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GRAPHICS   Read the article below and answer the questions on the page.  

 
 
In 2017 Billy Monger was involved in a collision during a Formula Four race at Donnington 
Park. As a result, both his legs were amputated but he has continued to compete in the 
Formula 3 based Euroformula Open championship in adapted cars.  
  

My recovery was public, it wasn’t something that I’d ever planned for.   
I woke up from an induced coma and because it was on TV a lot of people had an 
interest in my recovery.  
I had good support from the motorsport community which was fundamentally a nice 
thing to have. As much as other people came on this journey with me, it was always me 
kind of trying to lead the way in terms of how I’ve approached it and how I wanted to do 
it.  

  
My involvement in racing, in terms of developing hand controls that I’ve used in the race 
car, obviously that has some opportunity to benefit people outside of motorsport but I’d 
say in general, it’s all down to sponsorship. If the costs were lower, I’m sure there would 
be more incentive for people to improve the technology that people are using.   
  

Channel 4 were keen to have me involved in the Paralympics in some way and I’ve met 
a few Paralympians during my recovery, so it was basically me meeting Paralympic 
athletes and throwing myself into their sports – and getting blown out of the water!   
  

I wanted to highlight how incredible Paralympic athletes are and that they’re not just 
‘Paralympic’ athletes, they’re athletes fundamentally; they do exactly the same training 
and hours as any Olympian would.   
Paralympians maybe don’t get their fair share of credit that their hard work deserves; the 
documentary is about highlighting them. Usain Bolt does 100m in nine and a half 
seconds, but it’s hard to look at a Paralympian running it in 12 seconds and understand 
how impressive that is. I basically said to myself in this kind of documentary you’re going 
to be playing the role of being the average Joe who’s not anywhere as fit as a 
Paralympian. People at home can watch it and understand how impressive what these 
guys and girls do. 

 
 
 
 
 
 
 
 
 
1.Where did Billy find a lot of support in the early days?  
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2.What makes Billy Monger so special?  

  
  
 
 

 
3.Where did Billy have his accident?  
  
 
 
  
4.What is Billy is doing for Channel 4?  
 
 
 
 
 

D & T  Wood   Read the information and answer the questions on the sheet  

Woods can be divided into two main categories - softwood and hardwood. This is not a 
description of the wood - it just means what type of tree it comes from. 

Softwood evergreen trees, like pine 

Most softwood trees are coniferous (cone bearing). They typically have thin needle-like leaves 
and are evergreen - e.g. pine, cedar and yew. They grow in colder climates and are fast growing 
— most reaching maturity within 30 years. This makes them easy to replace with new trees, so 
they're usually cheaper than hardwoods. Pines: there are several types of pine but they're all 
generally pale yellow with brown streaks. Scots pine is fairly strong but knotty. Parana pine is 
more expensive it's hard and is best used for interior joinery. 

Hardwood - Deciduous Trees, like Oak 

Most hardwood trees are broadleaved and deciduous (they shed their leaves annually) - e.g. 
oak, mahogany, beech and elm. Broadleaf trees grow in warm climates and are usually slow 
growing. They can take around a hundred years to mature, so they're generally more expensive 
than softwoods. 

Colours of the common hardwoods: 
mahogany reddish brown, beech creamy/pinkish, elm light reddish brown, oak rich light brown 

Questions: 

1; In softwood trees, what is meant by coniferous? 

 

2; What do hardwood trees do annually? 

 

3; which wood is the most expensive? 

4; What colour is oak? 
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TEXTILES UPCYCLING & EMBELLISHMENT  
Definition of Embellishment (in sewing and crafts): An embellishment is 
anything that adds design interest to the piece.  
Examples:  
Appliqué (can be made by sewing machine of decorative techniques, such as 
Sashiko) and or embroidery, done either by machine or by hand, trim, lace, 
fringe, beads / mirror work, batik, tie dye, sequins  
Items that normally serve a function may also be used as embellishment, such 
as buttons can be placed anywhere on the piece; zips can be unzipped and be 
used as piping, or simply stitched on; buckles can be placed anywhere on the 
piece; grommets can be placed anywhere even when there is no cord is looped 
through them. 
  

ACTIVITY: 

What item have you decided to ‘upcycle’? 

 

What embellishments are you going to use (from the list above) or can you 

think of anything else you want to use? 

 

 

 

 

Describe (or sketch and label) your design. 
  
  
  

 
 
 
 
 

 
3D ART & 
PRINTMAKING 

All about clay 

Read the information and answer the questions at the bottom.  

In the world of ceramic, the artist is a person who creates ceramic items. They are called a 
ceramist; this is the term used for a ceramic artist.So, what is clay; the earliest type of clay used 
is earthenware clay which can be fired at low temperatures between 500 to 800 degrees 
centigrade, while stoneware clay would be fired around 1200 to 1300 degrees centigrade and 
finally porcelain would be fired above 1300 degrees centigrade.The world of clay is full of terms 
that might sound a bit odd when you first encounter them. If you are new to ceramics, you 
might have found yourself wondering ‘what is fired clay called?’ Here is an overview of three 
main terms that are used to refer to clay that has been fired. Fired clay is either called 
‘bisqueware’, or ‘glazeware’. Clay is normally fired twice. The first firing is called the bisque fire, 
and the clay becomes bisqueware. The second fire is the glaze fire, and this clay is called 
glazeware. 

Questions: 
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1; What is a ceramics artist called? 

2; Name three types of ceramics? 

3; What is fired clay called? 

 

2D ART Read the following and answer the questions below. On the sheet.  
Interview: Olek: Crochet Madness 
Interview by Belén Vera, Marzo 2021 

On their arrival to New York, Olek discovered their ability with crochet and, since then, they 
have developed a wide career using the crochet hook as an activist weapon. 

*Olek is non-binary, and their pronouns are they/them 

This Polish artist transforms spaces and public objects with bright and colourful threads by 
creating crochet installations of all sizes and shapes, managing to attract immediate public 
attention. Exceeding the limits of fashion, crafts, and public art, Olek’s naturally relates 
sculpture with fantasy. Olek’s art explores sexuality, feminist ideals and the evolution of 
communication with colour or a conceptual exploration, using their art as a platform for the 
communitarian artistic activism. Olek has claimed problems that range from the situation of 
Syrian refugee women in Sweden to equal rights for the LGBTQ community in Russia. Love 
Across the USA is one of their most recent and ambitious projects for which Olek travelled 
around different states of America, collaborating with local communities weaving murals, as 
billboards, of inspiring feminist figures. Among their work we can find installations, buildings, 
sculptures, people, and even entire apartments, for which she weaves customized covers 
previously created on their own or with community help. Now they also use Virtual Reality as a 
space to develop their technique. 

In a constant battle against censorship for many of their images, Olek’s Instagram has been 
recommended by artistic institutions such as Christie’s and Art Net. Furthermore, the platform 
Artsy praises them for having introduced crochet to the History of Art. On August 1st, 2020, 
Olek participated in a collective exhibition on the Ladybeetle-1, a satellite that will orbit in a 
loop around the Earth for 547 days. This project was developed with the purpose of overcoming 
some of the limitations faced by the Earth surface during the Pandemic, as part of the special 
art station Stone Age of Cosmo. 

1. How does it feel to have work exhibiting in the outer space?  

Winners are not people who never fail, but people who never quit. They say the sky is the 
limit but I’m aiming for the stars further out in our galaxy, I have a long way to go. My work 
is actually in outer space right now and I’m ready for my next rocket launch. 

2. Your career as an activist shows a very social character. Tell us about your 
communitarian and activist work.  

I regularly partner with private organizations and businesses to give back to the community 
and support many non-profit organizations with my artwork. In 2012 I partnered with Kiehl 
by crocheting a work entitled Mr. Bone to raise money for Children’s Issues. In 2013 I 
worked with Elephant Family and created an installation at Lancaster House in London’s 
West End for an Animal Ball held in the presence of the Royal Family to raise funds to 
support the preservation of Asian elephants. To commemorate (RED)’s 10th anniversary 
and its role as the founding apparel partner of the AIDS organization founded by Bono and 
Bobby Shriver, I created a version of the iconic Utility Jacket for World AIDS Day in 2016 and 
in 2019 (RED) again commissioned me to create wearable sculptures to be worn by the 
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members of Maison De La Dance in Lyon, France. 

3. How does such a prolific artist as you feel confined for quite some time?  

In stillness I found my true self. In March 2020, I read a tweet by my favourite astrophysicist 
Neil deGrasse Tyson: “When Isaac Newton stayed at home to avoid the 1665 plague, he 
discovered the laws of gravity, optics and he invented calculus. It’s rumored that there was 
a strict “No TV” rule in the household”. The pandemic gave me this unusual opportunity to 
create for the sake of pure creativity. No shows, no deadlines, no payments, no audience. I 
started creating with that feeling I had when I was six years old. This time, I used VR as my 
mentor, my space, and my assistant. I developed a technique of hand crocheting inside a 
VR program. It is really pure magic. The viewers can get lost in enormous crocheted 
installations that flow freely inside the boundless room. I know I started something really 
unique. 

I also recorded my own music and poetry. This is a project I started during the lockdown. My 
phone actually took its last breath when I was caught in a storm. That is when a friend told me 
about the free phone booths scattered all around Brooklyn. This gave me an idea; to record my 
hand drumming and spoken words in these phone booths. I was leaving voice recordings on a 
music engineer’s phone. 

This new, contemporary form brings endless possibilities for creativity. Crochet and VR is a 
flawless marriage of old and new, tradition and innovation. This is the future of our creative 
space and I am grateful to have discovered it at this particular time. 

Questions  

· What is different about Olek’s work compared to other street artists? 

· Who did she work with in 2013, and what was it in aid of? 

· There was a collective exhibition that Olek was a part of that is extremely unusual. What was it 
(include details) 

Using proper Art vocabulary, what might you say when describing someone’s work instead of ‘I 
like…’? 
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Read the following Recipe                               Date of Practical:____________________ 
Chicken Skewers   
Ingredients  
Please bring the following ingredients  
1 chicken breast diced and in a marinade or 
Haloumi can be used as a vegetarian option. 
Marinade (to be made at home and chicken soaked into it overnight)  
Marinade: lemon juice, crushed garlic, chilli and oil or  
Marinade: yoghurt with spices or something similar – google other ideas or use family recipes.  
Other ingredients (the more colourful the better)  
1 red pepper 
1 yellow pepper 
1 red onion  
½ a courgette  
10 wooden skewers  
Named container big enough to present your skewers in, take them home in Learning how to: 
Safe handling of raw meat, using the oven, threading a kebab, preparation of vegetables, 
checking temperatures, making a marinade, using the oven.  



 

 

Students 

Students 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Method 
1. Preheat oven to 200°c and line a baking tray. Wet skewers.  
2. Collect all your equipment from the table. 
3. Wash your peppers and courgette, slice your onion into big chunks, slice your peppers 

and courgettes into big pieces. 
4. Get your marinated chicken from the fridge.  
5. Thread alternate meat and vegetables onto your skewers and place onto your baking 

tray. Do not leave gaps between each piece.  
6. Cook for 10 mins then turn each skewer. Cook for another 10 mins then check the 

meat is at 75°c.  
7. Present in your container. Consider adding fresh herbs/salad or a 

drizzle/sauce/dressing. You could bring a salad garnish for the plate prepared at home.  
 

Make notes here on any of your own ideas, ingredients you want to change or 
swap.  
 
Read the following Recipe                               Date of Practical:____________________ 

Pastry – Filo Cups    
Ingredients  
Please bring the following ingredients, weighed at home 
1 pack of filo pastry 
For the egg filling (you can leave this out and just make savoury tarts)  
2 eggs  
125mls milk  
50g cheese (already grated)  
Fillings (choose from and please bring already prepared):  
½ onion (diced) 
Tuna (drained)  
Ham (sliced)  
2 tbsp Sweetcorn (drained) 
Other toppings suitable for a pizza work well.  
Named container to present your tarts in and take it home in 

 
Method 

1. Collect all your equipment from the table and pre-heat oven to 200°c. 
2. Prepare filling ingredients, measure milk in jug and break egg into this, whisk with a 

fork.  

3.  Grease your tray and lay two sheets of pastry in a hole of a bun tin.  

4. Put the fillings into cases then cover with the egg custard being careful not to go over 
the edge. Leave the egg custard if only making savoury tarts.  

5. Bake in the oven for 12 – 15 mins. Remove then place individually onto a cooling rack.   
 
Learning how to: 
Basics of shaping pastry, making an egg custard, preparation of fillings. Using the oven.  

 
 
Read the following Recipe                               Date of Practical:____________________ 

Pastry – Puff Pastry Pizzas    
Ingredients  
Please bring the following ingredients, weighed at home 
1 pack puff pastry 
Passata, pizza topping sauce or tomato puree 
50g cheese (already grated)  
Fillings (choose from and please bring already prepared):  
½ onion (diced) 
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Tuna (drained)  
Ham (sliced)  
2 tbsp Sweetcorn (drained) 
Other toppings suitable for a pizza work well.  
Named container to take your pastry home in. 

 
Method 

1. collect all your equipment from the table and pre-heat oven to 200°c. 

2. Turn out pastry onto a floured surface, roll out, cut into circles or rectangles or make a 
full pizza and place onto a flat baking tray. Prick gently with a fork.   

3. Spread with tomato sauce, add grated cheese.  

4. Arrange your toppings as you would with a pizza.  

5. Bake in the oven for 30 mins. Remove then place individually onto a cooling rack.   

 
Read the following Recipe                               Date of Practical:____________________ 

Bread & Butter Pudding 
Ingredients  
Please bring the following ingredients (weighed at home) 
6 – 8 slices of bread or other bread option (usually need more than you think)  
25g butter or margarine  
50g mixed fruit (or fresh fruit, optional)  
1tbsp sugar 
2-3 eggs 
300mls milk  
Orange to zest (optional) 
1 tsp Nutmeg 

Named ovenproof dish and label on foil to take it home in.  
 
Learning how to: 
Weighing and measuring, zesting, breaking eggs, spreading, layering, using oven. 
Method 

1. Collect all your equipment.  
2. Preheat oven to 180°c and grease dish.  

3. Prepare bread. Spread bread with butter, remove crust & cut. 

4. Arrange ½ the bread in the dish. 
5. Sprinkle over the fruit. 
6. Add the remaining bread. 
7. Measure the milk in a jug. Break the eggs into jug, add sugar, orange zest and beat. 

8. Pour over the bread & add a sprinkle of nutmeg. 
9. Bake for 30 mins until golden brown and the egg has set.  

 
Alternatives to bread: croissants, brioche, leftover cake/panettone, hot cross buns. Bread 
crusts can be taken home, blitzed into bread crumbs, frozen and used as a topping for pasta 
bake.  
Alternatives to butter: chocolate spread, jam.  
Research other ideas and variations to suit your references.  
  

If you want to find out more about CREATIVE CAREERS 
https://www.bbc.co.uk/bitesize/articles/zfrq92p 
 
 
 
 

 

https://www.bbc.co.uk/bitesize/articles/zfrq92p

