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Why are we using Knowledge Organisers?
wŜǎŜŀǊŎƘ ŀǊƻǳƴŘ ƳŜƳƻǊȅ ǎǳƎƎŜǎǘǎ ǘƘŀǘ άƪƴƻǿƭŜŘƎŜ ƛǎ ǎǘƛŎƪȅέΥ ǘƘŜ ƳƻǊŜ ŦŀŎǘǳŀƭ ƪƴƻǿƭŜŘƎŜ 
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 
Ŏƻƴǘŀƛƴ ǘƘŜ ΨōŜŘǊƻŎƪ ƪƴƻǿƭŜŘƎŜΩ ƴŜŎŜǎǎŀǊȅ ƛƴ ŜŀŎƘ ǎǳōƧŜŎǘ ŀǊŜŀΦ ! ƳŀǎǘŜǊȅ ƻŦ ǘƘƛǎ ƪƴƻǿƭŜŘƎŜ 
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 
Ψ{ŀǘŎƘŜƭ ƻƴŜΩ ς ŦƻǊƳŜǊƭȅ Ψ{Ƙƻǿ Ƴȅ IƻƳŜǿƻǊƪΩ ς however students should be using their 
knowledge organiser for independent revision regularly. 

For mastery of your subjects, remember: 

ά5ƻƴΩǘ ǇǊŀŎǘƛǎŜ ǳƴǘƛƭ ȅƻǳ ƎŜǘ ƛǘ ǊƛƎƘǘΦ tǊŀŎǘƛǎŜ ǳƴǘƛƭ ȅƻǳ ŎŀƴΩǘ ƎŜǘ ƛǘ ǿǊƻƴƎΗέ

!ǎ ǿŜƭƭ ŀǎ ǎǳǇǇƻǊǘƛƴƎ ǊŜǾƛǎƛƻƴ ŀǘ ƘƻƳŜΣ ǘƘƛǎ ƪƴƻǿƭŜŘƎŜ ƻǊƎŀƴƛǎŜǊ ǎƘƻǳƭŘ ōŜ ƪŜǇǘ ƛƴ ǎǘǳŘŜƴǘǎΩ 
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 (ŘƻƴΩǘ just read or highlight ς get active!):

ÅCreate mind maps

ÅCreate flash cards

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

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

ÅGet someone else to test you

ÅUse key vocabulary from your KO in sentences

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

ÅDraw diagrams and flow charts of key information

ÅSummarise each section into your own words ς what are the MOST important facts or details in each 
box?

ÅάWǳǎǘ ŀ ƳƛƴǳǘŜέ ς time yourself for 60 seconds. Can you talk about this topic or explain it to someone else 
without stopping for a whole minute?

ÅDraw images/symbols to represent the different concepts and vocabulary

ÅTeach 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.

Look Cover Write Check
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Tier 2 Vocabulary ς General academic vocabulary for success across all subjects

ά¢ƘŜ ƭƛƳƛǘǎ ƻŦ Ƴȅ ƭŀƴƎǳŀƎŜ ŀǊŜ ǘƘŜ ƭƛƳƛǘǎ ƻŦ Ƴȅ ǿƻǊƭŘέ - Ludwig Wittgenstein

List 1 List 2 List 3
approach (v) move towards/get closer factors (n) Influences/things involved 

in something
precise (adj) exact

assessment (n) test function (n) the point of 
something/what it does

required (v, adj) needed

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

identify (v) pick out response (n) reply

available (adj) free/not taken indicate (v) show sector (n) area

consistent (adj) same every time issues (n) problems significant (adj) important

contract (n) formal, signed agreement legislation (n) laws structure (n) how something is put 
together

definition (n) what something means labour (n) work subsequent (adj) coming after

derived (from) (v) coming from major (adj) important theory (n) An idea or belief (usually 
supported by evidence)

denote (v) stand for method (n) way of doing something variable (n) A factor that might 
influence or change

distribution (n) the spread of something period (n) chunk of time worthwhile (adj) worth doing

economic (adj) to do with wealth and 
money

procedure (n) Something which is done 
(e.g. an operation)

yearn (v) To wish (usually for 
ǎƻƳŜǘƘƛƴƎ ȅƻǳΩǾŜ ƭƻǎǘύ

establish (v) Confirm or create 
something

perspective (n) viewpoint youthful (adj) young

4
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KS3 Design Technology Sentence 
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Binary Fission

Bacteria 
cell

Cell starts 
to split in 
two

Cell is 
now two 
cells

1. 2. 3.

Scan to view 
a quick clip 
ŀōƻǳǘ ά ¦ǎŜ 
.ȅέ ŀƴŘ ά 
.Ŝǎǘ .ŜŦƻǊŜέΦ

1. Food Hygiene 2. Kitchen Safety

Kitchens can be dangerous places. To keep safe: 
ω .Ŝ ŀǿŀǊŜ ƻŦ ǎƘŀǊǇ ŜǉǳƛǇƳŜƴǘ ǎǳŎƘ ŀǎ ƪƴƛǾŜǎΣ ǇŜŜƭŜǊǎ ŀƴŘ ƎǊŀǘŜǊǎ- store 
them carefully and use the bridge hold and claw grip when chopping. 
ω ¢ŀƪŜ ŎŀǊŜ ǿƛǘƘ Ƙƻǘ ŜǉǳƛǇƳŜƴǘ ŀƴŘ ŦƻƻŘκ ƭƛǉǳƛŘǎ- turn pan handles in, always 
use oven gloves and avoid splashes when stirring or draining foods.
 ω ²ƛǇŜ ǳǇ ǎǇƛƭƭǎ ǉǳƛŎƪƭȅ ǎƻ ȅƻǳ Řƻ ƴƻǘ ǎƭƛǇ ƻǾŜǊ 
ω .Ŝ ŀǿŀǊŜ ƻŦ ƻǘƘŜǊǎ ƛƴ ǘƘŜ ƪƛǘŎƘŜƴ 
ω wŜǇƻǊǘ ŀƴȅ ŀŎŎƛŘŜƴǘ

Claw Grip
Used to hold long and narrow ingredients. 
Knuckles are used to guide the blade 
while pressure is pushed downwards to 
hold the ingredient in place.

Bridge Grip
Used to hold spherical and 
rounded ingredients. The 
knife can be placed safely 
between the arch of the hand. 

The Tidy Tick List:
VClean and dry dishes
VNo streaks and residue left on the glass bowls
VClean dry work surfaces 
VClean sparkling hobs
VClean cupboard doors and drawers
VClean and dry sinks with no suds or residue food

When Cooking:
1. Keep your cooking station neat and tidy 

Before Cooking:
1. Put your apron on 
2. Roll your sleeves up
3. If you have long hair tie it back with a bobble 
4. Wash your hands with warm and soapy water 
5. Dry your hands ς moisture harbours bacteria Scan to view a 

quick clip about 
cleaning work 
surfaces.

¢ƘŜ п/Ωǎ
Cross-contamination

Transferring bacteria from raw to ready to 
eat foods. Often through not washing hands 
or equipment after handling raw foods.

Hygiene
Conditions and practices that prevent 
disease and illness through the act of 
cleanliness. 

Use By

The term used on 
products that must 
be eaten before or 
by the date stated. 
This term is used on 
high risk foods, 
where consumption 
past the stated date 
would cause illness.

Best Before

The term used on 
products that 
degrade slowly and 
can be eaten past 
the date stated but 
may not taste or 
look as good.

Weighing and Measuring For good results in most recipes, 
accurate weighing and measuring is essential. When you are 
baking with flour, sugar and liquids, you must measure 
accurately or your cooking will be spoiled. If you weigh out 
too much sugar or too little raising agent, your cakes would 
not rise or you could spoil the taste and/or texture. Food can 
be weighed in Grams (g) and there are 1000g in a Kilogram 
(kg). Liquid is measured in Millilitres (ml) or litres

3. Weighing and Measuring

Scan to view 
a quick clip 
on how to 
use an 
electronic 
scale.

13
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Fruit and Vegetables 
Nutrients- Vitamins and minerals 
Examples-Strawberries, apples, carrots and cauliflower 
Potatoes, bread, rice, pasta and other starchy carbohydrates Nutrients- Carbohydrates 
Examples- Cereals, wholemeal pasta, brown rice
Dairy and dairy alternatives Nutrients- Calcium, Protein Examples- Milk, cheese, 
yoghurt, almond milk 
Beans, pulses, fish, eggs, meat and other proteins Nutrients- Protein Examples- Oily 
fish, chick peas, soya, eggs 
Oils and spreads 
Nutrients- Fats  Examples- Olive oil, sunflower spread

5. Healthy Eating 

Scan to view a quick clip 
about  how 
carbohydrates help 
athletes when training.

Scan to view a quick 
clip about  how 
protein helps 
athletes when 
training.

Scan to view 
a clip about  
how fats 
help 
athletes.

Scan to view a clip 
about how fats work.

A true food allergy 
causes an immune 
system reaction that 
affects numerous 
organs in the body. It 
can cause a range of 
symptoms. In some 
cases, an allergic food 
reaction can be 
severe or life-
threatening. In 
contrast, food 
intolerance 
symptoms are 
generally less serious 
and often limited to 
digestive problems.

4. Allergies Vs Intolerance

6. Electrical Equipment

Oven/Grill Hob The hob is used for heating sauce 
pans, frying pans, griddle pans etc. 

Dials The dials allow the user to change 
the settings of the hob, oven and grill.

Grill The grill uses the radiation method 
of cooking with food placed on a wire 
rack below. Heat can be increased or 
decreased using the dials.

Oven The oven uses the convection 
method of cooking. Food can be 
placed on different racks within the 
oven. The dials control the 
temperature.

Using the Oven Safely
Å Preheat the oven to the correct temperature. Use 

oven gloves to put food in and take food out.
Å Set the timer to ensure food does not burn or under 

cook.
Å Remove food using oven gloves.

Salamander
A salamander is a type of 
grill. Electric or gas heating 
elements that look like 
pipes produce a very high 
heat which cooks the food 
placed below it.
It is used in catering due to 
how quick it can cook food. 
Specific cooking techniques 
include; grilling, toasting, 
browning of gratin dishes, 
melting and caramelising.

Shelf 
Food is placed on a baking 
sheet on this shelf. Handles 
on the shelf make it safer 
and easier to place food 
under the grill.

Microwave

Microwaves use radiation method of cooking. 
Particle's in the food are made to vibrate very fast 
which causes heat. Metal must never be placed in a 
microwave. 

Turn table 
Turns the food around to ensure 

radiation waves are evenly 

distributed.

Latch
Ensures the 

door is securely 
closed so that 

no radio waves 
escape.

Dials 

A kitchen appliance 
that can cut, blend, 
grate and mince 
ingredients. A food 
processor is different 
to a blender because 
you can change the 
blades to complete 
different tasks. You 
can also fit more food 
into a food processor. 
Little or no water is 
required to ensure the 
food particles move 
around the blade. 

Hand Mixer This equipment is used to mix dry and wet ingredients 
together. The mixer can be set to higher or lower speeds.

Using the Electric Whisk Safely
Å When inserting the beaters or removing them, make sure the mixer is not plugged 

into the mains.
Å Only switch the mixer on and off when the beaters are submerged in the mixture. 
Å Keep hands and utensils and the electrical wire way from the beaters when in use. 
Å When cleaning the device, remove and wash the beaters in hot water. Wipe the 

body of the mixer with a damp cloth only.

Beaters 
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Braising Deep Frying Sautéing Flambéing Boiling Simmering

Wet Slow Dry Fast Dry Fast Dry Fast Wet Fast Wet Fast

Pieces of 
food are first 
browned in a 
little fat, 
then cooked 
with some 
liquid in a 
closed pan.

Frying pieces 
of food in a 
deep pot or 
fryer with 
plenty of hot 
oil or fat.

Cooking 
small or thin 
pieces of 
food in very 
hot oil or fat. 
The frying 
pan is 
shaken 
constantly to 
stop the 
food from 
burning.

After frying, 
alcohol is 
added to the 
food in the 
frying pan 
and set on 
fire. This 
adds another 
flavour to the 
food.

Food is 
cooked in 
deep boiling 
liquid (water, 
stock, wine 
etc) in an 
open or 
covered 
saucepan. 

Like boiling, 
but the liquid 
is kept just 
below boiling 
point in an 
uncovered 
pot.

Steaming Stewing Pan-frying Broiling/Grilli
ng

Roasting Baking

Wet Fast Wet Slow Dry Fast Dry Fast Dry Slow Dry Slow

Food is 
placed in a 
container 
and cooked 
in the steam 
from boiling 
water in a 
covered pan 
or steamer.

Cooking food 
in its own 
juices with a 
little 
additional 
liquid, in a 
covered pan 
at simmering 
point.

Frying food 
in a little oil 
or butter 
using a 
frying pan 
over a 
moderate 
heat.

Cooking food 
like steak or 
fish, over or 
under open 
heat, e.g. 
under the 
oven grill or 
on a 
barbeque or 
hot plate.

Cooking food 
like meat or 
poultry with 
some fat in a 
hot oven 
(between 
200-240 
degrees 
centigrade)

Cooking food 
like cakes, 
pies, bread 
etc. in a 
closed oven 
at a 
temperature 
of between 
120-240 
degrees 
centigrade.

7. Cooking Methods

Wet  or Dry 
Cooking 
Methods
Wet or dry 
refers to 
the texture 
of the 
cooked 
food so 
baking and 
frying are 
dry cooking 
methods 
and boiling 
and 
stewing are 
wet 
methods. 

Fast or 
Slow 
Cooking 
Methods
Fast and 
slow 
methods 
refer to 
how long it 
takes. 
Generally 
less than an 
hour is a 
fast 
cooking 
method 
and over an 
hour is a 
slow 
cooking 
method. 
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