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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

Food

3

German

28

DT

10

History

31

PE

11

English

33

Science

13

Maths

37

Computer Science

23

RE

43

Art

24

Music

45

Geography

26

Drama

47

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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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 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, broccoli

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
4% of 70g of fat.

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

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.

Function

Food sources

Dietary related health problems

Function

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

Too much sugar can cause:
1.
2.
3.

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

Ingredients
100g plain flour
50g butter or margarine
2tbsp cold water
1 tomato
Handful of basil leaves
2 eggs
125ml semi-skimmed milk
50g cheese
Equipment
Bowl
Weighing scales
Spoon
Jug
Chopping board
knife
Skills
Weighing
measuring
Rubbing in method
Seasoning

Practical assessment 2:
Tomato and basil quiche

1. Pre-heat the oven
to 180°C. Rub the
butter and flour
together until it
resembles bread
crumbs.

4. Mix the eggs,
milk, mixed herbs
and seasoning in a
jug.

2. Add the water
gradually until
the pastry comes
together into a
ball.

5. Pour the egg
mixture into the
pastry shell.

3. Roll out the
pastry and line
your dish.

6. Slice the
tomatoes and
cheese and lay over
the top of the tart.
Bake in the oven for
30 minutes.

Lemon Drizzle Cupcakes
Ingredients
110g butter
110g sugar
110g self raising flour
2 eggs
Zest of ½ lemon
Drizzle:

Juice of 1 lemon

1. Beat butter and sugar until pale and creamy.
2. Whisk the eggs in a jug and add the egg little by little.

3. Sift in the flour and lemon zest and fold until combined.
4. Evenly divide your mixture between 6 cupcake cases.

50g sugar

5. Make the drizzle; mix sugar and the lemon juice.

Equipment

6. When the cakes are ready, prick the top with cocktail stick
and pour over the drizzle.

Chopping board, knife,
jug, grater, bowl,
wooden spoon, cake tin,
sieve, scales
Skills
Weighing

Meatballs
For the meatballs:
250g mince
½ onion
2 tbsp breadcrumbs
1 egg

For the sauce:
1 can chopped tomatoes
1 garlic
½ onion
1 tsp mixed herbs

For the meatballs:
1. Finely chop the
onion and put in a
bowl.

2. Add the egg,
breadcrumbs and
mince. Mix well with
your hands.

3. Divide into even
round shapes and
place on a baking tray
with a drizzle of oil.
Cook for 20 minutes.

Optional
200g cooked pasta
Equipment
Knife
Chopping board
Bowl
Baking tray
Skills
Weighing
Chopping
Seasoning
Baking
Frying

Serve
with
spaghetti
and
parmesan
cheese on
top.

For the sauce:
4. finely chop the
onion and garlic.

5. Gently fry for a
few minutes. Then
add the can of
tomato's and herbs.

6. Allow to simmer for
10 minutes. Stir
through the meatballs
when they are cooked.

Next lesson you will make a pasta dish of your choice.

Ingredients

Chocolate orange cookies

125g butter, softened
100g light brown soft sugar
125g caster sugar
1 egg, lightly beaten

225g self-raising flour
200g chocolate chips
1 orange
Equipment

Weighing scales
Bowl

1. Pre-heat the oven
to 190C. Weigh out
the butter and the
sugar.

2. Cream the butter
and sugar together.

3. Mix the egg in a
jug and add a little
at a time to the
butter mixture.

Spoon

Baking tray

You can change this
recipe to make:
-Chocolate orange
cookies
-Cranberry and white
chocolate cookies
-Peanut butter cookies

jug
Skills
Weighing

Whisking
Shaping
Baking

3. Add the flour and
chocolate chips and
orange zest. Mix well.

4. Split the mixture into
12 even balls, 6 per tray.
Bake for 10 minutes until
golden on the edges and
soft in the middle.

Year 8 Summer term Textiles – Making a textile product
Making a textile product
Design brief
Design a fabric monster that will be added to a CAM toy
to keep a child entertained.
This half term you will be making a textile product from the design brief above.
What will you need to consider when designing and making for a child?
How will you know if your product is suitable?
Designers need to think about who will use the product, when and how?

Pattern pieces

Pattern pieces are usually made from paper and they are like stencils. They allow us to cut out exactly the same
shape every time. They are pinned onto fabric and fabric scissors are used to around the paper pattern. Sometimes
tailors chalk is used to draw around the pattern piece first then it is cut out
What is tailors chalk? When and why did you use it?
Pattern pieces have symbols on them to tell us to do certain things. Use this link to find out
what the symbols mean: https://www.createandcraft.com/gb/sewing-pattern-symbols
https://www.youtube.com/watch?v=ioLMA3N230U – click on this link to see fabric being
marked and cut using a paper pattern.

Sewing a seam
For this project you will learn how to make a simple fabric product to go onto the
top of your frame. You will use a paper pattern to draw around, tailors chalk to
mark the lines, fabric scissors to cut the fabric and a sewing machine to
permanently join your fabric. Your fabric monster will be attached to your CAM
frame to make a moving toy.

How to make your textile part (this is in your
booklet too)
Step 1 Cut out your fabric using your paper pattern x2, one for the front and one for the back
. decorative skills you have
Step 2 Decorate the front and back pieces according to your design using the
learnt this year
Step 3 Cut out any additional pieces you need, for example for arms, legs, hair which will be added on, this
may be made from felt.
Step 4 Pin fabric together, good sides facing, add any felt pieces inside and pin them
Step 5 Sew your pieces together on the sewing machine, checking you have selected the correct stitch
and it is threaded properly. Leave a small hole.
Step 6 Check your seams are strong then turn your fabric the right way through the hole you have left.
Step 7 Stuff your textile product and attach to your follower by sewing and glue gun.

https://www.instructables.com/how-to-sew-a-seam/ How to produce a seam on the sewing machine
https://www.youtube.com/watch?v=27aXDI6z6eo sewing 2 pieces of fabric together

Careers using this knowledge: Fashion designer, textile designer, tailor, pattern maker, upholsterer,
material engineer.
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Photosynthesis knowledge organiser
Key points
Photosynthesis is a process that occurs in the
leaves of a plant and needs both chlorophyll
and light energy.
During photosynthesis, the chlorophyll in
leaves help convert carbon
dioxide and water into the products
oxygen and glucose.

The product glucose acts as a vital source of
food for the plant.
Carbon dioxide, water and light are all
needed for photosynthesis to take place.

What is photosynthesis?
Photosynthesis takes place
inside plant cells in small
objects called chloroplasts.
Chloroplasts contain a green
substance called chlorophyll.
This absorbs the light energy
needed to make
photosynthesis happen.
Plants and algae can only
carry out photosynthesis in
the light.

Photosynthesis knowledge organiser
These are the things that plants need for photosynthesis:
•Carbon dioxide
•Water
•Light (a source of energy)
These are the things that plants make by photosynthesis:
•Glucose
•Oxygen
The word equation for photosynthesis in the presence of light
and chlorophyll is:
Carbon dioxide + water → glucose + oxygen

Why is photosynthesis important?
Photosynthesis provides organisms with oxygen,
a gas that many living things need. Oxygen is a
product of photosynthesis and is needed for
respiration. All organisms respire to release
energy and to stay alive.

Uses of glucose
Glucose is a useful molecule that is made during the process of photosynthesis. The initial use
for glucose, when broken down during respiration, is to release energy.
Plants only photosynthesise and synthesise glucose during the day when there is sunlight, but
they use glucose for respiration all the time, including during the night.
Cellulose
Glucose is used to make cellulose. Cellulose is an example of a natural polymer. Cellulose is
the main component found in plant cell walls and this gives the plant cell strength and
Starch
Other uses of glucose produced from photosynthesis is to make the insoluble storage
molecule starch. Most plants including rice, potatoes and wheat store their energy as starch.
Starch is also a polymer and can be converted back to glucose by the plant when it is needed,
for example at night for respiration.

PLANTS ALSO MAKE FATS AND
PROTEINS WITH GLUCOSE

Xylem transports water and mineral
salts from the roots up to other parts
of the plant,

Carbon dioxide diffuses into
the leaves of the plant through
the stomata
It moves from an area of high
to an area of low
concentration

YEAR 8 REACTIVITY SERIES & DISPLACEMENT
REACTIONS

Metal + acid → salt + hydrogen
The abbreviation M.A.S.H. can be used to remember this general
reaction.
When a metal is put in acid, it gets smaller and smaller as it gets
used up in the chemical reaction.
At the same time, bubbles of gas can be seen. The bubbles
produced in the reaction are hydrogen gas.
This can be proven using a burning splint because hydrogen is
flammable. When the burning splint is put into the test tube
containing hydrogen gas, a small explosion occurs, making a
squeaky pop sound. This shows that hydrogen is present.

Increasing reactivity

Metals and acids
Acids react with some metals to produce a salt and hydrogen
gas.

Potassium
Sodium
Calcium
Magnesium
Aluminium

CARBON
Zinc
Iron
Lead
Copper
Silver
Gold

Please
Send
Charlie's
Monkeys
And
CRAZY!
Zebras
In
Lead
Cages
Securely
Guarded

THE REACTIVITY SERIES
(reactivity league table)

Increasing reactivity

YEAR 8 REACTIVITY SERIES & DISPLACEMENT
REACTIONS

Potassium
Sodium
Calcium
Magnesium
Aluminium

CARBON
Zinc
Iron
Lead
Copper
Silver
Gold

Please
Send
Charlie's
Monkeys
And

CRAZY!
Zebras
In
Lead
Cages
Securely
Guarded

The reactivity of a metal determines
the method of extraction. Metals above
carbon must be extracted using
electrolysis. Metals below carbon can
be extracted by reduction using carbon,
coke, or charcoal. Gold and silver do
not need to be extracted. They occur
native (naturally).

Group 1 metals

Group 2 metals

Zinc, iron and
copper

Reactions with water

Reactions with acid

Reactions get more
vigorous as you go down
the group

Reactions get more
vigorous as you go down
the group

Do not react with water

Observable reactions
include fizzing and
temperature increases

Do not react with water

Zinc and iron react slowly
with acid. Copper does not
react with acid.

You can investigate the
reactivity of metals using
displacement reactions. The
table shows the results from a
series of experiments involving
four metals and solutions of
their salts. A tick shows where
there is a visible reaction and a
cross shows where there is no
visible reaction.

Magnesium

Displacement reactions
Displacement reactions involve a metal and a
compound of a different metal. In a displacement
reaction:
a more reactive metal will displace a less reactive
metal from its compounds
Displacement reactions are easily seen when a salt
of the less reactive metal is in the solution. During
the reaction:
the more reactive metal gradually disappears as it
forms a solution
the less reactive metal coats the surface of the
more reactive metal
Magnesium + copper sulphate
magnesium
sulphate + copper

Zinc

Iron

Copper

Magnesium
✘
sulfate

✘

✘

✘

Zinc sulfate ✔

✘

✘

✘

Iron sulfate ✔

✔

✘

✘

✔

✔

✘

2

1

0

Copper
sulfate

✔

Reactions
3
seen

YEAR 8 REACTIVITY SERIES & DISPLACEMENT
REACTIONS

Extracting iron
Extracting iron and copper
Iron(III) oxide is reduced to molten iron when it reacts with
Ores
Unreactivemetals such as gold are found in the Earth's crust as carbon. One of the products is carbon monoxide:
the uncombined elements. However, most metals are found iron(III) oxide + carbon → iron + carbon monoxide
Fe2O3(s) + 3C(s) → 2Fe(l) + 3CO(g)
combined with other elements to form compounds.
This method of extraction works because carbon is more
reactive than iron, so it can displace iron from iron compounds.
Most metals are extracted from ore found in the Earth's crust. Extracting a metal by heating with carbon is cheaper than using
An ore is a rock that contains enough of a metal or a metal
electrolysis.
compound to make extracting the metal worthwhile.
Extraction methods
The extraction method used depends upon the metal's
position in the reactivity series.
If a metal is less reactive than carbon, it can be extracted from
its compounds by heating with carbon. Copper is an example of
this. Copper mostly occurs as sulfide ores, which are heated in
air to convert them to copper(II) oxide. Molten copper can be
produced from copper oxide by heating with carbon:
Copper oxide + carbon → copper + carbon dioxide
2CuO(s) + C(s) → 2Cu(l) + CO2(g)
Copper oxide is reduced as carbon is oxidised, so this is an
example of a redox reaction.

FORCES AND MOTION
Balanced forces
When two forces acting on an object are equal in
size but act in opposite directions, we say that
they are balanced forces.
If the forces on an object are balanced (or if
there are no forces acting on it), this is what
happens:
•a stationary object stays still
•a moving object continues to move at the same
speed and in the same direction
Remember that an object can be moving, even if
there are no forces acting on it.

Unbalanced forces
When two forces acting on an object are not equal in size, we
say that they are unbalanced forces. The overall force acting on
the object is called the resultant force. If the forces are
balanced, the resultant force is zero.
If the forces on an object are unbalanced, this is what happens:
•a stationary object starts to move in the direction of the
resultant force
•a moving object changes speed (accelerates or decelerates)
and/or direction in the direction of the resultant force
In the example below, the resultant force is the difference
between the two forces:
100 – 60 = 40 N (to the right)

Forces and motion
Speed, distance and
time

Distance is how far an
object moves.. Speed is
the rate of change of
distance - it is the
distance travelled per unit
time
Speed (m/s) = distance
(m) ÷ time (s)
Distance = Speed x time

Time = Distance ÷ speed

speed = distance/time
distance = speed x time
Average speed is
distance divided by time.

Distance-time graphs. If an object
moves along a straight line, the
distance travelled can be represented
by a distance-time graph. In a
distance-time graph, the gradient of
the line is equal to the speed of the
object. The greater the gradient (and
the steeper the line) the faster the
object is moving.

Distance-time graphs

Speed-time graphs (extension)
When speed is increasing we say
it is accelerating.
We measure acceleration in m/s2.
The steeper the gradient, the
bigger the acceleration.
As the line is straight, it is a
constant acceleration.
If the line is horizontal the
object is travelling at a constant
speed

African mask inspiration

Activity: African Mask Planning Sheets

Year 8 Knowledge organiser:
Weather and Climate
Key Terms Used in
Key Ideas:

this Unit

1. I can describe weather in different places

❑ Water vapour

2. I can explain the main causes of different weather and climate

Topics covered
✓ Weather types

3. I can measure/interpret weather and climate data

❑ Centigrade

✓ Weather vs Climate

✓ Rainfall and cloud types

❑ To interpret weather maps and symbols

✓ High and Low pressures

❑ To use digital mapping to investigate Atlantic

✓ Changing weather/fronts

✓ Atlantic storms
✓ Climate and climate change

✓ Global climates

Storms/Hurricanes
❑ To analyse a range of climate data to
describe climate variation

❑ To construct/ be familiar with weather
measurement techniques

Designed by KMU for Open Academy 2019

❑ To write a detailed piece of extended writing

❑ Humidity

❑ Meteorologist

5. I can explain what happens in Atlantic storms

Skills

❑ Troposphere
❑ Precipitation

4. I can explain how rainfall, air pressure and air masses vary

✓ Measuring weather

❑ Climate

Places and

Environments
❖ Plymouth
❖ Newcastle
❖ The Lake

District
❖ Wales
❖ UK

❖ Russia
❖ Egypt

❑ Okta’s
❑ Barometer
❑ Anemometer
❑ Convectional rainfall
❑ Relief Rainfall
❑ Frontal Rainfall

❑ Cumulus
❑ Stratus
❑ Cirrus

❑ Warm front
❑ Cold front
❑ Depression

❑ Prevailing Wind

How has the weather been over the last week?
Weather forecasting
What does a weather forecast tell us?
Can you list 5 groups of people who depend
on the weather forecast?

Make a note of the weather changes you have seen:
Sunlight hours/Rainfall/Cloud cover/Wind speeds

The world is separated into different climate zones

Rainfall – The UK gets a lot of it! We are very close to the Atlantic Ocean compared to other parts of
Europe. We are also at a junction where cold air from the North meets warmer air from the south.

Which climate zone is the UK in?

This means we have weather ‘fronts’ or boundaries where they meet and leads to rain. Where air is
forced up over mountains we get ‘relief’ rainfall.

Warm air expands and rises. Cool air sinks.

Can you name places in the UK that would get more ‘relief’ rainfall?

Which type of air pressure has East Anglia received recently?

Why do you think the zones are in horizontal bands?

Weather recording instruments vary.

How could you design and make a home made rain gauge?
c

Storms – At certain times we get powerful
storms off of the Atlantic.
Do you remember when a storm occurred?
What damage did this cause?

Our global climate is changing as greenhouse gases continue to
rise.
The world is gradually warming.
How could this affect people and the environment?

German
Module 1: Ich liebe Ferien! (I love holidays!)
Here is the vocabulary you will need for Stimmt 2, Module 1.
You can hear the German by clicking on the Soundfile links on the electronic version of this
Knowledge Organiser.

In this Module you will learn how to:
•

compare places in the past and now

•

talk about what you did on holiday

•

talk about how you travelled

•

talk about the weather

•

talk about holidays

•

talk about problems on holiday

Soundfile
Soundfile

German
Soundfile

Soundfile
Soundfile

www.textivate.com
Username: openacademy
Password: surname700
Go to 'my resourses' to find your work.

Soundfile

German
Soundfile

Soundfile
Soundfile

Read the Strategy Box
for ideas on learning
German vocabulary.
Soundfile

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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A job that relies on geometry:

CAD Engineer

A CAD engineer, or computer aided design engineer, creates
construction plans for cars, bridges, skyscrapers or other
buildings using software systems. Their main responsibilities
include designing 2D or 3D images for construction workers to
accurately present complex projects, establishing budgets and
timelines and analysing the data of certain projects to develop
creative solutions to any design issues.

Parallelograms

Triangles

Trapezium

Compound Shapes

A job that relies on geometry:

Interior Designer

An interior designer builds plans for living or working
spaces from start to finish. Their main duties include
sketching design plans according to clients' needs, goals
and preferences, sourcing products or materials to use in
the space, deciding on prices to complete projects and
using computer applications to conduct the design
process.

Reflective
Symmetry

Rotational
Symmetry

Vertical
Lines

Horinzontal
Lines

Reflections

A job that relies on geometry:

Fashion Designer

Fashion designers create and assist in producing
different clothing items, shoes and accessories. Their
main duties are choosing fabrics, materials, styles, prints
and colors, identifying upcoming fashion trends, traveling
to fashion shows and deciding on seasonal themes for
new product lines.
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