
Year 8 Knowledge Organiser - Autumn 2

Name:
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Subject Page 
Number

Subject Page 
Number

Reading 3 Geography 21

Art 7 German / Deutsch 23

Food 9 History 26

DT 11 English 28

PE 15 Maths 30

Science 17 RE 33

Computer Science 20 Music 36

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.

The knowledge is evolutionary not revolutionary.  Approximately half 
the knowledge is new and half helps you revise.  Many of the 
activities are changing.  We hope you enjoy them.



2. Can I hide 

a story or 

poem to be 

found?

4. Can I share 

my reading 

journey over 

the last

week?

. 13 Can I 

read in an 

unusual &

unexpected 

place?

. 7 Can I 

discover what 

books mean 

to someone 

else?

5. Can I learn 

about a book 

from 

someone’s 
past?

. 12 Can I 

recreate a 

scene/poem 

using various 

materials?

11. Can I 

design my 

own reading 

den?

9. Can I 

create a 

paper chain 

of poetry?

1. Can I read 

aloud to a 

friend or 

relative?

. 14 Can I set 

up a news 

desk & give a 

report?

3. Can I 

deliver a 

speech from 

a character or 

public figure?  

. 8 Can I…

. 10 Can I gain 

a ‘7-day

streak’ of 
reading?

6. Can I…

15. Can I 

recreate a 

favourite book 

or comic cover?

16. Can I find an 

online video of 

an illustrator 

drawing and 

draw along?

17. Can I make 

an A-Z of 

authors, book 

titles or favourite

characters?

18. Can I 

make my own 

mini book?

Sharing the Love of Reading: 11-16-year olds
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Adapted from Open University 'Supporting Reading at Home': https://researchrichpedagogies.org/_downloads/Supporting_Readers_at_Home_Poster_.pdf
For more ideas see: https://www/researchrichpedadgogies.org

Supporting Readers at Home

Open University 
research suggests 
there are three 
important ways to 
support readers and 
a love of reading.

Reading aloud to your children shows 
them reading is a pleasure, not a chore. 
Older children can also read to younger 
ones.
*Reading together doesn’t have to be a 
story (recipes, news articles etc. all count 
too!)
*If you are not confident in reading aloud, 
why not listen to an audiobook together.

Making time to read alongside one another helps 
develop children’s reading stamina and interest, 
Let them chose what to read and relax together 
(you don’t need to be reading the same thing.)
* Where can you ‘fit’ reading in? It could be 10 
minutes before tea, when they come home from 
school, waiting in the car, before bed etc. You may 
find it easier to set a regular time aside, or fit it in 
around your other commitments.

Book chats encourage readers. 
Invite them to make connections 
and share their views. Join in with 
your views too! (Please see the 
next page for suggested questions 
you can ask about any book.)

Children who read, and are 
supported as readers, 
develop strong reading skills 
and do better at school.
Research also shows that 
reading aids relaxation and 
has benefits for mental 
health.

I wonder 
if…why…what…
who…

https://researchrichpedagogies.org/_downloads/Supporting_Readers_at_Home_Poster_.pdf
https://www/researchrichpedadgogies.org


Year 8 Art Knowledge Organiser - Autumn Term:

• At the start of Year 8 we do a series of lessons reminding students of the basic 
formal elements of Art such as TONE, FORM, LINE….etc… See next page for full 
breakdown of the art elements.

• You continue your learning on observational drawing and using tone to show 3D 
form. See example below:

You learn new ways to make more advanced 
marks to create a 3D- effect.
You use new materials such as ink and learn 
about their properties.

You are encouraged to draw from life like in 
the sketch of the bottle to the right. This is 
the best way to improve your observation 
skills in Art.



VAN GOGH:   We study the artist Vincent Van Gogh after half term in Year 8 and his 

use of mark making and pen and ink to inspire our own landscapes.

Choose a view from somewhere around your home - this could be: 

• A view through a window 

• A view through a door 

• A view of your garden 
 
Make a detailed drawing of the scene using pencil or pen to show all the 
different textures and surfaces. 
Try to work in a style similar to the one Van Gogh has used in this drawing of 
a garden. 
He has used his pen to create many different marks.  
 
 
 



Nutrients 
Macro nutrients – needed in large quantities in the diet. The three macro nutrients are:  PROTEIN, CARHOHYDRATES, FAT
Micro nutrients – needed in small quantities in the diet. The two micro nutrients are: VITAMINS, 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
Proteins are made up of amino acids, often referred 
to as the ‘building blocks’ of the body. Non-essential 
amino acids can be made by the body, how ever, 
essential amino acids cant be made by the body and 
we must get from the food we eat. 
High biological Value (HBV) proteins contain all the 
essential amino acids we need and generally come 
from animal sources. Low biological value (LBV) 
proteins are missing one of more essential amino 
acids and generally come from plant sources.

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

Function
Needed for growth from childhood to adulthood and 
the growth of nails, hair and muscle mass, repair of 
muscles, tissues and organs after illness or injury 
and to make enzymes for digestion and antibodies to 
stop us getting ill.

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:
What are the two types of fat? (2 marks) 
Explain the difference between a HBV and LBV 
protein (6 marks) 



Sausage rolls
Ingredients

375g pack of sausage meat

OR pack of 12 sausages

1 ready rolled puff pastry

1 egg

Salt and pepper

Mixed herbs

Optional extras:

Cheddar cheese

1 red pepper

1 red onion

2 garlic cloves

4 rashers bacon

2 celery sticks

Equipment

Frying pan, spatula, mixing 
bowl, chopping board, knife, 
grater, baking tray, egg brush 
and bowl, scraps bowl.

Skills 

Frying, seasoning, portioning, 
baking.

Method:

If you are not adding any extras start from step 3:

1. Half and thinly slice any vegetables you are using, Mince your garlic 
and slice the bacon. Grate the cheese

2. Fry any vegetables until soft, fry the bacon until slightly crisp. Mix 
the fried vegetables and bacon with the sausage meat.

3. Add salt, pepper and mixed herbs to your sausage meat. Make sure 
you season it well.  

4. Roll our your pastry and cut in half horizontally. If you are using 
cheese, sprinkle the cheese on the pastry. 

5. Split your sausage meat in half and lay out half on each half of the 
pastry. Brush the edge with water, fold the pastry and seal. 

6. Brush with egg and cut into bite size pieces. Place on a baking tray 
with baking paper and cook for 20 minutes until golden.

Extension: Try plaiting the pastry 
around the sausage meat for a 
decorative look.



Chilli-con-carne
Ingredients

250g-500g minced beer or 
quorn mince

1 onion

1 pepper

1 carrot

2 garlic cloves

Can of chopped tomatoes

Can of kidney beans

1 stock cube

2 tbsp tomato puree

2 tsp chilli powder

1 tsp paprika

1 tsp ground cumin

1 tsp mixed herbs

Equipment

Chopping board, knife, grater, 
frying pan, spoon, tea spoon, 
table spoon.

Skills 

Chopping, frying, grating, 
seasoning.

Method:

1. Prepare all the vegetables; dice the onion, and pepper, grate the 
carrot and mince the garlic.

2. Meanwhile, heat a small amount of oil in your frying pan and fry the 
onions until softened, around 10 minutes. Add your garlic, peppers. 
Grated carrot and seasoning. 

3. Leave to cook for around 5 minutes and then add your mince. Cook 
the mince until it is all brown (no pink).

4. Add the chopped tomatoes, 200ml of water, stock cube, drained 
kidney beans and 2 tbsp of tomato puree. 

5. Stir well, turn down the heat and simmer for 15-20 minutes stirring 
occasionally 



Practical Assessment 1: Marble Cake

Ingredients

100g caster sugar 

100g soft margarine 

2 eggs 

100g self raising flour  

1 x 15ml spoon coco powder 

Equipment

Mixing bowl

Measuring bowl

Measuring scales

Wooden spoon

Jug

Fork

Skills 

Creaming

Weighing

Baking 

1. Cream the butter 
and sugar together 
until light and 
fluffy.

2. Crack the eggs in a 
jug and beat with a 
fork. 

3. Add the egg to 
the mixture a little 
bit at a time until 
all the egg is mixed 
in. 

4. Fold in the flour. 5. Place half the 
mixture into the tin, 
leaving space for 
the chocolate 
mixture. 

Mix chocolate powder 
into the remaining 
cake mixture. Fill the 
gaps in the cake tin 
with the chocolate 
mix and swirl lightly 
together. 



Year 8 Autumn 2 Understanding CAM mechanisms

Making your box
Your CAM box will be made from pine and acrylic in the workshop

Pine is a SOFT WOOD
Acrylic is a THERMO PLASTIC

PINE is medium-weight and relatively soft. Its strength and elasticity are good. Pine wood can be worked 
easily by hand or machine.
ACRYLIC is known for its attractive glossy surface that is available in clear or nearly any colour and in 
transparent, translucent and opaque options. 
Equipment and tools needed to make your CAM box:

Awl Screw driver

Screw Vice

Automata
An automaton generally refers to a moving, mechanical device, usually constructed to look like a human or 

animal figure. Automatons are built to give the illusion of acting as if by their own power, despite 
comprising only of mechanical systems. Sometimes referred to as Mechanical Toys or Kinetic Art, they are 

marvellous small machines that utilize most of the mechanical processes which can be found in almost 
every modern machine employing cams, gears, ratchets and cranks.

Mechanisms
Mechanical devices all have an input motion, which transforms into force to make an output motion. The 

four types of motion are:
Linear                                      rotary                                    reciprocating             oscillating

 

When you are in the Academy workshop it is so 
important you are safe.  We will show you what 
tools to use and how to use them safely.  You 
must listen to and respond first time to all 
instructions. 
Can you think of any more workshop rules? Why 
is it so important to follow these rules?  

These are 
examples of 
mechanical 
toys using 
CAMS

CAMS
CAMS are a type of mechanism.  You will be learning about CAM mechanisms – what they do, how 
to use CAMS to make a moving toy, and what movement each CAM shape makes.  You will be 
making a box this term and working out what CAM profile to use to make your puppet move.

When the handle is turned the axle turns.  
The CAM on the axle turns.  
This makes the follower move and 
causes movement on the top of your box. 

Use the link below to go to 
the Academy Design 
Technology resource.  Click 
on ‘focus on mechanisms’ to 
explore ‘motion’ and ‘cams 
and followers’
http://www.focuselearning.c
o.uk/u/36704/kEqzvqCnaryB
iCzryjckywwnjnaFozsEm

Model making
Once you have made your box in the workshop you will play with the
different CAM shapes (profiles) to learn what types of motion they produce.
Model making is an important part of Design Technology.
A model helps you to see how your product might work.  Model making for
this project will allow you to experiment with different shaped CAMS to
see which one you will use for your product.

CAMS

Handle

Axle

http://www.focuselearning.co.uk/u/36704/kEqzvqCnaryBiCzryjckywwnjnaFozsEm


Year 8 Autumn 2 Machine and hand sewing

Hand Sewing

Sewing on a button

Links to help you learn textiles skills
https://www.youtube.com/watch?v=NUsT0plWt6Y How to thread a sewing machine

https://www.youtube.com/watch?v=S6u173Ap2mc How to thread a needle
https://www.youtube.com/watch?v=8mIGGn3AS1E How to sew on a button

https://www.youtube.com/watch?v=RPBJQ-wvy1M How to product a plain seam on a sewing machine

Practice makes perfect, have a go at sewing by hand at home and threading a needle.

Joining fabric

 

Sewing Machine

You will be practicing joining fabric on the sewing machine 
and by hand.  The seam you will use is called a plain seam.  
Here are the instructions for producing a plain seam.  
Be aware of the right and wrong side of the fabric – always 
put right sides facing each other when joining fabric.

Research different seams.  There are lots. Have a look at 
your clothes and see what type of seam they have.
What seams are the most common?
Why do you think there are so many different seams?

Careers:  fashion designer, tailor, teacher, textile artist,
sewing machinist.

This is the sewing machine we use in the 
Academy.  It is a Janome 7025.  You will
learn how to thread it and use a running 
stitch  to join fabric.  Learn what the basic
parts of the machine are and what they 
do.

For this project you 
will learn the basics of 
Textiles.
Threading a needle, 
tying a knot, finishing
off your stitch, sewing
on a button securely  
and using an iron.

Thread your needle.  Make a
stitch to secure your thread first. 
You are now ready to sew your button 
on.

Put your needle up through one 
of the holes in your button. 

Put your needle back through the 
other hole.

Do this 4 times to secure your
button.

Wind your thread around your sewing
as shown in the picture.

Make a loop at the back of your 
work and put your needle through
it to secure the button.

Cut off your thread Admire your work, well done.

https://www.youtube.com/watch?v=NUsT0plWt6Y
https://www.youtube.com/watch?v=S6u173Ap2mc
https://www.youtube.com/watch?v=8mIGGn3AS1E
https://www.youtube.com/watch?v=RPBJQ-wvy1M
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Chemical changes  
(chemist)

Keyword Definition

Reaction When reactants react to produce 
products

Reactants The chemicals that are reacting to 
produce a chemical reaction

Products The chemicals (elements or 
compounds) that are made when a 
chemical reaction occurs

Endothermic Reactions that take in heat

Exothermic Reactions that give out heat

Oxidation
Combustion

Reaction of other elements with
oxygen
Burning fuel in oxygen

Thermal
Decomposition

When a substance is broken down 
into 2 or
more products by heat

STATES OF MATTER RECAP

Endothermic Reactions
In an endothermic reaction, thermal energy is taken in 
from the surroundings, therefore there is a temperature 
decrease. Thermal decomposition is an example.

Exothermic Reactions
In an exothermic reaction, thermal energy is given out to 
the surroundings, therefore there is a temperature 
increase.
Combustion, oxidation and neutralisation reactions are 
all examples.

Combustion
Combustion is another name for burning. It is an example of an exothermic reaction. 
There are two types of combustion – complete combustion and incomplete 
combustion.

Complete Combustion
Coal, oil and gas are furls. They contain hydrocarbons (compounds of hydrogen and 
carbon atoms only). When these fuels burn, it reacts with oxygen in the air to 
produce carbon dioxide and water vapour.
Fuel + Oxygen Carbon Dioxide + Water

Incomplete Combustion
If there is not enough oxygen in the air for complete combustion, incomplete 
combustion will happen instead.
This time either carbon monoxide is produced (a toxic gas which can lead to death) or 
carbon is produced (appears as soot and smoke which can cause breathing 
problems).
Fuel + Oxygen Carbon Monoxide + Water Fuel + Oxygen Carbon + WaterOxidation Reactions

In an oxidation reaction, a substance gains oxygen. Metals and non-metals can take part in 
oxidation reactions.

Metals react with oxygen in the air to produce metal oxides. For example, copper reacts with 
oxygen to produce copper oxide when it is heated in the air.

Copper + Oxygen Copper Oxide 2Cu + O2 2CuO                           

Thermal Decomposition
Some compounds break down when heated, forming two or more products from one 
reactants.
Many metal carbonates can break down easily when it is heated: Copper Carbonate Copper 
Oxide + Carbon Dioxide

Copper carbonate is green, copper oxide is black. We can test for carbon dioxide using 
limewater. Limewater is colourless, but turns cloudy when carbon dioxide is bubbled through it.
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You are what 
you eat

The human 
digestive 
system

An organ system in which organs work 
together to digest and absorb food.

Sugars 
(glucose)

Benedicts’ test
Orange to brick red 
precipitate.

Starch Iodine test Turns black.

Biuret Biuret reagent Mauve or purple solution.
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Carbohydrates (sometimes referred to as Starch) are required by our bodies as a source of 
energy. Example of food which carbohydrates can be found in are pasta, potatoes and rice.
Fats are needed to insulate our bodies and to make cell membranes. They also contain fat-
soluble vitamins. Example of food which fats can be found in are cheese, butter, oils and 
margarine.
Protein are required for growth and repair. Examples of food which contain protein are 
meat, fish, eggs and cheese.
Fibre is important because it allows the muscles in our intestines to move the material along 
(called peristalsis) and prevents constipation. Fibre is not digested in our diet. Examples of 
food which contain fibre are wholemeal products e.g. bread, fruit and vegetables.
Minerals - different elements, e.g. iron is used to make haemoglobin
Vitamins - different structures, e.g. vitamin C Vitamin C prevents scurvy
Water - water all chemical reactions take place in water

Organ Function
Oesophagus Also known as the gullet. Connects the mouth to 
the stomach. Food is pushed down using contractions of muscles. 

Liver Production of bile. 

Stomach Churns and mixes the food with hydrochloric acid 
and enzymes. 

Pancreas Produces biological catalysts called enzymes which 
speeds up the digestive reactions. 

Small Intestine Absorption of digested food into the bloodstream, 
production of enzymes to aid digestion.

Large Intestine Absorption of excess water. 

Rectum Storage of faeces (undigested material) before 
excretion.

Anus Where faeces are excreted (removed from the 
body). 



AMATEUR ELECTRICIAN

Circuits can be connected in two ways: 

1.Series Circuits 

2.Parallel Circuits 

In a series circuit all of the components are in the same loop, below is an example of two lamps in a 
series circuit. If either of the lamps were to break the circuit would not be complete and the light bulb 
would go out. 
The current is the same at any point in a series circuit as current is always conserved in a circuit. 
Parallel Circuits 
In a parallel circuit components are in more than one loop. Lights in a house are connected in parallel, 
when one light bulb breaks the whole circuit is not broken so the other light bulb will stay alight. 
In 

PARALLEL

CIRCUIT

SERIES CIRCUIT

Key Terms
Series Circuit
A circuit where all the components are in the same 
loop.

Parallel Circuit
A circuit where the components are in different loops in 
the circuit.

Ammeter
An electrical component that measures the size of 
electric current, it is connected in series 
in a circuit.

Voltmeter
An electrical component that measures the size of the 
potential difference, it is connected in parallel

Parallel Circuits 
In a parallel circuit components are in 
more than one loop. Lights in a house 
are connected in parallel, when one 
light bulb breaks the whole circuit is 
not broken so the other light bulb will 
stay alight. 

In a parallel circuit the current splits 
at junctions, see the example. The 
current  on the different branches of 
the circuit must add up to the total 
current. In a series circuit the current 
is the same all the way around the 
circuit

The voltmeter is connected in parallel with 
the component. The supply voltage is shared 
between components in a series circuit, so 
the sum of the voltages across all of the 
components in a series circuit is equal to the 
supply voltage. In a parallel circuit the 
voltage across each component is the same 
as the voltage from the power supply





Year 8 Knowledge Organiser: 

Natural Hazards

Topics covered

✓ Types of natural hazards

✓ The structure of the earth

✓ Tectonic plates

✓ Plate boundaries

✓ Earthquakes and volcanoes 

distribution

✓ Earthquake effects

✓ Earthquake management

✓ Volcano types

✓ Effects of volcanoes

✓ Managing volcanoes

Key Terms Used in 

this Unit

❑ Geophysical hazards

❑ Atmospheric hazards

❑ Core/Mantle/Crust

❑ Destructive/ 

Constructive/ 

Conservative/Collision 

plate boundary

❑ Seismograph

❑ Richter Scale

❑Mercalli Scale

❑ Aftershock

❑Magma/Lava

❑ Pyroclastic Flow

❑ Composite volcano

❑ Shield volcano

❑ Volcanic Bomb

❑ Exclusion Zone

❑ Shock absorbers

❑ Liquefaction

Skills

❑ To investigate earthquake frequency using 

USGS website

❑ To use mapping to identify earthquake and 

volcano distribution (spread)

❑ To read written accounts of earthquakes

❑ To classify earthquake effects

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

on an earthquake ‘proof’ design building

Key Ideas:

1. I can describe types of natural hazards

2. I can describe the movement of tectonic plates

3. I can describe earthquakes and volcanoes effects

4. I can explain how the dangers of earthquakes and volcanoes can be 

managed

Places and 

Environments

❖ Edinburgh 

Castle

❖ Loch Ness

❖ Iceland

❖ San Andreas 

Fault

❖ Himalayas

❖ Ring of Fire

❖ Yellowstone NP
Designed by KMU for Open Academy 2019



Natural hazards can 
take many forms on 
Earth. All can affect 
peoples lives and the 
environment, some can 
be deadly. 

Try to list as many types of natural hazard

CHALLENGE – Why are some more deadly than others?

Fold mountains are 
caused by continental 
crust colliding together. 
The tallest mountains on 
Earth are produced this 
way. These areas have 
their own unique 
characteristics, e.g. 
some have famous ski 
slopes.

Try to list as many mountain ranges as possible

CHALLENGE – How are these used by people?

Earthquakes are produced by tectonic plate 
movements.

Where 2 plates collide or slide past each 
other these can be very powerful and 
destructive.

The epicentre is where the shockwaves hit 
the surface. The focus (or origin) is deep in 
Earth’s crust.

Name 5 different locations on Earth that have had earthquakes in the past 5 years.

CHALLENGE – How can earthquakes be measured?

Tectonic plates form a 
jigsaw puzzle that 
splits the surface of 
the Earth into huge 
slabs of its crust.

These slabs contain 
both continents and 
oceans.

Several are breaking 
apart or colliding  to 
create earthquakes and 
volcanoes.

What plate is the UK on? Where is our nearest boundary?

CHALLENGE – Which plates are moving apart and which together?

Volcanoes are produced 
where lava (or magma
under ground) erupts 
through cracks or 
fissures.

Sometimes these 
eruptions can be 
explosive if the lava 
becomes stuck (acid 
lava).

Most volcanoes have 
similar characteristics.

What are the different volcano shapes like? Where is our 

nearest ‘active’ volcano?

CHALLENGE – Which volcanoes are the most deadly and 

why?

Natural hazards like hurricanes, 
earthquakes and volcanoes can all 
affect people’s lives and change the 
environment. For some volcanoes 
can actually be a blessing, for 
example in Italy providing fertile 
soil (good for growing) or 
‘geothermal energy’ (hot rock 
energy) in Iceland.

What are the arguments for and against living near 

volcanoes?

CHALLENGE – How do people in volcanic areas ‘manage’ 

their lives so that they are safer?

Earthquakes affect several countries that are close to 
or that contain tectonic plate boundaries.

These are impossible to predict when they will occur, but 
we do know which parts of the world they are most 
likely.

People are often killed by falling debris from collapsed 
buildings. Survivors have been know to be trapped in the 
darkness of rubble and survive.

Whole cities like in Port Au Prince in Haiti can be 
flattened. This can cause lasting problems with 
homelessness, loss of jobs, family losses and funding the 
rebuilding.

Poorer countries can take decades to recover and may 
require International help.

List 10 effects on peoples lives

CHALLENGE – Why do poorer countries 

(developing) cope less than richer countries?

Often earthquakes although less predictable than 
volcanoes they can be protected against.

If people know that earthquakes are a regular threat 
then having a plan and being prepared can help.

Simple earthquake drills for example in Japanese schools 
can prepare people for the worst. In wealthier countries 
a larger number of buildings will be designed to stay 
upright in an earthquake.

A number of techniques can be used to make buildings 
‘earthquake proof’.

Can you design an earthquake proof 

building?

CHALLENGE – How would you manage 

an entire city after an earthquake?

Shockwaves are sent outwards by an 
earthquake through the rock. These 
are known as ‘seismic waves’. Their 
strength can be measured on the 
Richter Scale.
Where plates move under seas they 
can create similar waves or tsunami’s
(huge waves followed by high levels of 
water)



Here is the vocabulary you will need for Module 5.

Remember to listen to the German by copying and pasting the blue codes next to the 
speaker icons here. The full address is: https://www.activeteachonline.com/view

In this Module you will learn how to:

• talk about what there is / isn’t in a town

• Buy souvenirs

• Buy snacks and drinks

• talk about holiday plans

• Understand longer spoken texts.

German

Module 5:GuteReise! (Have aGood Trip!)

Keep practising your German vocabulary on www.quizlet.com

• Either:

click on this link: 
https://quizlet.com/_8iewzt?x=1qqt&i=25q2il

• Or:

use your class link to go directly to your Quizlet class.

EH6VNSDY

https://www.activeteachonline.com/view
https://www.activeteachonline.com/view
http://www.quizlet.com/
https://quizlet.com/_8iewzt?x=1qqt&i=25q2il


German

DOMB0u9e

KzQh4O6W

AiOY2qJX

www.textivate.com
Username: openacademy
Password: firstsecond123
Go to 'my resourses' to find your work.

http://www.textivate.com/


German

Read the Strategy Box 
for ideas to link sounds 
and spelling. 

WrkzCZgE

smdDsO8S

www.textivate.com
Username: openacademy

Password: firstsecond123
Go to 'my resources' to find 
your work.

http://www.textivate.com/
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