours  


 Plan decoration in advance 


 Make sure all identical ensure consistency  
 


Portion control 


 Weigh each cup-cake before baking/piping bag   


 Use a measuring spoon – e.g. 3 tblsp cake mixture per cup case 


 Same sized cup cases all filled to the same level 


 Use ice cream scoop  
 


General points  


 Train staff to good standard’s 


 Ensure hygiene regulations are met 


 


 
[6] 
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Q.6 (c) Award 0-2 marks for a basic answer where candidates have shown limited 
understanding of wait staff skills. Answer may resemble a list.  


Award 3-4 marks for a good answer where candidates have shown good 
understanding of wait staff skills.  


Award 5 marks for an excellent answer with clear understanding of wait 
staff skills, covering a range of areas (i.e. not just linked to hygiene).  


Responses may include: 


 Cheerful, welcoming demeanour


 Polite manner


 Able to work quickly


 Legible handwriting on orders


 Numerate


 Easily able to interact with customers


 Good communication skills


 Shows initiative


 Can handle difficult customers politely and calmly


 Flexible about working tasks – may be needed to help in kitchen


 Good knowledge of products/dietary requirements/allergies


 Team worker


 Able to work under pressure


 Any other personal qualities may be credited e.g. punctual, reliable,
polite, personal hygiene etc.


[5] 
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Q.7 (a) Award 1 mark for each correct answer. 


 E-mails to potential clients


 Sample menus sent out to potential client


 Posters to advertise special offers and BOGOF


 Produce/design coupons


 Produce/design flyers


 Advertising via social media e.g. Twitter, Facebook, blogs, linkin,
Instagram


 TV screens in public places


 Website: own or advertise on other companies websites


[2] 


Q.7 (b) Award 0-2 marks for a basic answer where candidates have shown limited 
understanding of how ICT is used in a catering kitchen. May resemble a 
list. 


Award 3-4 marks for a good answer where candidates have shown some 
understanding of how ICT is used in a catering kitchen. 


Award 5-6 marks for an excellent answer where the candidates have 
shown clear understanding, with examples of how ICT is used in a catering 
kitchen. 


 Use of a computer, internet or fax to communicate with others


 Receiving accurate food orders from front of house


 Time logged so staff can see how quickly/slowly food is being sent to
customers


 Using databases (excel) to keep a record of ordering that can easily be
adapted each time an order needs to be placed.  Saves time


 Used to generate menus which can easily be changed according to day
of the week/season/food availability


 Using a nutrition program to inform customers of nutrients in each dish –
so they can make an informed choice


 Data from any functions can be saved and referred to for future functions


 To record stock data log


 Excel spreadsheets for stock control, costings, selling price and
profits/portion controls etc


 Customer feedback


 Staff work hours/rotas


 Logging temperatures


 EPOS/EDI ordering


 Automatic timing for equipment


 Accident logs


[6] 
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(d) Award 0-3 marks for a basic answer where candidates have shown limited 
understanding of food safety in the kitchen. May resemble a list. 


Award 4-7 marks for a good answer where candidates have shown some 
understanding of food safety in the kitchen. 


Award 8-10 marks for a very good answer where the candidates have shown 
clear understanding, with examples, of food safety in the kitchen. 


Award 11-12 marks for an excellent answer where candidates have shown 
very clear understanding and detailed examples of food safety in the kitchen. 
Accurate temperatures must be included.  


Answers could make reference to: 


Why? 


 To prevent the public from becoming ill/contracting food poisoning


 To ensure the safety of the public and staff


 Ensures that food entering the premises is in date, at the correct
temperature, of good quality, fit for human consumption


 To prevent cross contamination


 To keep high risk foods at a minimum risk to customers


(To achieve higher mark bands candidates are expected to include the above 
bullet points and explain one type of named food poisoning e.g. salmonella.  
They could refer to symptoms and that it could possibly lead to death 
particularly with the very young or elderly & frail.) 


[12] Q.9  


How? 


 FIFO of all food stocks


 Separate fridges


 Ensures that staff follow personal hygiene procedures – clean hands,
uniforms, no coughing, sneezing, short nails, hair back, no jewellery/nail
varnish, no outer wear in the kitchen


 Make sure no member of kitchen staff is ill to prevent food spoilage/cross
contamination


 Cleanliness in the kitchen and storage areas.  Use of sanitisers


 No foods stored on the floors – in cupboards, on wire shelving, sealed
packets to prevent rodent infestation.  Regular rodent checks


 Regular temperature checks of fridges, freezers, chillers, hot cupboards,
cooked food, hot held foods – with records being kept


 Use of equipment to prevent cross contamination – colour coded boards,
separate fridge


 Training for all new staff and updated training for others


 Cleaning schedules for kitchen and equipment – daily, weekly, monthly; to
prevent a build-up of dirt and grime – which prevents rodents, insects and
bacterial growth


 UV lights to attract flies, moths, wasps


 Stainless steel work surfaces and ‘plastic’ wall and floor surfaces – easy
clean and minimal bacterial growth


 Good lighting – to see any ‘dirt’


 HACCP


 Physical, chemical, biological hazards minimised


 Food storage and waste bins with secure lids


NB. Accept any other relevant valid food safety points 
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