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Sticky Note
Rhif y cwestiwn fel arfer

Sticky Note
Nifer yr ymgeiswyr sy’n ceisio ateb y cwestiwn


Sticky Note
Cyfrifir y sgôr gymedrig trwy adio sgorau'r ymgeiswyr unigol a'u rhannu â chyfanswm nifer yr ymgeiswyr. Os bydd yr ymgeiswyr i gyd yn cyflawni'n dda ar eitem arbennig, bydd y sgôr gymedrig yn agos at yr uchafswm marciau. I'r gwrthwyneb, os bydd ymgeiswyr yn gyffredinol yn cyflawni'n wael ar yr eitem bydd gwahaniaeth mawr rhwng y sgôr gymedrig a'r uchafswm marciau. Bydd cymharu'r marciau cymedrig yn syml yn dwyn sylw at yr eitemau hynny sy'n cyfrannu'n arwyddocaol at berfformiad cyffredinol yr ymgeiswyr. Fodd bynnag, gan nad oes i bob eitem yr un uchafswm marciau, arwydd rhannol yn unig o berfformiad ymgeiswyr a geir trwy gymharu'r cymedrau. Nid yw cael cymedrau cyfartal o anghenraid yn golygu perfformiad cyfartal. Os oes gan gwestiynau uchafswm marciau gwahanol, dylid defnyddio'r ffactor hygyrchedd i gymharu perfformiad.


Sticky Note
Mae'r gwyriad safonol yn mesur gwasgariad y data o gwmpas y sgôr gymedrig. Po fwyaf yw'r gwyriad safonol, mwyaf gwasgaredig (neu lai cyson) yw perfformiadau'r ymgeiswyr am yr eitem honno. Mae cynnydd yn y gwyriad safonol yn tueddu i fod yn arwydd o amrywiaeth gynyddol o blith ymgeiswyr, neu o bapur sy'n gwahaniaethu fwy, gan fod y marciau'n fwy gwasgaredig o gwmpas y canol. Mewn gwrthgyferbyniad, byddai gostyngiad yn y gwyriad safonol yn awgrymu bod mwy o unffurfiaeth ymhlith yr ymgeiswyr, neu bod llai o wahaniaethu ar y papur, gan fod marciau'r ymgeiswyr wedi'u clystyru fwy o gwmpas y canol.


Sticky Note
Uchafswm y marciau ar gyfer cwestiwn arbennig.

Sticky Note
Mae ffactor hygyrchedd eitem yn mynegi'r marc cymedrig fel canran o'r uchafswm marciau (Uchaf. Marciau) ac yn fesur o hygyrchedd yr eitem. Os yw'r marc cymedrig a enillir gan yr ymgeiswyr yn agos at yr uchafswm marciau, bydd y ffactor hygyrchedd yn agos at 100 y cant a'r eitem yn cael ei hystyried yn hygyrch iawn. Fodd bynnag, os yw'r marc cymedrig yn isel o'i gymharu ag uchafswm y sgôr, bydd y ffactor hygyrchedd yn fychan a'r eitem yn cael ei hystyried yn llai hygyrch i'r ymgeiswyr.

Sticky Note
Mae'r tabl, i bob eitem, yn dangos nifer (N) a chanran yr ymgeiswyr wnaeth roi cynnig ar y cwestiwn. Wrth gymharu eitemau ar y mesur hwn mae'n bwysig ystyried trefn ymddangos yr eitemau ar y papur. Os oes cyfanswm amser cyfyngedig i'r papur, mae'n bosibl na fydd gan rai ymgeiswyr ddigon o amser i gwblhau'r papur. Gall hyn olygu, yn ôl y mesur hwn, fod gan yr eitemau hynny sydd ar ddiwedd y papur ffigur datchwyddedig. Os nad ystyrir bod yr amser a ddyrannwyd am y papur yn ffactor arwyddocaol, gall canran isel olygu bod problemau hygyrchedd. Pan fydd ymgeiswyr yn cael dewis cwestiwn mae'r ystadegau'n dangos blaenoriaethau'r ymgeiswyr, ond dylanwad y polisi addysgu yn y ganolfan hefyd.
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Mae ‘Argraffiadau Cyntaf (‘First Impressions’) yn bwysig iawn i westeion wrth gyrraedd parc
gwyliau.

(i) Disgrifiwch sut mae parc gwyliau'n gallu creu argraff dda ar gyfer eu gwesteion. [5]
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Q.6

Criteria marked: examiners to refer to paper version of mark scheme

Award 0-2 marks for an answer that recalls some knowledge and
demonstrates a basic understanding of what would create a good
impression to guests.

Award 3-4 marks that recalls knowledge and demonstrates a good
understanding of how a holiday park can create a good impression for
guests. The answer will include 3 or 4 points with some evidence of
discussion.

Award 5 marks for an answer that shows detailed knowledge and
understanding of how a holiday park can create a good impression to
guests. The answer will be balanced and include a range of points that
covers the hotel/facilities and staff.

Answers could include:

Customers feel safe/secure e.g. security gates

Disabled access

Well-kept grounds

Outside well decorated/presented/looks appealing
Clean/smart reception area

‘Manned’ reception

Smart receptionist/uniform

Polite/friendly receptionist/knowledgeable

Car parking facilities

Clear Signage

Children’s play area (colourful and up to date)

Litter free

Quick and efficient checking in procedures/sufficient staff
Visual stimulus on entry route e.g. signs to facilities, posters

15
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. Mae ‘Argraffiadau Cyntaf (‘First Impressions’) yn bwysig iawn i westeion wrth gyrraedd parc
gwyliau.

(i) Disgrifiwch sut mae parc gwyliau'n gallu creu argraff dda ar gyfer eu gwesteion. [5]




Sticky Note

6 (i) marc 3

Ateb yn cynnwys tri phwynt dilys gydag ychydig o drafodaeth.
Angen cynnig amrywiaeth o bwyntiau i sicrhau marc uwch e.e.
· arwyddion clir
· lle parcio
· lle chwarae i blant
· mynedfa i bobl anabl
· dim sbwriel o gwmpas



















6.

Mae ‘Argraffiadau Cyntaf’ (‘First Impressions’) yn bwysig iawn i westeion wrth gyrraedd parc
gwyliau.

(i) Disgrifiwch sut mae parc gwyliau’'n gallu creu argraff dda ar gyfer eu gwesteion. [5]
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7. Yn 6ly gyfraith, mae'n rhaid i westy gael polisi amgylcheddol.
Trafodwch sut mae gwesty'n gallu lleihau, ailddefnyddio ac ailgylchu gwastraff. [9]
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Q.7

Criteria marked: examiners to refer to paper version of mark scheme

Award 0-3 marks for an answer that recalls some knowledge and demonstrates a
basic understanding of the three Rs. The answer may be a simple list or 1 or 2
points briefly explained.

Award 4-6 marks for an answer that recalls knowledge and demonstrates good
understanding of the three Rs. The answer will include 4 or 5 points with some
evidence of discussion. Responses should relate to at least 2 of the areas.

Award 7-9 marks shows detailed knowledge and understanding. The answer will
include a range of points that cover all three areas and offers detailed discussion
with examples of how the hotel can reduce, reuse and recycle. Good use of QWC.

Answers could include:

Reduce

Don't leave things on standby

Air conditioning only when guests in room

Taps with sensors on

E-mail rather that print

Timed heating

Buying ingredients that are fresh/in less packaging
Buying ingredients in bulk

Operating good stock control/only buying what is needed
Having showers fitted instead of baths in guest bedrooms
Use dual flush toilets/use of hippo bricks

Use refillable containers for items such as soap

Use bio-degradable products that are less harmful to the environment
Collecting rain water to water the gardens

Ask guests to use their towels more than once

Use of key cards

Timed lights

Energy saving light bulbs

Solar panels

Thick curtains

Small kettles

Provide water with meals on request

Only cook what's needed, good portion control

Refillable condiments/ketchup

Make sure dishwashers are full before use

Reuse

Reusing containers for storage

Using vegetable peelings for compost in the garden
Use ‘grey’ water for watering the garden

Left over (not served) vegetables in soups/sauces
Reuse shampoo/shower gel bottle

Recycle

e Have recycling bins in the hotel kitchen/reception/guest bedrooms
¢ Recycle all paper and card, plastics

Any part of the hotel credit any suitable response general reference to signage to
encourage guests to reduce, reuse, recycle.

[9]
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7. Ynély gyfraith, mae'n rhaid i westy gael polisi amgylcheddol.
Trafodwch sut mae gwesty’n gallu lleihau, ailddefnyddio ac ailgylchu gwastraff. [9](
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Sticky Note

7: marc 5

Ateb yn cynnwys manylder a deallusrwydd da iawn ac wedi cyfeirio at leihau, ail ddefnyddion ac ail gylchu.
Cyfathrebu yn ysgrifenedig yn dda ond gellir gwella’r ansawdd.
Enghreifftiau da ond cyfle i gynnwys ychydig mwy eto.




















7.

Yn 6l y gyfraith, mae’n rhaid i westy gael polisi amgylcheddol.
Trafodwch sut mae gwesty’n gallu lleihau, ailddefnyddio ac ailgylchu gwastraff. [9]
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(b) Trafodwch y ffactorau eraill byddai angen it cogydd eu hystyried wrth gynllunio
bwydlenni ar gyfer y preswylwyr (residents). [6]
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Q.8

(b)

Criteria marked: examiners to refer to paper version of mark scheme

Award 0-2 marks for an answer that recalls some knowledge and a
basic understanding of menu planning in a care home.

Award 3-4 marks for an answer that recalls knowledge and
demonstrates good understanding of menu planning in a care home.
Responses include 4-5 points with discussion.

Award 5-6 marks for an answer that recalls detailed knowledge and
demonstrates a very good understanding of menu planning in a care
home. A detailed answer with 6+ points discussed.

Answers could include:

¢ Which meal/time of day e.g. breakfast/lunch/dinner

e Time of year e.g. seasonal weather/foods in season
Budget/cost, private/council run, how much money is allocated to
food

Special dietary needs

Staff available/staff experience

Special occasions — birthdays/Christmas parties

Physical impairments/arthritis/poor mobility/limited eye sight
Facilities available — in the kitchen/for storage

Nutritional needs/dietary guidelines/need for more fibre
Variety of colour/taste/texture. Elderly experience loss of
appetite, need to be encouraged

Portion sizes — not too large puts some off

e Less fats/carbohydrates as they need less energy

Credit any acceptable response

[6]
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(b) Trafodwch y ffactorau eraill byddai angen it cogydd eu hystyried wrth gynllunio
bwydlenni ar gyfer y preswylwyr (residents). [6]<
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Sticky Note

8 (b) marc 2

Ateb sy’n tystiolaethu i gofio gwybodaeth ond heb gynnig trafodaeth neu rhesymau dros y pwyntiau a nodir. Dylid cofio bod yr henoed efallai yn fwy bregus ac angen bwydydd penodol ar y fwydlen. Mae maint y cyfran yn factor hanfodol.



















8. (b) Trafodwch y ffactorau eraill byddai angen i'r cogydd eu hystyried wrth gynllunio
bwydlenni ar gyfer y preswylwyr (residents). [6]
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(c)r Mae mwy o risg o wenwyn bwyd i'r henoed nag i lawer o grwpiau eraill.
Trafodwch y mesurau sydd angen eu cymryd i atal (prevent) gwenwyn bwyd wrtk
baratoi, coginio a gweini prydau bwyd. [9]
(i) Paratoi
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(i) Gweini
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(c) Mae mwy o risg 0 wenwyn bwyd i'r henoed nag i lawer o grwpiau eraill.
Trafodwch y mesurau sydd angen eu cymryd i atal (prevent) gwenwyn bwyd wrth
[9]

baratoi, coginio a gweini prydau bwyd.

(i) Paratoi
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(c)

Criteria marked: examiners to refer to paper version of mark scheme

Award 0-2 marks for a basic answer of how to prevent food poisoning
when preparing, cooking and serving food in a care home. Response
may not cover all three areas or be a simple list.

Award 3-5 marks for a more detailed answer that shows understanding
of how to control bacteria/prevent food poisoning when preparing,
cooking and serving food in a care home .There will be some evidence
of discussion of at least two areas.

Award 6-8 marks for a detailed answer shows clear detailed
understanding of how to control bacteria/prevent food poisoning when
preparing, cooking and serving food in a care home. All three areas are
referred to and answers will include 6-7 points with some evidence of
discussion.

Award 9 marks for a very full answer with accurate temperatures being
given where appropriate.

Responses focusing only on personal hygiene max of 2 marks
(i) Preparing
Answers could include:

Frozen food to be properly defrosted — in the fridge

Correct storage temperatures/refrigeration — 0-5°C fridge, freezer

Check date stamps/FIFO

Raw meat stored on bottom shelf of fridge

Raw and cooked foods prepared on different boards/different equipment
Good personal hygiene of staff/no nail polish/clean uniform

All equipment kept clean/surfaces kept clean

Prevention of cross-contamination/colour coded equipment

Equipment in good order

Wash vegetables

(ii) Cooking
Answers could include:

e Core temperature of 72-75°C

e Use a clean spoon each time for tasting

e Be especially vigilant with high risk foods e.g. chicken, eggs/use of
temperature probe/no pink juices

e Iffood ready in advance should be hot-held at 63°C or above

e Hygiene of staff

(iii) Serving
Answers could include:

e Hygiene of serving staff

e Clean serving equipment

e Food served at the correct temperature/hot food served at 65°C/cold food
served at appropriate temperature

¢ Clean plates etc.

e Appropriate/clean clothing

e Temperatures

[9]
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(c) Mae mwy o risg o wenwyn bwyd i'r henoed nag i lawer o grwpiau eraill.
Trafodwch y mesurau sydd angen eu cymryd i atal (prevenf) gwenwyn bwyd wrtr @
baratoi, coginio a gweini prydau bwyd. [9]

(i) Paratoi
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Sticky Note

8 (c) mark 4
Ateb yn benodol ar baratoi, coginio a gweini ac yn ymwybodol o’r mesurau ond yn arwynebol heb lawer o fanylder.
Angen cynnwys llawer mwy o ffeithiau a gwybodaeth e.e. nodi tymheredd storio, coginio, cyfeirio at lendid personol a glendid y gegin yn gyffredinol i sicrhau marc uwch.






(i) Gweini /
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(c) Mae mwy o risg 0 wenwyn bwyd i'r henoed nag i lawer o grwpiau eraill.
Trafodwch y mesurau sydd angen eu cymryd i atal (prevent) gwenwyn bwyd wrth
[9]

baratoi, coginio a gweini prydau bwyd.

(i) Paratoi

(i) Coginio
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Sticky Note

8 (c) marc 6

Ateb da yn cynnwys ffeithiau ac yn adlewyrchu gwybodaeth a deallusrwydd.
Wedi cyfeirio at y dair ardal ac wedi cynnwys 6 pwynt dilys gan ddefnyddio termau cywir i sicrhau marc yn y band 6-8.
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(c) Mae mwy o risg o wenwyn bwyd i'r henoed nag i lawer o grwpiau eraill.
Trafodwch y mesurau sydd angen eu cymryd i atal (prevent) gwenwyn bwyd wrth
baratoi, coginio a gweini prydau bwyd. [9]
(i) Paratoi
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(i)  Gweini
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(dd) Bydd angen cwblhau asesiad risg ar gyfer y digwyddiad.
Nodwch y materion iechyd a diogelwch posibl (heblaw am baratoi a choginio bwyd),
a thrafodwch fesurau rheoli (control measures) i leihau unrhyw risgiau. [10]
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] Criteria marked: examiners to refer to paper version of mark scheme [10]

Award 0-3 marks for a basic answer that shows limited knowledge and
understanding of risk assessment and control measures. Answer may
resemble a simple list.

Award 4-7 marks for a more detailed answer that shows good
knowledge and understanding of risk assessment and control measures.
Response includes 5-6 points with some evidence of discussion.

Award 8-10 marks for a very detailed answer that shows excellent
knowledge and understanding of risk assessment and control measures.
Responses are given in depth and show a balance between setting up
the room and food service.

No marks to be awarded for any reference to good
preparation/cross-contamination.

Answers could refer to:

Health and Safety issues Controlling risks
Disabled access
Trips and slips Cover any wires

No trailing cloths

Designated area for coats
Use of wet floor signs
Burns/scalds Staff - use correct equipment
Guests - warn of hot plates
Trained first aider available

Falling objects Make sure all decorations are
secure
Fire Advertising fire procedure

Clear fire exits
Fire exits labelled
Clear walkways/plenty of space | Set up room correctly

Trailing cloths Use correct size linen

Excess alcohol Monitor on entry to the event

Sharp object on tables Waring on tables correct positions

Breakables e.g. glassware Restrictions on dancefloor, use
plastic glasses

Slips and spills Appropriate clothing, footwear for
staff

Reference to HASAWA

GCSE Hospitality and Catering Mark Scheme Summer 2015/EM
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(dd) Bydd angen cwblhau asesiad risg ar gyfer y digwyddiad.

Nodwch y materion iechyd a diogelwch posibl (heblaw am baratoi a choginio bwyd),
a thrafodwch fesurau rheoli (control measures) i leihau unrhyw risgiau. [10]
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Sticky Note

8 (dd) marc 1
Ychydig iawn o gyfeiriad at iechyd a diogelwch penodol.
Angen cyfeirio at yr asesiad risg a mesurau rheoli damweiniau yng ngyh-destun pobl, y lleoliad, yr offer, allanfa dân a hyfforddiant staff i sicrhau marc yn y band uwch (8-10).
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(dd) Bydd angen cwblhau asesiad risg ar gyfer y digwyddiad.
Nodwch y materion iechyd a diogelwch posibl (heblaw am baratoi a choginio bwyd),
a thrafodwch fesurau rheoli (control measures) i leihau unrhyw risgiau. [10]
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