
RISØRVGS



+

OUR TEAM 

AHOUIA

Ine Marie Bakk

Line  
Iversen 
Ekrann

Jens Christian  
Boxaspen

Trygve 
Shadi 

Restan

Carlotta  
Ludig



OUR TASK.. 

..was to find solutions on how Risor High School can become an 
attractive, small and exciting niche school in the future.
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Resources 



Lacking 
Overall 
Appeal 
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Value 
Proposition

Connecting the 
school with city 
and its resources 

Unique school, 
attractive for 
students nationally 

Creating synergies 
that add value to 
local businesses
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HIGH SCHOOL 
POP-UP STORES &  
FOOD TRUCKS 



COSTS 
2040 

NEW TVEDESTRAND  
HIGH SCHOOL 

PRICE ESTIMATE 
620 MILL

UNDERWATER RESTAURANT 
«UNDER» 

PRICE ESTIMATE 
45 MILL

AQUACULTURE FARM 
SINGLE UNIT 

1-5 MILL



THE JOURNEY
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Restaurant  
& Food  

Processing 
Vocational

Traditions

DESIGN & 
CRAFTS

SYLLABUS 
PROGRAMMES



Communication 
& Culture 

Tourism & 
 Languages

Information  
Technology

Technology &  
Theory  

of Research

SYLLABUS 
COURSES



BUSINESS  
WORLD

Guest  
Lecturers Excursions 

Placements Real World  
Case Solving



TECHNOLOGY 

Retraining 
Teachers

New  
Equipment

Inter- 
diciplinary 

Uses



MARKETING &  
PROMOTION

Early 
Promotions

Parents

Open Day
Future Vision



COSTS 
2018-2025 

Yearly teachers salary = 540 000 
Yearly operational costs per 2017 = 45 mill 

Annual costs: (2x420’)+(4x840’)              = 4,2 mill 
+ other operational costs            = 1,8 mill 

=Yearly increase in operational costs = 6  mill 

START-UP 
COSTS

Operational 
 Costs



«PUT RISØR ON THE MAP» 
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