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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,  
eg. 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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Studying English is about thinking, noticing, exploring, creating…  
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Topic 1: Getting Ready to Cook 

Personal Hygiene – before starting to cook, you need to get yourself ready: 

1. Taking off outdoor clothing (coats, blazers, jumpers and ties) and putting on a clean 

apron 

2. Tying up long hair 

3. Cleaning hands with hot soapy water  

Good personal hygiene will stop you cross-contaminating food with the harmful bacteria 

that causes food poisoning. When preparing food you should not be eating your ingredients 

or licking your fingers. 

Food Safety – some foods are ‘high risk’ because, if they are not stored, prepared and 

cooked properly, there is a high risk of them causing food poisoning. Food poisoning is 

caused by harmful bacteria (pathogens) which produce toxins when they reproduce.  

Common pathogens include salmonella (found in raw eggs), campylobacter (found in raw 

chicken) and E. Coli (found in uncooked meat).  

Food Poisoning – when you eat food contaminated by bacteria the consequences can be 

serious.  Symptoms include upset stomachs, headaches and dizziness. Bacteria needs food, 

moisture, warmth and time to reproduce. To prevent bacterial growth you need to use 

temperature control - keeping foods out of the ‘danger zone’ (5-63C) and following the 4Cs:  

 

1. Chilling – when food is kept cold in the fridge (0-

5C) bacterial growth slows down. Freezing food 

(-18C) stops growth but the bacteria will start to 

grow again when food is defrosted 

2. Cleaning – removes bacteria from hands and 

work surfaces in the kitchen 

3. Cooking – heating food to 75C+ kills bacteria. 

Once cooked, food should be kept warm above 

63C 

4. Cross-contamination – stops bacteria from 

spreading from high risk foods to other foods  

 

 

Using the correct chopping board is one important way of avoiding cross-contamination.  

You should also clean your hands after touching raw meat and fish.  
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Topic 2: Healthy Eating 

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. 

The amount of energy we need depends upon our age, 

gender, activity level and body size.  If we eat more food than 

we need, and don’t use it up by exercising, any energy that’s 

left is turned into fat and we put on weight.  If we eat less food than we need, the fat stores 

are used up and we may end up losing weight.   

 

 

The Eatwell Guide shows how eating 

different foods can make a healthy and 

balanced diet. It divides up different food 

groups and shows how much of each 

group is needed.  Extra information about 

the amount of water we need and the 

labels on food packaging is also provided. 

 

 

There are also eight guidelines for a healthy lifestyle. They are: 

1. Eating at least 5 portions of fruit and 

vegetables every day  

2. Eating higher fibre starchy foods like 

potatoes, bread, rice or pasta 

3. Eating less food high in fats and sugar 

4. Eating less salt  

5. Eating more fish – including one portion of 

oily fish 

6. Drinking plenty of fluids (at least 6 to 8 

glasses a day) 

7. Being more active 

8. Eating breakfast every day 
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