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Embedding Sustainability within Organisations, September 2025

Welcome to this generic overview handbook for the above module. This is a 20-credit module taught to
Level 5 International Gastronomy Management students in the School of International Hotel Management.

It should be read in conjunction with supplementary information and materials available on Moodle together
with information and instructions delivered by the module tutor.

To get the best out of this module it is vital that you engage with the themes explored as well as with both the
online and offline activities during tutorial sessions which are designed to enrich the learning experience as
well as to encourage self-directed study together with collaboration and interaction with your peer group.

AIM(S)

. To gain a comparative overview of sustainable hospitality developments both nationally
and internationally and to review appropriate policy and strategy frameworks.

LEARNING OUTCOMES

Upon the successful completion of this module, the student should be able to:

e Demonstrate a critical understanding of the term “sustainability” and apply it within
the context of restaurant management and hospitality.

e Analyse concepts of “sustainable good practice” within professional kitchens and
restaurants and the wider hospitality industry.

e Critically understand international consumer behaviour to enhance guest service
delivery, through gaining a knowledge of global customs and culture and the impact of
these on sustainability practices and change management.

o Analyse concepts of sustainable business practices, by investigating appropriate
sourcing production and restaurant business operations, via case studies of market
providers, sustainable producers, and fine dining restaurants.

INDICATIVE CONTENT

o Definitions of sustainability - principles of sustainability; cause and effects; demand and
supply issues.

¢ Historical development of hospitality- contemporary growth rates; changing patterns of
economic development; changing consumer lifestyles — “needs and wants”.

e Sustainability development — key global policy documents identified and reviewed.

e Sustainable gastronomy development — defining responsible business values and
communicating good practice, management, and marketing perspectives.

e Leadership and future directions — taking responsible business to the heart of the
community.

e Environmental regulations, market mechanisms and self-regulatory codes influencing
the tourism industry.

e “Greening Your Business” — practical steps for restaurant businesses to adopt and
introduce sustainable approaches for operational procedures and practice.

e Business ethics: How philosophy can help us make ethical decisions in today’s business.
e Our changing world and the evolution of corporate social responsibility (CSR).

o Responsible leadership: Inspiring sustainability and CSR.
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Study Time Allocation

The study time for the module is divided as follows:

Activity type Hours Percentage
Scheduled learning 40 20%
Independent learning 80%
Placement learning 0%
TOTAL 100%
ASSESSMENT
Assessment Component 1
(Tick one)
O  Written exam Coursework Practical
Mode of assessment Volume Weighting
Essay 2000 words 50%
Assessment Component 2
(Tick one)
O  Written exam Coursework Practical
Mode of assessment Volume Weighting
Written report 2000 words 50%
Assessment Summary
Activity type Percentage
Written exam 0%
Coursework 100%
Practical 0%
TOTAL 100%
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Reading List and Resources

Module Code | BMGM5000
Module Title | Embedding Sustainability within Organisations
Classification | Reading List entry Electronic*
Essential Costa, & Costa, C. (2022). Sustainability and
competitiveness in the hospitality industry (Costa &
C. Costa, Eds.). Business Science Reference.
Essential Haski-Levanthal, D. (2022) 2" Edn. Strategic
Corporate Social Responsibility. A holistic
approach to Responsible & sustainable business.
Sage.
London.
Essential W. Legrand, J. S. Chen, G. C. M. Laeis (2023)
Sustainability in the Hospitality Industry: Principles
of Sustainable Operations. 4 Ed. Routledge.
Further Beirman, D. (2022) Tourism Crises & Destination
Recovery. Sage. London.
Further Edgell. (2020). Managing sustainable tourism: a
legacy for the future (Third edition). Routledge.
Further Everett, S. (2016) Food & Drink Tourism, Principles
and Practice. Sage. London
Further Hawkins, R. & Bohdanowicz P (2011) Responsible
Hospitality, Goodfellow, Oxford.
Further Korstanje, George, B., & Nedelea, A. (2020).
Strategies for promoting sustainable hospitality and
tourism services. IGI Global.
Journals Annuals of Tourism Research
Journals Current Issues in Tourism
Journals Journal of Sustainable Tourism
Journals Tourism Management
Websites www.tourismconcern.org.uk
Websites www.culture.gov.uk
Websites WWWw.wto.org
Websites www.thecaterer.com
Websites www.bighospitalty.co.uk
Websites www.restaurantmagazine.com
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Websites

www.instituteofhospitality.org

Websites

https://thesra.org/
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Teaching Plan — Autumn 2025

Week Time | Lecture content Supporting material Assessment | Assessment
— main themes hand out submission
to be covered

Week 1 | 9AM- | Introduction Group introductions and
29/09/25 1PM Week socialisation.

e Welcome Direct students to Moodle copy
back of module handbook and a Assignment

e Learning ?c?rrr)%/aOf each assignment pro 2 (Report
outcomes of '
this module.

e Whatis Activity
sustainability? | \what does it mean to be

e An overview sustainable? Breakout for
of research and then reconvene for
sustainability discussion within main group.
in hospitality
and
gastronomy

e Overview of
assignments
1land?2

Infoskills online

workshop

identifying

information

Week 2 9am- | Sustainable PowerPoint
06/10/25 1pm | Hospitality: \cgll:ji(;o

e Definitions

¢ H|§tory Individual Activity

e Principles Of
Sustainability Using Teams, research, create

e Pillars Of and record a 2-minute video
Sustainability | highlighting the sustainable

¢ Key Global policies of a restaurant group of
Policies your choice. Reflect upon the

pillars of sustainability.

Infoskills online

workshop

Academic

integrity
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Week 3 9am- | Corporate PowerPoint
1pm | Responsibility Video
13/10/25 and Ethical Microsoft Teams Tutorials
Business Individual Activity
Practice
Read the following article,
Responsible Corporate social responsibility
leadership: (CSR) as a customer satisfaction
Inspiring and retention strateqy in the
sustainability and | chain restaurant sector -
CSR. ScienceDirect
Soyeun Leea, Heesup Hana, *,
Aleksandar Radicb, Beenish
Tarigc,
Concentrate on the discussion
and conclusions (pages 355 and
356). Create a list of your key
findings and thoughts to report
Infoskills online | back to the main group (max 1
workshop page).
Artificial
Intelligence
Week 4 9am- | Sustainable PowerPoint
1pm | Hospitality — Video
20/10/25 regulations, Guest speaker TBC
conduct codes
and creative Individual Activity
ways of working: How is hospitality reacting to the
- “Greening Your | circular economy? Read pages
Business” 274-280 of the article below (it
- The Circular can be found in the‘onlirye
Economy resources of the university
library) and summarise its
findings in a PowerPoint slide.
Assignment _ _
tutorial Fabrice Sorin & Uthayasankar
Sivarajah (2021) Exploring
Circular economy in the
hospitality industry: empirical
evidence from Scandinavian
hotel operators, Scandinavian
Journal of Hospitality and
Tourism, 21:3, 265-285
27/10/25 READING WEEK
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Week 5 9am- Sustainable Hospitality: Activity
1pm market trends and host Web Search —
03/11/25 populations look for trends
in consumer
Understanding international behaviour.
behavi Develop a
consumer behaviour. profile of
) ) visitor wants
Understanding the impact on and needs.
host communities (Doxey’s
irridex)
Infoskills online workshop
Referencing: the basics
PowerPoint
Video
Week 6 8am- | Field Trip — London Conference
10/11/25 5pm Instltl_Jte_of
Hospitality
Week 7 9am- | Field Trip — Bluestone was founded with a
17/11/25 |°PM Bluestones vision of mutual benefit for

employees, environment and
community. Their success has
been, and continues to be,
dependent on the people and
nature of Pembrokeshire.

They acknowledge that their
operations have environmental
impacts, but they also know that
their business is a positive force
for social change and
regenerating nature.

The four pillars of their
sustainability approach:

e Decarbonise — Net Zero
2040 across energy,
operations and supply
chain

e Regenerate Nature — at
Bluestone and beyond

e Circular Economy —
transform our operations
towards zero waste

e Community — create
value for people across
Pembrokeshire
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Week8 9am- | Sustainable PowerPoint
24/11/25 lpm | Gastronomy Vid(_ao N
Development Online activity
What makes a Activity
ggs?tdainable Case study: The Bull In_n The Bull
restaurant? Inn Totnes won the sustalnablllty
' award at the 2024 National
Case studies: Resta_urant Awards. Look at their
’ web site and analyze what they
Green key award are dping _i|_1 terms of
winners su_stalnablllty. Also _Iook at the
write up on the National
. Restaurant Awards website.
National The Sustainability Award | National
Restaurant Restaurant Awards
Awards
Write a short press briefing
The Sustainable hlghllghtlng what The Bull Inn
Restaurant does that make them worthy of
Association. the award.
Use this to help you: How to
Write a Press Release [Free
Press Release Template +
Examples] (hubspot.com)
Week 9 9am- | Sustainable PowerPoint
01/12/25 1pm | Gastronomy: Online resources

e Farm to fork
e Case studies

Develop ideas for a three to four
course menu featuring produce
we encountered on the field trip
to the farm.

Then think about how you would
ensure customers knew about the
provenance — how would you ‘sell’ it
to them? Think about sustainable
marketing practices. Follow it
through to on-site menus and food
presentation. Use visuals to help
illustrate your ideas where
appropriate.
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https://www.bullinntotnes.co.uk/
https://www.bullinntotnes.co.uk/
https://www.nationalrestaurantawards.co.uk/specialist-awards/the-sustainable-restaurant-award/
https://www.nationalrestaurantawards.co.uk/specialist-awards/the-sustainable-restaurant-award/
https://blog.hubspot.com/marketing/press-release-template-ht#press-release-format
https://blog.hubspot.com/marketing/press-release-template-ht#press-release-format
https://blog.hubspot.com/marketing/press-release-template-ht#press-release-format
https://blog.hubspot.com/marketing/press-release-template-ht#press-release-format

Week 10 | 9am- | Current issues PowerPoint

08/12/25 Sustainability. | Activity
Quiz

Small Group Activity

Imagine you are a small team
working for an independent
restaurant, operating in the UK.
They don’t currently do anything
‘green’ or sustainable. Create an
action plan to help them
become more sustainable in all
areas of operation over the next
12 months.

Assessment
feedback

Christmas Break and No Teaching Weeks
From 15" December, returning on the 12" January 2026

Week 11 | 9am- | Field Trip — Swansea supports fish

lpm sustainability through
12/01/26 Swansea Fish the Swansea Bay Fisheries Local
Action Group (SBFLAG),
which focuses on economically
viable local fishing, conducts
research, and develops
sustainable aquaculture systems.
Local businesses also contribute
by sourcing sustainably caught
fish, minimizing waste, and
exploring environmentally
friendly packaging, while
consumers can look for
the Marine Stewardship
Council (MSC) blue tick to
identify sustainable seafood
options.

Week 12 | 9am- | Mop-up

lpm
19/01/26 Module

evaluation
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https://www.google.com/url?sa=i&source=web&rct=j&url=https://www.swansea.gov.uk/article/3423/SBFLAG-local-development-plan-and-strategy&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQy_kOegQIARAD&opi=89978449&cd&psig=AOvVaw3RJiV1NLMltY3X4GTMKToZ&ust=1758282545693000
https://www.google.com/url?sa=i&source=web&rct=j&url=https://www.swansea.gov.uk/article/3423/SBFLAG-local-development-plan-and-strategy&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQy_kOegQIARAD&opi=89978449&cd&psig=AOvVaw3RJiV1NLMltY3X4GTMKToZ&ust=1758282545693000
https://www.google.com/search?q=aquaculture&sca_esv=81be61c3dad309e5&ei=hPHLaMTBHY2okdUPhfKH4Q0&oq=swansea+fish+sus&gs_lp=Egxnd3Mtd2l6LXNlcnAiEHN3YW5zZWEgZmlzaCBzdXMqAggBMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYnwUyBRAhGJ8FSKsdUOYEWP0OcAF4AJABAJgBngGgAbkDqgEDNC4xuAEDyAEA-AEBmAIFoAKqA8ICChAAGLADGNYEGEfCAgoQABiABBhDGIoFwgIFEAAYgATCAgsQLhiABBjHARivAcICCxAAGIAEGJECGIoFwgIGEAAYFhgewgILEAAYgAQYhgMYigXCAggQABiABBiiBMICBRAAGO8FmAMAiAYBkAYIkgcDMy4yoAeNHrIHAzIuMrgHpAPCBwUyLTQuMcgHIQ&sclient=gws-wiz-serp&mstk=AUtExfD3kwfASL_n6P2-63imj1UuF1v-1CQqAwHMxYyHMVw632zFu3Z0jyAtYG7HR52rxsobpK-2V0w3zex6FklYHiNDS5GNcgZJ6dhHDWyr3I1bdz-E1zYx9V4veYZSdga7wMk&csui=3&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQgK4QegQIARAH
https://www.google.com/search?q=sustainably+caught+fish&sca_esv=81be61c3dad309e5&ei=hPHLaMTBHY2okdUPhfKH4Q0&oq=swansea+fish+sus&gs_lp=Egxnd3Mtd2l6LXNlcnAiEHN3YW5zZWEgZmlzaCBzdXMqAggBMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYnwUyBRAhGJ8FSKsdUOYEWP0OcAF4AJABAJgBngGgAbkDqgEDNC4xuAEDyAEA-AEBmAIFoAKqA8ICChAAGLADGNYEGEfCAgoQABiABBhDGIoFwgIFEAAYgATCAgsQLhiABBjHARivAcICCxAAGIAEGJECGIoFwgIGEAAYFhgewgILEAAYgAQYhgMYigXCAggQABiABBiiBMICBRAAGO8FmAMAiAYBkAYIkgcDMy4yoAeNHrIHAzIuMrgHpAPCBwUyLTQuMcgHIQ&sclient=gws-wiz-serp&mstk=AUtExfD3kwfASL_n6P2-63imj1UuF1v-1CQqAwHMxYyHMVw632zFu3Z0jyAtYG7HR52rxsobpK-2V0w3zex6FklYHiNDS5GNcgZJ6dhHDWyr3I1bdz-E1zYx9V4veYZSdga7wMk&csui=3&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQgK4QegQIARAI
https://www.google.com/search?q=sustainably+caught+fish&sca_esv=81be61c3dad309e5&ei=hPHLaMTBHY2okdUPhfKH4Q0&oq=swansea+fish+sus&gs_lp=Egxnd3Mtd2l6LXNlcnAiEHN3YW5zZWEgZmlzaCBzdXMqAggBMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYnwUyBRAhGJ8FSKsdUOYEWP0OcAF4AJABAJgBngGgAbkDqgEDNC4xuAEDyAEA-AEBmAIFoAKqA8ICChAAGLADGNYEGEfCAgoQABiABBhDGIoFwgIFEAAYgATCAgsQLhiABBjHARivAcICCxAAGIAEGJECGIoFwgIGEAAYFhgewgILEAAYgAQYhgMYigXCAggQABiABBiiBMICBRAAGO8FmAMAiAYBkAYIkgcDMy4yoAeNHrIHAzIuMrgHpAPCBwUyLTQuMcgHIQ&sclient=gws-wiz-serp&mstk=AUtExfD3kwfASL_n6P2-63imj1UuF1v-1CQqAwHMxYyHMVw632zFu3Z0jyAtYG7HR52rxsobpK-2V0w3zex6FklYHiNDS5GNcgZJ6dhHDWyr3I1bdz-E1zYx9V4veYZSdga7wMk&csui=3&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQgK4QegQIARAI
https://www.google.com/search?q=Marine+Stewardship+Council&sca_esv=81be61c3dad309e5&ei=hPHLaMTBHY2okdUPhfKH4Q0&oq=swansea+fish+sus&gs_lp=Egxnd3Mtd2l6LXNlcnAiEHN3YW5zZWEgZmlzaCBzdXMqAggBMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYnwUyBRAhGJ8FSKsdUOYEWP0OcAF4AJABAJgBngGgAbkDqgEDNC4xuAEDyAEA-AEBmAIFoAKqA8ICChAAGLADGNYEGEfCAgoQABiABBhDGIoFwgIFEAAYgATCAgsQLhiABBjHARivAcICCxAAGIAEGJECGIoFwgIGEAAYFhgewgILEAAYgAQYhgMYigXCAggQABiABBiiBMICBRAAGO8FmAMAiAYBkAYIkgcDMy4yoAeNHrIHAzIuMrgHpAPCBwUyLTQuMcgHIQ&sclient=gws-wiz-serp&mstk=AUtExfD3kwfASL_n6P2-63imj1UuF1v-1CQqAwHMxYyHMVw632zFu3Z0jyAtYG7HR52rxsobpK-2V0w3zex6FklYHiNDS5GNcgZJ6dhHDWyr3I1bdz-E1zYx9V4veYZSdga7wMk&csui=3&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQgK4QegQIARAJ
https://www.google.com/search?q=Marine+Stewardship+Council&sca_esv=81be61c3dad309e5&ei=hPHLaMTBHY2okdUPhfKH4Q0&oq=swansea+fish+sus&gs_lp=Egxnd3Mtd2l6LXNlcnAiEHN3YW5zZWEgZmlzaCBzdXMqAggBMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYnwUyBRAhGJ8FSKsdUOYEWP0OcAF4AJABAJgBngGgAbkDqgEDNC4xuAEDyAEA-AEBmAIFoAKqA8ICChAAGLADGNYEGEfCAgoQABiABBhDGIoFwgIFEAAYgATCAgsQLhiABBjHARivAcICCxAAGIAEGJECGIoFwgIGEAAYFhgewgILEAAYgAQYhgMYigXCAggQABiABBiiBMICBRAAGO8FmAMAiAYBkAYIkgcDMy4yoAeNHrIHAzIuMrgHpAPCBwUyLTQuMcgHIQ&sclient=gws-wiz-serp&mstk=AUtExfD3kwfASL_n6P2-63imj1UuF1v-1CQqAwHMxYyHMVw632zFu3Z0jyAtYG7HR52rxsobpK-2V0w3zex6FklYHiNDS5GNcgZJ6dhHDWyr3I1bdz-E1zYx9V4veYZSdga7wMk&csui=3&ved=2ahUKEwiKxdaFn-KPAxUyXEEAHZNxOgUQgK4QegQIARAJ
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Student name:

Student ID number:

Programme:

BA Dip CertHE International Gastronomy Management

Module:

Embedding Sustainability Within Organisations

Module code:

BMGM5000 Contribution to 50%
Overall Module

Assessment (%):

Lecturer:

Jemma Smith Internal Verifier: Antoinette Milne

Assignment Title:

Embedding Sustainability in the
Restaurant Sector: A Critical
Analysis of Environmental,
Social, and Economic
Dimensions

Word count (or
equivalent):

2000 (+ or -10%)

Submission
deadline:

23:59 Friday 12"
December 2025

Return date of
provisional marks
& written feedback:

Draft — 17:00 Monday 3™
November

Final — 23:59 Friday 14"
November 2025

Submission
method:

All written assessments, where practical and possible, must be submitted via
Turnitin unless otherwise instructed by the Lecturer. (Please DO NOT put this
assessment specification into Turnitin or it will match many similarities with
other students’ submissions.)

Alternative submission method (if applicable):
Late submission of the assessment will result in a late penalty mark:

Work which is submitted up to 1 week late will be capped at 40% for the first
attempt and will be awarded a mark of 0% for re-assessment. Late submission
penalties may be lifted only if there is an approved extenuating circumstances
claim.

Work submitted more than 1 week late will be considered as a non-submission
and will not be marked. The work may be considered as a submission for
reassessment if offered by an Examining Board or if there is an approved
extenuating circumstances claim.

Academic
honesty /
referencing:

Academic honesty is required. In the main body of your submission you must
give credit to authors on whose research and ideas your work is based. Append
to your submission a reference list that indicates the books, articles, etc. that
you have used, cited or quoted in order to complete this assessment.

Learning Outcomes tested (from module syllabus)

APPENDIX GA36b

o Demonstrate a critical understanding of the term “sustainability” and apply it within the

context of hospitality;

e Analyse concepts of “sustainable good practice” within the tourism and hospitality industry.
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TASK DESCRIPTION

Essay - 2000 words (+/- 10%)

Critically assess how sustainability is being embedded within the restaurant sector,
considering environmental, social, and economic dimensions. Discuss key trends and
drivers, and evaluate examples of good or poor practice.

Things to consider:

Defining Sustainability in the Restaurant Sector
Trends in Sustainable Restaurant Management
Drivers & Barriers to Sustainability

Examples from Practice

You must present your essay with a front page, this to include:
The title of the essay — How sustainability is becoming embedded in the restaurant sector.

¢ Your name
¢ The module title and module code
e Your lecturer's name

You should structure your work in the following way;

Your introduction should be approximately 10% of the total word count and should include
the following:

e A brief overview of sustainability and its significance within the restaurant industry
e Anintroduction to the three pillars of sustainability: environmental, social, and economic
e A clear outline of the essay’s structure and main objectives

The main body of your essay should comprise approximately 80% of the total word count.
This section should critically explore the following key areas:

A definition of sustainability within the context of the restaurant sector

Current trends and innovations in sustainable restaurant management

Key drivers and barriers influencing sustainability in the industry

Real-world examples of sustainability practices, highlighting both effective and ineffective
approaches

Your conclusion should be approximately 10% of the total word count and should not introduce
any new information. It should summarise the key points discussed in the essay, reflect on the
current state and future direction of sustainability in the restaurant sector, and suggest potential

areas for future improvement or innovation.
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Microsoft Word settings:

Please use:

e Arial, Calibri or Times New Romans Font, point size 12

e 1.5line spacing and justified text

You must include in-text citations, along with a Reference List that conforms to UWTSD’s Harvard

Referencing Guide (copy available on Moodle).
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Use of Generative Al in Assessment

(Lecturer to indicate Yes or Not against each element)

RESEARCH For this assessment, you can use Generative Al to Yes
support you in research and data analysis.
No I
STRUCTURE For this assessment, you can use Generative Al to Yes
support you in structuring your submission, including
creating a draft argument structure, identifying parts
and headings, etc.
No I
PROOFREADING For this assessment, you can use Generative Al to Yes
check your own text/creation for grammatical and
syntactical mistakes, including getting suggestions to
rephrase your work.
No [
WRITING For this assessment, you can use Generative Al to Yes [
create text for submission.
No
CREATIVE For this assessment, you can use Generative Al to Yes [
create creative materials, such as images.
No
PROGRAMING For this assessment, you can use Generative Al to Yes ]
create and check code.
No
NONE For this assessment, you are not allowed to use any | [J

type of Generative Al support. This includes research
support, structure support, writing/proofreading
support and creative support.
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GUIDANCE FOR STUDENTS IN THE COMPLETION OF
TASKS

1. Research-informed Literature
Your work must be informed and supported by scholarly material that is relevant to and focused on the

task(s) set. You should provide evidence that you have accessed a wide range of sources, which may
be academic, governmental and industrial; these sources may include academic journal articles,
textbooks, current news articles, organisational documents, and websites. You should consider the
credibility of your sources; academic journals are normally highly credible sources while websites require
careful consideration/selection and should be used sparingly. Any sources you use should be current
and up-to-date, mostly published within the last five years or so, though seminal/important works in the
field may be older. You must provide evidence of your research/own reading throughout your work, using
in-text citations in the main body of your work and a reference list that is alphabetical at the end of your
work. Please use the Harvard/APA referencing system.

Specific to this assignment: The work should contain at least 20 academic references in support of your
work from a variety of valid and reliable sources. A reference list should be provided using UWTSD’s
Harvard referencing conventions.

2. Knowledge and Understanding of Subject

Your work must demonstrate the growing extent of your knowledge and understanding of concepts and
underlying principles associated with the subject area. Knowledge relates to the facts, information and
skills you have acquired through your learning. You demonstrate your understanding by interpreting the
meaning of the facts and information (knowledge). This means that you need to select and include in your
work the concepts, techniques, models, theories, etc. appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc. meaningfully to show your understanding. Your mark/grade will
also depend upon the extent to which you demonstrate your knowledge and understanding; ideally each
should be complete and detailed, with comprehensive coverage.

Specific to this assignment: You should demonstrate knowledge and understanding of the
theories/models associated with sustainability, along with a detailed understanding of the main pillars. Use
examples from your own experience.

3. Analysis
Your work must contain evidence of logical, analytical thinking, evaluation and synthesis. For example,

to examine and break information down into parts, make inferences, compile, compare and contrast
information. This means not just describing What! But also justifying: Why? How? When? Who? Where?
At all times, you must provide justification for your arguments and judgements. Evidence that you have
reflected upon the ideas of others within the subject area is crucial to you providing a reasoned and
informed debate within your work. Furthermore, you should provide evidence that you are able to make
sound judgements and convincing arguments using data and concepts. Sound, valid conclusions are
necessary and must be derived from the content of your work. There should be no new information
presented within your conclusion. Where relevant, alternative solutions and recommendations may be
proposed.
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Specific to this assignment: You should critically evaluate your sources, synthesis of information from
your research and academic theories/ models and draw appropriate conclusions and recommendations.

4. Practical application and deployment

You should be able to demonstrate how the subject-related concepts and ideas relate to real world
situations or a particular context. How do they work in practice? You will deploy models, methods,
techniques, and/or theories, in that context, to assess current situations, perhaps to formulate plans or
solutions to solve problems, some of which may be innovative and creative. This is likely to involve, for
instance, the use of real-world examples and cases, the application of a model within an organisation
and/or benchmarking one organisation against others based on stated criteria. You should show
awareness of the limitations of concepts and theories when applied in particular contexts.

Specific to this assignment: The essay should include critical evaluation of the pillars and drivers of
sustainability

Skills for professional practice

Your work must provide evidence of the attributes expected in professional practice. This includes
demonstrating your individual initiative and/or collaborative working. You must communicate effectively
in a suitable format, which may be written and/or oral, for example, essay, management report,

presentation. Work should be coherent and well-structured in presentation and organisation.

Specific to this assignment: The essay should be structured in accordance with an academic essay
layout (follow guidelines). The content should be of a professional standard with correct spelling, grammar
and a logical flow to your discussion. The work needs to be supported with citations which should be
referenced using the Harvard method. Arial, Calibri or Times New Romans font, point size 12 should be
used, with 1.5 line spacing and justified text.

Essential Resources:

¢ Resources provided in module handbook, lecture notes, tutorial material and on Moodle / Teams.
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ASSIGNMENT 1 MARKING CRITERIA AND FEEDBACK

erformed well and areas that would benefit from development/improvement.

This section details the assessment criteria. The extent to which these are demonstrated by you determines your mark. The marks available for each
criterion are shown. Lecturers will use the space provided to comment on the achievement of the task(s), including those areas in which you have

Common Assessment Criteria Applied

Marks

available

Marks
awarded

1. Research-informed Literature

Extent of research and/or own reading, selection of credible sources, application of appropriate referencing conventions.

15

2. Knowledge and Understanding of Subject

Extent of knowledge and understanding of concepts and underlying principles associated with the discipline.

25

3. Analysis

Analysis, evaluation and synthesis; logic, argument and judgement; analytical reflection; organisation of ideas and evidence

25

4. Practical Application and Deployment

problems.

Deployment of methods, materials, tools and techniques; application of concepts; formulation of innovative and creative solutions to solve

20

5. Skills for Professional Practice

Attributes in professional practice: individual and collaborative working; deployment of appropriate media; presentation and organisation.

15

Assign ment Mark (Assessment marks are subject to ratification at the
Exam Board. These comments and marks are to give feedback on module work
and are for guidance only until they are confirmed. )

Late Submission Penalties (tick if
appropriate)

Up to 1 week late

40%
Max

Over 1 week late

0%

%
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APPENDIX GA36b

Student name:

Student ID number:

Programme:

BA Dip CertHE International Gastronomy Management

Module:

Embedding Sustainability Within Organisations

Module code:

BMGM5000 50%

Contribution to
Overall Module
Assessment (%):

Lecturer:

Jemma Smith Internal Verifier: Antoinette Milne

Assignment Title:

Evaluating Sustainability: Case 2000 + or — 10% or

penalties may be
applied

Word count
equivalent):

(or
Study Analysis, Restaurant of

choice (replace red text with

your chosen business).

Submission
deadline:

23:59 Monday 16"
February

Return date of
provisional marks
& written feedback:

Draft no later than Monday
12™ January 17:00

23:59 Monday 19" January

Submission
method:

All written assessments, where practical and possible, must be submitted via
Turnitin unless otherwise instructed by the Lecturer. (Please DO NOT put this
assessment specification into Turnitin or it will match many similarities with
other students’ submissions.)

Alternative submission method (if applicable):
Late submission of the assessment will result in a late penalty mark:

Work which is submitted up to 1 week late will be capped at 40% for the first
attempt and will be awarded a mark of 0% for re-assessment. Late submission
penalties may be lifted only if there is an approved extenuating circumstances
claim.

Work submitted more than 1 week late will be considered as a non-submission
and will not be marked. The work may be considered as a submission for
reassessment if offered by an Examining Board or if there is an approved
extenuating circumstances claim.

Academic
honesty /
referencing:

Academic honesty is required. In the main body of your submission you must
give credit to authors on whose research and ideas your work is based. Append
to your submission a reference list that indicates the books, articles, etc. that
you have used, cited or quoted in order to complete this assessment.

Learning Outcomes tested (from module syllabus)
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Demonstrate a critical understanding of the term “sustainability” and apply it within the context of tourism
and hospitality;

Analyse concepts of “sustainable good practice” within the tourism and hospitality industry
(rural, coastal and urban areas) and within the transport sector.

TASK DESCRIPTION

Assignment 2 (50%) — Report — 2000 words (+/- 10%)

Evaluating Sustainability: Case Study Analysis

Select and research the restaurant of your choice.

With reference to relevant theories, assess, analyse and critically evaluate how your chosen

restaurant has embraced sustainability.

Discuss the principles and pillars of sustainable gastronomy and critically evaluate how your
chosen restaurant complies.

Identify the relevant regulations and legislation businesses must follow within the sector.
Examine the concept of the circular economy and its relevance to the operation of your

chosen organisation.

Points for Consideration:

Evidence-Based Analysis: Use practical and academic evidence from academic research
and your industry placement to support your analysis. Ensure your sources are up-to-date
and relevant.

Theoretical Frameworks: Reference relevant sustainability models and theories within
your report.

Recommendations: Provide recommendations for the future development of the business,

keeping sustainability at the core of your recommendations.

You must present your report with a front page, this to include:

The title of the report — Evaluating Sustainability: Case Study Analysis, Restaurant of choice

(replace red text with your chosen business).

Your name
The module title and number
Your lecturer’s name
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You should write in report format and include the following.

- Title/ Cover page

- Executive Summary (not included in word count)
- Content table (not included in word count)

- Introduction

- Main body (with all the individual subheadings)

- Conclusion

- Recommendations

- Reference list

Please use:

e Arial, Calibri or Times New Romans Font, point size 12

e 1.5line spacing and justified text

You must include in-text citations, along with a Reference List that conforms to UWTSD’s Harvard

Referencing Guide (copy available on Moodle)
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Use of Generative Al in Assessment

(Lecturer to indicate Yes or Not against each element)

type of Generative Al support. This includes research
support, structure support, writing/proofreading
support and creative support.

RESEARCH For this assessment, you can use Generative Al to Yes
support you in research and data analysis.
No U
STRUCTURE For this assessment, you can use Generative Al to Yes
support you in structuring your submission, including
creating a draft argument structure, identifying parts
and headings, etc.
No I
PROOFREADING For this assessment, you can use Generative Al to Yes
check your own text/creation for grammatical and
syntactical mistakes, including getting suggestions to
rephrase your work.
No [
WRITING For this assessment, you can use Generative Al to Yes [
create text for submission.
No
CREATIVE For this assessment, you can use Generative Al to Yes [
create creative materials, such as images.
No
PROGRAMING For this assessment, you can use Generative Al to Yes ]
create and check code.
No
NONE For this assessment, you are not allowed to use any | [J

Page 21 of 31




GUIDANCE FOR STUDENTS IN THE COMPLETION OF TASKS

1. Research-informed Literature
Your work must be informed and supported by scholarly material that is relevant to and focused on the

task(s) set. You should provide evidence that you have accessed a wide range of sources, which may
be academic, governmental and industrial; these sources may include academic journal articles,
textbooks, current news articles, organisational documents, and websites. You should consider the
credibility of your sources; academic journals are normally highly credible sources while websites require
careful consideration/selection and should be used sparingly. Any sources you use should be current
and up-to-date, mostly published within the last five years or so, though seminal/important works in the
field may be older. You must provide evidence of your research/own reading throughout your work, using
in-text citations in the main body of your work and a reference list that is alphabetical at the end of your
work. Please use the Harvard/APA referencing system.

Specific to this assignment: The work should contain at least 20 academic references in support of your
work from a variety of valid and reliable sources. A reference list should be provided using UWTSD'’s Harvard
referencing conventions. Access relevant and current data from your chosen destination.

2. Knowledge and Understanding of Subject
Your work must demonstrate the growing extent of your knowledge and understanding of concepts and

underlying principles associated with the subject area. Knowledge relates to the facts, information, and
skills you have acquired through your learning. You demonstrate your understanding by interpreting the
meaning of the facts and information (knowledge). This means that you need to select and include in your
work the concepts, technigues, models, theories, etc. appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc. meaningfully to show your understanding. Your mark/grade will
also depend upon the extent to which you demonstrate your knowledge and understanding; ideally each
should be complete and detailed, with comprehensive coverage.

Specific to this assignment: You should demonstrate knowledge and understanding of the theories/models
associated with sustainability, for example, the Pillars of Sustainability and the Circular Economy model. You
should demonstrate a sound understanding of your restaurant of choice.

3. Analysis
Your work must contain evidence of logical, analytical thinking, evaluation and synthesis. For example,

to examine and break information down into parts, make inferences, compile, compare and contrast
information. This means not just describing What! But also justifying: Why? How? When? Who? Where?
At all times, you must provide justification for your arguments and judgements. Evidence that you have
reflected upon the ideas of others within the subject area is crucial to you providing a reasoned and
informed debate within your work. Furthermore, you should provide evidence that you are able to make
sound judgements and convincing arguments using data and concepts. Sound, valid conclusions are
necessary and must be derived from the content of your work. There should be no new information
presented within your conclusion. Where relevant, alternative solutions and recommendations may be
proposed.

Specific to this assignment: You should critically evaluate your sources, synthesis of information from
your research and academic theories/ models and draw appropriate conclusions and recommendations.

Page 22 of 31



4. Practical application and deployment

You should be able to demonstrate how the subject-related concepts and ideas relate to real world
situations or a particular context. How do they work in practice? You will deploy models, methods,
techniques, and/or theories, in that context, to assess current situations, perhaps to formulate plans or
solutions to solve problems, some of which may be innovative and creative. This is likely to involve, for
instance, the use of real-world examples and cases, the application of a model within an organisation
and/or benchmarking one organisation against others based on stated criteria. You should show
awareness of the limitations of concepts and theories when applied in particular contexts.

Specific to this assignment:  The report should include critical evaluation of the benefits and drawbacks
of sustainable development.

5. Skills for professional practice

Your work must provide evidence of the attributes expected in professional practice. This includes
demonstrating your individual initiative and/or collaborative working. You must communicate effectively
in a suitable format, which may be written and/or oral, for example, essay, management report,
presentation. Work should be coherent and well-structured in presentation and organisation.

Specific to this assignment: The report should be presented using a formal business report as
demonstrated within the assignment guidance notes. The content should be of a professional standard with
correct spelling, grammar and a logical flow to your discussion. Include data through the use of graphs, tables
and charts throughout your report, where necessary. Images can also be included.

Essential Resources:

¢ Resources provided in module handbook, lecture notes, tutorial material, and on Moodle.
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ASSIGNMENT 2 MARKING CRITERIA AND FEEDBACK

This section details the assessment criteria. The extent to which these are demonstrated by you determines your mark. The marks available for each
criterion are shown. Lecturers will use the space provided to comment on the achievement of the task(s), including those areas in which you have

erformed well and areas that would benefit from development/improvement.

Common Assessment Criteria Applied

Marks
available

Marks
awarded

1. Research-informed Literature
Extent of research and/or own reading, selection of credible sources, application of appropriate referencing conventions.

15

2. Knowledge and Understanding of Subject

Extent of knowledge and understanding of concepts and underlying principles associated with the discipline.

25

3. Analysis

Analysis, evaluation and synthesis; logic, argument and judgement; analytical reflection; organisation of ideas and evidence

25

4. Practical Application and Deployment
Deployment of methods, materials, tools and techniques; application of concepts; formulation of innovative and creative solutions to solve
problems.

20

5. Skills for Professional Practice
Attributes in professional practice: individual and collaborative working; deployment of appropriate media; presentation and organisation.

15

. Late Submission Penalties (tick if
Assignment Mark (Assessment marks are subject to ratification at the appropriate)
Exam Board. These comments and marks are to give feedback on module work 40%

and are for guidance only until they are confirmed. ) (L;E)/et?fv\\,/\l::kkllait: Max
0%

%
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| GENERIC ASSESSMENT CRITERIA

Level 5

In accordance with the Framework for Higher Education Qualifications, at the end of Level 5 students will be expected to have developed
sound knowledge and critical understanding of the well-established concepts and principles in their field of study, and of the way in which
those principles have developed. They will have learned to apply those concepts and principles more widely outside the context in which they
were first studied, including, where appropriate, the application of those principles in an employment context. They will have knowledge of the
main methods of enquiry in the subject area, and ability to evaluate critically different approaches to problem solving. They will possess an
understanding of the limits of their knowledge, and how this influences their analyses and interpretations. They will be able to use a range of
established techniques to initiate and undertake critical analysis of information, and to propose solutions to problems arising from that analysis.
They will be able to effectively communicate information, arguments and analysis in a variety of forms to specialist and non-specialist
audiences and deploy key technigues of the discipline effectively. They will be able to undertake further training, develop existing skills and
acquire new competences that will enable them to assume significant responsibility within organisations. They will have the qualities and
transferable skills necessary for employment requiring the exercise of personal responsibility and decision-making.

Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(39 / Pass) (2.2/ Pass) (2.1/ Merit) (1st/ Distinction) | (15t/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
Engagement | Little or no Poor Engagement Engagement Engagement Engagement Exceptional
with literature | evidence of engagement with a limited with an with a wide with an engagement
(including reading and/or | with essential range of mostly | appropriate range of extensive with an
reading, reliance on reading. No relevant and range of literature, range of extensive
referencing, inappropriate | evidence of credible literature, including relevant and range of
academic sources. wider reading. | sources. Some | including sources credible relevant and
conventions and . Reliance on omissions and | sources retrieved literature. credible
. Views and inappropriate | minor errors. | retrieved independently. | Consistently literature. High-
academic findings mostly | o rces, and/or independent accurate level
honesty) ted ' Ref ‘ P Y Selecti f
unsupporte indiscriminate eterencing Some over- election o referencing
use of sources. | conventions reliance on relevant and skills
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Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(3 / Pass) (2.2/ Pass) (2.1/ Merit) (1st/ Distinction) | (15t/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
and non- Heavily reliant | evident though | texts. credible application of consistently
authoritative. on information | not always Referencing sources. Very | referencing. applied.
_ gained through | applied may show good use of
Referencing class contact. | accurately or | minor referencing,
conventions Inconsistent consistently. inaccuracies or | with no/very
used and weak use inconsistencies | few
incoherently or | ot referencing. inaccuracies or
largely absent. inconsistencies
Knowledge Major gaps in Fragmentary Limited but Knowledge is Knowledge is Excellent, Exceptionally
and knowledge with | knowledge, adequate reasonably reasonably detailed detailed
understandin | unsatisfactory, | with only knowledge and | detailed and extensive. knowledge and | knowledge and
g (Sound uncritical superficial critical accurate. A Exhibits very highly critical outstanding
knowledge and understanding | critical understanding | good critical competent understanding | critical
criical of the subject understanding. | of the well- understanding | critical of the well- understanding
:’hn:\jlr;tl‘:’md'ng of | matter. Much | Some established of the well- understanding | established of the well-
established irelevant significant concepts and | established of the well- concepts and | established
concepts and material. inaccuracies principles concepts and established principles of concepts and
principles in their | Substantial and/or within the principles and | concepts and the subject and | principles of
field of study; inaccuracies. | irrelevant subject area, | the main principles of the main the subject and
knowledge of the L . . . .
main methods of Significantly material. with a few gaps | methods of the subject and | methods of the main
enquiry in the flawed Incomplete or | in the selection | enquiry, with the main enquiry. methods of
discipline.) understanding | partially flawed | of material. A minor gaps in methods of enquiry. May
of the main understanding | narrow critical | the selection of | enquiry. go beyond
methods of of the main understanding | material. Breadth and established
enquiry in the methods of of the main depth of theories.
discipline. enquiry in the methods of knowledge.
discipline. enquiry.
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Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(3 / Pass) (2.2/ Pass) (2.1/ Merit) (1st/ Distinction) | (15t/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
Cognitive and | Wholly or Largely Limited attempt | Some critical Sound critical Excellent Outstanding
intellectual almost wholly descriptive at critical evaluation and | evaluation and | critical critical
skills descriptive work, with evaluation and | analysis of analysis of evaluation and | evaluation and
(Critical work. Little or superficial use | analysis of concepts and concepts. Is analysis of analysis of
evaluation and no critical of critical concepts and principles, selective in the | concepts and concepts and
?Qﬁ::f;‘:‘sognd evaluation and | evaluation and | principles, though range of principles principles.
principles; analysis of analysis of tending descriptive in evidence used | leading to Uses evidence
ST ?"d concepts and concepts and towards parts. and logical, exceptionally
{;ﬂggrgﬁmifhe principles. principles. description. _ synthesises evidence- well to connect
knowledge, and _ Weak _ Anemerging | rather than based, ideas, and
how this Failure to development of | SOme evidence awareness .the describes. reasoned support highly
g‘;ﬁiggisaﬁ,“de" develop arguments and | 1 Support limits of their | Apjlity to arguments and | logical and
interpretations) | &"guments, judgements. arguments and | knowledge and | goyige judgements. persuasive,
leading to Information judgements but | ability to use arguments that | Explicit arguments and
illogical or accepted these may be | evidence to show recognition of | judgements.
invalid uncritically, underdevelope | support the awareness of | other stances | Evidence of
judgements. uses d, with alittle | argument different and a strong independent
Unsubstantiate | generalised inconsistency /| though with stances, and | awareness of | thought and
d o statements misinterpretatio | some tendency | ge evidence | the limits of ability to ‘see
generalisations | e with ? I(I)r failure to | to f':ls.sert/sthate convincingly, to | their beyond the
or opinion, scant evidence | 'Ully recognise | opinion rather | g, 501t knowledge. question’,
made without and limits of than argue on appropriate suggesting a
use of any unsubstantiate | kKnowledge. the basis of and valid A capacity for | qear grasp of
credible d opinions. reason and judgements. independent the broader
evidence. Ideas evidence. thought and field and wider
; ability to ‘see
sometimes Mostly valid v the concepts.
illogical and y Perceptive
) arguments and uestion’ -
contradictory. logical q o recognition of
juggements suggesting the limits of
: some grasp of | i air
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Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(3 / Pass) (2.2/ Pass) (2.1/ Merit) (1st/ Distinction) | (15t/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
the broader knowledge,
field and wider | and how this
concepts. influences their
analyses and
interpretations.
Practical Limited or no Rudimentary An adequate A good and A very good An advanced Exceptional
skills use of application of awareness and | appropriate application of a | application of a | levels of
(Apply underlying established established mostly application of range of range of application and
concepts and methods, methods, appropriate established established established deployment
Pf_?ﬁiplestmgfeth materials, tools | materials, tools | application of methods, methods, methods, skills using
widely outsiae tnhe . . . . .
come))/(t in which | and/or and/or established materials, tools | materials, tools | materials, tools | established
they were first techniques. techniques but | methods, and/or and/or and/or methods,
f;‘#;':%fuse a _ without materials, tools | techniques. techniques. techniques. materials, tools
established Little or no consideration | and/or and/or
techniques; appreciation of | o4 techniques. Clear Very good The context of techniques.
ropose solutions iati i i icati .
Itoo pF;oblems the contgxt pf competence. . appreciation of | consideration Fhe application Consistent,
arising from the application. | Fi5wved Basic o the contgxt pf of the context | is We_II accurate and
analysis.) Limited appreciation of appreciation of thel application. | of thg . congldgred, logical
understandin the context of the contfaxt pf Maln!y appllcatlon, . and insightful. application of
g ot the application. | consistent, with perceptive
of the the application. _ o Consistent theory to
A Theoretical accurate and insights. : practice
application of | \yeak knowledge and | logical Consistent, accurate and making highly
theory to understanding | understanding | application of | accurate and | l0gical ,
ractice or iad i ; application of developed links
P of the applied in theory to logical PP
makin ot : : At theory to between the
9 application of practice, but practice, application of y
appropriate : ractice two. Can
pprop theory to not always making theory to P ’ i -
links between : ; : ; ; : making well- identify routine
practice, with making logical | appropriate practice, g 3
the two ; ; ; ; developed links and non
: only occasional | links between links between making p routine
evidence of the two. the two. appropriate between the roblems and
; : two. Can P
making links between
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Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(3 / Pass) (2.2/ Pass) (2.1/ Merit) (1st/ Distinction) | (15t/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
Very weak appropriate Can identify Can identify the two. Can identify propose quite
problem- links between problems and problems and identify problems and sophisticated,
solving skills the two. Weak | propose basic | propose mostly | problems and propose creative
outside the problem- solutions appropriate propose excellent, solutions
context in solving skills outside the solutions appropriate creative outside the
which they outside the context in outside the solutions solutions context in
were first context in which they context in outside the outside the which they
studied. which they were first which they context in context in were first
were first studied. were first which they which they studied.
studied. studied. were first were first
studied. studied.
Evidence of
some
creativity.
Transferable | Communicatio | Communicatio | Can Can Can Can Can
skills for life | n medium is n medium is communicate communicate communicate communicate communicate
and _ inappropriate poorly in a suitable effectively ina | well, professionally | with an
professional | o misapplied. | designed medium for the | suitable confidently and | confidently and | exceptionally
practice _ and/or not audience but medium for the | consistently in | consistently in | high level of
(Effectively Work is poorly | g jitable for the | with some audience but | a suitable a suitable professionalis
communicateina | structured, audience. room for may have medium for the | medium for the | m, highly
variety offorms | disorganised improvement. | minor errors. audience. audience. suitable for the
to specialistand | and/or Work is poorly audience.
non-specialist confusingly presented ina | Mostly ordered | Mostly Work is Work is
audiences; the L . .
qualities and expressed. disjointed presentation coherent, coherent, coherent, very | Work is
transferable skills | Very weak use | manner. It is and structure in | organised fluent, well- fluent and is exceptionally
gacsz‘z‘;:g?r of language loosely, and at | which relevant | work, in a structured and | presented coherent, very
requiring the and/or very times ideas / suitable organised. Can | proficiently. fluent and is
S)é?;gir?; of inappropriate incoherently, concepts are structure and is | work very well | Can work presented
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Level 5 SATISFACTORY GOOD VERY GOOD EXCELLENT EXCEPTIONAL
FAIL MARGINAL FAIL
(3'9/ Pass) (2.2 / Pass) (2.1 / Merit) (2%t/ Distinction) (2st/ Distinction)
Category 0-29% 30-39% 40-49% 50-59% 60-69% 70-84% 85-100%
responsibility and | style. Failure to | structured, with | reasonably for the most autonomously | autonomously | professionally.
decision-making.) . . . ol e e
work effectively | information and | expressed. part clearly and/or as part | with initiative. Can work
as part of a ideas often Work may lack | expressed. of a team, with | Where relevant | exceptionally
group. Little or | poorly coherence in Can work very good can work well within a
no evidence of | expressed. places. Can effectively contribution to | professionally | team, showing
the skills for Weak use of work as part of | independently | group within a team, | leadership
employment language a group, and/or as part | activities. showing skills.
requiring the and/or meeting most of a team, with leadership Demonstrates
exercise of inappropriate | obligations to | clear Demonstrates | s as exceptional
personal style. Flawed | others but contribution to | Very good skills | 555rqpriate, skills for
responsibility | approach to perhaps with | group for employment | gng meeting employment
and decision- | group work, limited activities. requiring the obligations. requiring the
making. meeting only | involvement in exercise of Demonstrates | exercise of
partial group Demonstrates | personal excellent skills | personal
obligations to | activities. the skills for responsibility ¢4 employment | responsibility
others. Limited employment and decision- | raqiring the and decision-
evidence of the | Deémonstrates | requiring the making, with exercise of making and an
skills for the basic skills | exercise of just occasional personal appetite for
employment for employment | personal minor responsibility | further
requiring the requiring the responsibility | weakness. and decision- | development.
exercise of exercise of and decision- making and an
personal personal making, with appetite for
responsibility responsibility some areas of further
and decision- | @nd decision- | strength and development.
making. making, with some of minor
some areas of | weakness.
minor
weakness.
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