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Subject Page 
Number

Subject Page 
Number

Food 3 German 23

DT 9 History 26

PE 10 English 28

Science 12 Maths 33

Computer Science 15 RE 37

Geography 16 Music 39

Art 18 Drama 41

Idea Explanation

Make some flash 
cards or PowerPoint
slides.  Make top 
trumps. 

Write down key words, quotation, 
questions or equations on one side of 
a card.  On the other side, write the 
definition or answer.  Use them to 
test yourself.

Make a poster. Turn your notes into posters with 
lots of colour and illustrations.  
Summarising the key information in a 
different way is an effective way of 
learning and your brain will remember 
the colours more easily.  Do the title 
last!

Draw spider diagrams, 
or for the adventurous
mind maps.

Write the topic/keyword in the 
centre of your page.  Add everything 
you know in subtopics.  Then explore 
each subtopic in turn adding more 
ideas.  Colour/pictures help you 
recall.

Write a song or a rap. Are there songs that stick your head.  
Change the lyrics to the information 
you want to learn.  If you record and 
listen back it will be a more fun way 
of revising.

Plan a lesson If you teach something to someone 
else the chance of recalling it is 
really high.  This has been found to 
be the most effective way of learning 
something for the long term.

Write a story or comic
strip. 

Take the keywords or facts that you 
need to learn and turn them into a 
story or a cartoon.  The sillier the 
story the more likely you are to 
remember it.

Write a quiz.  
Design a game.

Playing is how we learn as young 
children and it is a very powerful way 
of learning throughout life.  If we 
enjoy the game it helps us remember.

Just reading through your books or a knowledge organiser is not 
always an effective way to revise.  Instead, you should do something 
with the information.  Choose an example of the revision methods on 
the pages or see if you can come up with another method.



Nutrients 
Macro nutrients – Needed in large quantities in the diet 
1. Protein 
2. Fats
3. Carbohydrates
Micro nutrients – needed in small quantities in the diet 
1. Vitamins 
2. Minerals  

Nutrition

Carbohydrates
There are two types of carbohydrates, complex and simple. They are also known as starchy 
(complex) and sugary (simple). 

Food sources
Starchy – bread, rice, pasta, potatoes, bagels, oats, flour, cereal and some vegetables.
Simple – fruit, some vegetables, chocolate, sweets, biscuits, cakes 

Function
Starchy/complex carbohydrates are digested slowly and provide long term energy.
Sugary/simple carbohydrates are digested slowly and provide short term energy

Protein
Food sources
Animal –beef, pork, lamb, poultry (chicken, turkey, duck), fish, cheese, butter milk 
Plant – beans, chickpeas, lentils, peas, nuts, seeds, found in smaller amounts in some vegetables 
such as spinach and broccoli. 

Function
Grown and repair of muscles and cells 

Fat
There are two types of fat, saturated and non saturated.  
Saturated fats are classed as ‘unhealthy fats’, they are solid at room temperature and are 
generally animal based. 
Unsaturated fats are classed as ‘healthier fats’ and are liquid or soft at room temperature and 
come from plant based sources. 

Food sources
Animal –beef, chicken skin, processed meat (sausages, salami, pepperoni), bacon, butter, cheese, 
full fat milk
Plant – vegetable oils (sunflower, olive, rapeseed), avocado, nuts, seeds 

Function
Keeps us warm (provides insulation), secondary source of energy, protects vital organs and bones.

Dietary related health problems
Too much sugar can cause:
1. Weight gain (which can lead to obesity)
2. Tooth decay
3. Diabetes (your body cannot produce enough/any insulin to 

regulate your blood sugar levels)

Too much salt can cause: 
1. High blood pressure (this can increase your risk of heart 

disease and a stroke). 

Too much saturated fat can cause: 
1. Weight gain (which can lead to obesity)
2. High cholesterol (this narrows arteries making it harder 

for the blood to travel around, putting you at risk of heart 
disease).

Example exam questions:
Explain three causes of obesity (3 marks) 
What is the function of sugary and starchy carbohydrates (2 
marks) 
Why is protein especially important for children? (2 marks) 
What are the functions of fat? (3 marks)
List 5 food sources of plant based protein (5 marks) 



The Eatwell guide 
The Eatwell guide
The Eatwell guide is a government guide designed to show you the proportions of different foods groups you 
should eat over a day or more. 
Tips on making healthy choices from the eatwell guide: 
Fruit and vegetables: eat 5 portions of fruit and vegetables a day, this should make up 1/3 of your plate a day, 
fresh, canned dried and fruit juice/smoothies all count, don’t exceed 150ml of fruit juice/smoothie a day as it can 
cause tooth decay, try snacking on fruit over high sugar and fat foods, 
Potatoes, bread, rice, pasta and other starchy carbohydrates: choose non-sugary cereals, leave the skin on 
potatoes, choose wholemeal options of foods such as bread, rice and pasta. 
Oils and spreads: choose unsaturated fats such as vegetable oils and margarine over butter, use in small amounts.
Dairy and alternatives: choose lower fat options such as skimmed milk and low fat and salt cheese, choose low 
sugar yogurts and add fruit as a natural sweetener.
Beans, pulses, fish, eggs, meat and other proteins: eat more beans and pulses as they are high in fibre and fill you 
up for longer, cut the visible fat off meat, choose lower fat meat options, eat 2 portions of fish a week. 
Water: drink 2-3 litres of water a day, choose lower sugar option drinks. 

Reference intake 
Example exam questions:
How can I make healthy choices when 
choosing foods from the ‘beans, pulses, 
fish, eggs meat and other proteins’ 
section of the guide? (3 marks)
How much of my plate should be made 
up of fruit and vegetables per day? (1 
mark)
How many grams of saturated fat is it 
recommended not to exceed per day? 
(1 mark) 
Why is recommended not to exceed 6g 
of salt per day? (2 marks) 
How can someone use the traffic light 
system to help them make healthy 
choices? (6 marks) 

You'll see reference intakes referred to on food labels. They show you the maximum amount of calories and nutrients 
you should eat in a day. Most packaging has a colour coded label on the front to help you make healthy choices. 

Reference intakes are not meant to be targets. They just give you a rough idea of how much energy you should be eating each 
day, and how much fat, sugar, salt and so on.
The percentages represent how much of your reference intake is in the product, e.g. the product has 3.0g of FAT in it, that is 
4% of 70g of fat. 

Red means HIGH in that nutrient
Amber means MEDIUM in that nutrient
Green means LOW in that nutrient 

Reference in take amounts:
Kcal (calories) – 2000
Total Fat -70g
Saturated fat – 20g
Sugar – 90g
Salt – less that 6g



Puff pastry pesto tarts 

Ingredients

1 x ready rolled puff 
pastry

½ jar of pesto OR tomato 
puree

1 pepper

1 tomato

1  red onion

100g cheese

Equipment

Chopping board

Knife

Skills

Slicing

Dicing 

Baking 

1. Pre-heat the 
oven to 180°C.
Finely slice your 
onion, pepper and 
tomato.

2. Cube your 
cheese

4. Cut your puff 
pastry into even 
squares. Place the 
squares onto a 
baking tray with 
baking paper.

5. Spread the 
pesto on to the 
tarts 

6. Next add your 
vegetables and the 
cheese. Bake in the oven 
for 20 minutes on 180C.

Next lesson you will be making your own puff pastry recipe.

Planning your own recipe:
• Change the base (red pesto, BBQ 

sauce etc)
• Change the toppings  (you MUST 

include at least 2 vegetables).
• Change the cheese.

Look at: Pizza pinwheels, sausage 
rolls/veggie sausage rolls.

Make sure you print off a recipe or 
write it down!



Rock Buns
Ingredients

125g plain flour

60g margarine

2 tbsp caster sugar

1 egg

1 tbsp milk or water if needed

Optional filling:

• Chocolate chips

• Raisons 

Equipment

Bowl

wooden spoon

Scales

Jug

baking tray

Skills

Weighing

Mixing

Shaping

baking

1. Pre-heat the 
oven to 200°C 
Cream butter and 
sugar together 
until creamy.

3. Add the egg a 
little bit at a 
time, mixing 
every time you 
add some. 

4. Add the flour 
and other dry 
ingredients.

6. Divide into 4 
rough heaps onto 
grease proof paper 
on a baking tray. 
Bake for 15mins 
until golden brown.  

5. Mix into a batter. 
Add a tbsp. of milk 
if its too dry. 

2. Crack the eggs into 
a jug and whisk with a 
fork.



Flavoured couscous Ingredients

250g couscous

300ml boiling water

150g chorizo

OR Chicken breast

1 yellow pepper

1 courgette

1 garlic clove

1 tomato

Handful of each fresh

parsley, basil and mint

(or dry mixed herbs)

½ lemon (for juice)

1 tbsp. olive oil

Salt and pepper

Optional

Handful of olives

1. Place the couscous in a 
bowl. Add the stock cube 
to the boiling water and 
stir until dissolved. 

3. Chop the pepper, 
courgette, tomato, garlic 
and fresh herbs on a white 
chopping board. On a red 
board chop the chorizo or 
chicken breast.  

4. Fry the peppers, 
courgette, garlic and 
chorizo or chicken in a 
little oil for 3 minutes.
If using chicken fry for a 
further 5 minutes.  

6. Add the chorizo and 
vegetable mix to the 
couscous and mix well.  

5. Add the tomatoes, 
herbs, olives, lemon 
juice, olive oil, salt 
and pepper. Cook for 
2 minutes.  

2. Pour the stock over 
the couscous, leave to 
one side. 

Equipment
Chopping board
Knife
Saucepan
Frying pan
Wooden spatula 
Mixing bowl 

Skills
Seasoning 
Boiling 
Frying 



Fairy Cakes

1. Collect all your 
equipment and turn 
your oven to 180°C or 
gas mark. 

2. Cream the 
margarine and sugar 
until light and 
creamy.

3. Whisk the eggs in 
a jug. Add the egg a 
little at a time and 
mix well. 

4. Fold in the flour 
and any other dry 
ingredients. 

5. Half fill the paper 
cases with the 
mixture using two 
teaspoons. 

6. Bake in a pre-
heated oven for 15-
20 minutes or until 
firm to touch and 
golden brown.

Ingredients
1 egg
75g Self raising flour
75g caster sugar
75g margarine
Optional filling:
• Chocolate chips
• Dried fruit 

Equipment
Mixing bowl
Weighing scales
Wooden spoon
Jug
Cup cake cases
Cupcake baking tray

Skills 
Weighing 
Whisking
Folding 
Portioning 
Baking 



Year 7 Summer term Making packaging for a speaker

Making your packaging
This term you will be designing and making your packaging for your speaker.  You will be using plastic and 
cardboard for this.  The plastic will be formed on the vacuum former and you will be gluing your graphics to 
cardboard.

Adhesives
You will be using a range of adhesives (glues) for this project.  What glue have you used 
this year so far?  Why?  There are different glues for different materials and functions.
You will be using spray adhesive – find out what this is used for.

Watch these videos to learn what graphic design is and how good graphic designs can change our lives.

https://www.youtube.com/watch?v=RxUwE9pvrhs– a day in the life of a graphic designer
https://www.youtube.com/watch?v=Pq11dqPh_6Y– British graphic designer Margaret Calvert
https://www.youtube.com/watch?v=aV7TpiM8_IA– British graphic designer Harry Beck

Blister style packaging

Graphic Design
Graphic design is the craft of planning and creating visual content to communicate ideas and messages. 

Graphic design is everywhere you look — from billboards to cereal boxes to mobile apps. Through 
incorporating different elements and principles, these designs can influence our perception and emotions.

Euroslot
A Euro slot is a 
flap for a product 
so it can be hung 
up 

Cardboard     
Cardboard is thick , 
stiff paper that is 
used, for example , 
to make boxes and 
models.  It is made 
from paper pulp.

HIPS plastic
High Impact Polystyrene, it is a tough, 
rigid plastic material with high impact 
strength which can be guillotined, 
punched, routered or sawn easily, 
and is readily available in a wide 
variety of colours

Vacuum formed plastic
A vacuum is applied sucking the sheet 
into the mould. The sheet is then 
ejected from the mould.

.                                       

In year 7 you will be designing packaging for a speaker for a specific user.  You 
will be required to  understand what packaging does, and why it is so important 
to have successful packaging.
How does the packaging protect the contents?    What products need 
preserving and why?    What features of the packaging promote the contents?  
How does the packaging stand out from other packaging?

Graphical symbols are put on products to tell us things.  
Why have symbols been used and not words?
Find out what these symbols mean.  
Look at products at home and find symbols used.  Why 
do they have these symbols on them?

Graphic designers design logos.  Company's spend lots of money on 
designing logos for their business.  Why do you think logos are 
important?  Can you identify these logos?  What do they have in 
common?  Do you think they are successful?  Why? 

3 P’s of packaging
Protect – Promote – Preserve

What do you think this means for packaging?  Look at the 
packaging examples on the left, how do they promote, 
protect and preserve what is inside?

Have you seen this in your packaging when you
have bought, for example, new trainers?
Find out what this is for?

Plastics are either thermo or thermosetting.  The plastic you will use for your blister packaging is called HIPS (high 
impact polystyrene) and it is a thermo plastic.  It will be formed on the vacuum former.

https://www.youtube.com/watch?v=RxUwE9pvrhs
https://www.youtube.com/watch?v=Pq11dqPh_6Y
https://www.youtube.com/watch?v=aV7TpiM8_IA
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ENERGY – SUMMER 1
Key points
• Energy stores
•can be described as being in 
different ‘stores’.
•Energy cannot be created or 
destroyed.
•Energy can be transferred from one 
store to another.

•ENERGY STORES
•magnetic
•internal (thermal)
•chemical
•kinetic
•electrostatic
•elastic potential
•gravitational potential
•nuclear

Energy store Description Examples

Magnetic

The energy stored when repelling poles 
have been pushed closer together or 
when attracting poles have been pulled 
further apart.

Fridge magnets, compasses, maglev 
trains which use magnetic levitation.

Internal (thermal)

The total kinetic and potential energy of 
the particles in an object, in most cases 
this is the vibrations - also known as the 
kinetic energy - of particles. In hotter 
objects, the particles have more internal 
energy and vibrate faster.

Human bodies, hot coffees, stoves or 
hobs. Ice particles vibrate slower, but 
still have energy.

Chemical
The energy stored in chemical bonds, 
such as those between molecules.

Foods, muscles, electrical cells.

Kinetic The energy of a moving object. Runners, buses, comets.

Electrostatic

The energy stored when repelling 
charges have been moved closer 
together or when attracting charges 
have been pulled further apart.

Thunderclouds, Van De Graaff 
generators.

Elastic potential
The energy stored when an object is 
stretched or squashed.

Drawn catapults, compressed springs, 
inflated balloons.

Gravitational potential The energy of an object at height. Aeroplanes, kites, mugs on a table.

Nuclear
The energy stored in the nucleus of an 
atom.

Uranium nuclear power, nuclear 
reactors.



Transferring energy
Transferring energy
In each of these examples, energy is transferred by one of the 
following four types of energy transfer:
•mechanical work - a force moving an object through a 
distance
•electrical work - charges moving due to a potential difference
•heating - due to temperature difference caused electrically or 
by chemical reaction
•radiation - energy tranferred as a wave, eg light and infrared -
light radiation and infrared radiation are emitted from the sun



Thermal energy 

transfer by radiation

All objects give out 
some infra red 
radiation, but the 
hotter they are the 
more radiation they 
give out. All objects 
can also absorb 
infra red radiation: 
when they do, they 
heat up. Radiation 
can travel through 
empty space – so 
this is how the Sun 
heats up the Earth. 
The objects don’t 
have to be touching, 
unlike in conduction, 
and there are no 
particles involved. 

Thermal energy transfer by conduction

Hot materials can transfer thermal energy to other 
materials that they are touching. This is called 
conduction of thermal energy. As the diagram shows, the 
particles that are heated increase in kinetic energy when 
they are heated. They bump into neighbouring particles 
and pass on (transfer) thermal energy. This is why a 
table feels warm after a hot cup of tea is lifted from it, 
and the reason why thermal energy can pass through the 
bottom of a saucepan to cook your dinner.

Convection
Heat can be transferred from one place to another by 
convection.
Fluids
Liquids and gases are fluids because they can be made to 
flow. The particles in these fluids can move from place to 
place. Convection occurs when particles with a lot of 
heat energy in a liquid or gas move and take the place of 
particles with less heat energy.
Liquids and gases expand when they are heated.
This is because the particles in liquids and gases move 
faster when they are heated than they do when they are 
cold.

HEAT ENERGY 
TRANSFER





Year 7 Knowledge Organiser: 

China vs Russia

Topics covered

✓ China vs Russia facts

✓ China vs Russia physical 

geography

✓ China vs Russia human 

geography

✓ Traditional China vs Russia 

✓ Changing China vs Russia 

✓ Future China vs Russia 

Key Terms Used in 

this Unit

❑ Province

❑ Beijing

❑ Shanghai

❑ Shenzhen

❑ Hong Kong

❑ Plateau of Tibet

❑ Himalayas

❑ Yangtze River

❑ Climate

❑ Population

❑ Provinces

❑ Communism

❑ One Child Policy

❑ Communism

❑ Investment

❑ Economic growth

❑ Standard of Living

❑ Exports

❑ Technology

Skills

❑ To research amazing facts using ICT

❑ To use mapping to investigate features

❑ To understand different opinions and 

viewpoints

❑ To write a detailed piece of extended writing

❑ To draw/label line graphs

❑ To use ICT/MS Office to present to my class

Key Ideas:

1. I can describe the locations of China and Russia and their neighbouring countries

2. I can describe and contrast the physical landscapes of China and Russia

3. I can describe the locations of major cities in China and Russia

4. I can explain how and why population has changed over time in two countries of 

the world

5. I can assess how China and Russia are changing in similar and differing ways for 

the future

Places and 

Environments

❖ Beijing

❖ Shanghai

❖ Hong Kong

❖ Plateau of Tibet

❖ Himalayas

❖ Yangtze River

❖ Tiber river

❖ Moscow

❖ Lake Baykal

❖ Kamchatka

❖ Siberia

❖ Baltic States

❖ Caspian Sea

❖ Aral Sea

❖ Black SeaDesigned by KMU for Open Academy 2019





Year 7- perspective landscape
Overview:
Students learn about one and two point-perspective and how it 
can create the illusion of distance in Art work. 
You will draw a chequered table cloth surface using one point 
perspective and behind this will paint a Impressionist style 
landscape in the background using paint and oil pastel.

Key words: 
Linear Perspective:  A technique that 
uses a vanishing point to create the 
illusion of distance in pictures.
Tone: Using a pencil to clearly show 
the direction of light so items appear 
3D. 
Blending: Smoothing out pencil lines 
to create a gradual tone
Colour Wheel: Showing the 
relationship between colours
Complimentary: Colour opposite one 
another on the colour wheel 
Primary: Red, Yellow, Blue – from 
which all other colours are made
Secondary: Green, Purple, Orange-
Colours made from mixing two 
primary colours

Materials / Techniques to be explored:
Perspective drawing,  mixed media painting, Dot painting,

Artists’ studied: 
Andre Derain- He does bold colourful landscapes 
in the style of “Fauvism” which is a French word 
for wild beasts.



One and Two-point Perspective
Year 7 Art
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Describes writing notes, using 
images and explaining your 
thoughts to show the 
development of your work.

Step 1- Describe 
What is this an image of?  
What have you done here?  
What was this stage of the 
project for?

Step 2- Explain 
How was this work made?
How did you produce 
particular effects?  How did 
you decide on the 
composition?

Step 3- Reflect 
Why did you use these specific 
methods?  Why do particular 
parts work better than others?  
Why might you do things 
differently next time?

Annotation
3

1
Methods of Recording

Observational drawing Drawing from looking at images or objects

First hand observation Drawing directly from looking at objects
you

Second hand observation Drawing from looking at images of objects

Photographs Usinga camera or smartphone to record
class as first hand observation

Sketches Basic sketches and doodles can act as
a starting point for development

Stages of Drawing

Basic shapes Accurate shapes Detail Shade

Cross hatching Hatching Contour lines

Stippling Scribble Pattern

Tonal shade
Produce a range of tones by varying 
the pressure and layering consider 
using softer pencils for darker shades

Alternative shade techniques

A
rt K

ey Stage
 3

images will 

in front of 

1- Formal elements are taught e.g. how to sketch and use tone to create a 3D effect. You will explore the colour wheel and how to use the basic materials in Art.
2-“The Greenman” – This project introduces you to facial proportions and how to blend oil pastels effectively.  We also learn about clay and create small 3D 
Greenman faces.  Examples of world renowned pieces of art are discussed.
3-“Perspective Landscapes”- This project introduces students to the concept of perspective and distance in Art. You learn about the technique of one-point 
perspective to create a feeling of depth in a landscape. 
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1 Formal Elements of Art

Composition Layouts

Rule of thirds – Place focal objects 

at 1/3 or 2/3 of the image 

horizontally or vertically.  Not in 

the middle

Balance elements.  If there 

is an emphasis on one side 

balance it out with smaller 

objects on the other

Simplify and fill. Enlarge or 

crop the image to fill the space

Use lines.  Lines will draw the 

viewer in, they don’t have to be 

straight, consider S or C

2

A Rough A Visual/

Maquette

Final Piece

A basic sketch of 

a final idea

A small image or 

model created in 

selected 

materials

An image or 

sculpture pulling 

all preparatory 

work together

3

A
rt K

ey Stage
 3



Here is the vocabulary you will need for Module 4.

Remember to listen to the German by clicking on the Soundfile links on the electronic version of 
the KO.

In this Module you will learn how to:

• talk about school subjects

• talk about days and times

• describe your teachers

• talk about school facilities and rules

• Read longer texts.

German
Module 4: Schule ist klasse! (School is class!)

Soundfile

www.textivate.com
Username: openacademy
Password: surname800
Go to 'my resources' to find your work.

https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192059/current/stimmt1_k4_voc01.mp3
http://www.textivate.com/


German

Soundfile

Soundfile

Soundfile Soundfile

https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192060/current/stimmt1_k4_voc02.mp3
https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192061/current/stimmt1_k4_voc03.mp3
https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192063/current/stimmt1_k4_voc05.mp3
https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192062/current/stimmt1_k4_voc04.mp3


German

Read the Strategy Box 
for ideas for 
remembering vocabulary. 

Soundfile

Soundfile

Soundfile

https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192064/current/stimmt1_k4_voc06.mp3
https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192065/current/stimmt1_k4_voc07.mp3
https://activeteach-prod.resource.pearson-intl.com/r00/r0019/r001920/r00192066/current/stimmt1_k4_voc08.mp3
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Draw Pie Chart Quadrilaterals Polygons Constructing Triangles

A job that relies 
on geometry:

An Architect

Architects design buildings and other structures. 
Buildings must be not only attractive, but also safe and functional. Architects may be 
involved in all phases of development, from the first discussion with the client through 
to construction. Architects sometimes specialize in the design of one type of building, 
such as hospitals or homes.





Carpenters work with timber depending on the 
role and experience. They create window 
frames, doors and floorboards. They also 
install shelves, cupboards, countertops and 
assemble fitted or free-standing furniture. 
Carpenters install roofing timber, staircases, 
door frames and they erect wooden supports 
to hold the setting concrete in place during 
home construction. They often work on tasks 
such as creating and fitting interiors in public 
offices and business premises.

A job that relies on geometry: A Carpenter
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