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Subject Page 
Number

Subject Page 
Number

Multidisciplinary 
Lessons

3 Geography 21

Art 10 German 23

Food 12 History 27

DT 14 English 29

PE 15 Maths 30

Science 17 RS 33

Computer Science 20 Music 35

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


Practical 
Science 
at Home

CHANGES OF STATE
The brief: Make an egg fit into a bottle 
without breaking it. 
The method
1. Submerge the egg in a glass of vinegar 

for two days: the shell will become rubbery. 
2. Heat the bottle in hot water – remember 
to use gloves or a tea towel when handling 
it.
3. Rest the egg on the neck of the bottle. 4. 
As the air inside the bottle cools down, it 
will contract and suck the egg down. Top tip 
Try lubricating the egg with cooking oil or 
washing up liquid.

Now find out why this happens using your 
knowledge of solids, liquids and gases

HEAT TRANSFER
The brief: Create a colourful underwater volcano. 
The method 
1. Cut a two foot length of string with a pair of 
scissors. Tie a knot around the neck of a salt 
shaker with one end of the string. Double-knot 
it to ensure the knot is secure. Repeat this 
process with the other end of the string, 
resulting in a handle to lower your shaker. 
2. Empty and clean a large jar. Fill the clean jar 
about three quarters full with cold water. 
3. Fill the salt shaker with hot water (with adult 
supervision) – as hot as you can get from your 
tap – to just below the neck. Add three to four 
drops of red food colouring. 
4. Hold your salt shaker over the mouth of the 
jar by the string handle. Slowly lower the salt 
shaker into the jar until the shaker is completely 
submerged and resting upright on the bottom of 
the jar. Observe how the coloured water erupts 
from the shaker into the cold water. 

Explain this using the idea of convection 
currents

ACIDS & ALKALIS
The brief: Clean a penny using cola. 
The method 
1. Place the penny in the container. 
2. Add enough cola so the penny is 
covered. 
3. Leave overnight. 
4. In the morning, you should find that your 
penny is clean. 

What makes something acidic? What 
chemical reaction is happening to the 
penny?

MOMENTUM
The brief: Use eggs to find out 
about momentum and changing 
direction. 
The method 
1. Spin each egg, one hard boiled 
and one fresh, on a table. 
2. Leave it to spin for a few 
seconds then momentarily stop it 
by placing your finger on top. 
3. Release the egg and observe 
what happens next. 

What is happening to the inside 
of the egg? How do you 
calculate momentum?

INVISIBLE INK
The brief: Write your own secret message in an 
invisible ink solution. 
The method 
1. Squeeze lemon juice into the bowl and add a few 
drops of water. Stir with the spoon. 
2. Dip the paint brush into the juice mixture and 
write a message on the paper. 
3. Allow the paper to dry completely. Your message 
should become invisible. 
4. Hold the paper very close to the light bulb to 
heat up the message area (adult supervision 
required). Watch your message appear. 

Why does heat uncover the message? What is a 
reversible reaction? 

THE DENSITY DIVER
The brief: Build a Cartesian diver. 
The method 
1. Put a small ball of plasticine on the top of the straw to 
seal it. 
2. Roll a sausage of plasticine and wrap it around the 
bottom of the straw, leaving the bottom open. This is your 
diver. 
3. Now attempt to balance the diver so that it stays 
upright. 
4. Place the diver vertically in the drinking glass. Add or 
remove weight from the base or top so that when you push 
it down, it just about bobs back up to the surface (and 
stays upright). 
5. Once you are happy, place the completed diver in the 
two litre bottle filled to the top with water. Screw on the 
lid. Squeeze the bottle, and the diver will drop down to the 
bottom of the bottle. Release it and it floats back to the 
surface. 

What is density? What makes something high or low 
density? Why might this be useful?

STRONG AS A DRINKING STRAW
The brief: Use a drinking straw to 
pierce through a raw potato. 
The method 
1. Hold the straw by its sides, without 
covering the hole at the top and try 
quickly stabbing the potato. 
2. Repeat the experiment with a new 
straw but this time place your thumb 
over the top, covering the hole. 

What forces are increasing or 
decreasing to allow this to happen?

COLOURED CARNATIONS
The brief: Create multi-coloured
flowers. 
The method 
1. Use the scissors to cut the stem 
of the carnation in half lengthways. 
2. Take two cups and fill them with 
water. Add a different coloured
food dye to each cup. 
3. Put the split stems of the 
carnation into the cups and leave 
overnight. 
4. The next morning you should find 
that your flower has changed 
colour. 
5. What do you notice about the 
petals? 

How does the food dye het to the 
petals? What is xylem and phloem?



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.  
 
 
 



Health and Safety 

Cooking (75°C) The danger zone (5°C-63°C)

• Cooking food above 75°C kills
bacteria

• Re-heat food properly, only once. 
Reheat food so 75°C for at least 3 
minutes

• Check the food is 75°C with a 
temperature probe

• Bacteria can grow and multiply 
quickly between 5°C to 63°C. 

• This is called the danger zone
• The optimum temperature for 

bacterial growth is 37°C

Chilling (0°C – 5°C) Freezing (-18°C)

• Keeping food between 0°C and 5°C 
slows down the growth of bacteria

• This extends the shelf life of food
• Chilling food doesn’t change the 

properties much – food looks and 
tastes the same

• Freezing food below -18°C stops 
bacteria growing – they become 
dormant

• Freezing generally extends shelf 
life and the nutrients aren’t lost

• It doesn’t kill the bacteria 
though. They become active 
again once the food defrosts.

Storing food safely

Preparing self for cooking 
• Tie hair back to prevent hair and dandruff falling in 

food
• Take off coats and blazers 
• Wear an apron to prevent bacteria transferring 

from our clothes to our food 
• Wash hands with hot soapy water to kill bacteria

Preparing the room for cooking 
• Sanitise all work surfaces
• Check equipment is clean and dry
• Tuck all stools in as they can be a trip hazard 
• Put all high risk foods in the fridge to slow bacteria 

growth

Micro-organisms
Micro-organisms are tiny forms of life. They can only be seen under a 
microscope and are sometimes called microbes.  
They spoil food and make it unsafe to eat because they contaminate it with 
their waste products, their physical presence and the toxins they produce. 

What micro-organisms can spoil food and make it unsafe to 
eat?
There are three groups of micro-organisms that you need to know about that 
spoil food and cause food poisoning.  These are.. 
• Bacteria
• Moulds 
• Yeasts 

Micro organisms need 5 conditions to grow and multiply:
1. A warm temperature
2. Plenty of moisture (water)
3. Plenty of food
4. The right PH level (not too acidic or alkaline)
5. Enough time (bacteria split every 10-20 minutes)

High risk foods
• High risk food have ideal conditions for bacteria
• High risk foods are ready to eat foods that could grow harmful bacteria
• They are moist and high in protein which is food for bacteria. 
• High risk foods have a short shelf life – you can’t keep them for long or the 

bacteria might multiply to dangerous levels.

Examples of high risk foods:
Cooked meat, fish and poultry, dairy products (eggs, cheese etc.), gravies, 
stocks and sauces, shellfish, cooked rice.

Example exam questions:
What five conditions to bacteria need to grow and multiply? (5 marks) 
What is a high risk food?  (5 marks) 

Wash your hands 
after:
• Coughing
• Sneezing
• Blowing your nose
• Tying shoe laces
• Going to the toilet 
• Touching hair or 

face 
• Touching raw meat
• Touching eggs



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) 



Year 8 Picture Frame– Autumn 1 term

The first project of this year will be a focused 
practical task.  You will be making a picture frame in 
the Academy workshop.  The aims of this task is to 
be able to use the workshop safely and confidently.

You be following this exploded
drawing carefully.  It will explain
what components, tools and 
equipment are needed.  We will 
teach you how to change the blade 
of a coping saw safely.  Do you 
recognise the different tools and
equipment from the ‘how to’ 
pages?
Can you name the following tools 
and explain what they are used 
for?

Careers using this knowledge:
carpenter, engineer, product
designer, teacher.
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Infection and response
HOW COMMUNICABLE DISEASES ARE 

SPREAD –AND HOW TO PREVENT THEM
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Nose

Nasal hairs, sticky 
mucus and cilia 
prevent pathogens 
entering through the 
nostrils.

Trachea and bronchus 
(respiratory system)

Lined with mucus to 
trap dust and 
pathogens. Cilia move 
the mucus upwards to 
be swallowed.

Stomach acid
Stomach acid (pH1) 
kills most ingested 
pathogens.

Skin

Hard to penetrate 
waterproof barrier. 
Glands secrete oil 
which kill microbes

FIRST LINE OF 
DEFENCE

Pathogens are 
microorganisms 

that cause 
infectious 
disease

Bacteria are living 
organisms made up of 
one cell. Only some 
bacteria cause illness 

and they produce 
toxins that damage 
tissues and make us 

feel ill

Viruses are 
parasitic 

molecules that 
live and reproduce 

inside cells 
causing damage

Fighting back 
- White blood 
cells are part 
of the immune 

system

Phagocytosis Phagocytes engulf the pathogens and 
digest them.

Antibody
production

Specific antibodies destroy the pathogen. 
This takes time so an infection can occur. 
If a person is infected again by the same 
pathogen, the lymphocytes make antibodies 
much faster.

Antitoxin 
production

Antitoxin is a type of antibody produced to 
counteract the toxins produced by bacteria.

Method Example How it works

Sterilising water Cholera
Chemicals or UV light kill 
pathogens in unclean 
water.

Suitable hygiene - food Salmonella

Cooking foods thoroughly 
and preparing them in 
hygienic conditions kills 
pathogens.

Suitable hygiene -
personal

Athlete's foot

Washing surfaces with 
disinfectants kills 
pathogens. Treating 
existing cases of infection 
kills pathogens.

Vaccination Measles

Vaccinations introduce a 
small or weakened 
version of a pathogen into 
your body, and the 
immune system learns 
how to defend itself.

Contraception HIV/AIDs

Using barrier 
contraception, like 
condoms, stops the 
transfer of bodily fluids 
and sexually transmitted 
diseases.



(ENERGY AND PARTICLES )

State Particle arrangement Properties

Solid 
Packed  in a regular 

structure.  Strong forces hold 
in place so cannot move.

Difficult to change shape.

Liquid
Close together, forces keep 

contact but can move about.
Can change shape but 
difficult to compress.

Gas 

Separated by large 
distances. Weak forces so 

constantly randomly 
moving.

Can expand to fill a space,
easy to compress.

Freezing Liquid turns to a solid. Internal 
energy decreases.

Melting Solid turns to a liquid. Internal 
energy increases.

Boiling / Evaporating Liquid turns to a gas. Internal 
energy increases.

Condensation Gas turns to a liquid. Internal 
energy  decreases.

Sublimation Solid turns directly into a gas.  
Internal energy increases.

Conservation of mass When substances change state, 
mass is conserved.

Physical change No new substance is made, 
process can be reversed.

Brownian motion is the continuous 
random movement of small particles 
suspended in a fluid, which arise from 
collisions with the fluid molecules. First 
observed by the British botanist R. 
Brown (1773-1858) when studying pollen 
particles. The effect is also visible in 
particles of smoke suspended in a gas.

As a substance is 
heated it gains energy. 
When the particles  
gain enough energy 
They overcome the 
forces between them.
Whilst a change of 
state is happening the 
temperature of the 
substance does not 
change. (flat line on 
graph

When a solid is heated, its atoms vibrate faster about their 
fixed points. The relative increase in the size of solids 
when heated is therefore small. Metal railway tracks have 
small gaps so that when the sun heats them, the tracks 
expand into these gaps and don’t buckle.

Liquids expand for the same reason, but because the 
bonds between separate molecules are usually less tight 
they expand more than solids. This is the principle behind 
liquid-in-glass thermometers. An increase in temperature 
results in the expansion of the liquid which means it rises 
up the glass.

Molecules within gases are further apart and weakly 
attracted to each other. Heat causes the molecules to 
move faster, (heat energy is converted to kinetic energy) 
which means that the volume of a gas increases more 
than the volume of a solid or liquid.



The zig-zag line in this 
diagram separates 
the metals, on the left, 
from non-metals, on the 
right. Hydrogen is a non-
metal but it is often put in 
the middle.

The elements are arranged 
in order of 
increasing atomic number
the horizontal rows are 
called periods
the vertical columns are 
called groups
elements in the same 
group are similar to each 
other

THE PERIODIC TABLE

Element
A pure substance that is listed in the periodic 
table and only has one type of atom in it.

Compound
A pure substance made from more than one type of 
element chemically bonded together.

Mixture
An impure substance made from different elements 
or compounds mixed together that are not 
chemically joined.

Formulae
The chemical formula of a compound shows how 
many of each type of atom join together to make 
the units which make up the compound.

CO2

Carbon dioxide

Iron sulfide, the compound formed in 
the reaction, has different properties 
to the elements from what it is made. 
The table compares the properties of 
iron, sulfur and iron sulfide:

Making a compound –iron sulfide

Law of conservation of mass
No atoms are created or destroyed in a chemical reaction. Instead, they 
just join together in a different way than they were before the reaction, 
and form products. This means that the total mass of the products in a 
chemical reaction will be the same as the total mass of the reactants.





Year 8 Knowledge Organiser: 

Coasts

Topics covered

✓ What we already know

✓ Coastal places

✓ Coastal processes

✓ Waves types

✓ Causes of erosion

✓ Erosional landforms

✓ Depositional landforms

✓ Impacts of erosion

✓ Methods of sea defence

✓ Future of our coasts 

Key Terms Used in 

this Unit

❑ Erosion

❑ Hydraulic Action

❑ Abrasion

❑ Weathering

❑ Geology

❑ Destructive Waves

❑ Constructive Waves

❑ Stacks

❑ Longshore Drift

❑ Insurance

❑ Compensation

❑ Homelessness

❑ Tourism

❑ Revetments

❑ Nourishment

❑ Managed Retreat

❑ Gabions

❑ Breakwater

❑ Tidal Barrage

Skills

❑ To locate coastal places on UK maps

❑ To measure rates of erosion using GIS (Digital 

Mapping)

❑ To understand different opinions and 

viewpoints

❑ To write a detailed piece of extended writing

❑ To construct a timeline of an erosion event

Key Ideas:

1. I can describe the location of coastal places

2. I can describe wave types and how they link to erosion

3. I can describe how erosional landforms are created

4. I can explain how erosion can affect people and the environment

5. I can assess sea defence types and decide upon best options

Places and 

Environments

❖ Norfolk Coast

❖ Happisburgh

❖ Hemsby

❖ Dunwich

❖ Greenwich

❖ Holderness

❖ Isle of Wight

❖ Cornwall

❖ Blackpool
Designed by KMU for Open Academy 2019



Try to research these places, why

do they attract tourists?

Memory recall: Look at the diagram/labels for 1min

Cover and try to recreate this using key words and diagrams

WAVE TYPES: Memory recall - Look at the diagram/labels for 1min

Cover and try to recreate this using key words and diagramsC

In some 

places 

coastal 

erosion is 

being 

managed, 

this means 

that there 

are often 

hard 

engineering 

sea 

defences 

built to 

reduce 

erosion

Coastal processes are natural 

ways the coast is being 

shaped. This is always 

happening but  is difficult to see

Try to describe a 

coastline you have 

seen,

How were natural 

processes affecting 

it?

How were people 

managing it?

Try to explain how the diagram could help understand the photo

Coastal processes wear down the coast in 

different ways. Erosion attacks the base of the 

cliffs making them un-stable. Weathering wears 

away the tops making a collapse more likely.

Coastal places are 

popular with tourists. 

This brings in a valuable 

income boost to shops, 

cafes and water sports 

businesses. 

OS maps can help to show 

where the main tourist 

attractions are but can also be 

used to navigate, to look at the 

land uses behind the beach 

and to warn of dangers such as 

steep cliffs or underwater reefs

Use Digimapforschools or Google maps

To try and find out how an area at the 

coast has changed over time.

Make a note of any signs of land use or 

Coastal erosion or sea defences

Try to research a UK coastal spit such as 

Blakeney point in  north Norfolk

Coastal deposition is a coastal process 
that involves the action of waves, and 
how they can often deposit sediments 
such as sand, rock, and pebbles. 
Gravity and friction play a key role in 
the transport and deposition of these 
materials as these are the driving 
forces that the waves experience

Career Links:
Oceanographer

Sea defence engineer
Tourism operator



Here is the vocabulary you will need for Module 4.

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 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!)

Keep practising your German vocabulary on www.quizlet.com

• Either:

click on this link: https://quizlet.com/_8ievl8?x=1qqt&i=25q2il

• Or:

click on your class name below to go directly to your Quizlet class.

7H 7O 7P 7E

ckMMDpUX

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

https://www.activeteachonline.com/view
https://www.activeteachonline.com/view
http://www.quizlet.com/
https://quizlet.com/_8ievl8?x=1qqt&i=25q2il
https://quizlet.com/join/VeE7rfBZp
https://quizlet.com/join/YxGMmXNpz
https://quizlet.com/join/XYHruNCQJ
https://quizlet.com/join/bHjTdBph2
http://www.textivate.com/


Here is the vocabulary you will need for Module 4.

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 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!)

Keep practising your German vocabulary on www.quizlet.com

• Either:

click on this link: https://quizlet.com/_8ievl8?x=1qqt&i=25q2il

• Or:

click on your class name below to go directly to your Quizlet class.

7H 7O 7P 7E

ckMMDpUX

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

https://www.activeteachonline.com/view
https://www.activeteachonline.com/view
http://www.quizlet.com/
https://quizlet.com/_8ievl8?x=1qqt&i=25q2il
https://quizlet.com/join/VeE7rfBZp
https://quizlet.com/join/YxGMmXNpz
https://quizlet.com/join/XYHruNCQJ
https://quizlet.com/join/bHjTdBph2
http://www.textivate.com/


German

y944qZGg

vcdJ9Xzj

o6b32rdM



German

Read the Strategy Box 
for ideas for 
remembering vocabulary. 

IQVqlA6f

7S77vJHR

TOa6C6Ba
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