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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/


6 

 

  



7 

 

 
 

   

 

  



8 

 

 
 

   

  



9 

 

 
 
 

   

 

  



10 

 

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 5: Fats and Oils 

 

A small amount of fat is an essential part of a healthy, balanced diet. 

Fat is a source of essential fatty acids, which the body cannot 

make itself. It also provides energy and is converted into body fat to 

keep us warm and protect our vital organs. 

Fat helps the body absorb vitamin A, vitamin D and vitamin E. These vitamins are fat-

soluble, meaning they can only be absorbed with the help of fats. 

The main types of fat found in food are: 

● saturated fats from animal sources, including meat and dairy products, as well as 

some plant foods, like palm oil and coconut oil 

● unsaturated fats found primarily in oils from plants and fish 

As part of a healthy diet, you should try to cut down on foods and drinks high in saturated 

fats and replace some of them with unsaturated fats, for example using a low-fat spread 

instead of butter or olive oil instead of lard.  

 

There's good evidence that replacing saturated fats with 

some unsaturated fats can help lower cholesterol which is a 

major cause of heart disease as it can block up your arteries. 

Too much fat in the diet can also lead to obesity and Type 2 

diabetes. 

 

Fats are used to spread on bread, as a cooking medium and for shortening and aeration. 

Deep-fat and shallow frying are popular ways of cooking food that add colour, flavour and 

texture to food - but it also adds unnecessary calories.  

Shortening is when you add fat to biscuits or pastry to give them a crumbly texture.  When 

fat is rubbed into the flour using the fingertips, it surrounds the flour particles with a 

waterproof coating – fats with high levels of plasticity, for example butter, are best for this. 

This stops water becoming absorbed and gluten being formed (the protein in flour). Gluten 

makes dough stretchy and baked products chewy and is ideal in bread making but not 

desirable in pastry which should be melt-in-the-mouth. 

Fat also helps to trap air in a mixture to give a light, springy 

texture (aeration). In cake making, fat and sugar are creamed 

together and bubbles of air enclosed in the mixture to make a 

stable foam. 
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Topic 6: Adapting Recipes 

 

For some people, following the Eatwell Guide is more challenging because they cannot, or 

choose not to, eat some of the food groups. 

People with allergies and intolerances are not able to eat some foods 

because they cause severe reactions or unpleasant symptoms. Common 

food allergens include fish, nuts and sesame seeds.  People with severe 

allergies should avoid all traces of these food as they can go into 

anaphylactic shock which can be very serious.  

 

Gluten intolerance means that people need to find alternatives to some 

starchy foods like bread and pasta.  Gluten-free flour is now available in 

most supermarkets and ready-made gluten-free products are also easier 

to find in shops. 

 

There are also calcium-fortified dairy alternatives like soya milks, soya yoghurts and soya 

cheeses which can make good alternatives to dairy products for people with lactose 

intolerance. 

Other people choose not to eat animal products because they are 

vegetarians or vegans. They do not agree that animals should be 

slaughtered for food or kept for human food production. There 

are many high protein alternatives for people who do not eat 

animal products including Quorn, quinoa and foods made from 

soya. 

Choosing to eat only organic, Fairtrade or free range products is 

also becoming more popular. Organic foods are produced without 

any chemicals. Fairtrade foods are grown by people who receive a 

good deal for their produce. Free range farming is when animals 

are allowed to roam outside during the day rather than being kept 

indoors in large numbers (intensive farming). Some people are 

also concerned about food production and the environment – 

saying we should look for alternatives to rearing cattle such as 

eating insects (entomophagy). 

People also adapt recipes to take account of their personal preferences (their likes and 

dislikes) or their religion, to make them cheaper, to make them healthier or to add variety 

to their diet. 
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Y8 German - Summer Term 2 
 
 
 

 

 

  

Key verbs: 
haben – to have  ich habe… 
sein – to be  ich bin/er ist… 
lesen – to read ich lese/ sie liest 
sehen – to watch ich sehe / er sieht 
hassen – to hate  ich hasse 
lieben – to love ich liebe 
mögen – to like ich mag/wir mögen 
nehmen – to take  ich nehme / er nimmt 
trinken – to drink  ich trinke 
essen – to eat  ich esse / er isst 
müssen – to have to ich muss…/er muss… 
dürfen – to be allowed to ich darf… 
aufstehen – to get up   ich stehe auf 
sich duschen – to shower       ich dusche mich 
sich waschen – to wash          ich wasche mich 
sich anziehen – to get dressed  
ich ziehe mich an 
abwaschen – to do the washing up   
ich wasche ab 
rauchen – to smoke ich rauche nicht 
ausgehen – to go out  ich gehe aus 
zurükkommen – to come back 
ich komme zurück 
tragen – to wear ich trage /sie trägt 
 
 
 
 
 

Key adjectives: 
klein – small 
groß – big 
schön – beautiful 
ruhig – quiet 
blöd – stupid 
schrecklich – terrible 
langweilig – boring 
spannend – exciting 
unterhaltsam - 
entertaining 
gesund – healthy 
süchtig – addicted 
süß – sweet 
sauer – sour 
scharf – spicy 
lecker – yummy 
ekelhaft – disgusting 
geradeaus – straight 
links – left 
rechts - right 
schick - trendy 
gestreift – striped 
kariert - checked 
 
 

Key nouns: 
die Stadt – town 
Marktplatz – town square 
Hafen – harbour 
Ferienhaus – holiday house 
Kirche – church 
Einkaufszentrum – shopping 
mall 
Jugendherberge –  
youth hostel 
Komödie – comedy 
Zeichentrickfilm – cartoon 
Dokumentation – 
documentary 
Nachrichten – news 
Seifenopern – soap operas 
Zeitschrift – magazine 
Zeitung – newspaper 
Stunden – hours 
Woche – week 
Tag – day 
Schinken – ham 
Brötchen – bread roll 
Käse – cheese 
Obst – fruit 
Gemüse – vegetables 
Ei/Eier – egg/ eggs 
Wasser – water 
Bushaltestelle – bus stop 
Imbissstube – snack bar 
Hallenbad – indoor pool 
Eiscafé – ice cream parlour 
Umzug – procession 
Kirmes – fun fair 
Rock – skirt 
Mantel – coat 
Hemd – shirt 
Kleid – dress 
Kapuzenpulli – hoodie 
Anzug – suit 
Stiefel – boots 
Schuhe - shoes 
 
 
 
 
 
 
 

Key past tense sentences with ‘haben’: 
Ich habe… gemacht – I did 
Ich habe… gelesen – I read 
ich habe… gewohnt – I lived 
ich habe… gekauft – I bought 
ich habe… gegessen – I ate 
ich habe… getrunken – I drank 
ich habe… gespielt – I played 
ich habe… gehört – I listened 
ich habe… gesehen – I saw/watched 
 
 
 

Key past tense sentences with ‘sein: 
ich bin… geblieben – I stayed 
ich bin… gegangen – I went 
ich bin… gefahren – I went (drove/travelled) 
ich bin… geflogen – I flew 
 
 
 

Key transport: 

zu Fuß – by foot 
mit dem Auto – by car  
mit dem Boot – by boat 
mit dem Reisebus – by coach 
mit dem Zug – by train 
mit dem Flugzeug – by plane 
 

Key places: 

bei Freunden – at friends’ 
in die Stadt – into town 
ins Kino – to the cinema 
im Schlafzimmer –  
in the bedroom 
bis zur Ampel – until the lights 
an der Kreuzung – at the cross 
roads 
 

Project: Film study – key words:      aggressiv - aggressive 
Mein Lieblingscharakter ist…  - my favourite character is…   traurig - sad 
Meine Lieblingsszene ist… - my favourite scene is…   aufregend - exciting 
Ich finde den Film….  - I find the film…    Weltmeisteschaft – world cup 
Ich finde die Schauspieler*innen… - I find the actors/actresses…  Schweiz - Switzerland 
im Berwerk – in the mine       Weltkrieg – world war 
im Stadion – in the stadion       Kneipe - pub 
am Abendtisch – at the dinner table      hat… gewonnen – has won 
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