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Instructions for using your Knowledge Organiser 

 
 

Every school day, you should study 1 to 2 subjects from your knowledge organiser for 
homework lasting at least 1 hour in total. 
 
On pages 6 and 7 there is space for you to record the subjects you have studied to 
make sure you are giving equal time to all of them.  Your parent should sign off your 
homework each evening on these pages. 
 
Your parent should also sign your reading log on pages 8 and 9. 
 
You can use the note pages in this booklet to help with your studies. 
 
You need to bring your Knowledge Organiser to school every day.  It will be checked 
regularly during form time. 
 
You will be regularly tested on knowledge contained in this booklet in your lessons 
and through quizzes on Show My Homework. 

 

  
Self- testing 

 

You can use your Knowledge Organiser in a number of different ways but you should 
not just copy from the organiser. Use the following tips and guidance to help you get 
the most out of learning and revising your subject knowledge. 
 
These are some possible tasks you could try: 

 

• Ask someone to write questions 
for you 

• Write your own challenging 
questions, leave them overnight 
and try answering them the next 
day 

• Create mind maps 

• Create flash cards 

• Put the key words into new 
sentences 

• Look, write, cover and check 

• Write a mnemonic 
 

 

• Use the ‘clock’ template to divide the 
information into smaller sections 

• Give yourself a spelling test 

• Give yourself a definition test 

• Draw images and annotate/label them 
with extra information 

• Do further research on the topic 

• Create fact files 

• Create flowcharts 

• Draw diagrams 
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How to make the most of your knowledge organiser 
 

 
Questions/Answers, Answers/Questions 

 

Ask a parent, carer, study partner to write you questions (or answers) and then you 
write the answer (or possible question that would respond to that answer). 
You can also write your own questions but if you do this leave it until the next day 
before you answer them to see what you can remember after a break. 
 

Always remember to check and correct 

 
 

Flashcards 
 

These are a very good and simple self-testing tool. 
To make your own, take some card and cut into rectangles roughly 10cm x 6cm. 
Write the key word on one side and the definition on the other. 
Then go through your cards looking at one side and seeing if you can remember the 
keyword/definition on the other side. 

 

 
The Learning Scientists 

 

As a trust, we have always been keen to find out more about how we learn and how 
we can support our students in their learning.   
 
The Learning Scientists are a group of cognitive psychological scientists interested in 
research on education.  Their main research focus is on the science of learning.  
(Hence, “The Learning Scientists”!) 
 
Through decades of research, they have identified and developed six key learning 
strategies, which are explained over the next few pages.  These are the main 
strategies we encourage our students to apply to their studies. 
 
Please visit the Learning Scientists’ website for more useful information, including 
blogs for parents to help support their children with their learning. 
 
https://www.learningscientists.org/ 
 
 

https://www.learningscientists.org/
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Homework log and parental check 

 

Week 1 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 2 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 3 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 4 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 5 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 6 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 7 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    
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Homework log and parental check 

 

Week 8 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 9 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 10 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 11 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 12 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 13 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Week 14 Subject 1 Subject 2 Signed 

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    
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Reading log 

Use this reading log to record the books you read along with how long you have 

spent reading and the Accelerated Reader quizzes you have completed. 
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Reading log 

Use this reading log to record the books you read along with how long you have 

spent reading and the Accelerated Reader quizzes you have completed. 
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Topic 3: Protein – Meat, Poultry and Fish 

 

Protein is one of the nutrients essential for life.  It is needed for 

the growth and repair of our cells and for energy. Some groups of 

people need more protein than others, for example, children and 

pregnant women need more protein for growth. 

Each protein molecule is made up of a combination of 20 amino acids. It is essential that we 

include certain amino acids in our diet because our bodies cannot make them. There are 8 

essential amino acids for adults and 10 essential amino acids for children (the extra 2 are 

needed for growth). 

Sources of protein that contain all of the essential amino 

acids are called High Biological Value (HBV) or complete 

proteins. Sources of protein that contain some of the 

essential amino acids are called Low Biological Value 

(LBV) or incomplete proteins. 

HBV proteins are mainly from animal sources. LBV 

proteins are mainly from plant sources such as beans, 

nuts and seeds. When combining LBV proteins you can consume all the essential amino 

acids (LBV + LBV = HBV). An example of this is beans on toast. This is called protein 

complementation. 

 

Meat is the muscle tissue of animals and it is high in protein, iron and B group vitamins. The 

main types of meat eaten in the UK are beef, pork and lamb. Meat from younger animals is 

tender and cooks quickly, meat from older animals is tougher and needs marinating or 

slow, moist cooking. Choose lean cuts of meat and mince, and eat less red and processed 

meat like bacon, ham and sausages. 

Poultry are birds that are reared for eating. Popular poultry 

includes chicken, duck, turkey and goose. Poultry is high in 

protein and B vitamins and is lower in fat than meat. Poultry 

needs to be cooked thoroughly because it is a high risk food that 

can cause food poisoning. 

Fish can be divided into three types, white, oily and shellfish. Fish 

is high in protein and you should aim for at least 2 portions of fish 

every week, 1 of which should be oily, such as salmon or 

mackerel, because it is high in vitamins A and D.  
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Topic 4: Protein – Eggs and Dairy 

Foods 

 

Eggs are nutritious – they're a source of protein, vitamin D, 

vitamin A, vitamin B2, vitamin B12, folate and iodine. Eggs 

can be enjoyed as part of a healthy, balanced diet, but it's best to cook them without 

adding salt or fat, for example boiled or poached.  

Eggs are produced by laying hens. Hens can be housed in cages or 

barns to lay their eggs or they can be ‘free range’ and have access 

to the outdoors.  The British Lion Code of Practice ensures that 

eggs are produced to high standards – look out for eggs that have 

the Red Lion stamp.  

Eggs are very versatile and can be used to make a wide range of sweet and savoury dishes 

including cakes, meringues and custard or savoury tarts, omelettes and Yorkshire puddings.  

This is because the protein in eggs can denature (change shape) and coagulate (set). 

Proteins denature when heated, beaten or exposed to acidic foods such as lemon juice. Egg 

white becomes solid and turns white as it coagulates at 60C and egg yolk becomes solid at 

70C. 

 

Milk and dairy products, such as cheese and yoghurt, are great sources of 

protein and calcium. They can form part of a healthy, balanced diet, especially 

if you go for lower fat and lower sugar options.  

Milk is supplied by dairy cows but it is also available from sheep and goats. You 

can look out for the Red Tractor logo on dairy foods. This is a quality assurance scheme that 

informs consumers that milk has been produced to high standards by UK farms. 

The milk you buy in the shops is heat-treated to 72C to destroy 

bacteria. This process is called pasteurisation. Fresh milk should be 

stored in the fridge and will last 5 days.  Longer life milk is also 

available. Ultra-heat treatment milk (UHT) is heated to 135C and can 

be stored at room temperature for about 6 months. Some or all of 

the fat in milk can be removed to make a healthier version so full fat 

(blue packaging), semi-skimmed (green packaging) and skimmed 

(red packaging) varieties are widely available. 
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Music - Blues Music 
An introduction to Blues Music 

Blues is a style of music that originated from African-American slaves. 

The basic musical pattern is based upon a chord pattern known as the 

12 Bar Blues, and eventually provided the basis for Rock and Roll music 

in the 1950s 

Key Term – Chords/Harmony 

Reviewing and developing knowledge of chords and triads from 

pervious units (Y7/T2, Y8/T1) 

12 bar Blue 

Chord 

Sequence 

          I      I     I     I                                                              

          IV   IV   I     I                                                             

          V   IV    I    V 

Walking Bass 

Bass accompaniment which creates a feeling of regular 

movement, like walking, following the notes from the 12 

Bar Blues Chord Sequence. 

Key term - Melody 

Reviewing and developing knowledge of melody and melodic 

construction from pervious units (Y7/T1) 

Blues Scale 
A scale with flattened 3rd and 7th degrees to create 

‘Blue Notes’ 

Pentatonic 

Scale 

A pentatonic scale has five notes, and many melodies 

in blues and other genres are made from the 

pentatonic scale. 

Riff 
A short repeating pattern of notes. In classical music 

this is also called and ‘Ostinato’ 

Improvisation Creating or performing spontaneously or ‘on the spot’. 

Call & 

response 

One person plays (or sings) a musical phrase which is 

then responded to by a group performing a different 

phrase, like a musical conversation. 
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Key term - Rhythm 

Swung 

Rhythms 

A distinctive rhythmic style often found in the Blues and 

Jazz music where quavers are played in a triplet rhythm 

Syncopation 
A way of making music more rhythmically interesting by 

playing ‘off the beat’ 

Instruments 

Older Blues songs are generally a voice accompanied by banjo or 

acoustic guitar. As the style developed, arrangements became more 

complex and used instruments such as Drums, Double Bass, Piano, and 

jazzier instruments such as saxophone and trumpet. 

Blues lyrics 

The lyrics of Blues songs were generally sad, reflecting the lives of the 

slaves. The lyrics are structured in three lines, with lines 1 and 2 the 

same with line 3 different but often rhyming. 

 

Listening  

Identification and application of musical features of the 

blues 

Understanding the context of lyrical context of Blues Music 

Performing 

Performing and improvising different elements of Blues 

Music 

Working in pairs and/or groups 

Composing 

Compose a short improvised melody based upon the 

Blues Scale 

Contextual 

knowledge 

Develop Historical knowledge of the development of Blues 

Music and the Slave Trade. Research famous Blues 

musicians 
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