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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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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]
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 (c) The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.
[5]
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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]
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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]
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