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All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 3224 7.2 1.1 8 89.6 100
2 3218 5.1 1.1 6 85.1 99.8
3 3188 3.6 1.6 6 59.4 98.8
4 3203 4.5 2.1 9 50.5 99.3
5 3214 7 2.4 13 53.9 99.7
6 3201 3 1.9 10 30 99.3
7 3115 2 1.7 8 25 96.6
8 3023 3.4 1.7 8 42.9 93.7
9 3099 4.8 2.5 12 40.4 96.1
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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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(c) 
 
Award 0-1 mark for a basic response with very little reference to the stages, a 
simple explanation.  Answers convey meaning but lack detail. 
 
Award 2-3 marks for a good response which makes some reference to the 
stages of making a roux sauce.  Writing is structured to communicate meaning 
with relatively few errors.  Some use of specialist vocabulary is evident. 
 
Award 4 marks for an excellent response which clearly explains the required 
stages of making a roux sauce.  Writing is well-structured, clearly expressed 
and error-free.  Specialist vocabulary is used appropriately. 
 
Likely answers may include: 
 
• Weigh out ingredients 
• Using a non-stick pan 
• Melting fat, medium heat 
• Adding plain flour (starch) to make a roux (paste/ball) 
• Removing from the heat to add the liquid/milk slowly 
• Stirring continuously on medium/not too high heat/appropriate heat 
• Sauce will thicken, starch granules will heat, expand to five times size and 


release starch to thicken the sauce 
• Starch implodes if overheated for a period of time (over 900C) 
• Coats back of spoon 
• Once boiling/bubbling sauce is thick/sauce to boil for 2 minutes 
• Process of gelatinisation/forming a gel 
• Well blended 
• Seasoning 
 


 
[4] 
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c: 4



Sticky Note

Overall the candidate has established a clear response with clear understanding of the roux method and stages involved. 




Sticky Note

Excellent knowledge of why the sauce thickens to desired consistency. 



Sticky Note

Correct terminology identified and process identified.



Sticky Note

Explanation of the method is descriptive and clear. 



Sticky Note

Identification of the correct method for making the sauce.








c: 3



Sticky Note

A good response covering the main stages of making a roux sauce. No reference to thickening/completion of the sauce.



Sticky Note

Addition of the milk slowly.



Sticky Note

Reference to stirring the sauce consistently. 



Sticky Note

Identification of melting the butter.








c: 4



Sticky Note

Candidate makes reference to the mixture remaining lump free and makes reference to the sauce thickening. 



Sticky Note

Reference made to the addition of milk slowly and incorporating it into a roux sauce. 



Sticky Note

Reference to melting butter and adding the flour. 
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4.	 (c)	 Explain how to make a white sauce using the Roux Method.	 [4]
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Q.5 
 


 
(c) 


 
Award 0-2 marks for a basic response with very little reference to the main 
points below.  Answers convey meaning but lack detail. 
 
Award 3-4 marks for a good response which shows understanding to explain 
the importance of food labelling.  Writing is structured to communicate meaning 
with relatively few errors.  Some use of specialist vocabulary is evident. 
 
Award 5-6 marks for an excellent response which shows clear understanding 
to discuss the importance of food labelling.  Writing is well-structured, clearly 
expressed and error-free.  Specialist vocabulary is used appropriately. 
 
Likely answers may include: 
 
• Help consumer make informed choices about the product 
• Allergy information 
• Nutritional information: low fat, sugar, salt 
• Name and address of manufacturer for complaints 
• Storage, heating and cooking instructions 
• Some consumers may need to avoid ingredients for cultural/religious 


reasons    
• Identify the product 
• Advertises/eye catching 
• Makes it easier to transport/store 
• Date codes 
• Reference to GDAs 
• Traffic light system 
• Portion size 
• Special claims, e.g. ‘low fat’ 
 
Credit any other suitable responses  
 


 
[6] 
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c: 4



Sticky Note

The candidate has also made reference to the dietary needs of vegetarians. A good response with some justification. 
No reference made to storage or cooking instructions or dating of products. 



Sticky Note

Reference is made to the importance of the weight. 



Sticky Note

Allergy information is identified and well justified. 



Sticky Note

Nutritional needs are identified and justified well. 








c: 5



Sticky Note

Candidate has justified the importance of date codes.



Sticky Note

Cooking, preparation and nutritional needs are all justified well. Candidate overall has given a very good response to the question.



Sticky Note

Reference is made to the importance of food labelling for various dietary needs including pregnancy, vegetarians and religion. 



Sticky Note

Reference is made to importance of labelling to include allergy advice.








c: 6



Sticky Note

Cooking and storage instructions are also well justified. An excellent well constructed response. 



Sticky Note

The candidate has made very good reference to the importance of weight, nutritional information, traffic light system. 



Sticky Note

Reference is made to the importance of date coding.



Sticky Note

Excellent knowledge of ingredients list evident on packaging. Also justifying the importance of allergy advice alongside this.
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	 (c)	 Discuss the importance of food labelling to the consumer.	 [6]
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Q.8 


 
 


 
Award 0-2 marks for a basic response, just a list of foods available.  Answers 
convey meaning but lack detail. 
 
Award 3-5 marks for a good response with some reference to suitable snack 
foods with justification.  Writing is structured to communicate meaning with 
relatively few errors.  Some use of specialist vocabulary is evident. 
 
Award 6-8 marks for a very good response with majority of points addressed.  
Writing is well-structured, fit for purpose, clearly expressed and error-free.  
Specialist vocabulary is used appropriately. 
 
Likely answers may include: 
 
• Snack bags of fruit, vegetables, nuts, dried fruit, pulses, baked vegetable 


crisps, snack pots, snack bars, breakfast bars, graze pots, Dairylea 
dunkers 


• Healthy alternative, prevent snacking on high sugary high fatty foods and 
drinks 


• Slow release complex, starchy carbohydrate 
• Feeling fuller for longer, stops snacking 
• High protein 
• Can be lower in calories, fat and sugar if choosing healthy option 
• Some products can have hidden sugars, salts and fats – if eaten in large 


quantities can affect diet 
• Eat on the go 
• Easy to eat, no cutlery required 
• Help towards the eatwell plate 
• Help towards 5-a-day 
• Dietary fibre, (NSP) 
• Cheese snacks, high in calcium and added vitamin D 
• Low GI 
 


 
[8] 
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c: 8



Sticky Note

Excellent opening paragraph stating the dietary needs provided by the cereal bars. The candidate shows very good nutritional understanding throughout the response. 



Sticky Note

Reference made to low fat products and making clear links to how these can link to health issues. 



Sticky Note

Candidate, makes reference to release of energy from carbohydrate foods. 



Sticky Note

Very good knowledge of the range of healthy snack foods available, with excellent knowledge of nutritional benefits.












c: 6



Sticky Note

Candidate has expressed good nutritional knowledge and uses good examples of the variety of snack foods. 



Sticky Note

Candidate shows good examples and justifies the importance in the diet.



Sticky Note

Crackers, breadsticks and popcorn, again good varieties mentioned.



Sticky Note

Overall a good response that shows good understanding of the range of snack foods with some good nutritional knowledge included also. 












c: 3



Sticky Note

Shows a limited understanding of healthy snacks. 



Sticky Note

Some reference to healthy eating guidelines.



Sticky Note

Candidate shows some understanding of healthy snacks and how they can contribute to dietary needs of individuals. 
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8.	 Recent trends suggest that the consumption of ‘healthy snacks’ is increasing.


	 Identify the range of healthy snacks available and discuss how they contribute to dietary 
needs.	 [8]
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