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FINAL GRADE

58/100

Produce, Provenance and sourcing essay
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

IV - FC 26/06

A good examination of the subject and bringing 
in some important points. A good discussion on 
the challenges and choices restaurants have to 
make in purchasing and responding to trends 
and also a great point when talking about Lamb 
and the carbon footprint. 

A better use of citations would be beneficial - i.e. 
make a point or a statement and be able to back 
it up with a citation makes a good argument that 
much more powerful and impactful. It might be 
an idea to use Study Skills to enhance your 
Academic practice. Study Skills Support | 
University of Wales Trinity Saint David 
(uwtsd.ac.uk)

There maybe an argument to covering fewer 
points in depth, but making those points really 
count. There also needs to be a proper 
conclusion, drawing in all the threads discussed 
in a coherent fashion.

1. Engagement with Literature Skills 14/20 

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 an appropriate 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 
a suitable referencing system, including in-text
citations in the main body of your work and a 
reference list at the end of your work.
Guidance specific to this assessment:
You should incorporate information about your 
chosen restaurant, from credible sources,
this can be from the organisations own website in 
part but must also include text-based
information from industry journals and reference 
books. You must include a minimum of 15
reference sources, and these must be accurately 
cited within the essay text. 

2. Knowledge and Understanding Skills 12/20 

At level 4, you should be able to demonstrate: 
sound knowledge and critical understanding of the
well-established concepts and principles of the 
subject area and the way in which those principles
have developed; knowledge of the main methods 
of enquiry in the discipline. 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.
Guidance specific to this assessment:
You should show an understanding of the 
principles of restaurant operation in this context,
specific to menu design and how this has been 
influenced by diners. This should also be
supported by your ability to demonstrate an 



understanding of the influence of changing
dining influences and how this change the menu. 

3. Cognitive and Intellectual Skills 10/20 

You should be able to critically analyse 
information, and propose solutions to problems 
arising from
that analysis, including the critical evaluation of 
the appropriateness of different approaches to
solving problems. 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 what cost? At 
all times, you must provide
justification/evidence 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, with an understanding of the limits
of knowledge, and how this influences analyses 
and interpretations. Sound, valid conclusions are
necessary and must be derived from the content 
of your work. Where relevant, alternative solutions
and recommendations may be proposed.
Guidance specific to this assessment:
You should be able to show an appreciation for the
decisions that the restaurant operators
have made, regarding their sourcing of food and 
how food provenance might influence their
sales and marketing techniques. 

4. Practical Skills 10/20 

At level 4, you should be able to use/deploy a 
range of established techniques within the 
discipline
and apply underlying concepts and principles 
outside the context in which they were first 
studied,
including, where appropriate, the application of 
those principles in an employment context. You
should be able to demonstrate how the subject-
related concepts and ideas relate to real world
situations and/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, or 
to create artefacts, some of which may be creative.
This is likely to involve, for instance, the use of 
real-world artefacts, examples and cases, the
application of a model within an organisation 
and/or benchmarking one theory or organisation
against others based on stated criteria. You should 
show awareness of the limitations of concepts
and theories when applied in particular contexts.
Guidance specific to this assessment:
You should be able to compare and contrast the 
restaurants approach to menu compilation
- the rise in veganism for example or farm to fork 
principles. 

5. Transferable Skills for Life and Professional 
Practice 12/20 

Your work must provide evidence of the qualities 
and transferable skills necessary for employment
requiring the exercise of personal responsibility 
and decision-making. This includes demonstrating:
professional development to advance existing 
skills and acquire new competences that will 
enable
you to assume significant responsibility within 
organisations; that you can initiate and complete 
tasks
and procedures, whether individually and/or 
collaboratively; that you can use appropriate 
media to
effectively communicate information, arguments 
and analysis in a variety of forms to specialist and
non-specialist audiences; fluency of expression; 
clarity and effectiveness in presentation and
organisation. Work should be coherent and well-
structured in presentation and organisation.
Guidance specific to this assessment:
By compiling this essay, you should be able to 
demonstrate an understanding of food
sourcing, provenance and the influence the 
changing dining habits of guests have on menu
compilation from the perspective of menu design, 
location, food culture and diner need, how
this works in the practical sense, and by writing in 
a professional style allow the reader to
gain an understanding of your competency within 
this subject, and how you might work as
an influencer within the restaurant, being able to 
support operations.
PLEASE NOTE:



QM

As this is written as an essay, it must follow the 
approved academic essay format with:
Introduction (5-10% of word count) – Usually short 
and introduces the context and reason for
writing the essay- ‘This is what this essay is about’.
Main body (80% of word count) – Develops key 
themes and topics around the writer’s position,
which link together to produce logical and 
coherent progression ideas, with each paragraph
linking to the title of the essay “The golden thread 
of essay writing”.
And conclusion (10-15% of word count). - 
Summarises the content of the essay and presents
concluding arguments and implications for the 
future ‘Here’s what this essay has shown’.
It is completed by a reference list (Using the 
Harvard referencing system) this is an essential
part of your essay but is not included within the 
word count and should make 1% of your total
word count so for 1500 words a minimum of 15 
reference sources accurately cited within the
essay.
In addition to this structure there must be NO 
inclusion of diagrams,
illustrations, photographs, or such like within the 
essay.
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Comment 1

How many people are using this, and is it on the rise? Do folk prefer this to healthy choices 
at the weekly shop?

Incorrect Citation

Incorrect Citation

Comment 2

What do you think the best way is and how is this influenced by your location/target market 
and style of business?

Comment 3

This challenge is likely to increase as the climate changes and we are forced to deal with 
more extreme weather events
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Comment 4

Specials are great, but there are also other means of using up stock items. Making stocks 
and soups, for example.
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Comment 5

Also if you have a reputation of not paying or for swapping suppliers more often it is very 
unlikely you will get any sort of credit. This could negatively affect your cash-flow

Comment 6

An excellent point. Carbon footprint is so much more than simply food miles.

Comment 7

How many supermarkets have on in the UK?

Comment 8

This is true across the food spectrum. Is there any evidence that restaurants are beginning 
to see the benefits of seasonality?

Comment 9

Is this the Pig Group of hotels? They are a premium group and have always set a very high 
store on sustainability. Really good example

Comment 10

Assume you mean conventional? 

Comment 11

So is the trend towards any of these three examples? Are consumers prioritising 
Organic/sustainable even in a cost of living crisis?

Comment 12

The RSPCA came before the NSPCC. There has been a long history of interest in animal 
welfare, but does this stack up against increasing costs?

Comment 13



Scores on the doors are an important part of consumer information and therefore choice
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Comment 14

How would this best be communicated to the customer? Individually? Social Media, 
Webpage?

Comment 15

Could do with a fuller discussion bringing all the strands to together at the end and forming 
a coherent conclusion
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Text Comment.  This is not in Harvard Referencing style
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