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Bournemouth School 

Knowledge Organiser: Year 9 Spring Term 2 

‘Knowledge is power’ by Francis Bacon 

A knowledge organiser provides you with all the most important knowledge you need for each unit of study this half term.   Your aim is to transfer all of this information 

into your long-term memory so you can use it in your lessons and further expand your understanding of this work. 

How to use your knowledge organiser (KO)? 

1. Ensure you have your KO with you at all times in school and when you need to do your homework at home. 

2. Ensure you have your homework learning journal with you at all times in school and when you need to do your homework at home. 

3. In lessons when you have covered information that appears on your KO your teacher will ask you to put a tick next to that section.  This means that is now added to 

what you must learn for homework. 

4. Initially follow your homework timetable to decide what to revise each evening. 

5. There are 4 strategies that you can use to revise.  They are progressively more challenging so always start with number 1.   

a. Look Cover Write Check 

i. Identify the subject and section of your KO that you want to revise.  This should be one of the ticked sections. 

ii. LOOK carefully at the subject and section of your KO you want to revise and try to remember as much as you can.  Remember this should be a 

ticked section. 

iii. Now COVER this information so you can’t read it. 

iv. WRITE out what you can remember word for word in your Homework Learning Journal. 

v. CHECK what you have written by comparing it to your KO.  Tick each correct word in green pen and correct any errors you have made. 

vi. Repeat this process until you are confident you can remember everything you need. 

AIM: 

You should be able to repeat the information by rote 

b. Self or peer quizzing 

i. Identify the subject and section of your KO that you want to revise.  This should be one of the ticked sections. 

ii. Write out a list of questions you could ask either yourself or a friend about this section of the KO.  Write these in your homework learning journal 

iii. If you are working on your own, cover the KO and write a full answer to each question. 

iv. If you are working with a partner swap books and copy down their questions and have a go at answering them. 

v. Now uncover the KO and with a green pen correct your work. 

AIM: 

You should be able to repeat the information by rote but with a good understanding 

c. Playing with words and sentences 

i. Identify the subject and section of your KO that you want to revise.  This should be one of the ticked sections. 



ii. You now want to check how well you have learnt the information in your KO. 

iii. Definitions – look at words that are used in this section.  Can you write a definition in your own words? 

iv. Rephrasing – can you rewrite the sentences or explanations in your own words 

v. Summary – can you summarise the main points of this section of the KO? 

vi. Synonyms – can you write synonyms for key words and ideas 

vii. New Sentences – Can you write a sentence that includes the key vocabulary or definitions that you have learnt? 

AIM 

You should be able to use the information in your KO in a flexible and confident way in your writing. 

d. Think it, Link it 

i. This is a technique to use towards the end of the half term when you are revising all of the KO. 

ii. Think of the links or connections between different sections of your KO.   

iii. Write these out in your own words in your homework learning journal 

iv. Think about the links between a particular section of you KO and what you have learn in your lessons.  Can you expand on this section by linking it 

to your wider knowledge?   

v. Write this out in your homework learning Journal. 

AIM 

You should be able to link your homework and your lessons to show a confident understand of the work covered. 

Homework Learning Journal  

1. Always write the subject and the date when you start your homework 

2. Always write the strategy that you are going to use for your homework 

3. Use a blue or black pen to complete your homework or a pencil if you need to draw. 

4. Always use a ruler to underline titles and dates 

5. Use a green pen to complete corrections of your work 

Checking: 

Your tutor will check your Homework Learning Journal at least once a week.  If they are concerned that you aren’t doing your homework properly they will offer support 

and guidance.  If you don’t respond to this guidance you will be added to the afterschool ‘Success club’ where a member of staff will help you complete your homework. 

DO NOW tasks: 

At the start of every lesson you should expect a Do Now task.  This is a low stakes retrieval quiz on what you have learnt so far.  If you have completed your homework this 

should be easy.  The aim is to get 100% in each of these.  If you miss this target occasionally don’t worry.  If it happens regularly your teacher will ask your tutor to have a 

chat and offer you support. 
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Cooking – Food Science 
• A broad range of ingredients, equipment, food skills and techniques, and cooking methods are used to achieve successful results.  

• Recipes and cooking methods can be modified to help meet current healthy eating messages.  
 

 
 

Why is food cooked? 
Some foods can be eaten raw and form an important part of the diet. However, many foods need to be prepared 
and cooked before they are eaten to:  
• make the food safe to eat by destroying pathogenic microorganisms and toxins; 
• destroy microorganisms and enzymes that cause food to deteriorate and therefore increase the keeping 

quality of the food; 
• make the food more digestible and easier to absorb. 
• To have hot food on cold days. 
• Make it more attractive and colourful 
• Make it easier to digest 
• Add variety to the diet 
• Improve flavour 
• Release nice aromas 
• Makes food less bulky 
• Change Textures 
• Improve the keeping quality 
•  

Safety 

• Sharp knives: never walk around with a knife. Use the 
bridge hold and claw grip to cut safely. 

• Grater: hold grater firmly on a chopping board. Grate 
food in one direction and leave a small amount at the end 
to prevent injury to knuckles. 

• Hot liquid: drain hot liquid carefully over the sink using a 
colander. 

• Saucepans: turn panhandles in from the edge, so they 
are not knocked. 

• Hot equipment: always use oven gloves when placing 
food in and out of the oven. 

• Spills: wipe up immediately. 

• Electrical equipment: always follow instructions. Do not 
use close to water and ensure sharp blades are handled 
carefully. 

• Keep work areas tidy and free from packaging, empty tins 
etc.  

• Wash up all equipment properly and ensure hot water 
and washing up liquid is used. 

Keep lids on bins and ensure surfaces are wiped down and 
sanitised. 

Heat exchange/transfer 
Cooking requires heat energy to be transferred from 
the heat source, e.g. the cooker hob, to the food. 
This is called heat transfer or heat exchange. There 
are three ways that heat is transferred to the food.  
They are:  

• conduction – direct contact with food on a 
surface, e.g. stir-frying; Boiling, Simmering, 
Blanching, Poaching, Baking Frying, Roasting. 

• convection - currents of hot air or hot liquid 
transfer the heat energy to the food, e.g. baking; 
Casseroling, Braising, Blanching, Simmering, 
Boiling. 
radiation - energy in the form of rays, e.g. 

grilling, Barbecuing, Microwaving 
 
Many methods of cooking use a combination of 
these. The amount of heat and cooking time will vary 
according to the type of food being cooked and the 
method being used. 
 

Cooking for health 
Take into account healthy eating 
recommendations to ensure that dishes/meals 
are part of a varied, balanced diet. 
• Planning - does the meal meet the 

nutritional needs and preferences of those 
it is being cooked for? Base your meals on 
starchy food.  

• Choosing - choose low fat/sugar/salt 
versions, where possible.  

• Preparing - limit the amount of fat added 
(try a spray oil) and replace salt with other 
flavourings, such as herbs and spices.  

• Cooking - use cooking practices which 
reduce the amount of fat needed and 
minimise vitamin losses from fruit and 
vegetables.  

• Serving - serve the meal in proportions 
which reflect current healthy eating advice.  

• Do not forget to include a drink.  

 

Key terms 
Conduction: The exchange of heat by direct 
contact with foods on a surface e.g. stir-frying 
or plate freezing.  
Convection: The exchange of heat by the 

application of a gas or liquid current e.g. boiling 

potatoes or blast chilling.  

Heat transfer: Transference of heat energy 
between objects.  
Radiation: Radiation is energy in the form of 
rays, e.g. grilling.  
Boiling 
 
Poaching 
 
Simmering 
 
Blanching 
 
Steaming 

 

Vegetable cuts 

Healthier cooking methods 
• Grill or BBQ foods rather than fry to allow 

fat to drain away. 
• Drain or skim fat from liquids, e.g. sauces, 

stews and casseroles. 
• Dry fry using non-stick pans, so no need 

for oil. 
• Oven bake rather than fry. 
• Steam or microwave vegetables. 

By not adding fats we reduce the calorific 
content of food, 1g of fat = 10 Kilocal 

Cooking methods 
These are based on the cooking medium used:  
• moist/water based methods of cooking, e.g. Boiling, 

Steaming, Stewing, Braising, Simmering 
Boiling is the most common method of preparing food, 
heat is transferred through conduction and convection, 
used for rice, pasta, potatoes vegetables etc 
• dry methods of cooking, e.g. grilling, baking roasting, 

toasting, BBQ; Used on cakes, biscuits, some 
vegetables- Potatoes, and pastry products. 

•  
• fat-based methods of cooking – Frying, Dry Frying, 

Stir Fry, Shallow and Deep Fat Frying. 
•  
• Grilling- A quick method of cooking fo thin pieces of 

food, bacon, fish etc using radiation. 
•  
• Microwaving- Radiation waves are passed through 

the foods causing molecules to vibrate and therefore 
heat up. There are different types of Microwave with 
Grills and a combination of the two. 

 

Food skills 
There are a number of food skills which enable a 
variety of increasingly complex dishes to be 
prepared and made. 
These can include: 

• beating, combining, creaming, mixing, stirring 
and whisking; 

• blitzing, pureeing and blending. 

• kneading, folding, forming and shaping; 

• knife skills; 

• rubbing-in and rolling-out; 

• use of the cooker: boiling/simmering/poaching, 
frying, grilling, roasting and baking. 

 

 

 

Food skills are acquired, developed and secured 
over time. 
 
Bridge hold                           Claw grip 
 
 
 
 
 
 
 
 
 

 

julienne/match stick – 5-
6.5cm long x 3 mm square 

batons – 5-6.5cm long x 
1 cm square 

dice – 1cm square 

fine julienne  – 5-6.5cm 
long x 1.5mm square 

 

 

 

 

 

 

Factors that influence cooking methods- 
Type of food being prepared 
Facilities available- Specialist equipment i.e. a wok, 
steamer? 
How much time we have 
Needs of the individual 
The skill of the cook, can they bake? Roast? Fry? 
prepare meals from scratch or just use ready 
meals. 
Consumer choice, diets? Religion? Costs? etc 

 

 

 

Advantages / Disadvantages of using a microwave? 
 

 

 

French Foods- Chicken Cordon Bleu, 
Tarte Tatin, Onion Soup, Clafoutis, 
Croque Monsieur, Bouillabaisse, Coq-
Au-Vin. Profiteroles, Choux Buns, 
Eclairs. 
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   Bournemouth School: History Department: Knowledge Organiser: Year 9: Spring 2 Life in Nazi Germany 1933-9 
1. Attitude & Policies Towards Women 2. Policies towards the Youth of Germany 
Method Description ✓ Method Description ✓ 
Social Pressure Women encouraged to dress plainly, avoid make 

up, not work, remain at home.  Before the Nazis 
100k women were teachers and 3000 women were 
doctors. 

 School 
changes 

Napola schools set up ages 10-18, Adolf Hitler Schools 
12-18, Ordensburgen 20s 

 

Attempts to raise 
birth rate 

Propaganda, Marriage loans, medals for mothers of 
large families, Lebensborn programme “donate a 
baby to the Fuhrer”, Divorce made easier, family 
allowances.   

 Curriculum 
Changes 

Textbooks rewritten, Mein Kampf used as school text, 
teachers joined Nazi Teachers league and NSDAP, 
Racial Studies, 15% of curriculum for PE, girls taught 
domestic skills 

 

Work 3 Ks (Kinder, Kuche, Kirche ‘children, kitchen, 
church’) Removed from professional jobs Women 
policy failed and from 1937 policies reversed. 

 Youth Groups Hitler Youth (boys) and League of German Maidens 
(girls) for ages 14-18. Military drill, camping, singing, 
marching for boys. Domestic skills for girls. 
1936 – membership was compulsory 
1939 – 7m members of the Hitler Youth 

 

Repression Concentration Camps – 1933 Morigen opened, 
Ravensbruck opened in 1939 

 

3. Economic Policies – Reducing unemployment 4. Improvements to the lives of workers 
Method Description ✓ Method Description ✓ 
Reich Labour 
Service 

From 1935, compulsory labour for all men 18-25, 
low pay 

 KDF Subsidised leisure activities for workers, museums, 
cinema trips. 1938 – over 10m took KdF holidays. 

 

Job Creation By 1938 37.1bn Marks spent on public works – 
Autobahns, engineering projects, public buildings. 
7,000kms of autobahns built 

 Beauty of 
Labour 

Improvements made to working conditions – ventilation, 
canteens, other leisure facilities 

 

Rearmament Conscription introduced 1935 – 1.4m in army by 
1939. Government contracts given to iron, coal, 
steel companies.   

 Wages Rose from 86m p/w in 1932 to 109m p/w in 1938  

Invisible 
unemployment 

Jews dismissed, Under 25s pushed into labour 
schemes, women dismissed, opponents in camps 

 Unemployment 
Reduced 

Conscription, Public Works schemes provide jobs  

5. Workers lives get worse ✓ 6. Persecution of minorities ✓ 7. Persecution of the Jews ✓ 
* Trade Unions closed in 1933 – no one to 
represent the workers. 
* Volkswagen Swindle 1938 – Workers 
encouraged to save for a VW car from the 
gov – none were delivered 
* Cost of living increased – Inflation 
reduced real wages 
* Working Hours increased – 42.9p/w 
1933 to 47hrs p/w 1939 

 1933 – Sterilisation Law – 350,000 
compulsorily sterilised  
1935 – Marriage between gypsies and 
Germans forbidden 
1938 – Gypsies, Vagrants, Homosexuals 
taken to concentration camps 
1939 – Euthanasia Campaign – 6000 babies 
murdered for having disabilities 
 

 1933 – Boycott of Jewish Shops  
1935 – Nuremberg Laws – Citizenship removed for 
Jews, marriage between Jews and non-Jews illegal 
1936 – Jews forbidden from professional jobs 
1938 – Jewish children expelled from schools 
1938 – Kristallnacht – Pogrom against the Jews – 
100 killed, 20,000 temporarily sent to camps, 
20,000 businesses destroyed. Jews fined for the 
damage, 250,000 Jews leave 

 



     Bournemouth School: History Department: Knowledge Organiser: Year 9: Spring 2: Revision  
 

The Weimar Republic, 
1918-1929 

 Hitler’s rise to power 1919-
1933 

 Nazi Control and Dictatorship 
1933-1939 

 Life in Nazi Germany 1933-1939  

November 1918 – Kaiser 
Wilhelm abdicates 
January 1919 – Spartacist 
uprising 
June 1919 - Treaty of 
Versailles is signed 
August 1919 – Weimar 
Constitution set up 
1920 - Kapp Putsch 
1923 – French occupation 
of the Ruhr 
1923 – January – 
November –Hyperinflation 
1923 – Rentenmark 
introduced 
1924 – Dawes Plan 
1925 – Locarno Pact 
1926 – Germany becomes 
a member of the League 
of Nations 
1928 – Kellogg – Briand 
Pact 
1929 – Young Plan 

 1919 – Hitler joins the German 
Workers’ Party 
1920 – NSDAP set up 
1921 – The SA is formed 
1923 – Munich Putsch 
1925 – Mein Kampf is published 
1926 – Bamberg Conference 
1928 – Nazis win 12 seats in the 
Reichstag 
1929 – Stresemann dies 
1929 – October – Wall Street 
Crash 
1932 – Nazis win 107 seats in 
the Reichstag 
1932 – In July the Nazis win 230 
seats in the Reichstag and von 
Papen becomes Chancellor 
1932 – In November the Nazis 
win 196 seats in the Reichstag 
and von Schleicher becomes 
Chancellor 
1933 – Hitler becomes 
Chancellor 

 1933 – 30th January, Hitler 
becomes Chancellor 
1933 – February, the Reichstag 
building was set on fire 
1933 – March – Enabling Act 
1933 – Dachau set up (first 
concentration camp) 
1933 – May, trade unions were 
banned 
1933 – July Law Against the 
Formation of Parties was passed 
1934 – June – the Night of the 
Long Knives 
1934 – August, President 
Hindenberg died 
1934 – August, Hitler combined 
both the posts of Chancellor and 
President and took the title of 
Fuhrer 
1934 – August, German army 
swore allegiance to Hitler 
1938 – 16 army generals were 
removed from their positions 

 1933 – Boycott of Jewish shops 
and businesses 
1933 – Law for the Encouragement 
of Marriage  
1933 – Sterilisation Law 
1933 – opening of Moringen (first 
concentration camp for women) 
1933 – Napola schools set up 
1935 – Nuremberg Laws passed 
(the Reich Citizenship Law and the 
Law for the Protection of German 
Blood and Honour) 
1935 – Conscription introduced 
1936 – Membership of the Hitler 
Youth made compulsory 
1938 – Jewish children were not 
allowed to attend German schools 
1938 – Lebensborn programme 
1938 – Kristallnacht 
1939 – Euthanasia campaign 
began 
1939 Designated Jewish ghettos 
established 

 

 

Exam Format 
 

Question 1: ‘Give two things you can infer from source A about…’ (4 marks)  
Question 2: ‘Explain why…’ (12 marks)  
Question 3 a): ‘How useful are sources B and C for an enquiry into...’ (8 marks)  
Question 3 b): ‘Study interpretations 1 and 2... They give different views…  What is the main difference between their views?’ (4 marks) 
Question 3 c): ‘Suggest one reason why interpretations 1 and 2 give different views on....  You may use sources B and C to help explain your answer.’ (4 
marks) 
Question 3 d): ‘How far do you agree with interpretation 2 about…?’ (16 marks + 4 SPaG marks) 
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Formula for finding the equation of a line 
that passes through (𝑥1,𝑦1) with gradient 𝑚: 

𝑦 − 𝑦1 = 𝑚(𝑥 − 𝑥1) 
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3.1.1.3 Anaerobic and Aerobic Exercise – KO 1 of 1 

Aerobic Exercise 
 

 Anaerobic Exercise  Excess Post-Exercise Oxygen Consumption (EPOC)   

Aerobic respiration 

With the presence of oxygen. 

 
Word equation 

oxygen + glucose = energy + carbon dioxide + water 

 

Application to sport 

Continuous exercise for more than one minute. 

Completed at moderate intensity. 

 Road cycling 

 
 

  
 
 

 Marathon 

Anaerobic respiration 

Without the presence of oxygen. 

 

Word equation 

glucose = energy + lactic acid 

 

Application to sport 

Short duration 

Completed at high intensity 

 Shot putt 

 

 50m freestyle 

 

  

Definition 

The amount of oxygen needed to recover after anaerobic exercise. 
 

Lactic acid is produced when the body cannot supply the muscles with enough oxygen. 
 

It is a waste product that causes muscles to fatigue and causing the performer to reduce intensity or 

stop. Your muscles need oxygen to convert the lactic acid into glucose, carbon dioxide and water. This 

happens after you have finished exercising. 
 

To enable this to happen, you must maintain an increased breathing rate and depth of breathing post 

exercise. 
 

By completing an active recovery your heart rate (HR) stays higher. This allows more O2 to be delivered 

to the muscles, thus clearing away more lactic acid in a shorter amount of time. 

 
The Recovery Process 

 

Method Explanation 

Cool down Maintain elevated breathing rate/heart rate for blood flow and stretching will 

support the removal of lactic acid 

Massage Increased blood flow to muscles. Prevents the Delayed Onset of Muscle soreness 

(DOMS). 

Ice bath Causes blood vessels to constrict forcing blood away from the muscles.  Following 

the bath, the blood vessels dilate and oxygenated blood flows to the muscles. 

Prevents DOMS. 

 Diet Drinking water to replace the fluids lost during exercise – rehydrate. 

Increased protein intake to repair muscles. 

Eat carbohydrates to replenish glycogen stores. 
 

 

 Cross-country 

skiing 

Vault in 

gymnastics 
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Olam Ha-

Ba:  

Refers to the ‘world to come’ in Jewish 
teachings. 

 
 
 

Shul: 

 

A Yiddish word for school, originating from 
the German word school, used by Jews with 
reference to the synagogue 

 
Tefillin: 

Two black cube-shaped boxes containing the 
SHEMA that are fastened to the forehead and 
arm. 

 

Hell: 
Jews believe it is a place where wicked people 
go; a place without God. 

 

Mantle: 

A cover for the Torah Scrolls, (usually a royal 
colour), with a breastplate placed over it. Two 
crowns are placed on top of each of the 
wooden scrolls (rimonim), and bells at the 
bottom. 

 Siddur:  

 

Jewish prayer book, containing a set order of 
daily prayers. Siddur means ‘order’. 

 

Soul: 
The inner you; it is the part of us that can 
communicate to God. It is eternal (survives 
death). 

 
Chumash: 

Book that contains the 54 set readings (sidrot - 
orders) read out each Shabbat according to the 
Jewish calendar. 

 

Heaven:  
A place that people can live within God’s 
presence, where there will be no more death, 
sadness or pain. 

 
Aron 

Hakodesh: 

(The Ark) A cupboard which holds the Torah 
Scrolls situated within the eastern wall of a 
synagogue. 

 

The Amidah: 

Forms the core of every Jewish worship service, 
(containing 18 blessings) and is also referred to 
as ‘The standing prayer. Jews stand to show 
they are in God’s presence. 

 

Torah 

Scrolls: 

 

The First five books of Moses (the Law) that 
are kept in the form of a scroll in the Ark; made 
out of parchment and hand-written by a 
Scribe.  

 
Bimah:  

 

A raised platform from which the Torah 
Scrolls are read from. 

 

Oral Law: 
Known as the Talmud, contains an explanation 
and interpretation of the 613 mitzvot found in 
the Torah. 

 
Menorah: 

Seven or nine-branched candelabra. Typically 
used during worship and in observance of 
Hanukkah. 

 Haftarah:  

 

Passage from one of the books of the Neviim 
(prophets) which is read after the Torah 
reading. 

 

Chumash

: 

Comes from the Hebrew word meaning five, 
referring to the five books of the Torah, which 
are divided into weekly readings. 

 
Ner 

Tamid: 

A light that is always kept on above the Aron 
Hakodesh. Represents God’s eternal 
presence. 

 
Shabbat:  

 

Day of spiritual renewal and rest. Beginning at 
sunset on Friday and closing at nightfall on 
Saturday. 

 

Haftarah: 

 

 

A selection of readings from the Nevi'im read 
in addition to the Torah in services. 
 

 

Gallery: 
Women’s seating area within an orthodox 
synagogue. 

 Cantor 

(chazzan):  

 

Person who leads the service; they chant the 
prayers and leads the singing. 

 

Synagogue: 
A house of assembly; a building for Jewish 
public prayer, study and worship. 

 
Minyan: 

A group of at least 10 adults (males only in 
orthodox); required for Jewish service. 

 
Rabbi: 

 

A teacher and spokesman for the Jewish 
community. They preach the sermon 
(talk/lesson). 

 

Beit 

Midrash: 

 

House of learning. It is where Jews come to 
learn Hebrew; to learn about Jewish history 
and how to observe festivals. 

 

Yad: 
A silver pointer that is used to follow the 
words of the Torah scrolls. It is used to avoid 
physically touching the scroll parchments. 

 
Challah:  

 

Plural challot) is a special bread used by Jews 
during Shabbat where three separate pieces of 
dough are plaited. 

 

Beit 

Knesset: 

House of gathering / assembly. It is a place for 
the Jewish community to come together for all 
types of meetings, celebrations and other 
community activities. 

 
The 

Decalogue: 

 

Also known as the Ten Commandments. It is 
a list of commandments or laws that are  
believed to be divinely revealed to Moses on 
Mount Sinai. 

 

Manna: 
‘Bread from heaven’. A dough substance that 
could be made into bread, collected by Jews 
when they lived in the desert, provided by God. 

 

 

Beit 

Tefilah: 

 

It is where Jews come to worship God. Jews 
also worship at home but worshipping with 
others is an important part of Judaism. 

 Mezzuzah: 

 

Parchment of scroll which contains the 
SHEMA that is fixed to a doorpost. 

 
Havdalah:  

 

A ceremony that marks the symbolic end of 
Shabbat and Jewish holidays, and ushers in the 
new week. 

 

Yarmulke: 
Also known as ‘kippah’. This is a skull cap worn 
by Jewish men to show respect to God. 

 
Kiddush:  
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