
 
Design and Technology at  The Grange School

involves learning and developing a wide variety of
practical  ski l ls  and technological  knowledge.

Students partake in a variety of  exciting,  practical
and innovative design projects  in which they learn
the importance of  iterative design and the design

process .  During these projects  students gain an
understanding of  how to research,  develop,  design,
manufacture and evaluate unique prototypes that

meet the needs and requirements of  users .  
 

In Food Preparation and Nutrition students learn
about the key cooking techniques such as

preparing vegetables  and fruit ,  baking,  boil ing,
frying and using the cooker.  Furthermore,  students
gain an understanding of  how to eat healthily and
how to stay safe and hygienic in the food rooms.

 
As student 's  progress  through different modules in

Product Design,  Compliant Materials  and Food
Preparation and Nutrition we aim to develop

valuable l i fe  ski l ls .  During lessons we encourage
independence,  organisation,  problem solving,

creativity and risk-taking.
 

We believe that Design and Technology and Food
Preparation and Nutrition are al l-encompassing

subjects  where students can strengthen and
develop their  learning in other subjects  by

applying it  in a practical  way.
 
 
 

FREQUENTLY ASKED QUESTIONS 
WHAT  FACILITIES  DO

STUDENTS  HAVE

ACCESS  TO  IN  YEAR  7?

We have three workshops, one electronics
room and two computer rooms that
students will get a chance to use throughout
Key Stage 3. Our workshops are fully kitted
out with a range of hand tools and
machinery. Students use our computer
rooms to gain access to design software for
3D digital prototyping. We also have two 3D
printers and one laser cutter that students
will learn about in Key Stage 3. In Food
Preparation and Nutrition we have two fully
fitted rooms with plenty of cooking space,
cookers and basic and specialist equipment.
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WHAT  PROJECTS  DO

STUDENTS  DO  IN  YEAR

7?

Students rotate three times a year through
three different topics with Design and
Technology. These are Product Design,
Compliant Materials and Food Preparation
and Nutrition. In Year 7 Product Design,
students use the tools within the workshop
to design and make a creative ‘stationary
solution’. In Year 7 Compliant Materials,
students focus on developing their technical
drawing skills. In Year 7 Food Preparation,
students produce a range of food dishes,
starting with more simple recipes and then
becoming more complex as they develop
their cooking skills. 

In Food Preparation and Nutrition we ask
that students bring in their own ingredients
for the recipes that they complete. These
ingredients are always communicated to the
students and parents well in advance of the
lesson.

DO  PARENTS  NEED  TO

PROVIDE  ANY

RESOURCES?


