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Why are we using Knowledge Organisers?
Research around memory suggests that “knowledge is sticky”: the more factual knowledge 
you know, the easier it is to learn more in future! But there is a catch: If knowledge is studied 
once, and not revisited or revised, it is not stored in long-term memory. 

To strengthen your memory, and ensure information is stored permanently in your long-term 
memory, it must be revisited frequently. This means that after one lesson, or a single test, the 
knowledge is not fully embedded or learned unless it is studied again. 

This is why your knowledge organiser is an important part of revising the essential 
information you learn in class!

Use of Knowledge Organisers for revision and in class
As part of their home learning, students should be revising what they have learned recently, 
but also content they were taught previously. Therefore, as part of our strategy to ensure 
that knowledge is embedded over time, we have developed knowledge organisers, which 
contain the ‘bedrock knowledge’ necessary in each subject area. A mastery of this knowledge 
will ensure that students can progress comfortably to new units of learning, and can be 
successful in their subjects.

This information will provide the basis of our assessments and exams, and so getting into 
good revision habits with these resources will ensure students feel as prepared as possible.

Teachers may set specific areas of each knowledge organiser as part of homework tasks on 
‘Satchel one’ – formerly ‘Show my Homework’ – however students should be using their 
knowledge organiser for independent revision regularly. 

For mastery of your subjects, remember: 

“Don’t practise until you get it right. Practise until you can’t get it wrong!”

As well as supporting revision at home, this knowledge organiser should be kept in students’ 
bags, and brought to school each day so that it can also be used and referred to in lessons. 

A Knowledge-Rich Curriculum at 
Lymm High School
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How to use your knowledge organiser:
Recommended strategies (don’t just read or highlight – get active!):

• Create mind maps

• Create flash cards

• Write out key points on post-it notes and place somewhere visible so you see and review them regularly

• Write your own quiz questions based on your knowledge organiser – leave until the next morning, next 
day, or next week to see how well you have retained the information

• Get someone else to test you

• Use key vocabulary from your KO in sentences

• Use the formulae, vocabulary lists, facts, processes etc on your KO to help you complete homework 
tasks

• Draw diagrams and flow charts of key information

• Summarise each section into your own words – what are the MOST important facts or details in each 
box?

• “Just a minute” – time yourself for 60 seconds. Can you talk about this topic or explain it to someone else 
without stopping for a whole minute?

• Draw images/symbols to represent the different concepts and vocabulary

• Teach someone else about this topic. Research suggests we retain even more information when we 
teach a topic than when we learn it or revise it.
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Tier 2 Vocabulary – General academic vocabulary for success across all subjects

“The limits of my language are the limits of my world” - Ludwig Wittgenstein

List 1 List 2 List 3
alternative (n) another option ensure (v) make sure of something principles (n) beliefs

annual (adj) yearly ethnicity (n) race/background/culture prominent (Adj) famous/important

apparent  (adj) clearly understood excluded (v) left out promote (v) advertise/raise someone to a 
higher role

attributes (n) qualities fund (n/v) a stock of money/to pay 
for

restricted (adj) limited/controlled

authority (n) the person in 
charge/expert/power

imposter (n) Someone pretending to be 
someone or something 
they are not

significant (adj) important

commitment (n) promise justification (n) reason sought (v) Looked for/wanted

consent (v) give permission legislation (n) laws summary (n) A brief statement of the main 
points

consumer (n) customer labour (n) work subsequent (adj) coming after

core (n/adj) The centre/central maintenance (n) repairs/upkeep technical (adj) Complicated/related to a 
particular subject

dimensions (n) size/measurements maximum (n) The most undertake (v) take on/begin something

distribution (n) the spread of something parameters (n) boundaries withstand (v) bear/survive

despite (prep.) Even though/in spite of perceive (v) Think/believe valid (adj) factually correct/acceptable

economic (adj) to do with wealth and 
money

principal (adj) most important zeitgeist (n) what’s currently popular
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Best before dates are about quality
The best before date, sometimes shown as BBE (best 
before end), is about quality and not safety. The food 
will be safe to eat after this date but may not be at its 
best. Its flavour and texture might not be as good. 
Best before dates appear on a wide range of foods 
including:

•frozen foods (such as peas, chips and ice 
cream)
•dried foods (such as pasta and rice)
•tinned foods (such as baked beans and 
canned tomatoes)

The best before date will only be accurate if the food 
is stored according to the instructions on the 
packaging.

Food safety advice when preparing and cooking 
foods
Many dangerous foodborne bacteria can be 
eliminated from foods through safe preparation and 
cooking methods. The following rules should be 
adhered to when preparing and cooking foods
Preparing
•Avoid cross contamination – chopping boards 
should be coloured coded so that raw meat is never 
cut on the same board as fruit and vegetables. 
Utensils should be washed after being in contact with 
raw meat to avoid cross-contamination.
•Wash fruit and vegetables – all fruit and vegetables 
(especially root vegetables that may have excess soil) 
should be thoroughly washed to prevent the risk of 
spreading harmful bacteria such as E. coli.
•Take care when defrosting foods – ideally, plan 
ahead and leave enough time to defrost food. Safe 
thawing should be done in small amounts in the 
fridge. Ensure meat and poultry are defrosted on the 
bottom shelf. If meat is thawed in the microwave, 
cook it immediately. Foods should be thoroughly 
defrosted before being cooked.
•Keep work surfaces clean – it is important for food 
safety that all worktops are kept clean and free of 
bacteria. Use a clean cloth and anti-bacterial sprays. 
Ensure any surfaces are wiped clear of cleaning 
residue before preparing food.
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All your food begins its journey on a farm. This is known as the agricultural sector.
Food is then transported to a factory to go through primary and secondary processing. Food may then be stored 
here for some time before it is required in the retail sector. From storage, food enters the distribution sector. 
This is where it is transported to the shops to be sold. 
The retail sector is where food is sold to you, the consumer. The retail sector does not only include large 
supermarkets, but also small corner shops and local farmers' markets. Your fork is the final step for the food that 
started off life on the farm.

Food processing and production
Food processing refers to the stages raw ingredients go through in order to become something we can 
eat.
Food production refers to the three-part production of food – input, process and output.
Why do we process food?
Food processing must happen for a number of reasons, these include:
✓ making food safe to eat by killing harmful bacteria
✓ making food look and taste its best by adding colour after processing
✓ making foods become available that are out of season, like frozen raspberries and strawberries
✓ making foods easier to prepare, this is important for people who live busy lifestyles
✓ making foods have a longer shelf life by adding preservatives

Food supply chain
It is important for us to understand the food supply chain.

Animals can be reared indoors or outdoors.

Chickens farmed intensively indoors. This is often known as battery hen farming. Chickens are reared 
in large numbers indoors to produce a high income for the farmer.

Free range chickens. Chickens are allowed to roam outside during daylight hours and are given much 
more space. Animal welfare is the top priority. Quality assurance

There are a number of quality assurance schemes in place to help consumers recognise that they are 
buying a top quality product, where the animal has been reared in the best conditions possible. These 
schemes assure the consumer of the quality of the product. They also help to promote high standards 
within the food industry.
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5. Food Waste

6. Where food comes from

Why do we waste food
Many of us buy more than we need, cook more than we are going to eat and 
don't use up food before it goes out of date.

Food ends up in the bin because:
❑ We buy more than we need.
❑ We cook and fill our plates with more than we are going to eat.
❑ We forget to use food up before it goes out of date.
❑ We do not store food correctly so it goes bad more quickly than it should.

What is bad about food waste?
❑ Producing food uses up natural resources like water and energy. This has 

an impact on climate change.
❑ In some countries, people go hungry because they do not have enough 

food.
❑ We spend a lot of time shopping for food and preparing it into meals.
❑ Wasting food costs us money.
❑ Food waste often ends up in landfill. This is harmful for our planet.

Ideas to prevent food waste
✓ Plan meals – talk about the dinners you would like to have for the week 

and buy only the ingredients needed.
✓ Shopping list – take a list to the supermarket and stick to it. Only buy 

what you need.
✓ Buy wonky fruit and vegetables – produce that is misshapen often gets 

left behind in the supermarket. It might look a little different but it tastes 
just as good!

✓ Buy short shelf life food – shops have to throw away food when it 
reaches its 'Use by' date so they sometimes reduce the price to sell it 
quickly. It can stop waste and save money if you will eat it before it is out 
of date.

✓ Storing food Storing food correctly can keep it fresher for longer. Here 
are some examples:

✓ Bread needs to be stored in a cool, dark place to prevent mould.
✓ Lettuce is best kept in the salad drawer of the fridge.
✓ Cheese should be wrapped and chilled in the fridge.
✓ Do not store highly gaseous produce, like bananas and 

avocados, with other fruits as they will make them turn bad 
quicker.

✓ Fridge-You should store milk, butter, yoghurt, meat, fish, and vegetables 
in the fridge to keep them cool and fresh.

✓ Freeze - store food in the freezer to keep it fresh and use it later leftover 
food and meat.

✓ Cupboard-You can store pasta, tins of soup and beans, cereal, bread, and 
jars in the cupboard. Once opened, tins and jars should be covered and 
kept in the fridge. Bread should be wrapped to stop it going stale.

✓ Use all your food up – use what you already have before you go shopping 
again. You can take leftovers for lunch or make banana bread from 
overripe bananas that would otherwise go to waste.

✓ Get composting! Sometimes even if we try not to waste, we are still left 
with food scraps. Before we bin them and send them to landfill, we 
should stop and think…compost!

What is composting?
✓ Composting is a natural process that breaks down rotting food and 

plants and turns it into soil.
✓ Compost bins can be as simple as a plastic bin with air holes in it.
✓ Fill your compost bin with scraps of fruit, vegetables, cut 

grass and other garden waste. You can even 
compost teabags and scrunched up paper.

✓ Food waste and scraps from animal products like meat cannot be put 
in most compost bins.

✓ Over time the waste will break down and become nutrient-rich soil.
✓ This soil is perfect for helping new plants grow. You could use your 

compost to grow your own vegetables.

The benefits and challenges of making sustainable food choices
Benefits
•By using sustainable food practices like reducing the amount of food we 
waste and making good decisions about the food we eat, we 
can preserve the world's food supplies and lessen our impact on the 
environment.
•By reducing food waste and planning your shopping, you can save 
money. The less food you buy and waste, the less money you spend.
•Composted food can be used to grow more food, or even generate 
electricity.

Challenges
•People might not know how to plan meals for a shopping list.
•People might be too busy to think about and plan the food they buy. 
Sometimes this can lead to buying too much and the food then goes to 
waste because it is past its sell by date.
•Composting and a lot of other recycling methods take time and space, 
which some people don't have. Others might not know how to get 
started.

Different countries produce different types of food, which is often dependent on 
their . For example, Asian countries grow rice, African countries grow cocoa, South 
American countries produce , and European countries produce a lot of milk and 
fish. Of all in the world, around half is farmed.
Modern food production allows some, but not all, of the world’s population to 
enjoy a varied diet throughout the year. For example, it is possible to eat 
strawberries in winter in the UK. This scale of food production can have negative 
impacts on people, animals and places.
Increasing adds to global . This is because fuel is required to move food between 
countries, which leads to increased .
What is sustainable fish and meat production?
food production involves farming the land whilst also protecting it for future 

generations.
Fish
Sustainable fishing involves allowing fish stocks to our seas. This means fewer fish 
are caught at any one time, ensuring there will be enough fish for the future.
Catching fewer fish can be achieved through a better design of fishing nets that 
have holes that allow smaller fish to escape. Smaller fish can then grow and 
repopulate the oceans.
Meat
Some farmers feed to animals, as opposed to grass, as it increases their weight 
and heavier animals can be sold on for more money. This results in further in 
order to create the farms to grow the grain. Likewise, some cattle are given to 
make them grow more quickly. Sustainable meat production involves rearing 
animals on grass rather than grain, without using hormones.

How else can food supplies be increased sustainably?
As well as meat and fish, various other types of food can be produced in a 
sustainable way.
Organic farming-relies on natural products and processes. These include:
✓ natural , such as , rather than chemicals.
✓ using natural predators, such as ladybirds, to control like .
✓ which allows soils to recover

Urban and peri-urban horticulture (UPH)
involves growing food in and around cities. Small plots produce more food than 
the equivalent area of farmland. Urban plots also reduce food miles .

Eating seasonal foods
Importing food allows us to eat a wider variety of produce throughout the year. 
For example, strawberries grow in the UK during the summer months. 
Strawberries are imported to the UK during the winter so they can be bought in 
supermarkets throughout the year.
However, imported food has high food miles. In addition to this, growing food out 
of season in heated greenhouses or storing food generates . Eating locally grown 
food that is in season, therefore, helps to reduce carbon emissions.

Farming
Farms can be categorised according to what is being grown or reared, the size of the 
operation and the agricultural techniques being used.
Farming can be:
✓ sedentary or nomadic
✓ subsistence or commercial
✓ arable, pastoral or mixed
✓ extensive or intensive
Sedentary or nomadic?
✓ Sedentary farming is when a farm is based in the same location all the time.
✓ Nomadic farming is when a farmer moves from one place to another. This is 

common in some LEDCs.
Subsistence or commercial?
✓ Subsistence farming is when crops and animals are produced by a farmer to feed 

their family, rather than to take to market.
✓ Commercial farming is when crops and animals are produced to sell at market 

for a profit.
Arable, pastoral or mixed?
✓ Arable farms grow crops. Crops are plants that are harvested from the ground to 

be eaten or sold.
✓ Pastoral farms rear animals - either for animal by-products such as milk, eggs or 

wool, or for meat.
✓ Mixed farms grow crops and rear animals.
Extensive or intensive?
✓ Extensive farming is where a relatively small amount of produce is generated 

from a large area of farmland.
✓ Intensive farming is where a large amount of produce is generated from a 

relatively small area of land. Inputs will be high to achieve a high yield per 
hectare. Inputs could be either fertilisers, machines or labour.

Distribution of farming
Physical factors will determine which type of farming takes place in a 
particular area. Climate and relief are the dominant factors in determining which 
crops will grow and which animals are suited to the landscape. Human factors, such 
as proximity to markets, are important with some types of farming, such as market 
gardening.



7. Food Labeling

Arable farming
Arable farming is common in the south east where the summers are 
warm and the land is low, flat and fertile. The south east also has good 
transport links and farms are close to markets in towns and cities such as 
London.
Market gardening
Human factors such as finance and proximity to markets are important to 
market gardening. It is common in East Anglia where fruit, vegetables 
and flowers are grown.
Hill sheep farming
Hill sheep farming takes place in the north and west of Britain in highland 
areas such as Snowdonia and the Lake District. There are cool summers 
and high rainfall. The climate and steep land make these areas unsuitable 
for growing crops.
Dairy farming
Dairy farming is common in the south west and the west of England 
where the climate is warm and wet. There are also good transport links 
and good access routes to markets in these areas. The land may be flat or 
hilly, but not too steep.
Mixed farming
Mixed farming is found in areas where the climate and relief suit both 
crops and animals. It needs to be warm, but not too wet, and the soils 
need to be fertile and flat. Mixed farms need good transport links and 
accessibility to markets.

Human factors
Good access to markets
Large areas of farmland so larger machines can be 
used
Investment by companies - farms are owned by large 
companies able to use economies of scale

Farm diversification
Farming in the UK today is no longer as profitable for everybody 
as it has been. Reasons for this are:
✓ Supermarkets buy in bulk and are driving down the price of 

the food
✓ Imported food is often cheaper
✓ Mechanisation and changes to grants have meant smaller 

farms and hill farms go out of business
Farms can diversify to try and keep making money. This means 
that the farm will start to create other areas of income, such as 
creating a tourist attraction, offering bed and breakfast or 
selling produce via a farm shop. Some farms may also close and 
start a different business on the land.

Organic farming
Organically farmed produce
Organic farming does not use chemical fertilisers or feed additives for 
livestock. It relies upon more natural forms of farming such as biological 
pest control and crop rotation. Using ladybirds which eat aphids is one 
example where a natural process replaces a chemical pesticide.
Organic farming is less efficient and so produce does cost more. The 
demand for organic produce is increasing in the UK. However people 
may go back to non-organically produced produce if their income falls.

Positive aspects of organic farming
✓ The environment benefits because natural habitats are less 

threatened.
✓ The soil can be in better condition because of the manure used.
✓ It can provide healthier food for people.
✓ Biodiversity increases with fewer chemicals which harm bees and 

other insects.
✓ The industry is worth over £1 billion a year.

Negative aspects of organic farming
✓ More produce is damaged by pests.
✓ Weed control is time consuming as weeds are often removed 

mechanically.
✓ Organic dairy farms produce more methane per animal than non-

organically produced. This is because of the diet of the cattle.
✓ Some organic farming methods use more water than non-organically 

produce methods.
✓ Yields from organic crops are usually lower than those from non-

organically produced but the difference varies between types of crop 
and over time.

✓ Most of the organic food bought is actually imported.

Mandatory and voluntary information
Food labels have both mandatory and voluntary information.
Mandatory – this means information that must be included by law.
Voluntary – this is information that the manufacturer includes as they feel it may be useful for the consumer. For example, 'suitable for vegetarians'.

Ethical and environmental food labelling
The Fairtrade Foundation

You may recognize the Fairtrade logo from different foods such as bananas, 
chocolate, coffee and tea.
The Fairtrade logo is displayed on foods which have been grown using sustainable 
methods by farmers in developing countries. These farmers will have received a fair 
price for their product and have decent working conditions.
Fairtrade helps disadvantaged producers or farmers in developing countries by 
promoting fair trading conditions, combatting poverty and helping them take 
control over their own lives.
Fairtrade provides the following for farmers and producers:
✓ fair prices for their product
✓ good working conditions
✓ support for the communities where the farmers live
✓ protection for the environment farmers work in
In turn this means that more money can be invested in schools, healthcare and 
better sanitation for the community. All of which improves the standard of living.

The Soil Association
The Soil Association works through the food chain to set high standards for healthy, 
humane, sustainable and organic food production.
The association works with farmers, manufacturers and retailers to maintain high 
standards of organic food production.
The Soil Association aims to change food culture by working with schools and work 
places, while securing the future of farming by helping the government to 
implement policy changes.

8. Cake making methods and what went wrong & why? 

What has gone wrong when…The cake sinks in the middle...The oven door was opened 
before the cake was set. The cake was removed from the oven too soon, the cake is under 
baked The surface of the cake is covered with little air holes...The cake was not placed in the 
oven quick enough. The oven temperature was too low. The raising agent was not evenly 
mixed through the batter The cake has a thick crust...The oven temperature was too high. 
The cake is overbaked The top of the cake is domed and cracked...The over temperature was 
too high The cake has a sour flavour and odd colour...Too much bicarbonate of soda was 
used

Preparing the tin The cake tin should be prepared before starting the recipe. Brush the tin
lightly with vegetable oil. To line the base of the tin accurately use the tin as a template and
draw around the outside of the base of the tin onto greaseproof paper or non-stick baking
parchment with a pencil. Using scissors cut just inside the pencil mark and place into the tin

Case study: Cambridgeshire
Cambridgeshire is one of the most agriculturally productive areas in 
Europe. The area is used for arable farming because of:
Physical factors

Low lying land
Well-drained soil
Warm summers (18°C in July)
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YEAR 9 GERMAN – KNOWLEDGE ORGANISER HALF TERM 3 – POCKET MONEY AND SHOPPING 

Time phrases 
jede Woche       every week 
jedes Wochenende   every weekend 

jeden Monat every month 
einmal / zweimal pro Monat - once / twice per month 
zum Geburtstag for my birthday 

 
Grammar point - When we want to say “in” a shop, 

the word for “the”” changes:  

Die Geschäfte  the shops 
im Musikladen m in the music shop 
in der Buchhandlung f in the book shop 
im Modegeschäft n in the clothes shop 
in der Konditorei f in the cake shop 
in der Drogerie f in the chemist’s 
im Sportgeschäft n in the sportshop 
in der Metzgerei f in the butcher’s 
im Kaufhaus n  in the department store 
in der Bäckerei f in the bakery 
Note: IM is short for IN DEM 

Vocabulary 
 
das Taschengeld pocket money 
Sportschuhe  trainers 
Computerspiele computer games 
ein Fahrrad  a bike 
Make-up  make-up 
CDs / Musik  CDs / music 
Bücher   books 
Kleidung  clothes 
ein Handy  a mobile phone 
ein MP3 Spieler  MP3 player 
Schmuck  jewellery 
die Sporttausrüstung sports equipment 
Was trägst du?  What do you wear? 
Ich trage…  I wear / I am wearing… 
das / ein T-shirt  the / a t-shirt 
das / ein Hemd  the / a shirt 
der / ein Rock the / a skirt 
der / ein Pullover the / a jumper 
die / eine Hose  the trousers 
die / eine Jacke  the jacket 
das / ein Kleid  the dress 
die / eine Mütze the  / a cap 
der / ein Mantel the / a coat 
die Schuhe  shoes 
die Socken  socks 
die Stiefel  boots 
 
bequem / modisch / altmodisch / gestreift / 
kariert / lang / schwarz / modern / glitzernd / neu 
 
comfortable / fashionable / old-fashioned / 
striped / checked / long / black / modern / shiny / 
new 
 
 

Wichtige Verben! 

You need to learn these verbs and be able to 

use them in ALL 3 TENSES: 

INFINITIVE  PAST PARTICIPLE 
kaufen = to buy  gekauft 
sparen = to save gespart 
bekommen = to get (receive) bekommen 
verdienen = to earn verdient 
ausgeben = to spend ausgegeben 
tragen = to wear getragen 
kosten = to cost  gekostet 
helfen = to help  geholfen 
arbeiten = to work gearbeitet 
gehen = to go  gegangen* 
einkaufen gehen = to go shopping 
  einkaufen gegangen* 
* These verbs use SEIN to form the past tense 

Verbs in bold are IRREGULAR 

Grammar point: 

To say what you wear we use the ACCUSATIVE 

case.  So, if you use a masculine noun (der), the 

word for “a” changes and the adjectives need 

to add an ending too: 

Ich trage einen bequemen Mantel = I wear / I 

am wearing a comfortable coat 

Ich trage eine schwarze Jacke = I am wearing a 

black jacket 

Ich trage ein modernes Kleid = I am wearing / I 

wear a modern dress 

 

To form the future, use the correct part of the 

verb WERDEN and the INFINITIVE of the other 

verb: 

 

Ich werde   I will   

Du wirst   you will  

Er / sie / es / man wird he / she / one will 

wir werden   we will 

ihr werdet   you will 

sie werden   they will 

 

I will go to town = Ich werde in die Stadt gehen 

He will watch a film = Er wird einen Film sehen 
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