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Make a parents evening appointment

Upstairs staff base

Food and Nutrition ðMrs Voss 

Health and Social Care ðMrs Archer

Textiles ðMrs Greening

T3

Resistant Materials ðMr Patel

Electronics ðMr Pizzey

Graphics ðMr Willsher

Napier/TrenchardThursday 5th March ðPA3

Henning StrattfordThursday 12th March-PA3



Why study design and technology?

ÅBe creative

ÅSolve real problems

ÅLearn skills that to use in a future job

ÅLearn about materials, processes and tools

ÅLearn about the effect of products on the 

environment & people

ÅMake things with different materials

ÅLearn practical skills to help yourself

ÅApply knowledge from other subjects

ÅMake a finished product to take home

ÅBroadens minds about the world and people



Students studying Textiles, Graphic Products or Resistant 

Materials will all have to do the following:

Component 1 EXAM 50% 

All students must study a breadth of Core Design and 

Technology topics.   

These include: 

ÅDesign and technology and our world

ÅSmart materials, composites and technical textiles

ÅElectronic systems and programmable components

ÅMechanical components and devices

ÅMaterials relating to all Design and Technology areas (product 

design, textiles, electronics, graphics)

You will all study the CORE



Component 1 EXAM 50% (continued)

All students must choose one material area to study in 

depth.

Students can choose from the following areas:

ÅPapers and boards

ÅNatural and manufactured timber

ÅFerrous and non ferrous metals

ÅThermosetting and thermoplastics

ÅFibres and textiles

You will choose one material area



Component 2 COURSEWORK 50%
This aspect of the course will involve designing and making a product to meet 

a need.  Coursework will consist of a design portfolio and a manufactured 

product.  

Students will have to:

ÅIdentify a client

ÅResearch

ÅWriting a design brief and specification

ÅGenerate ideas and communicate ideas using a variety of 

methods

ÅDevelop ideas

ÅManufacture 

ÅEvaluation and testing 

You will all design and make a 

product



Resistant Materials
Find Mr Richardson in T2, Mr Patel in T3 or 

Miss Wilson in T4 for more information

Modelling/Developing Ideas

Working with a range of 

materials (wood/ metal/ 

plastic/concrete etc) Using CAD 



Textiles Find Mrs Greening in T14 or 

T12 for an appointment

Fashion illustration

Creating garments

Surface design techniques



Graphic Products

Board Games
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At the end of the course all students will 

gain a GCSE in Design Technology but, 

although they will have followed different 

subject specific pathways, these will not be 

named specifically on the final qualification. 

The GCSE Design Technology qualification 

will operate on a level 9ð1 awarding. 



For future electronic engineers, 

mechanical engineers, computer 

engineers and software developers, 

scientists and other STEM 

professionals.

ÅThe entire focus is on the understanding and design of 

electronic circuits.

ÅClose links to maths, physics and computer science.

ÅGCSE Electronics is technical . We use maths (formulas, 

algebra, etc.) in every lesson .

ÅWe use CAD software to design, test and develop electronic 

circuits. We use lab test equipment to check function.

ÅNo client interviews, drawing, sketching, designing, sustainability, 

environment, etc. 100% electronics!

STEM
option

80% exams, 20% coursework to 
develop an electronic system. 
This project is based on 
technical performance and 
function and not aesthetics, etc.

Our most recent A level 
students to sit exams 
were in the national 
top 1% for progress



GCSE Food Preparation & Nutrition

Food Preparation & Nutrition

Topics covered

1. Food nutrition and health

2. Food provenance and food choice

3. Cooking and food preparation

4. Skills: preparation  and cooking   

techniques

5. Food science



GCSE Food Preparation & Nutrition

How is it assessed?

Ç 50% written examination at the end of year 11 ðwe 

will cover the theory for this in year 10.

Ç 50% non-examined assessment (NEA)

This is split in two pieces: -

1. Task 1 - food science investigation task (September of  

Year 11) worth 15% of overall grade. 

You will demonstrate an understanding of the working 

characteristics, functional and chemical properties of 

ingredients.

2. Task 2 - food preparation task (November of  Year 11) 

worth 35% of the overall grade

Students will plan, prepare, cook and present a final menu of 

three dishes within three hours.

Food Preparation & Nutrition



Food Preparation & Nutrition
See Mrs Voss, Mrs Godwin in T11 or upstairs staff base.


