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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.

3

Look Cover Write Check



4

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
accelerate (v) speed up Hypothesis (n) prediction precise (adj) exact

arbitrary (adj) random illustrate (v) show principle (n) Belief

assert (v) state/claim implicit (adj) Suggested but not 
directly said

proceed (v) go ahead

authorise (v) give permission inhibit (v) prevent pursue (v) go after

conceive (v) think innovation (n) new invention react (v) respond

context (n) setting method (n) approach region (n) area

contribute (v) add to modify (v) change require (v) need

denote (v) stand for notion (n) idea restrict (v) limit

distinct (adj) Different/
separate

obtain (v) get shift (v)/(n) change

establish (v) set up passive (adj) not active subsequent (adj) coming after

entity (n) a thing/
a being

perspective (n) viewpoint transmit (v) Communicate/
send

feasible (adj) possible phenomenon (n) Remarkable thing verbal (adj) spoken

fluctuate (v) vary/change precede (v) go before verify (v) check
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3. Commodities Fish

Cuts of fish:
Large fish (e.g. cod, coley, haddock) are cut into fillets, steaks or cutlets. 
Small and medium fish (e.g. herrings, mackerel, rainbow trout) are usually 
sold whole and can be filleted by removing the backbone, tail, head and fins. 
Very small fish (e.g. sprats and whitebait) can be fried and eaten whole.

Ways of preserving fish. Salting - If enough salt is used,
then the fish may keep for up to a year.
Smoking - Fish can be smoked using different techniques. Hot smoked fish are 
moist, lightly salted and fully cooked. They can be eaten without further cooking. 
Cold smoked fish are generally saltier in flavour and have less moisture. Cold 
smoking does not cook the fish. It merely adds a smoked flavour. Smoked fish 
and salted fish such as kippers and bloaters should have a firm flesh, shiny skin 
and a good ‘smoky’ smell. Pickling - Pickling fish was originally conceived as a  
way to preserve it. It is a common technique in Scandinavia.
Pickling is now used widely to
add flavour and sharpness. Canning - Produces a moist, flaky product and makes 
the bones edible. Oily fish and shellfish such as tuna, salmon, and prawns can be 
canned in brine, tomato sauce or oil which adds flavour to the fish.
Drying - Fish are laid out to be dried.
Freezing - Packaged in blocks or freeze in water brushing glaze on top.

17



Fo
o

d
 Tech

n
o

lo
gy

Organic These are more expensive as hens have to have access to organic land and eat an organic 
diet.

Free Range: The hens are reared in large barns with daytime access to outside runs. There are no 
feeding guidelines (by products and GM foods to increase productivity and profit margins)

Barn: The hens are reared in barns with no outside access. They are provided with perches, 
platforms, nest boxes and litter areas. Areas can be quite crowded with up to 16,000 hens 
in a barn—depends on the keeper.

Caged; This makes up approximately 78% of the market. Hens are crammed into a cage so small 
they can’t stretch their wings. The space they have is about the size of an A4 (this page) 
piece of paper. They cannot follow their natural behavior patterns.
Their bodies suffer through lack of exercise. Birds can lay dead for days before they are 
taken out of the cage. Debeaking, brittle bones, tumors and pecking are common. 

The structure of a hen’s egg
The shell: consists of an outer cuticle (a transparent, protective coating, a true shell and 
inner membranes. The shell is porous (pores are tiny holes), and therefore allows the 
developing chick to obtain oxygen. At one end of  the egg, the membranes separate into an 
air space, to supply the chick with oxygen.
The air space: increases in size as an egg gets older, because water is lost from the egg and 
air is drawn in. The fresher the egg, the smaller the air space. This is why fresh eggs sink in 
water and rotten eggs float.
The yolk: full of goodness (vitamins A, D, E & K) and has a higher concentration of protein 
than the white.
The white: contains riboflavin and other B vitamins and a small trace of fat
The anchors/chalazae: white strands attached to the thick albumen which anchor the yolk in 
the middle of the egg.

Size Weig
ht

SMALL 53g + 
under

MEDIUM 53-63g

LARGE 63-73g

EXTRA 
LARGE

73g+ 
over

Storing eggs
Eggs should be stored in the fridge or a cool place 
away from strong smelling foods. Eggs should be 
stored blunt end upwards. They should be removed 
an hour or so before use, because cold eggs do not 
whisk well.
Eggs stay in good condition if stored correctly for 
two to three weeks. Eggs cannot be frozen whole 
but the whites and yolks can be frozen separately in 
containers. Always use eggs by the best before date.
Eggs can be preserved by pickling.

Labelling Eggs

Sizing Eggs

How to grade Eggs
All eggs sold at grocery stores must meet strict standards. Only those of high quality reach the 
consumer. Eggs must be checked for interior quality by candling, a process where eggs are passed over a 
strong light to show the shell and interior.
Grade A: Thick white Round, well centered yolk Small air cell (less than 5mm deep)Clean, un-cracked 
shell with normal shape
Grade B: Mostly used for commercial baking or go to hospitals, restaurants, etc. very few are sold at 
retail stores. Yolk is slightly flattened; white is thinner Shell is un-cracked and may have a rough texture; 
and/or be slightly soiled and stained.
Grade C: The lowest egg grade, these are used in the production of processed egg products only. They 
are not sold in retail stores Yolk is flattened and may be oblong in shape; white is thin and watery. Shell 
may be cracked and/or stained

Functions of eggs
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Cheese can be described as a solid or semi-solid form of milk. It is 
sometimes referred to as a fermented dairy food. It is made from cows’, 

ewes’, goats’ or buffalo milk.

6. Commodities – Dairy 
Produce
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Year 8 Half-Term 5 French  Knowledge Organiser

Module 4: Le monde est petit + Module 5: Le sport en direct
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Wo wohnst du?
Where do you live?

Ich wohne in…
I live in…

…einer Stadt/auf den Land/in den 
Bergen/an der Küste/in einer Großstadt/in einem
Dorf

in einem Bungalow/in einem Einfamilienhaus/in
einem Doppelhaus

Ich finde es…

toll/ruhig/schön/beschäftigt/
friedlich/klein/groß/kalt/ war
m.

Was gibt es in deinem Haus?​
What’s in your house?​

In meinem Haus gibt es…​
In my house there is…​

ein Schlafzimmer/ein Badezimmer/ein Wohnzim
mer/eine Toilette/ eine Küche/eine Garage/
einen Garten​

Ich mag mein Haus 
(nicht), weil es ______ ist.​

I (don’t) like my 
house because it’s ______.​

Was gibt es in deinem Zimmer?​
What’s in your room?​

In meinem Zimmer gibt es…​
In my room there is…​

ein Bett/eine Lampe/einen Schreibtisch/eine Ko
mmode/ einen Kleiderschrank/einen Fernseher/
eine Spielkonsole​

Ich mag mein Zimmer 
(nicht), weil es ______ ist.​

I (don’t) like my 
room because it’s ______.​

Was gibt es in deine Stadt?​
What’s in your town?​

In meiner Stadt gibt es einen/ein
e/ein…​
In my town there is a…​

aber es gibt keinen/keine/kein…​
but there’s not a…​

Bahnhof/Bushaltestelle/Kino/Eisbahn/Kegelbahn
/Imbissstube/Kirche/ Marktplatz/Park/Schloss/
Sportzentrum/Schwimmbad

Ich mag meine Stadt 
(nicht), weil es ______ ist.​

I (don’t) like my town 
because it’s ______.​
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Medicine in Manchester: The Cholera epidemic (1832)

• In 1832, an epidemic of cholera broke out in the UK; cholera is an illness caused by 
drinking infected water, it causes severe dehydration and can kill a person in hours, 
There were several outbreaks from 1830-1870, the  1832 outbreak killed 50,000 
nationwide, including many poor people in Manchester

• A Manchester doctor called Henry Gaulter discovered a link between cholera and 
poverty, noting that people living in overcrowded housing with poor food and 
sanitation were much more like to catch it, in Manchester, around 700 people died 

from cholera in 1832.
• By the 1840s, doctors in Manchester had discovered that poorer streets often had 36-40 

people living in them, 6 or 7 to a room. These streets would often share the same privy 
(public toilet). Often these privies were poorly drained, overflowing and dangerously 
close to public water wells and pumps creating a risk of infected water (poor people 
didn’t have running water taps in their own homes). The poor areas were breeding 
grounds for infection and disease such as cholera.

• The Government slowly took action to clean up the streets. In the 1840s they banned 
back to back housing in Manchester and by the 1860s, public sewage systems were 
created to dispose of waste correctly and prevent water from becoming infected. 
There was some opposition to these changes but as they took hold, slowly but surely, 
cholera began to fade in the UK.

Key person: Florence Nightingale
Job: Nurse                                           Period of work: 1840s-

1860s
• At age 17 she decided it was her mission to serve mankind 

and she trained as a nurse in Germany.
• In 1854, Britain went to war with Russia (The Crimean War) 

and Nightingale convinced the Government to send her, 
along with a group of 38 other nurses to improve the 
conditions in hospitals there.

• She made several changes to the care of wounded soldiers 
and by the time she returned to Britain, she was a national 
hero.

• Her big idea was to keep hospitals cleaner, she introduced 
scrubbing brushes to ensure there was no dirt near patients 
and she provided clean bedding and good meals for 

patients.
• When she arrived at the Crimean War, a wounded soldier had 

a roughly 40% chance of death, within 6 months she had 
reduced this to 2%

Florence Nightingale’s impact and legacy

• She set up the Nightingale school for nursing, training nurses in cleanliness, and wrote 
“Notes on nursing” in 1859, explaining the key duties of a nurse.

• She made nursing seem like a respectable profession and a skilled job, nurses before 
Nightingale had a reputation for being drunk and uncaring, the number of nurses in 
England grew rapidly because of her.

• On her recommendation new hospitals were built in England that were easier to clean. 
She recommended the “Pavilion Style” hospital, meaning separate wards were 
created to keep infectious patients separated from others. She knew this style of 
hospital was expensive but campaigned tirelessly for its adoption around the country. 
In 1862, she wrote several letters to a man called Thomas Worthington who was 
building a hospital in Chorlton recommending that he adopt the Pavilion Style. 

Keyword Definition

Four 
humours

A medieval theory about medicine that claimed all illness was caused by an imbalance 
in four liquids that all people had inside them; black bile, yellow bile, blood and phlegm.

Anatomy A branch of science that studies the insides of a persons body. Anatomy first became 
popular in the early modern period thanks to the illustrations of Andreus Vesalius who 
based his illustrations on human dissection (cutting people open) . The study of anatomy 
led to William Harvey’s discovery that the heart pumps blood around the body.

Humanism A belief that was growing in the Early Modern Period that God couldn’t explain everything 
and new explanations should be found for life’s mysteries, including illness. This led to 

Thomas Sydenham’s idea that there were different types of disease that should be treated 
differently and these disease were the reason people got sick, not God or the four 
humours.

Germ 
theory

An idea from the mid 1800s by a scientist called Louis Pasteur. He discovered that illness 

was caused by tiny living microbes which could get inside a persons body and cause 
them to become sick. Pasteur’s new idea about germs was proven true, and completely 
changed medicine, though it took a while to catch on.

Antiseptic A new type of medicine discovered by Joseph Lister in the mid 1800s, that can kill germs 
and prevent infection. The first antiseptic was carbolic acid and the idea led to doctors 

discovering the importance of keeping their surgeries, clothing and equipment completely 
clean to avoid infection.

Anaestheti
c

A type of medicine that puts someone into a deep, painless sleep before surgery. 
Originally, chloroform was used, though this was discovered to be dangerous. Safer gases 
are used today and local anaesthetics can target specific areas so it is sometimes not 
necessary to put a patient to sleep.

Magic 
bullet

A new type of 20th century medicine based on the discovery that our bodies produce 
antibodies to fight disease, and that scientists can make “magic bullet” medicine that 
copies these antibodies. They have been used to treat syphilis and pneumonia and show 
lots of promise for the future.

Antibiotic A type of medicine that stops germs from multiplying. There are many antibiotics that work 
on different germs, the first was penicillin, discovered by Alexander Fleming in 1928. There 
are still many antibiotics to be discovered, balanced by growing concern that people 
are becoming immune to them.

NHS The National Health Service, started in 1948 by the Labour Government. This allows all 
people to access healthcare for free without having to pay. Instead, healthcare is paid for 
by the Government using money they collect from taxes. The NHS has massively improved 
access to medicine in the 20th century. 

Pavilion 

style 
hospitals

A hospital design that began in the 1800s and was widely adopted following a campaign 

by Florence Nightingale to build more of them. Pavilion style hospitals kept infectious 

patients separate from each other to prevent illness from spreading.

Epidemic A disease outbreak that effects a geographical area or community, such as the 
Manchester cholera epidemic

Pandemic A disease outbreak that effects the entire world, such as the Covid 19 pandemic

Cholera An illness caused by people drinking infected water. Cholera causes dehydration so 
severe that it can thicken a person’s blood and can kill a person within hours. Cholera is 
curable today but still affects very poor parts of the world where hygiene and sanitation is 
poor and medicine isn’t widely available.
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World Religions - Sikhism
Religion, Philosophy & Ethics 

Overview
• Sikhism is one of the world’s major religions. 

It is the world’s 5rd largest religion, with about 

28 million followers. It began over 500 years 

ago.

• Sikhs are the people who follow Sikhism. Sikhs 

believe in one God who guides and protects 

them. Sikhs see everybody as being equal in 

God’s eyes.

• Leading a good life and making the right 

choices are important in Sikhism.

• Granth Sahib is the holy book of Sikhism. 

Sikhs worship at home and in Sikh temples 

called Gurdwaras. 

Guru Nanak
Guru Nanak was the founder of Sikhism and one 
of the first of the ten Sikh Gurus. 
Sikhs believe that Guru Nanak was born in a small 

village called Punjab in India. He was born into a 

Hindu family, but grew up around Hindus and 

Muslims.

Sikhs believe that Guru Nanak was spoken to by 

God, who told him to follow a simple faith, in 

which everybody was equal. In other religions, 

some people were thought of as better than 

others.

His message was simple: pray to God, be honest, 

work hard, care for your family and your 

community. These ideas formed the basis of 

Sikhism. 

Vaisakhi Festival
Vaisakhi marks the Sikh New Year. At this time, Sikhs remember when Khalsa was created. 
Khalsa was a purified Sikh community created by Guru Gobind Singh, in which all were equal. 
The festival takes place in April, also marking the start of Harvest. 
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