Summer 1 - Year 8 Name:

1

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.
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.

Subject

Page
Number

Subject

Page
Number

Multidisciplinary
Lesson

3

Geography

34

Art

4

Spanish

37

Textiles

9

History

48

Food

12

English

50

DT

21

Maths

53

PE

22

RE

56

Science

26

Music

58

Computer Science

33

A range of bonus ideas
to prevent boredom

62

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.
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Multi-disciplinary learning.
Activity 3:

What is a conspiracy theory?
Some people believe in things that other people do not.
couple of examples for which there is little evidence.

Sounds.
Here are a

Key Stage 3.

Listen to this radio programme.

It is available on BBC

https://www.bbc.co.uk/sounds/play/m000dfqn

How many conspiracy theories are mentioned?
heard about?

Which ones have you

Activity 4: Mr Ford once, for a joke spread the rumour that the

canteen at his college was serving Weetabix that were so cheap, the
box they came in had more nutritional value as at least it contained
roughage in the cardboard box. he got into a lot of trouble and had
to write an apology to be displayed at the college canteen till. Write
a letter for Mr Ford, to try to explain that he now understands how
serious disinformation can be, highlighting what might have gone
wrong.
Activity 5: Craft a conspiracy theory about Mr Ford. Email him with
it. How would you get people to believe it? How far could you
stretch it? How could you stop it once people started believing it –
even if it was you who made it up?
For those of you with access to Disney watch Lion Guard “Beware of
the Zimwi” episode. How can belief cause panic?
However, some people then believe that other people are covering it
all up. This can lead to some surprising places.

Activity 6:
people.

Activity 1: If there was Bigfoot or a Plesiosaur as shown above
then how difficult would it be to keep it a secret? Look up how big
Lock Ness is and how many people visit it every year.

https://www.iflscience.com/health-and-medicine/one-map-sumsdamage-caused-anti-vaccination-movement/

Activity 2: Think about these questions / discuss them in a video
chat with friends: What happens to you when you believe that the
entire sections of society are keeping secrets? How could all
scientists or the entire government keep a secret? How difficult
would it be for 1000s of people to keep a secret? Why do film
makers like conspiracy theories for their movies?

Find out how anti-vaccination conspiracy theory has killed

Activity 7: Challenge activity. Research one of the more popular
myths and present a clear and referenced case to debunk it.
https://www.osce.org/odihr/441101?download=true

YEAR 8 - Van Gogh ink landscape
•

Overview- Students learn about the Landscape paintings and
drawings of Vincent Van Gogh. They learn about his technique
using ink and recreate a landscape of their choice in this
style.

•

They also have to demonstrate an understanding of the
different parts of a landscape as shown below.
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Methods of Recording
Observational drawing

Drawing from looking at images or objects

First hand observation

Drawing directly from looking at objects
in front of you

Second hand observation

Drawing from looking at images of objects

Photographs

Usinga camera or smartphone to record
images will class as first hand observation

Sketches

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

Basic shapes

Accurate shapes

Detail

Alternative shade techniques

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?

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

Describes writing notes, using
images and explaining your
thoughts to show the
development of your work.

Cross hatching

Hatching

Contour lines

Stippling

Scribble

Pattern

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?

Art Key Stage 3

Stages of Drawing

Annotation

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
5
perspective to create a feeling of depth in a landscape.

Art Key Stage 3
6

1

Formal Elements of Art
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Composition Layouts
Rule of thirds – Place focal objects
at 1/3 or 2/3 of the image
horizontally or vertically. Not in
the middle

Art Key Stage 3

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
3

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

Use lines. Lines will draw the
viewer in, they don’t have to be
straight, consider S or C
7

Silhouette Landscape
Painting

Eye Studies
Activity – these should create a portfolio of work where you
develop your skills:
1. Complete an eye study of each member of your household.
2. Draw the landscape outside your window at different times of
day. If you can colour as well try to create a desert landscape.
3. Practise using the different ink shading techniques.
4. Create your own knowledge organiser for art.

Activity: Learn how to iron, darn socks. If you have some spare fabric
make sock puppets for a puppet theatre. In drama create a script.
Make a video you record on your phone to share with friends and
family.

Textiles – Equipment and Fabric
What is Textiles and what is a Textile Designer?
- A textile is a type of woven cloth.
- A textile designer comes up with innovative ideas, designs and
prints for a variety of fabrics, clothing and non-clothing materials,
furnishing materials, industrial fabrics and other related materials,
using both natural and manmade fibres.

Tools and equipment
Embroidery
Scissors
Used to cut off
loose threads
when sewing
Embroidery needle
Needle with a large
eye so the thread
ca fit through. Used
to sew decoration
onto fabric.
Unpicker
Used to cut
through stitches
and thread.
Usually used to
amend mistakes.

Embroidery thread
Thick, colourful
thread using for
decoration in hand
embroidery
Embroidery hoop
Used to keep fabric
taught (tight) so that
it doesn’t crease or
bunch when sewing
Sewing machine
Used to join fabric
together, construct
garments and
textiles and also for
decoration.

Example exam questions:
Give an example of a synthetic material. (1 mark)
Explain the term ‘textile design’. (2 marks)
What is an unpicker used for?. (1 mark)
Name one different between a sewing needle and an embroidery
needle. (1 mark)

Fabrics

Natural Fabrics
Cotton – produced from a cotton ball. Cotton is a soft
breathable fabric used to make many fabrics for many uses.
Can hold strong, bright colours when dyed.
Linen – produced from the flax plant. Linen is a strong,
absorbent fabric and dries quickly.
Wool – produced commonly from sheep but also other
animals such as goats and rabbits. Wool is insulating and
water resistant.
Silk – the silk work produces a silk cocoon which is
processed into silk. Silk is light and comfortable, has good
insulating properties (warm in winter, cool in summer) and is
strong.
Synthetic fabrics
Polyester – manmade from coal, water and petroleum.
Polyester resilient fabric and can with stand a lot of wear an
tear, holds dye well.
Nylon – manmade from petroleum, gas, coal and other
materials. Nylon is a silky, strong and elasticated fabric.
Regenerated Fibre - Viscose is known as a regenerated
fibre as it is made from cellulose found in wood pulp. It is
often regarded as only partially man-made. It’s a light, airy,
breathable and biodegradable.
Bonded fabrics - Blended fabrics are created when two or
more different kinds of fibres are mixed together to create
a new fabric with unique properties e.g. polycotton.
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Textiles – Decorative techniques
Applique
Applique is attaching shapes and patterns of fabric onto a
larger piece of fabric to form a picture or pattern. Is it
commonly used as decoration. The fabric can be attached by
bondaweb or sewed using a machine or by hand.

Hand stitch

Materials Required
Bondaweb, a variety of fabrics, tracing paper (if required and an iron.
How to do Applique
•
•
•
•
•
•
•
•
•
•
•
•

•

Draw a simple design
Trace the design onto the Bondaweb - on the smooth side
When using letters or words, you must do a mirror image using tracing paper
Label each colour that you want to use on your design
Select each colour fabric from the scrap fabric draws
Cut roughly each section of the Bondaweb – this will be ironed onto each colour
Iron onto the coloured fabric that you have selected – place the Bondaweb and the
fabric in between two pieces of paper in case the design signs to the iron or the
ironing board
Cut out each shape
Collect a larger swatch to put your applique onto
Return to the iron, with your swatch and sections of your design
Peel back the paper from your cut out design and lay onto the larger swatch
Make sure that the applique is the correct way – place the design between two
pieces of paper in case the design sticks to the iron or the ironing board
Iron onto the larger swatch

Example exam questions:
Explain how to complete an applique sample when using Bondaweb (8 marks)
List 3 piece of equipment needed when completing hand embroidery. (3
marks)
Name one disadvantage of hand embroidery. (1 mark)
Explain what the term ‘applique’ means. (2 marks)

Materials required
Embroidery needle, thread, fabric, embroidery
hoop.
Advantages of hand embroidery:
- Control over length of stitches
- Range of stitches to choose from
Disadvantages of hand embroidery:
- Time consuming
- Must be tied off correctly or will unravel
- Thread can get caught and tangled.
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Patterns and the sewing machine
Patterns
Patterns are used as a template when making textiles and fashion garments.
They instruct you where to cut, sew, add zips and any other details you may
need to know.
Pattern symbols
Notch – Pattern notches are small marks made on the
pattern to ensure that one pattern piece will match up to
the pattern next to it.
Grain line – this is the direction on the fabric that the
pattern should be cut. Some things are cut on the grain
line, other are cut on the bias which is diagonal to the grain
line.
Seam Allowance – This is the space between the edge of
the fabric and the sew line. Cut along this line when cutting
out fabric from a pattern, this allows room for sewing it
together. The seam allowance is usually 1cm.

Sewing Machine
Bobbin Tension

Spool Pin

Stitch Width
Bobbin Winder
Hand Wheel

Take up Leaver
Needle Clamp

Stitch selector
Stitch Length

Presser Foot

Reverse Stitch button

How to thread a sewing machine

Sewing line – Sew along this line when constructing your
textile/garment.
Example exam questions:
Why are notches used on pattern pieces. (2 marks)
Explain the advantages of using a sewing machine to construct textiles over
hand sewing. (3 marks)
Why would the reverse stitch button be used when constructing a textile? (2
marks)
What is a bobbin used for? (2 marks)
Why is a seam allowance important? (3 marks)
What does this symbol mean on a pattern? (2 marks)
Name two disadvantages of using a sewing machine for embroidery. (2 marks)

Materials required
Sewing machine, fabric, thread, scissors
Advantages of sewing machines
- Quick embroidery
- Secure stitching and construction
- Quick to use a range of stitches are available
Disadvantages sewing machines:
- Must understand how to use a sewing machine
- Can take some time to unpick incorrect stitches
- Less control over stitch lengths
- Cannot use wide a variety of different threads
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Health and Safety
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.
2.
3.
4.
5.

A warm temperature
Plenty of moisture (water)
Plenty of food
The right PH level (not too acidic or alkaline
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.

Storing food safely
Cooking (75°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

Chilling (0°C – 5°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

The danger zone (5°C-63°C)
•

•
•

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

Freezing (-18°C)
•
•
•

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.

Examples of high risk foods:

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

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

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

•
•
•
•

Cooked meat, fish and poultry, dairy products (eggs, cheese etc.), gravies,
stocks and sauces, shellfish, cooked rice.

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

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

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

Dietary related health problems
Too much sugar can cause:
1.
2.
3.

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.

Weight gain (which can lead to obesity)
Tooth decay
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).
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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, frozen, 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.

8 Guidelines for Healthy Eating
1. Base your meals
on starchy
carbohydrates

• This should make up 1/3 of your diet
• Chose high fibre, whole grain options e.g. pasta, rice
• Try to include one starchy food with each meal

5. Eat less salt –
no more than 6g a
day for adults

• Eating too much salt can raise blood pressure, this puts
you at high risk of heart disease or a stroke
• Most of the salt you eat is already in food, check the
labels to help you choose low salt options

2. Eat lots of fruit
and vegetables

• Try adding a banana to cereal or swap crisps for fruit
• Always serve main meals with two vegetables
• Beans and pulses can count as 1 of your 5 portions

6. Get active and
be a healthy
weight

• Regular exercise can reduce your risk of getting serious
health conditions
• Aim for 150 minutes of exercise a week

3. Eat more fish –
including one portion
of oily fish

• Fish is a source of protein and vitamins and minerals
• It contains omega 3 (good for eyes, skin, brain heart)
• Oily fish includes: salmon, herring, mackerel, sardines

7. Don't get
thirsty

• 6-8 cups a day, 2-3 litres
• Avoid sugary and fizzy drinks as they’re bad for teeth
• Remember fruit juice and smoothies is also high in sugar

4. Cut down on
saturated fat and
sugar

• All types of fat are high in energy and should be eaten
in small amounts
• Excess sugar can cause weight gain and tooth decay

8. Don't skip
breakfast

• Kick starts you for the day
• choose healthy low fat, sugar and salt and high
14fibre
• Choose low sugar cereals and granola

Seasonal Produce and Air Miles
Seasonal produce

Seasonality of food refers to the times of year when
the harvest or the flavour of a given type food is at its
peak. This is usually the time when the item is the
cheapest and the freshest on the market.
The food's peak harvest time usually coincides with
when its flavour is at its best.

Advantages of local, seasonal foods

• Often cheaper as it is not imported and there is a
larger quantity of the food available
• Fresher as it has taken less time to travel and less
storage time.
• High in nutrients – fruit and vegetables lose nutrients
over time after being picked. With less travel and
storage time, they lose less nutrients.
• Tastes better as it is fresher and higher in nutrients.

Disadvantages of local, seasonal foods

• There is a smaller range of foods available
• Not importing foods means not supporting farmers in
developing countries.

Examples of UK grown produce
Autumn

Winter

Spring

Summer

Apples
Mushrooms
Beetroot
Pears
Potatoes
Pumpkin
Garlic

Cauliflower
Sprouts
Suedes
Sweet
potato
Broccoli
Oranges
Cabbage

Strawberry
Carrot
Lettuce
Leeks
Asparagus
Peas
Spring
onion

Cucumber
Aubergine
Tomato
Raspberry
Courgette
Onion
Corn on the
cob

Food miles

If we’re not eating fresh, seasonal food grown in the UK, the food has travelled from abroad to
reach us.
•
Food miles are clocked up by the fresh fruit and vegetables arriving by plane from across the globe.
•
Then the fruit gets loaded in to lorries and driven across various parts of the country to
supermarkets
•
Then once on a shelf the products are then bought by people who then drive it back home.
Food miles are the measure of the distance a food travels from field to plate. This travel adds
substantially to the Carbon Dioxide emissions that are contributing to climate change. The amount of
food being flown into the UK doubled in the 1990s and is predicted to rise further each year. Consumers
are also directly responsible for increased food miles. We now travel further for our shopping and use
the car more often to do it.
•

Advantages of importing foods

• A wide range of foods are available in our shops all year round e.g. strawberries at Christmas.
• Less energy is used growing certain crops in poorer countries as there is no need for heating
glasshouses etc. (less damage to the environment)

Disadvantages of importing foods

• Its harder to monitor food production standard and conditions for workers in countries far away.
• Taxes on imported foods means farmers in developing countries don’t always receive a fair price for
their foods.
• Food that has travelled a long distance is less fresh by the time it reaches the shelves
• People do not buy local produce as much so local UK farmers don’t make as much money
• Increased road traffic as more food is being transported around the holiday
• There is increased used of fuel for the road transport plus the carbon dioxide emissions related
• The amount of food flown into the UK increases each year which means the UK is not self-sufficient
• Pressure to expand food production has led to the destruction of environments in some poorer
countries
• Over 60% of household waste is a result of food packaging
• Fresh spinach looses over 90% of its vitamin C in the first 24 hours of harvest

Examples of imported foods

Pineapple, mango, tomatoes, celery, potatoes, bananas, nuts, sugar, chicken, lamb, beef, fish, oil, cocoa
beans, grapes, tea, coffee, rice, soya bean, herbs, spices, olives, capers, avocado, cauliflower, 15
broccoli

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

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.

Wooden spoon
Jug
Fork

Skills

Creaming
Weighing
Baking

Chicken nuggets
Ingredients
1 chicken breast
1 egg, whisked
Handful of breadcrumbs
Handful of plain flour
Salt and pepper
oil

Equipment
Chopping board
Knife
Jug
Whisk
Frying pan

1. Cut the chicken into
bite size chunks.

2. Whisk the egg in a
jug or bowl.

3. Have your
breadcrumbs and
flour ready, either on
the board or in bowls.

Skills
Frying
Coating
cutting

4. Dip the egg in the flour, egg and
then the breadcrumbs. Coat all the
chicken chunks.

5. Fry the chicken in
some oil until the
chicken is cooked
through and golden.

Lemon Drizzle Cake
Ingredients
110g butter
110g sugar
110g self raising flour
2 eggs
Zest of ½ lemon
Drizzle:
Juice of 1 lemon
50g sugar
Equipment
Chopping board, knife, jug,
grater, bowl, wooden spoon,
cake tin, sieve, scales

Method
1.
Beat butter and sugar until pale and creamy.

2.

Whisk the eggs in a jug.

3.

Add the egg little by little.

4.

Sift in the flour and lemon zest. mix until combined.

5.

Add the mixture to the cake tin.

6.

Make the drizzle; mix sugar and the lemon juice.

7.

When cake is baked, let cool.

8.

Prick the cake with a fork.

9.

Drizzle the sugary lemon on top.

Jambalaya
Ingredients
½ pepper
½ onion
1 garlic clove
½ can chopped toms
125g rice
250ml boiling water
1 vegetable stock cube
1 chicken breast
1. Chop the onion,
Salt
pepper and garlic. Cut
Pepper
the chicken into cubes
paprika
Equipment
Pan
Spoon
Knife
Chopping board
Jug
Kettle
Skills
Seasoning
Frying
Chopping

4. Cut the pepper into
chunks.

2. Heat the oil, add the
chicken, onion and
garlic. Cook until the
onions are soft and the
chicken is white.

5. Add the peppers
and rice and stir.

3. Add the paprika
and mix so its all
coated.

6. Mix the stock cube
with 250ml until it is
dissolved.

7. Add all the stock and cook for around 10
minutes.

9. Once the rice is
cooked and the liquid
has gone stir through
the sweetcorn and
cook for a couple of
minute.

8. Add half the can of
tomatoes and stir
until the water has
soaked into the rice.

Food Packaging
Food packaging
Food is packaged to protect the
product during transport and whilst
sitting on shelves.
Why is food labelling important?
Symbols on packaging show important
information to customers.
Example exam questions:
Seasonal produce and air miles
What are the advantage of buying
locally produced, seasonal produce? (6
marks)
Explain the disadvantages of buying
imported foods. (10 marks)
Explain the term ‘air miles’ (3 marks)
Explain the term ‘seasonal produce’ (3
marks)
How might a restaurant use the fact
they only use
Food packaging
Compare the two dishes and explain
which dish is a healthier choice. Use
the traffic light system to help you
with your answer (6 marks).
Why is it important to include a
vegetarian symbol on food packaging
of vegetarian products? (2 marks)

Giving farmers a fair
price for their products.

Forest Stewardship
Council – helping
effectively manage
forests.

Suitable for home
freezing.

Eggs have been produced
to the highest standards
of food safety.

Vegetarian approved –
free from animal
products.

This product can be
recycled.

A British organisation
that promotes and
regulates food quality.

Tidy man – do not
litter.

Food which abides by the
Islamic law. The Islamic way
of slaughtering is cutting the
throat and draining the blood.

An ethical food label –
helping farm animals
have a good life.

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

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

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
21
4% of 70g of fat.
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Chemical
reactions only
happen when
particles collide
with sufficient
energy

The minimum
amount of
energy that
colliding
particles must
have in order
to react is
called the
activation
energy.

Thermal
decomposition
Sports injury packs

Combustion
Hand warmers
Neutralisation

Exothermic

Endothermic

Energy released making new
bonds is greater than the
energy taken in breaking
existing bonds.
Energy needed to break
existing bonds is greater than
the energy released making
new bonds.

Endothermic

Exothermic

Energy is
transferred to
the surroundings
so the
temperature of
the surroundings
increases

Reaction
profiles

Exothermic

Endothermic

Energy is taken
in from the
surroundings so
the temperature
of the
surroundings
decreases

Overall energy change
of a reaction

Activation energy

TOO HOT TO HANDLE
(ENERGY CHANGES)
Show the overall energy
change of a reaction

Products are at a higher energy
level than the reactants. As
the reactants form products,
energy is transferred from the
surroundings to the reaction
mixture. The temperature of
the surroundings decreases
because energy is taken in
during the reaction.

Products are at a lower energy
level than the reactants. When
the reactants form products,
energy is transferred to the
surroundings. The temperature
of the surroundings increases
because energy is released
during the reaction.

Honey I shrunk the kids (cells)
cytoplasm

site of chemical
reactions in the cell

gel like substance containing
enzymes to catalyse the reactions

nucleus

contains genetic
material

controls the activities of the cell
and codes fro proteins

semi permeable

controls the movement of
substances in and out of the cell

cell membrane

site of protein
synthesis

ribosome

animal cell

mitochondrion

site of respiration

Eukaryotes complex organisms with
nucleated cells

Where proteins are made
where energy is released for the cell
to function

Prokaryotes – simple unicellular organisms
with DNA present but not in a nucleus
cell
membrane

site of chemical
reactions in the
cell

bacterial
DNA

not in nucleus
floats in the
cytoplasm

controls the function of the cell

cell wall

NOT made of
cellulose

supports and strengthens the cell

plasmid

small rings of
DNA

contain additional genes

cytoplasm

semi permeable

controls the movement of
substances in and out of the cell

gel like substance containing
enzymes to catalyse the reactions

Bacterial cells are much smaller than plant and animal cells

contains cell
sap

keeps cell turgid,
contains sugars and
salts in solution

cell wall

made of
cellulose

supports and strengthens
the cell

chloroplast

site of
photosynthesis

contains chlorophyll,
absorbs light energy

permanent
vacuole

plant
cell

Honey I shrunk the kids (cells)

absorb
water and
minerals
from soil

root
hair

hair like projections to increase
the surface area

carry water
and
minerals

xylem

carry
glucose

phloem

nerve

sperm

TRANSPIRATION - dead cells
cell walls toughened by lignin
flows in one direction

muscle

TRANSLOCATION - living
cells cells have end plates with
holes
flows in both directions

carry
electrical
signals

long branched connections
and insulating sheath

fertilise an
egg

streamlined with a long tail
acrosome containing enzymes
large number of mitochondria

contract
to allow
movement

contains a large number of
mitochondria
long

specialised animal cells

specialised plant cells

eyepiece lens
objective lens
focusing wheel
stage

Feature

Light (optical)
microscope

Electron microscope

Radiation used

Light rays

Electron beams

Max magnification

~ 1500 times

~ 2 000 000 times

Resolution

200nm

0.2nm

Size of microscope

Small and portable

Very large and not portable

Cost

~£100 for a school one

Several £100,000 to £1 million
plus

light source

magnification M = size of image I
real size of the object A

EUREKA!
(MOLECULES AND MATTER)
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.

Units

Freezing

Liquid turns to a solid.
Internal energy decreases.

Melting

Solid turns to a liquid.
Internal energy increases.

Density

Kilograms per metre
cubed (kg/m3)

Boiling /
Evaporating

Liquid turns to a gas.
Internal energy increases.

Mass

Kilograms (kg)

Condensation

Volume

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.

Density

Metres cubed

(m3)

Mass of a substance in
a given volume

Density
1 kg of a gas has a larger volume than 1 kg of a solid.
There is empty space between particles in a gas, but in a
solid, they are tightly packed together.

Density

=

Mass / Volume

… so the density of the gas is much smaller than the
density of the solid.

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.

ENERGY FOR LIFE
(RESPIRATION)
An organism
will receive
all the
energy it
needs for
living
processes as
a result of
the energy
transferred
from
respiration

For movement

For keeping
warm

For chemical
reactions

To enable muscles to
contract in animals.

To keep a steady body
temperature in a cold
environment.

Cellular respiration
is an exothermic
reaction which is
continuously
occurring in all
living cells

Anaerobic respiration
releases a much
smaller amount of
energy than aerobic
respiration.

mitochondria

animal cell

To build larger molecules from
smaller one.

Aerobic respiration
releases a large
amount of energy
from each glucose
molecule

cytoplasm

During
exercise
the human
body
reacts to
increased
demand
for energy

Heart rate
increases

To pump oxygenated blood
faster to the muscle tissues
and cells.

Breathing
rate and
breath
volume
increase

This increases the amount of
oxygen entering the blood
stream.

Anaerobic respiration in plant and yeast cells
The end products are ethanol and carbon dioxide. Anaerobic
respiration in yeast cells is called fermentation
glucose

plant cell

ethanol + carbon dioxide

Activity: Turn this list of information into a useful
revision page on cells.
Repeat this procedure for the other science notes.

Activity: Use a video conferencing piece of software to explain the
contents of this knowledge organiser to someone in your family who
is not technically savvy. Break the knowledge down into lessons
which you can do one a week.

Year 8 Knowledge Organiser:
Globalisation
Key Terms Used in

Key Ideas:

this Unit

1. I can define the meaning of Globalisation
2. I can describe the advantages and disadvantages of Globalisation

Topics covered
✓ What is Globalisation?
✓ Benefits of Globalisation
✓ Drawbacks of Globalisation
✓ What are TNC’s?
✓ TNC’s – good or bad?
✓ What is the chain of
production?
✓ What are ‘sweatshops’?

✓ Measuring wealth/poverty
✓ Ways to reduce poverty
✓ Fairtrade

Designed by KMU for Open Academy 2019

3. I can explain how TNC’s operate and exploitation through the chain

4. I can measure poverty and suggest ways to reduce poverty

❑ To research amazing facts using ICT
❑ To understand different opinions and
viewpoints
❑ To calculate levels of development using

Atlas data
❑ To create graphs of different types (line, bar,
pie)
❑ To write a detailed piece of extended writing

❑ Trade
❑ Migration
❑ Trans-National

of production.

Skills

❑ Communications

Corporations
❑ Multi-National
Corporations

Places and

❑ Inward Investment

Environments

❑ Head office

❖ Asia

❑ Consumers

❖ Bangladesh
❖ Vietnam
❖ Indonesia

❖ Cameroon
❖ Norwich

❑ Chain of production
❑ Child Labour
❑ Exploitation
❑ Sweatshops
❑ Gross Domestic Product
❑ Quality of Life
❑ Charity
❑ Fair Trade Premium
❑ WTO

Year 8 Knowledge organiser:
Tourism
Key Terms Used in

Key Ideas:

this Unit

1. I can define tourism

❑ Resort

2. I can describe examples of tourism

Topics covered
✓ What is tourism?

❑ Attractions
❑ Investment

3. I can describe good and bad impacts of tourism

4. I can explain how a tourism resort changed over time
5. I can suggest ways tourism can be more sustainable

✓ How has tourism changed?
✓ Natural and man-made
attractions
✓ Tourism in Europe
✓ Good and Bad effects of
tourism
✓ Resort changes over time
✓ Re-inventing a UK resort

Skills
❑ To locate tourism resorts in the UK and in
mainland Europe
❑ To use mapping to investigate features and
attractions

❑ To analyse a range of graph types to describe
changes in tourism

✓ Eco-tourism

❑ To construct a timeline of resort change

Designed by KMU for Open Academy 2019

❑ To write a detailed piece of extended writing

Places and

❑ Infrastructure
❑ Inward Investment
❑ Service Sector
❑ Seasonal Unemployment
❑ Resource depletion

Environments

❑ Decline

❖ Great

❑ Honeypot Sites

Yarmouth

❑ Second Homes
❑ Congestion

❖ Blackpool

❑ Renewable energy

❖ The Lake

❑ Safari

District

❑ Cruise

❖ France/Spain

❑ Cultural

❖ India

❑ Historic

❖ Tanzania

❑ Business

❑ Eco-resort

Activity: Use technology to find out how the
virus is changing our energy use and pollution.
Write a report linking to the ideas in settlements
and go green. Your report should include as
much of the key vocabulary as possible.
Activity: This is perfect if you have a younger
sibling. You can do it together. Draw a table
showing the countries, flags and capital cities.
Do one per continent. Put as many countries in
as you can.
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Activity: Draw a timeline of events. Use the table of key events as
a starting point. Try to find sources that link to each event.
Augment your timeline with other events during the war.
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Activities for you to try:
•

Write a definition for each of the words in the purple box, then for three of the
words write an additional word that has a similar spelling pattern. E.g. interrogate
and interest. Then suggest if there is any link between the words.

•

Read the extract on the next page.
why the author has used them.

•

Create a comic script of the extract.

•

Rewrite the extract from Of Mice and Men into a playscript, providing actions and
stage directions for the actors.

•

Re-read the extract from Of Mice and Men and explain what you learn about the
relationship between the two men using PEE.

•

Write a short story that includes the characters George and Lennie.

•

Read the poem “To A Mouse” by Robert Burns. This is written in Gaelic so it is
quite a challenge. In your own words explain what you think the poem is about.
Then explain any links that you can find between the poem and the extract.

•

Create a poem explaining the plight of an animal. You can choose any voice that
you would like to use for your poem. These could include the voice of the animal,
you speaking in your own voice or someone else speaking e.g. the fisherman about a
fish.

•

Write a commentary of your poem explaining why you choose a specific structure
and how you decided on which narrative voice to use.

•

Respond to this question. After reading this extract a student said that the
author shows just how much Lennie relies on George. Evaluate how far you agree
with this statement. (Look at the evaluate box for guidance)

Select two pieces of punctuation and explain
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Lennie watched him from over the fire. He said patiently, “I like ‘em with ketchup.”
“Well, we ain’t got any,” George exploded. “Whatever we ain’t got, that’s what you
want. God a’mighty, if I was alone I could live so easy. I could go get a job an’
work, an’ no trouble. No mess at all, and when the end of the month come I could
take my fifty bucks and go into town and get whatever I want. Why, I could stay in
a cat house all night. I could eat any place I want, hotel or any place, and order
any damn thing I could think of. An’ I could do all that every damn month. Get a
gallon of whisky, or set in a pool room and play cards or shoot pool.” Lennie knelt
and looked over the fire at the angry George. And Lennie’s face was drawn with
terror. “An’ whatta I got,” George went on furiously. “I got you! You can’t keep a job
and you lose me ever’ job I get. Jus’ keep me shoving’ all over the country all the
time. An’ that ain’t the worst. You get in trouble. You do bad things and I got to get
you out.” His voice rose nearly to a shout. “You crazy son-of-a-bitch. You keep me
in hot water all the time.” He took on the elaborate manner of little girls when they
are mimicking one another. “Jus’ wanted to feel that girl’s dress — jus’ wanted to
pet it like it was a mouse — Well, how the hell did she know you jus’ wanted to
feel her dress? She jerks back and you hold on like it was a mouse. She yells and
we got to hide in a irrigation ditch all day with guys lookin’ for us, and we got to
sneak out in the dark and get outta the country. All the time somethin’ like that —
all the time. I wisht I could put you in a cage with about a million mice an’ let you
have fun.” His anger left him suddenly. He looked across the fire at Lennie’s
anguished face, and then he looked ashamedly at the flames.
It was quite dark now, but the fire lighted the trunks of the trees and the curving
branches overhead. Lennie crawled slowly and cautiously around the fire until he
was close to George. He sat back on his heels. George turned the bean cans so
that another side faced the fire. He pretended to be unaware of Lennie so close
beside him.
“George,” very softly. No answer. “George!”

On Turning Her Up in Her Nest with the Plough,
November, 1785
WEE, sleekit, cowrin, tim’rous beastie,
O, what a panic’s in thy breastie!
Thou need na start awa sae hasty,
Wi’ bickering brattle!
I wad be laith to rin an’ chase thee,
Wi’ murdering pattle!
I’m truly sorry Man’s dominion
Has broken Nature’s social union,
An’ justifies that ill opinion
Which makes thee startle
At me, thy poor, earth-born companion
An’ fellow-mortal!

Thou saw the fields laid bare
an’ waste,
An’ weary Winter comin fast,
An’ cozie here, beneath the
blast,
Thou thought to dwell,
Till crash! the cruel coulter past
Out thro’ thy cell.
That wee bit heap o’ leaves and
stibble,
Has cost thee monie a weary
nibble!
Now thou’s turned out, for a’
thy trouble, But house or hald,
To thole the Winter’s sleety
dribble,
An’ cranreuch cauld!

But Mousie, thou art no thy
lane,
I doubt na, whyles, but thou may thieve;
In proving foresight may be vain:
What then? poor beastie, thou maun live!
The best-laid schemes
A daimen-icker in a thrave
‘S a sma’ requer: I’ll get a blessin wi’ the lave, o’ Mice an’ Men
Gang aft agley,
An’ never miss’t!
An’ lea’e us nought but grief
an’ pain,
Thy wee-bit housie, too, in ruin!
For promis’d joy!
Its silly wa’s the win’s are strewin!
An’ naething, now, to big a new ane,
Still thou are blest, compared
O’ foggage green!
wi’ me!
An’ bleak December’s win’s ensuing,
The present only toucheth thee:
Baith snell an’ keen!
But Och! I backward cast my
e’e,
On prospects drear!
An’ forward, tho’ I cannot see,
I guess an’ fear!

“Whatta you want?”
“I was only foolin’, George. I don’t want no ketchup.”
John Steinbeck, Of Mice and Men (Penguin, 1994)
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Topic: Circumference and Area
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Topic: Fractions
54

Topic: Proportion
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Year 8 RS: What does it mean to have a good life?
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Activity:
Use your network of family to find out the answers to these
questions. You might be able to make contact with some churches
over the internet. A good place to start is https://www.achurchnearyou.com/
How are different churches responding to the corona virus
outbreak? Norwich has a famously large humanist community. Find
out about it.
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The Arts

Going the extra mile activities.
Here are some great ideas to do with family to avoid boredom that go above and
beyond during the next half term.
IT

DT

English and
Drama

Humanities

PE

Maths

Science

Hard boil an egg.
Decorate the
shell into a
character. Get
the Egg person
to do a speech.
Record it and
send it to
friends. Eat the
egg!

Can you create a
piece of
spreadsheet art?

Research what
different kinds of
materials
plumbers use.
Why is copper
used for some
pipes and plastic
for others?
What sort of
plastic is used?

Watch one of
the briefings by
the government.
What makes a
good information
giving speech?
How is it being
delivered?

How is living in
Norfolk special?
Tourism is a big
industry in
Norfolk. Write an
advert to draw in
tourists when we
can all travel
again.

Invent a new
sport.

Explain what a
square root is to
someone really
not
mathematical.

Use equipment in
your home to
demonstrate the
principle of
moments.

Design a set out
of materials in
your room.
Create a play for
your family to
act in. Give
clear direction.

Advise your
family members
on how to keep
safe on line.
Explain to them
how scams try to
steal their
money.

Design a meme.

Use one of the
excellent library
apps to listen to
or read “Of Mice
and Men.”

To what extent
can the Schlieffen
Plan be compared
to a brawl?
Knock out the
biggest guy before
the little guy is
ready to fight.

Create a set of
rules.

Where can we
find the
Fibonacci
sequence in
nature? Do
some research!

Help something
grow.

Research the
legend of
Beowulf. Look
at the art work
associated with
it. Create a
piece of your
own art.

Write out all the
instructions
required by a
human to get up
and ready for
home school each
day. Be as
specific as you
would be with a
computer.

Make an
interesting paper
model. Do some
origami research
to find something
fascinating to
attempt.

Describe the
American dream.
How has this
driven culture in
the Western
world? Have a
discussion with
as many adults
as you can.

Rearrange the
furniture in your
living room (with
permission) to
recreate World
War 1 trench
warfare. What is
the dialogue? How
can you manage
the boredom and
terror?

Get family
members to
play.

Make some
mathematical art
using materials
at home like
packets and
boxes.

Research the
health issues
regarding vaping.
Vaping is new.
Is there enough
mature research
to definitely
describe how
safe or otherwise
it is?

Choose 3 songs.
Use simple
percussion to
keep the rhythm
of the songs.

Think about how
we can avoid
mental health
problems and
remain connected
online. Explain
it to your family
and make a plan.

Invent a new
recipe and test
it. Evaluate it
compared to
commercial
products.

Watch a film.
Be a film critic.
You are being
interviewed to
review the film
on radio 4.
What would you
say?

How can we be
greener as a
society using
technology?
Create an
infomercial
advertising a
product.

Send it to the
organisers of
the Quarantine
Olympics to
include it in the
next games!

Play out a Roast
Battle between
Pascal’s triangle
and The Bermuda
triangle.

Find out how
fans in ovens
influence cooking
times. What has
this to do with
convection?

One that is
informative but
also can make
someone laugh.

How can we be
like Lenny?

