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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 self- test with the knowledge organiser 
 

 

The Knowledge Organisers are designed to help you learn a wide range of 

knowledge, which will, in turn, mean you are more prepared for your lessons and 

make even better progress. 

 
To get the most out of your Knowledge Organiser you should be learning sections and 

then self-testing. 
 
 

Look, Cover, Write, Check, Correct 
 
This should be familiar to you from primary school. 

 
 
 
 

 
 
 
 
 

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. 
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Mind Maps 
 

Mind mapping is a process that involves a distinct combination of imagery, colour and 

visual-spatial arrangement. The technique maps out your thoughts using keywords 

that trigger associations in the brain to spark further ideas. 

 
Once you have made your map, cover it and test yourself on different strands,  

e.g. how much of the ‘Lines’ strand can you recall. 

Clock Learning 
 

For this technique, draw a basic clock. 

Take a subject or topic and break it down into 12 sub-categories. 

Make notes in each segment of the clock. Revise each part for 5 minutes. 

Now the clock over and try and write out as much information as you can from one of 

the segments. 
 

Clocks can also be used to help to visualise a timeline 
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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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Food Preparation and Nutrition  

Topic 1: Food Allergies and Intolerances 

An allergen is a substance or food that may cause an allergic 

reaction. Some food allergies are mild but others can be very 

serious if the correct treatment is not given quickly.  People with 

severe reaction need an injection of adrenaline from an 

Epipen because they can stop breathing. 

There are 14 common food allergens and information for these 

must be highlighted in bold in the main ingredients list on the back food packaging. 

A food intolerances are more common and symptoms such as diarrhoea, bloating and 

weight loss are noticeable a short time after someone has eaten the food they are 

intolerant to.   

Lactose intolerance is one of the most common with people not able to digest 

lactose which is the natural sugar in milk and other dairy products. 

Gluten intolerance happens when someone is intolerant to gluten which is the natural 

protein found in wheat flour and other cereals such as rye and barley.  About 1 in a 100 

people suffer from coeliac disease which is a more serious intolerance to gluten.  Their 

body attacks the healthy tissues in the body by mistake.  

To prevent people consuming food they are allergic or intolerant to, there are strict laws 

about how food is made in factories or prepared in restaurants to prevent cross-

contamination. 

Some manufacturers might choose to dedicate a production line or equipment to products 

that are free from particular allergens e.g. nut or wheat free. These production lines could 

still be used to make a number of different products as long as they do not contain that 

particular allergen. 

In restaurants, allergens need to be clearly shown on the 

menu.  Most restaurants will provide more 

information about how they separate allergen foods from 

other foods in their kitchens.  Use of specific areas of the 

kitchen or chopping boards is common.    
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Food Preparation and Nutrition  

Topic 2: Healthy Eating – Micronutrients and Water 

We need food for growth and repair of cells, energy, warmth, protection from illnesses and 

keep our bodies working properly. 

Food is made of 5 nutrients. Each nutrient does a different job in 

the body. Eating a balanced diet means we get all the 

nutrients we need for a long and healthy life. 

Some of these nutrients you need in large amounts 

(protein, carbohydrates and fats) – these are called 

macronutrients. Some of these nutrients we need in small amounts 

(vitamins and minerals) – these are called micronutrients. 

Vitamins A, D, E and K are fat soluble and can be stored by the body in our body fat. A fat 

soluble example is Vitamin A which is needed for healthy eyesight, healthy skin and a 

healthy immune system. Its antioxidant properties also help to protect the body from 

cancer and cardiovascular disease (CVD) 

Vitamins B and C are water soluble and need to be consumed every day 

because they cannot be stored by the body. A water soluble example is 

Vitamin B12 which is needed to help release energy from foods such as 

carbohydrates and to help the nervous system function normally. It is also 

needed to form red blood cells. 

You also need minerals such as calcium and iron, for example Calcium is needed for bone 

density and to maintain healthy, strong teeth and Iron is needed to make red blood cells 

which transport oxygen around the body. 

Water is not a nutrient but it is required for life. You need to stay hydrated 

because your body is 70% water and you need to replace water you lose when 

you breathe, sweat or urinate.  Water is needed to cool the body, remove waste 

and to digest and transport nutrients around the body. It is recommended 

that you drink 6-8 glasses of water a day. 
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Food Preparation and Nutrition  

Topic 3: Food Choice 

There are many factors that influence food choice. 
 

 

Healthy eating – a range of reduced fat, sugar-free and low-

calorie foods are now available because people are more aware 

of the link between health and eating a balanced diet. 
 

Religion and culture – many faiths have specific rules regarding food, for 

example, Jews do not eat shellfish or pork. 
 

Special occasions – food can play a vital role in celebrations, religious 

festivals and special occasions, for example eating cake on your birthday or 

turkey at Christmas. 
 

Media – food trends are always emerging and food advertising can persuade people to try 

new products.  Teenagers might be influenced by the media or their friends (peer pressure). 
 

Availability – most of our food is available all year round but some food are 

seasonal, such as soft fruits, which are only available in summer months if grown 

in the UK.  
 

Medical - people with allergies and intolerances are not able to eat some foods because 

they cause severe reactions or unpleasant symptoms. Some people should also adapt their 

diet due to medical conditions such high blood pressure (low salt), diabetes (low sugar) and 

coronary heart disease (low fat). 
 

Moral beliefs – people become vegetarian because they are opposed to killing animals 

for food. 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). 
 

Cost – the foods we choose to eat and places we buy food may be affected by how much 

money we have or how much we want to spend to food. 
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Food Preparation and Nutrition  

Topic 4: Traditional British Cuisine 

Cuisine is a style of food specific to a country or 

region. Cuisines develop over time using distinctive 

ingredients, specific preparation and cooking methods 

or special equipment. There might also be traditional 

ways of serving and presenting food.  

 

The staple foods of Britain are based on ingredients grown, reared and caught: 

Foods grown in Britain – vegetables such as potatoes, onions and leeks grow well on UK 

farms. Fruits such as apples, plums and rhubarb also thrive. Herbs commonly used to 

flavour British food include mint, chives and sage. 

Food reared in Britain – beef, lamb, poultry and game, pork, bacon and ham are 

popular. Dairy products, like cheese, butter, cream and yoghurt, are also made using the 

milk from dairy farms. 

Food caught in Britain – as an Island nation, Britain has access to a wide range of 

seafood from white and oily fish to seafood such as crabs and lobsters. 

From these ingredients, British people have developed a number of sweet and savoury 

dishes.  Many of the savoury dishes incorporate a 

combination of meat and vegetables. Many of the desserts 

include milk, butter, eggs and sugar in combination with 

fresh fruit.  

A national survey of British people identified the most 

popular British dishes.  They included roast dinners, fish 

and chips, full English breakfasts, fruit crumbles, trifles and 

custard. 

Cooking methods frequently used in Britain include 

roasting, casseroling, baking and steaming.  

Most British people adopt the eating pattern of three meals a day – breakfast, lunch and 

dinner.  Afternoon tea has also become popular again as an occasional treat.  It consists of a 

mid-afternoon snack consisting of small sandwiches, a slice of cake and cup of tea. 

As more people from other countries come to live in Britain, and there are greater 

opportunities to travel, our eating habits have changed.  Many traditional dishes are being 

replaced by ones originating in other countries. 
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Food Preparation and Nutrition  

Topic 5: International Cuisine 

British people are now more adventurous with their food choice and will regularly eat food 

originating in other countries. Some examples of these are: 

Italian Cuisine – family and food is very important to Italians 

– with recipes being passed down the generations through 

mothers and grandmothers. Italian flavours are simple and 

they often use seasonal local ingredients that are home-

grown or purchased in markets. Traditional dishes include 

pasta, pizza and risotto. Bread is freshly baked and a rainbow 

of fresh vegetables and salads are regularly served as 

accompaniments.  Healthy olive oil is used instead of animal 

fats. Desserts include ice-cream and tiramisu (Italian trifle). 

Italians take a huge amount of pleasure in food and enjoy social or family occasions where 

food can be shared.  

Chinese Cuisine – Chinese food is often quick to make, with 

an emphasis on colour, flavour and texture. Much of the food 

is stir-fried in a wok or steamed in a bamboo steamer – both 

healthy ways of cooking. In a very traditional Chinese kitchen 

there is no oven. Traditional dishes include spring rolls, crispy 

duck, soups and broths, sweet and sour noodles and fried 

rice.  Chinese food often uses aromatic spices such as ginger 

to flavour food. At meal times, the Chinese family will have 

four or five dishes at the same time and each person will 

have a small bowl with rice in it. Food is eaten with 

chopsticks. The traditional drink with a meal is green tea which is served without milk. The 

Chinese present their food beautifully with carved vegetables.  

Indian Food – entertaining in the home is very popular 

in India with all the dishes placed on the table at once 

and shared. Many spices and herbs are blended or 

ground together to make Indian food – although most 

dishes are spicy and mild rather than overly hot.  

Traditional dishes include tandoori meat and fish 

(cooked in a clay oven), curries, samosas, bhajis and 

dahls (made with lentils).  Main meals are served with 

traditional breads (naan, chapatti, poppadoms) or 

basmati rice.  Desserts are not often served every day but are used for special occasions, for 

example sweets served for the festival of Diwali. 
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Food Preparation and Nutrition  

Topic 6: Consumer Awareness 

Consumers can be defined as “a person who purchases goods and services for personal 

use”. People are consumers on a daily basis. On your way to school you may use the bus 

and then buy a snack at break time – you are a consumer.   

Food is always in the news and sometimes consumers are confused 

about what to buy and eat. To be an effective consumer you need 

to know your rights and responsibilities and know how to get 

advice on issues if you are not satisfied with the food you buy. 

It is important that consumers know how to manage their 

resources effectively when choosing, shopping for, preparing and 

storing food.  Consumers have a wide range of options when shopping for food. There are 

advantages and disadvantages for them all, it is therefore important for consumers to 

decide which is the most suitable for them, for example going to a big supermarket or 

shopping in a corner shop. 

To make good use of time, energy, and money when choosing food consider the following: 

Meal planning – thinking ahead will reduce the number and amount of time needed for 

shopping; Ingredients – try and choose ingredients that will save time 

and money; Seasonality – choose seasonal and local foods; Value for 

money – compare the cost of fresh and pre-prepared ingredients. 

Consumers should avoid wasting food. Every year in the UK, seven to ten 

million tons of food are wasted.  It is thought that approximately 50% of 

the food wasted is still edible. The cost of food waste is significant – 

estimates show that it costs an average family £700 per year. Using 

leftovers can save money and is good for the environment. 

Food labelling is important to help us to decide which food buy, how to store and cook food 

correctly and to be aware of the nutritional content of food. Some food labelling is required 

by law. ‘Use by’ and ‘best before’ dates are 

there for food safety reasons and to help use 

up food before it spoils. Labels on food must 

contain precise and accurate information 

about the nutrients in food. Fat, saturated 

fat, salt and sugar are labelled as either 

green, amber or red. When deciding what to 

eat, look at the label and try to choose foods 

that have more green and amber and less 

red. 
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Music - Songwriting 
 

Key term – Structure 
Revising song Structure (Y8/T1) 
Introduction The opening 

Verse 
A section where the music is the same, but the lyrics 
change each time it is heard 

Bridge 
A section linking two sections, often between the verse 

and chorus 

Chorus 
The most memorable section with a catchy hook that is 
repeated several times during the song 

Middle 8 A contrasting section often after the second chorus 

Outro The closing section often fading out. 

Instrumental A section with no lyrics but an instrumental solo 

 
 

 

32 bar Song Structure (AABA) 
Strophic form 
Verse/Chorus Structure 
 
 

Key term - Melody 
Revisit previous learning (Y7/T1, Y8/T2, Y8 T3) 

Hook 

The main and most memorable melody generally used in 

the chorus 

Riff 

A short musical phrase that is repeated often in the 

accompaniment 

 

 

 

Key term – Chords/Harmony 
Developing knowledge of chords and chord sequences (Y7/T2, Y8/T1, 

Y8/T2, Y8/T3) 

Primary 

chords I, IV, V 

Secondary 

chords ii,iii,vi 
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Key term - Texture 
Developing knowledge of texture (Y7/T3, Y8/T2, Y8/T3) 

Layering 
How different textures can be created and changed by the 

layering of different instruments/sonorities 

 
 

 

Arranging and Composing 

Cover 

Versions 

How the mood and style of a song can be completely 

changed by changing some of the key elements studied in 

lessons. 

Remix 

Using audio from a song along with new elements to 

create new version of a song 

Lyrics An introduction to how lyrics are used within songs. 

Listening 

Identifying different sections within a song and how a song 

is constructed. 

Recognising which elements are used and varied to create 

cover versions of a song 

Identifying basic chord sequences 

Performing 

Learning and performing chord sequences and hooks from 
existing songs 

Performing self composed songs 

Performing using voices, instruments and/or technology. 

Composing Composing all or part of an original song in a group setting 

Using technology to create a cover version/remix of a song 

Contextual 

Knowledge 

A short study into different genres of Pop and Rock with a 

focus on a famous artists or group 
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