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We believe that Design, Technology, Food, Catering and Horticulture provide prob-
lem solvers of the future. A Park Design and Technologist innovates solutions 
through theoretical and practical application to develop creatively products from 
conception to conclusion. A learner’s problem solving ability is vital in employment 
and further education as well as working collaboratively in a team. A successful De-
sign and Technologist can adapt their practise to work more efficiently, be decisive 
in their approach to learning new skills whilst applying them in education and in 
‘real life’ situations. We believe that these skills will enhance our ambition for our 
learners to strive for excellence.  

What we believe 
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Aims and Vision 
What Design and Technology aims to provide for our students?  

Design and Technology prepares pupils to engage with rapidly changing technologies as 

well as challenging current designs so that students can creatively improve standards and 

solve real life problems. Our aim is to provide a rich and challenging curriculum that en-

sures all pupils will have the opportunity to produce excellent work by pushing their own 

boundaries and exploring their creativity. Design and Technology teaches students to 

learn about a wide range of materials, processes, and manufacturing techniques. Pupils 

will become proficient in joining materials, developing drawing techniques, critiquing de-

signed products and create effective products, dishes, and outcomes. Design and Tech-

nology enables our students to combine practical skills with an understanding of aesthet-

ics, social, environmental issues functional and industrial practices.  

 Curriculum Intent 

Design and technology is an inspiring, rigorous, and practical subject. Students studying it 

will use their creativity and imagination to design and make a range of products that solve 

a variety of issues. Whilst designing students will consider other individuals needs as well as 

their own to produce the most effective outcome. Design and Technology requires a 

broad subject knowledge that draws upon other areas of the curriculum, for example, sci-

ence engineering and maths. Pupils learn how to take risks and are required to design in-

novatively to produce new and interesting products and concepts. 

 All pupils will develop their creative, technical, and practical skills to be able to partake in 

using new technologies successfully. Students will need to develop their knowledge and 

understanding of the subject so that they are able to design high quality products and 

prototypes for a variety of end users. Most importantly students will need to learn to have a 

critical eye when looking at existing product to analyse their strengths, weaknesses and 

suggest possible improvements as well as evaluate the successfulness of their own work. 

  

Curriculum Implementation 

Students will learn why conducting extensive research from a range of cultures and being 

able to understand a variety of needs is important when designing.  

Being able to produce a design brief and understanding the how this is used in industry will 

enable students to keep their design focused and relevant.  

Effective problem-solving skills are vital for the students to critique their work and give care-

ful thought about how this item could be developed of further changed or improved. 

Students will learn a variety of hand skills with told and machine processes, this will enable 

them to create an item/prototype/product that will fit within their specification parameters 

and show their skill. 

A range of materials will be considered and will enable students to be critical but  
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selective with their decision-making process to create an outcome. 

Analysis of past and present designs will assist the students in understanding the limitations 

and possibilities that designing and creating can present. 

Testing and learning about new technologies are important parts of students learning as 

this will enable students to show that they are becoming thoughtful designers. They will use 

their knowledge and responsibility as an environmentally considerate designer to create a 

sustainable product. 

Whilst developing their skills student will need to be able to describe why a good technical 

understanding will help them to create a more effective outcome.  

 Year 7 Design and Technology transition curriculum  

Year 7 Design and Technology at Park is designed to enable our students to 

make a successful transition from Key Stage 2. Students will study three main 

areas. Our Core curriculum where students are learning the foundations of 

the subject. Design and Technology where students are learning the design 

process and health and safety legislation whilst using new equipment. They 

will also study Food and Catering including health and hygiene basics and 

cooking skills.  

For an in-depth review of specific topics that will be learnt this year please 

click here. 
Year 8 Design and Technology curriculum 

Year 8 Design and Technology students’ study DT, Hospitality and Catering 

and Graphics. This is a skills-based year where students will design ad create 

a few products as well as learn new cooking skills. The aim of this year is to 

allow students to practise skills whilst trying to refine their work to improve its 

quality. There is a larger emphasis on the theoretical work to ensure that stu-

dents are fully prepared for GCSE, but we are fully supportive of teaching 

practical skills for life. 

For an in-depth review of specific topics that will be learnt this year please 

click here. 
Year 9 Design and Technology curriculum 
Year 9 Design and Technology students’ study Design and Technology, Graphics and Hos-

pitality and Catering. This is another skills-based year but where students try to master the 

skills learnt in year 7 and 8. This will also be an opportunity to learn new higher-level skills to 

prepare them for their GCSE years. The main aim of this year is to allow students to have 

time to practise and really refine their skills to develop their final outcomes and appreciate 

the need for a quality product. There is a larger emphasis on three areas for DT. They are 

Research – Analyse – Respond. This will support their practises in GCSE Art and Design. Stu-

dents learning construction will learn skills for life as well as preparing them for Level 2 Con-

struction in Multi-trades.  
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Dishes cooked in Catering will be presented to a higher standard to ensure that all health 

and hygiene rules apply in more complex dishes. This preparation will allow students to suc-

ceed in their vocational qualification in Hospitality and Catering. 
GCSE Art and Design; 3D Design Modules 

Three-dimensional design is defined here as the design, prototyping, and 

modelling or making of primarily functional and aesthetic products, objects, 

and environments, drawing upon intellectual, creative, and practical skills. 

Students are taught many different skills to prepare them for the 3 modules 

that they must complete to pass this course.  

Module 1, A mini project showing their designing skills and developing them.  

Module 2, A design and make project of the student’s choice.  

Module 3, A design and make project that is stipulated externally with a 

10hour making exam.  

Within the context of three-dimensional design, students must demonstrate 

the ability to: use three-dimensional techniques and processes, appropriate 

to students’ personal intentions, for example: 

        model making 

        constructing 

        surface treatment 

        assembling 

        modelling 

use media and materials, as appropriate to students’ personal intentions, for 

example: 

        drawing materials 

        clay 

        wood 

        metal 

        plaster 

        Plastic 

For an in-depth review of specific topics that will be learnt this year please 

click here. 

Link to examination board specification 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-

8206 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206
https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206


 

D.Payne Head of Design and Technology Sept 2021 6 

Year 10/11 – GCSE Art and Design; 3D Design 

 

Areas of study 

In Module 2 and Module 3 students are required to work in one or more ar-

ea(s) of three-dimensional design, such as those listed below: 

architectural design 

sculpture 

ceramics 

product design 

jewellery and body adornment 

interior design 

environmental/landscape/garden design 

exhibition design 

3D digital design 

designs for theatre, film, and television. 

Students may explore overlapping areas and combinations of areas. Stu-

dents must develop and apply the knowledge, understanding and skills 

specified in the Subject content to realise personal intentions relevant to 

three-dimensional design and their selected area(s) of study. The following 

aspects of knowledge, understanding and skills are defined in further detail 

to ensure students’ work is clearly focused and relevant to three-

dimensional design.  

 
Knowledge and understanding 

The way sources inspire the development of ideas relevant to three-

dimensional design including:  

how sources relate to historical, contemporary, cultural, social, environmen-

tal, and creative contexts 

how ideas, feelings, forms, and purposes can generate responses that ad-

dress specific needs be these personal or determined by external factors 

such as the requirements of an individual client's expectations, needs of an 

intended audience or details of a specific commission. 

 
The ways in which meanings, ideas, and intentions relevant to three-

dimensional design can be communicated include the use of:  

figurative and non-figurative forms of representation, stylisation, simplifica-

tion, exaggeration, the relationship between form and surface embellish-

ment, constructional considerations, and imaginative interpretation 

visual and tactile elements such as: colour, line, form, tone, texture, space, 

proportion, decoration, scale, structure, shape, and pattern. 
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GCSE Art and Design; Graphic Communication Modules 

Graphic communication is defined here as the process of designing primar-

ily visual material to convey information, ideas, meaning and emotions in 

response to a given or self-defined brief. Students are taught many different 

skills to prepare them for the 3 modules that they must complete to pass this 

course.  

Module 1, A mini project showing their designing skills and developing 

them.  

Module 2, A design and make project of the student’s choice.  

Module 3, A design and make project that is stipulated externally with a 

10hour making exam.  

Within the context of graphic communication, students must demonstrate 

the ability to: use graphic communication techniques and processes, ap-

propriate to students’ personal intentions, for example: 

        typography 

        illustration 

        digital and/or non-digital photography 

        hand rendered working methods 

        digital working methods 

    use media and materials, as appropriate to students’ personal intentions, 

for example: 

        pencil, pen and ink, pen and wash, crayon, and other graphic media 

        watercolour, gouache, and acrylic paint 

        layout materials 

        digital media 

        printmaking 

        mixed media 

For an in-depth review of specific topics that will be learnt this year please 

click here. 

Link to examination board specification 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201

-8206 
Year 10/11 – Art and Design; Graphic Communication 

In Module 2 and Module 3 students are required to work in one or more ar-

ea(s) of graphic communication, such as those listed below: 

communication graphics 

design for print 

advertising and branding 

illustration 

package design 

typography 

interactive design (including web, app, and game) 

multi-media 

motion graphics 

signage 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206
https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206
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Knowledge, understanding and skills 

Students must develop and apply the knowledge, understanding and skills speci-

fied in the Subject content to realise personal intentions relevant to graphic com-

munication and their selected area(s) of study. The following aspects of 

knowledge, understanding and skills are defined in further detail to ensure stu-

dents’ work is clearly focused and relevant to graphic communication. 
Knowledge and understanding 

The way sources inspire the development of ideas relevant to graphic communi-

cation including: 

how sources relate to a given or self-defined brief which might, for example, have 

a commercial, social, or environmental focus or be concerned with other aspects 

specific to the creative industries 

how ideas, themes, forms, issues, and needs can provide the stimulus for creative, 

imaginative, thoughtful, and appropriately focused responses that are fit for a 

specific intended purpose. 
The ways in which meanings, ideas, and intentions relevant to graphic communi-

cation can be communicated include the use of: 

different forms of representation, brand identity, intended message, target audi-

ence and working within parameters determined by client and/or audience ex-

pectations and requirements. Visual and tactile elements, such as: colour, line, 

form, tone, texture, shape, pattern, composition, stylisation, simplification, scale, 

structure. 

Skills 

Within the context of graphic communication, students must demonstrate the 

ability to: 

 

use graphic communication techniques and processes, appropriate to students’ 

personal intentions, for example: 

typography 

illustration 

digital and/or non-digital photography 

hand rendered working methods 

digital working methods 

use media and materials, as appropriate to students’ personal intentions, for ex-

ample: 

pencil, pen and ink, pen and wash, crayon, and other graphic media 

watercolour, gouache, and acrylic paint 

layout materials 

digital media 

printmaking 

mixed media. 

For an in-depth review of specific topics that will be learnt this year please click 

here. 

Link to examination board specification 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206 

 

https://www.aqa.org.uk/subjects/art-and-design/gcse/art-and-design-8201-8206
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WJEC (EDUQAS) Hospitality and Catering Spec A 

 

The hospitality and catering sector includes all businesses that provide food, 

beverages, and/or accommodation services. This includes restaurants, hotels, 

pubs 

and bars. It also includes airlines, tourist attractions, hospitals, and sports venues. 

businesses where hospitality and catering is not their primary service but is 

increasingly important to their success. According to the British Hospitality 

Association, hospitality, and catering is Britain’s fourth largest industry and ac-

counts 

for around 10% of the total workforce. Since 2010, over 25% of all new jobs have 

been within the hospitality and catering sector with most new roles falling 

within the 18-24 age group, according to a report by People 1P. This is a reason 

why we feel very strongly about offering these skills for life to our students to give 

them the best chance when they leave Park.  

 

Level 1/2 Vocational Award in Hospitality and Catering provides learners with a 

core depth of knowledge and a range of specialist and general skills that will sup-

port their progression to further learning and employment. 

 

Students will gain Knowledge and understanding of the hospitality and catering 

industry. They will be able to develop the ability to plan, prepare and cook dishes 

as well as develop their practical skills for the catering industry. 

 

Main topics students’ study: 

 

Students will follow a course to further their skills in all aspects of catering. They 

will develop a better understanding of Hygiene and Safety when working in 

an industrial kitchen and when dealing with the public. 

They will be introduced to Catering terminology and job roles within Catering, 

with a view to being able to work in the Hospitality industry. 

All aspects of food preparation are covered with a view to developing skills 

such as food preparation, cooking and presentation of a wide variety of 

dishes. 

They will be shown how to use a wide range of fresh and pre-made commodi-

ties and be able to cater for small numbers. 

Nutrition will be covered in greater depth to increase the students’ knowledge 

of different diets with reference to medical, ethical, and religious needs. 

During practical sessions different cooking methods e.g., creaming, whisking, 

baking, and steaming will be practised and developed. Students will be en-

couraged to present food well and understand the importance of this. 

They will also develop the skills needed to plan and cost meals. 
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For an in-depth review of specific topics that will be learnt this year please 

click here. 

Link to examination board specification 

https://www.eduqas.co.uk/qualifications/hospitality-and-catering/ 

 

 
Year 10/11 WJEC (EDUQAS) Hospitality and Catering Spec A 

 

Students in year 10/11 Hospitality and Catering will be completing their 

Controlled Assessment work from Sept until December. This includes a 9-

hour Internal Assessment that is worth 60% of the overall grade. The criteria 

for this part of the course are below.  

 

LO1 AC 1.1 MERIT 

Describe the functions of nutrients in the human body. 

LO1 AC 1.2 DISTINCTION 

Compare the needs of specific groups. 

LO1 AC 1.3 MERIT 

Explain the characteristics of unsatisfactory nutritional intake. 

LO1 AC 1.4 PASS 

Explain How Cooking Methods Impact On Nutritional Value Of Food 

 

LO2 AC 2.1 MERIT 

Explain Factors To Consider When Proposing Dishes For A Menu 

LO2 AC 2.2 PASS 

Explain How Dishes On A Menu Address Environmental Issues 

LO2 AC 2.3 MERIT 

Explain How Menu Dishes Meet Customer Needs 

LO2 AC 2.4 DISTINCTION 

Plan production of dishes for a menu. 

 

LO3 AC 3.1 DISTINCTION 

Use Techniques In Preparation Of Commodities 

LO3 AC 3.2 MERIT 

Assure Quality Of Commodities To Be Used In Food Preparation 

LO3 AC 3.3 DISTINCTION 

Use Techniques In Cooking Of Commodities 

LO3 AC 3.4 DISTINCTION 

Complete Dishes Using Presentation Techniques 

LO3 AC 3.5 MERIT 

Use Food Safety Practises 

https://www.eduqas.co.uk/qualifications/hospitality-and-catering/
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From January until June students will be completing revision topics in prepa-

ration for the External Assessment that is worth 40% of the overall grade. The 

criteria for this part of the course are below. 

LO1 Hospitality and catering industry 

LO1 Requirements 

LO1 Working conditions 

LO1 Factors 

LO2 Operation 

LO2 Customer 

LO2 Requirements 

LO3 Responsibilities 

LO3 Risks 

LO3 Control measures 

LO4 Causes 

LO4 EHO 

LO4 Legislation 

LO4 Food poisoning 

LO4 Symptoms 

LO4 Food induced ill health 

LO5 Hospitality and catering provision 

For an in-depth review of specific topics that will be learnt this year please 

click here. 

Link to examination board specification 

https://www.eduqas.co.uk/qualifications/hospitality-and-catering/ 

https://www.eduqas.co.uk/qualifications/hospitality-and-catering/


 

D.Payne Head of Design and Technology Sept 2021 12 

APEX – Laser Level 1 and 2 Certificate for Learning, Employability and Pro-

gression in Multi-trades 

 

Main topics students’ study: 

To achieve the LASER Level 2 Certificate for Learning, Employability and 

Progression the learner must achieve a minimum of 25 credits. The credits 

may be taken from any combination of units but a minimum of 20 credits 

must be at Level 2. 

Here at Park community school, we also offer the above course with specif-

ic credits awarded in different construction skills. These skills are delivered at 

our APEX construction skills centre in Leigh Park, Havant. This course is of-

fered to students at Park Community School, and it is also offered to other 

secondary schools in the local area. 

 

 
Level 1 Skills list include.  

• Introduction to a training course 

• Health and Safety 

• Measure Distance Length 

• Brickwork 

• Carpentry and Joinery 

• Carpentry Hand Skills 

• Painting and Decorating skills 

• Plastering 

• Wallpapering 

 
 

Level 2 Skills list include.  

• Health and Safety in construction 

• Brickwork 

• Carpentry and Joinery 

• Carpentry Hand Skills 

• Timber in Construction 

• Painting and Decorating skills 

• Plastering and Wallpapering 

• Finance 

 
 

For more information, please contact Daniel Payne, Head of Design and 

Technology and oversight of APEX centre. 



 

D.Payne Head of Design and Technology Sept 2021 13 

Horticulture 
Horticulture at Park Community School prepares students to engage with a 

rapidly developing Horticultural industry, where students can learn theory-

based knowledge about plant families, soil types, plant foods and pollina-

tors (relevant to the wider Horticultural industry), current industry practice in 

propagation, whilst developing practical and creative design skills, to a 

certified standard. 

 

Intent 
Our aim is to offer a rich, challenging, varied curriculum that ensures all stu-

dents will have the opportunity to produce excellent work by pushing their 

own boundaries and exploring their creativity through real-life opportunities 

that foster skills develop, confidence, independence, and resilience. 

Horticultural students will develop knowledge and skills to certification level, 

in a wholly different learning environment inside and out, where skill in plant 

and seed propagation, vegetative propagation and ornamental plant cul-

tivation will be taught and developed further, so that students can develop 

their own creative ideas, which are crucial in a modern economy, but of-

ten in short supply. 

The work plan is aimed at practical and theory work to stimulate students’ 

intellectual curiosity and offer real-life opportunities for them to develop 

horticultural skills, work collaboratively, and become confident, independ-

ent learners. 

 

Implementation 
The knowledge and skills that students develop through their learning in hor-

ticulture is designed to open pathways to a wide range of career opportu-

nities, both in the locality and elsewhere. These pathways can lead to ca-

reers as varied as Horticultural consultant, turf manager, landscape design-

er, Landscape gardener, Vegetable farmer, Plant scientist, Market garden-

er, Specialist gardener, forestry worker, and florist. They can also lead to re-

lated fields such as scientific research, and food processing. 

 

Exam Board 
Royal Horticultural Society City & Guilds. 

 

Type of Qualification 
City & Guilds Level 1 & 2 Award in Practical Horticulture (or GCSE) 
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Areas of Study 
• Preparing soil for sowing and planting. 

• Soil testing. 

• Assist with the propagation of plants from seed. 

• Assist with the vegetative propagation of plants. 

• Assist with planting and establishing plants. 

Identification of a range of common garden plants, weeds pests and dis-

eases. 
 

Assessment 
Assessment is by means of a range of practical activities timetabled and 

assessed based on the City & Guilds success criteria. 

 

Further study and Career opportunities 
The City & Guilds Level 1 Award in Practical Horticulture qualification has 

been approved within the Qualifications and Credit Framework. As part of 

the Foundation Learning tier this qualification provides a new and flexible 

learning programme for young people working at level 1. It helps learners 

develop their horticultural potential and prepares them to progress towards 

level 2 qualifications offered by City & Guilds Qualifications and other 

awarding organisations. 

 

Careers 
The horticultural industry is one of the largest employers in the UK. A career 

in horticulture could mean anything from a hands-on gardener to a re-

search scientist. There are many, many opportunities out there. 

• Green keeper 

• Gardener - Horticulturalist 

• Arboriculturist 

• Florist 

• Environmental scientist 

• Horticultural journalist 

• Vegetable grower 

• Garden Centre Manager 

• Landscape Contractor 

• Landscape Architect 

• Park Ranger 

• Plant Breeder 
• Soil Scientist 
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Impact 

 

    Our pupils having completed our curriculum are more prepared for life 

past Park Community School because the problem-solving skills they have 

learnt are enabling them to be more creative and approach problems with 

an ‘out of the box’ solution. Our students are independent, organised, and 

can use machinery confidently. They will have used a small selection of in-

dustry standard equipment; this will give them the confidence when work-

ing in their future. Our curriculum is progressive and broad enabling our stu-

dents to have a good knowledge of a variety different specialisms like, 

Construction, Hospitality and Catering, Design and Model Making, there-

fore giving our students a range of career paths. Our students leave with a 

broader cultural capital as in addition to our curriculum we offer a diverse 

range of extracurricular activities and competitions. We believe that our 

curriculum gives our students the ‘Practical Skills For Life’ that they need to 

be successful in their future.  
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The Park Perfect Technologist! 

Patient 

Creative 

Knowledgeable 

Technical Terms  

used 

Problem Solver 

Imaginative 

Passionate 

Discover for them-

selves 

Refinement 

Apply knowledge in-

to real life situations 

Adapt to solve  

problems 

Work safety 

Mastery is doing something well! 

Mastery is about rectifying mistakes well! 

Mastery is about understanding the importance off formal training. 
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Knowledgeable 

Technical Terms  

 

How do they think? 

• Think outside the box  

• Creatively and Imaginatively 

• Verbal application when conducting processes 

• Understanding that there is not always one specific way to get 

the result 

• Think of the best way to get a result 

How do they behave? 

• Safely 

• Well to enable the learning of others and themselves 

• Confidently 

• Respectfully 

• Using their problem solving skills to develop 

• Questioning themselves on the design process 

• Attentive 

How do they tackle problem? 

• I can follow the Design process to come up with a solution to a 

problem. I will research design and evaluate. 

• Optimistic to get a solution 

• Level headed 

• Calm and collected 
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How do they write 

• Using correct terminology 

• Using a Framework 

• Being able to evaluate 

• Content driven with explanations of why 

• Summarise in own words 

• Writing for audience and purpose 

• Drafting and Redrafting 

Which experts/genres/events/individuals are they influenced by? 

• Jamie Oliver 

• James Dyson 

• Alexander McQueen 

• Steve Jobs 

• Current public faces. 
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How do they speak? 

• Confidently using Technological Terms 

• Precisely  and being able to explain themselves well. 

• I am working sensibly  and safety as I a using the correct equip-

ment 

• What problem can I solve? 

• Which type of risk assessment shall I choose? 

• What does the ………………….. Of the future look like? 

• I am using the following routine 

• I am using this ……………..learning routine 

• I am able o observe techniques to learn  

• I am able to adapt techniques depending on the material 

• I am using my initiative by thinking for myself to find a solution 

to a problem 

• I am able to use technological specific learning routine: observ-

ing, questioning, formulating, applying, testing and evaluating. 

• I have observed practical demonstrations, asked questions why,  

worked out the best method, applied this method, tested it 

and evaluated the outcome.  

• ... 
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DT Expectations for every lesson. 

Write the date and title. 

Write the learning objective 

Start the work straight away 

RESPECT - the teacher and classmates 

RESILENCE – Work hard, all the time. 

AUTONOMY – Look in your book, look at re-

sources in classroom, try the task even when 

Student Hub—Use this area to support you in 

your learning.  

It covers your Design and Technology  

Curriculum. 

Scan this code to access it. 
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Scan this QR code to access our Student Hub area on  

Careers in Design and Technology Subjects 
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SCHOOL  

PROJECTION 

Grade 

Test Score 

Homework 

OATL 

Key Assessment 2                                                                date: 

Key Assessment 1                                                                date: 

Key Assessment 3                                                                date: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

What progress am I making in 

Hospitality and Catering 

Grade 

Test Score 

Homework 

OATL 

Grade 

Test Score 

Homework 

OATL 
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Layering 

Macedoine  

Marinade  

Medallion  

Melting 

Menu 

Millimetre 

Mille-Feuilles  

Mineral 

Mis-En-Place  

Mould 

Pantry  

Patisserie  

Paysanne  

Piquant  

Pluck  

Presentation 

Properties 

Protein 

Puree  

Quality Control 

Raising agent 

Ramekins  

Recipe 

Recycling 

Reduce  

Rolling 

Roux  

Rubbing in 

Sabayon  

Salamander  

Sauté  

Seal  

Season 

Seasonality 

Crouton  

Creative 

Dairy 

Diet 

Dice  

Environmental 

impact 

Entrée  

Ergonomics 

Escalope  

Evaluate 

Fats 

Fermentation 

Fibre 

Flour 

Flambé  

Function 

Garni  

Garnish  

Glazing 

Grease  

Hazard 

Health & Safety 

Hors D’Oeuvre  

Hygiene 

Ingredient 

Jardinière  

Julienne  

Jus  

Kneading 

Knife/knives 

Knock-Up  

Knock Back  

Ladle 

Lardons  

 

 

A la Broche 

A la Carte 

Al Dente  

Alfresco  

Amuse-Bouches 

Antipasti  

Aperitif  

Aromatic  

Au Gratin  

Batch production 

Barista  

Bespoke 

Biodegradable 

Bowl 

Buffets  

Brasserie  

Brunoise  

Canapé 

Carbohydrates 

Chantilly  

Chef  

Chopping 

Claw 

Cloche  

Combining 

Confit  

Consistency 

Consumer  

Context 

Conversion 

Coulis  

Croquettes  

Croute  

Shape 

Shaping 

Sieve 

Sift  

Simmering 

Six R’s 

Stock size 

Sustainability 

Table D’Hote  

Target Market 

The Pass  

Veloute  

Vitamins 

Vol-Au-Vent  

Water 

Weighing 

Weight 

Whites  

Whisking 

Zesting  

Yeast 
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What progress am I making in  

Design and Technology 

SCHOOL  

PROJECTION 

Key Assessment 2                                                                date: 

Key Assessment 1                                                                date: 

Key Assessment 3                                                                date: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grade 

Test Score 

Homework 

OATL 

Grade 

Test Score 

Homework 

OATL 

Grade 

Test Score 

Homework 

OATL 
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Isometric 

Jig 

Joint 

Knot 

Laminate 

Layering 

Line-bender 

Maquette  

Manufactured 

board 

MDF 

Menu 

Metal 

Millimetre 

Modelling 

Molten 

Mould 

Pattern 

Pendant 

Perspective 

Pewter 

Pivot 

Plane 

Plastic 

Plywood 

Polish 

Polymer 

Presentation 

Properties 

Prototype 

Quality Control 

Recycling 

Safety rule 

Schematic drawing 

Season 

Consumer  

Contemporary art  

Context 

Conversion 

Coping saw 

Countersink  

Creative 

Deciduous 

Design 

Development 

Dowel 

Drawing  

Draw Filing 

Easel  

Edge-polish 

Environmental 

impact 

Engraving  

Ergonomics 

Evaluate 

Exploded view 

File 

Finishes 

Foreground  

Fretsaw 

Function 

Gents saw 

Geometric  

Graffiti Art  

Grain 

Grit 

Hacksaw 

Hardwood 

Hazard 

Health & Safety 

 

 

Abrasive 

Abstract art  

Acrylic 

Adhesive 

Aesthetics 

Animation Art  

Alloy 

Aluminium 

Analysing  

Anthropometrics 

Applique  

Art  

Artifact  

Background  

Batch production 

Bench hook 

Bespoke 

Bauhaus  

Biodegradable 

Brazing hearth 

Bridge 

Brushwork  

CAD/CAM 

Calligraphy  

Cartoon  

Casting 

Ceramics  

Chamfer 

Chisel 

Combining 

Conductive 

Coniferous 

Consistency 

Shape 

Shaping 

Six R’s 

Smart Material 

Softwood 

Specification 

Stock size 

Sustainability 

Target Market 

Template 

Tenon saw 

Thermoplastic 

Thermosetting 

plastic 

Timber 

Transparent 

Tri square 

Vacuum former 

Veneer 

Vice 

Virtual modelling 

Warp 
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What progress am I making in  

Graphics 

SCHOOL  

PROJECTION 

Key Assessment 2                                                                date: 

Key Assessment 1                                                                date: 

Key Assessment 3                                                                date: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grade 

Test Score 

Homework 

OATL 

Grade 

Test Score 

Homework 

OATL 

Grade 

Test Score 

Homework 

OATL 
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Jig 

Laminate 

Layering 

Layout 

Line-bender 

Logo 

Maquette  

Manufactured 

board 

Marketing 

Media 

Millimetre 

Modelling 

Mould 

Pattern 

Pendant 

Perspective 

Pewter 

Photoshop 

Plastic 

Polish 

Polymer 

Presentation 

Properties 

Prototype 

Portfolio 

Print 

Production 

Quality Control 

Recycling 

Safety rule 

Schematic drawing 

Shape 

Shaping 

Six R’s 

Colour 

Consumer  

Contemporary art  

Context 

Conversion 

Creative Arts  

Creative 

Deciduous 

Design 

Development 

Detail 

Digital 

Drawing  

Easel  

Environmental 

impact 

Engraving  

Ergonomics 

Evaluate 

Exploded view 

File 

Finishes 

Foreground  

Fretsaw 

Function 

Geometric  

Graphic 

Graffiti Art  

Grain 

Grit 

Hazard 

Health & Safety 

Isometric 

Illustrator 

InDesign 

 

 

Adobe 

Abstract art  

Acrylic 

Adhesive 

Aesthetics 

Animation Art  

Agency 

Aluminium 

Analysing  

Anthropometrics 

Applique  

Art  

Artefact  

Background  

Batch production 

Bench hook 

Bespoke 

Bauhaus  

Biodegradable 

Branding 

Bridge 

Brushwork  

CAD/CAM 

Calligraphy  

Cartoon  

Casting 

Ceramics  

Chamfer 

Client 

Combining 

Conductive 

Coniferous 

Consistency 

Smart Material 

Specification 

Stock size 

Strategy 

Sustainability 

Target Market 

Template 

Transparent 

Tri square 

Typography 

Vacuum former 

Veneer 

Virtual modelling 

Visual 

Web 
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What progress am I making in 

Horticulture 

SCHOOL  

PROJECTION  

Key Assessment 2                                                                date: 

Key Assessment 1                                                                date: 

Key Assessment 3                                                                date: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grade 

Test Score 

Homework 
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Grade 
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Homework 
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Grade 
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Homework 
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disease 

43 Plant virus 

44 Soil 

45 Compost 

46 Multi- 

compost 

47 Seed 

compost 

48 Cuttings 

compost 

49 NPK 

50 Plant scion 

51 Nitrogen 

plant food 

52 

Phosphorus 

plant food 

53 Potassium 

plant food 

54 String lines 

55 Seed drill  

56 Seed 

broadcasting 

57 Hardwood 

cutting 

21 Drainage 

22 Spade 

23 Dibber 

24 Shovel 

25 Agriculture 

26 Binomial 

27 Genus 

28 species 

29 Cultivar 

30 Variety 

31 Grafting 

32 Leaf 

Lamina 

33 Leaf 

petiole 

34 Mulch 

35 Gravel 

36 Chippings 

37 Grit 

38 Loppers 

39 Shears 

40 Sieve 

41 Widger 

42 Plant 

 

 

1 Horticulture 

2 Environment 

3 Plants man 

4 Cereal 

5 Vegetable 

6 Cultivation 

7 Risk 

assessment 

8 Health 

9 Safety 

10 Texture 

11 Structure 

12 Particles 

13 Clay,   

14 Silt,   

15 Sand,   

16 Loam 

17 Acid 

18 Nutrients 

19 Hoe 

20.Secateurs 

58 Softwood 

cutting 

59 Semi-ripe 

cutting 

60 Plant 

taxonomy 

61 

Nomenclature 

62 Bulb 

63 Corm 

64 Tuber 

65 Mycorrhizal 

fungus 

66 Plant 

disorder 

67 Bedding 

plants 

68 Shrubs 

69 Topiary 

70 Biennials 

71 Perennial 

72 Annual 

73 Herbaceous 
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KEY WORDS 
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Fuji-Hakone-Izu 

National Park 

       Japan 

  


