	
	
	



Grade 3-4 Descriptors – Hospitality and Catering WJEC Level 1/2
	What is required to achieve a grade 3/L1D?
	What is required to achieve a grade 4/L2P?
	What is the difference in the work of a grade 3 and 4 student?
	What in-class interventions could move students over the grade 4 border?

	For NEA Unit 2
· Use of key terminology 
· Ensure that you have identified the customer and given a basic analysis of the brief. 
· A basic nutritional analysis avoids just listing nutrients give some description of the function of the nutrient and link to the ingredient
· Show a basic understanding of how customer choice impacts dishes
· Have a basic time plan with a logical simple sequence
· Showing a competent practical with basic skills illustrated
· Basic evaluation with some use of key terminology

For unit 1 exam
· Use PEE when answering higher marks questions, do not just make lists
· Use key vocabulary
· Attempt all questions
· Understand the meaning of command words with some success




	For NEA Unit 2
· Uses key terminology with confidence
· Clearly identify the customer and their needs
· Show a good understanding of nutrition and can link the nutrient to the ingredients and discuss the role in the body
· Show a clear understanding of how customer choice impacts the choice of their dishes
· Have a logically well sequenced time plan showing some evidence of dovetailing, good evidence of understanding of health and safety and some considerations towards contingencies
· Showing a good practical with medium to high skills illustrated
· A good evaluation illustrating a good understanding of the evaluation of dish production and evaluation of students own skills and outcomes.

For unit 1 exam
· Clear use of point, explanation and link to question
· Use of key vocabulary used correctly and within context of the question
· Show a good understanding of command words and write the answer accordingly
· Higher order question uses PEE and link back to the exam question
· Answer exactly what is being asked

	For NEA Unit 2

· Grade 3 student illustrates a knowledge and understanding of the brief, the customer, basic nutritional analysis, produced a basic skill practical and basic evaluation
· Grade 4 student can apply their knowledge and understanding of the customer, detailed nutritional analysis medium to higher practical skills and detailed evaluation

Unit 1 exam
· Grade 3 student gives basic answers with limited use of PEE
· Grade 3 Students identify and state
· Grade 4 student will use PEE to develop answer
· Grade 4 students explain, discuss and justify answers








	· Command words are taught, and students understand the requirements of the command word.
· Use of past paper high frequency questions as homework
· Vocabulary support for key terminology
· Use of wipe boards as connect for retrieval of K&U for unit 1 exam
· Support scaffolding documents to support students with NEA
· Live feedback with students
· After school availability
· Practical skill development
· Use of WAGOLL




	
	
	



