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Bournemouth School 

Knowledge Organiser: Year 9 Summer Term 1 

‘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 
•  

 

Using the oven – Dry Methods.  
Baking uses mostly dry heat.- Heat is convected, dishes 
include cakes, biscuits, Pastries and some vegetables. 
Roasting-Food is cooked by dry heat, a small amount of fat is 
used to stop the food from drying out. Foods include- 
Vegetables, Poultry, Meat. 
 

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 

 

Grilling- A quick method of cooking where heat is 
conducted through radiation, the source of heat can 
come from above or below the food. When using this 
method, the surface of the food is quickly sealed due 
to the dry heat. Foods should be turned often to 
ensure even cooking. Grilling does not use fat, and 
actually allows fat in the foods to drain away. i.e. the 
George Foreman Griddle Grill. 
Typical foods cooked include thin cuts of meat . 
Sausages, Bacon, Burgers etc 
Bread (toasting, cheese on toast etc) 
Mushrooms. 
Barbecue’s  also use radiated heat and allow fat to 
drain away. 

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. 

 

Moist Methods 
Use fairly low temperatures, (45-100c) to cook foods. Liquid 
used to cook can vary, for example, milk, stock, water. 
Boiling- Most commonly used method, uses large amounts 
of rapidly boiling liquid. Heat transferred by both 
Conduction and convection- Foods,  
Pasta, Rice, potatoes. 
Simmering Liquid i.e. milk, water used at 85-99c a 
Gentler method for delicate foods, Fish, meat, vegetables. 
Poaching below simmering temperature- Eggs, Fish, Fruit. 
Blanching Food is cooked and then rapidly cooled to stop 
the cooking process. Taking food out of boiling water and 
immersing in iced water. 
Steaming- Food does not come into contact with liquid, it is 
cooked by the steam that is rising from boiling water. 
Convection carries the heat to the food. This can stop many 
nutrients from being leached from the food. Used for 
Vegetables, Fish, Puddings -Suet/ Sponge. 
 

 

 

    Dry Heat – Fat Based-Frying, a popular 
method of cooking although we are advised tor educe 
the amount of fat we are consuming,  
Dry fry- Using fat already in the food, Bacon. 
Shallow Frying- Using in a shallow pan with a layer of 
hot fat or oil, Eggs, Fish, Steak, chicken breast. 
Stir Frying- originated in East Asia, small pieces of 
finely chopped food are cooked in a wok. Very High 
temperature, food moved constantly around the pan, 
very quick method, saves time, energy, less fat.- Meat, 
Fish, Vegetables. 
Deep-Frying- It is recommended we reduce the amount 
of deep fried foods we consume, food is immersed in 
oil. Chips, Small Chicken Joints, Fish, Doughnuts. 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

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 
Culture. 
Seasons 

 

 

 

Advantages / Disadvantages of using a microwave? 
 

 

 

 

 

Using the oven- Moist methods of cooking. 
Braising- Used to cook meat. The meat is first browned in 
a pan using a small amount of fat. It is then put into a 
cooking dish with some liquid and covered with a lid, 
foods used, meat, vegetables-Onions, Leeks, Carrots and 
Celery. 
Casserole- Using this method food is cooked in small 
amount of liquid that simmers. A casserole is cooked in a 
container with a tight lid so liquid doesn’t evaporate. -
Meat, usually tough cuts like oxtail, some vegetables. 
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   Bournemouth School: History Department: Knowledge Organiser: Year 9: Paper 2 Origins of Cold War 1941-58 
 

 
Timeline of key events: 

 
 

1941:  Grand Alliance set up 
November 1943:  Tehran Conference 

February 1945:  Yalta conference 
April 1945:  Roosevelt, President of 

the US died. 
July 1945:  Potsdam Conference 
16th July 1945:  US successfully 

tested an atomic bomb  
1946:  Churchill delivered his ‘Iron 
Curtain’ speech in Missouri, USA 

1946:  Long Telegram sent by George 
Kennan 

1946:  Novikov Telegram sent 
1947:  Truman Doctrine which 

included the policy of containment 
1947:  Marshall Plan outlined, officially 

called the European Recovery Plan 
1947:  Cominform set up 
1948: The communists in 

Czechoslovakia, seized control 
1948-49:  Berlin Blockade 

1949:  Comecon set up 
May 1949:  western Allies announced 

their former occupation zones 
including west Berlin would join 

together to form the FRG 
October 1949:  The Soviet zone of 

Germany became the GDR. 
April 1949:  NATO set up 

1953:  By now the US had given 
$17bn to help European countries 

rebuild. 
1953: Death of Stalin. Rakosi replaced 

by Imre Nagy as Hungary’s PM. 
1955:  Nagy replaced by Rakosi  

1956:  Khrushchev’s secret speech 
1955:  Warsaw Pact set up 

1957:  Sputnik launched 
1956:  Hungarian Uprising 

 
Key terms/definitions  

Term Definition 
 

Arsenal Collection of military equipment and weapons  

Bolshevik 
Revolution 

Took place in Russia in October/November 1917 when the Bolsheviks seized power and set 
up a communist state 

 

Comecon Association of Soviet-oriented communist countries set up in 1949 to co-ordinate economic 
development 

 

Cominform Communist Information Bureau established in 1947 to exchange information among 9 Eastern 
European countries and coordinate their activities 

 

Containment Using US influence and military resources to prevent the expansion of communism into non-
communist countries 

 

De-Stalinisation Elimination of the influence of Stalin initially promoted by Khrushchev after 1956  

H-bomb 
(hydrogen bomb) 

An explosive weapon of enormous destructive power  

Interwar years The period between the two world wars: 1919-1939  

MAD (Mutually 
Assured 

Destruction) 

The belief that nuclear weapons made each side more secure and less likely to attack.  The 
enemy would not dare to attack first, because if it did, the other would strike back before its 

bombs had landed and it too would be destroyed. 

 

Marshall Aid US programme of financial and economic aid given to Europe after the end of WW2.  

Marshall Plan A special system of loans from the USA to European countries implemented at the end of the 
Second World War which allowed for reconstruction and economic regeneration.  General 

George Marshall was the senior US army officer who devised the plan. 

 

NATO (North 
Atlantic Treaty 
Organisation) 

Created in 1949 following the Berlin Crisis of 1948-1949, its 12 founding members included 
the USA and Canada, Britain and France.  NATO exists to protect the freedom and security of 
its members using both political and military means.  Today, it has 28 member countries. 

 

Nuclear weapon Highly destructive explosive device that gets its power from nuclear reactions.  

Purge Elimination of opponents from a state or political party  

Red Army The Soviet army  

Reparations Compensation to other countries to be paid by Germany as the defeated country after WW2  

Satellite states Countries under the domination of a foreign power: in this context, the USSR  

Secret police Police agency which operates in secret to protect national security.  Generally used to frighten 
opponents and critics of a government. 

 

Sphere of 
influence 

Region of the world in which one state is dominant  

Soviet bloc Countries in Eastern Europe controlled by the Soviet Union  

Superpower A country or state that has great power and influence globally  

Truman Doctrine Truman’s idea that it was the USA’s duty to contain the spread of communism.  To do this he 
was prepared to engage the US in military enterprises all over the world. 

 

Warsaw Pact A military treaty and association consisting of the Soviet Union and its European satellite 
states 
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This QR code will take you to a 
Spotify playlist with audio 
examples of many of the 
concepts covered on this sheet 
and in lessons. You will find it 
helpful to listen to these as you 
learn.

Component 3: Appraising

Movement Longer pieces of music are divided 
into sections of music which can often work by 
themselves as pieces of music. However, these 
movements are intended to be played as part of a 
longer, larger piece of music, and between them 
give a variety of moods.

Concerto Piece of music for a soloist and 
orchestral accompaniment. Usually in three 
movements with a pattern of fast –slow - fast

Cadenza part of a movement of a concerto where 
the orchestra stop playing and the soloist plays 
alone, as part of an elaborate cadenza. Historically 
this was an opportunity for the soloist to 
improvise, but later concertos often have 
cadenzas written by the composer.

Concerto Grosso Baroque form of concerto which 
usually had a group of soloists, often 2 violins, 
which alternated with the orchestra providing a 
contrast of textures

Symphony Piece of music for orchestra, typically 
in 4 movements. Usually the movements are:

1. Fast Sonata form
2. Slow movement
3. Minuet and Trio
4. Fast and lively, often rondo form

Programme Music Music which has a story or 
association with something outside the music 
but which is expressed in the music

Absolute Music Music with no meaning beyond 
the music itself

Choral Symphony A symphony which includes a 
choir in addition to the orchestra

Sonata A piece for either solo piano or piano 
plus a melodic instrument. Usually three 
movements – fast sonata form, slow and fast 
(often in rondo form)

Sonata Form Structure often used in first 
movements. Three main sections:
1. Exposition, which has 2 subjects, the first in 

the tonic and the 2nd in the dominant
2. Development, which develops the themes 

and modulates to a variety of keys
3. Recapitulation which repeats both subjects 

in the tonic

Trio Sonata Baroque piece of two melodic 
instruments plus basso continuo

Chamber Music music for small ensembles

String Quartet 2 violins, viola and cello. Music 
written for this combination of instruments. 
The pieces often follow the same movement 
plan as a symphony.

Wind Quintet flute, oboe, clarinet, French 
horn and bassoon. Music written for this 
combination

Brass Quintet 2 trumpets, French horn, 
trombone and tuba. Music written for 
this combination

Piano Quintet music written for the 
combination of piano plus string quartet. 
Other instruments could be substituted 
instead of piano e.g. clarinet quintet.

Year 9 Spring Term 2

Instrumental Genres
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This QR code will take you to a 
Spotify playlist with audio 
examples of many of the 
concepts covered on this sheet 
and in lessons.  You will find it 
helpful to listen to these as you 
learn.

Theory of Music

Time Signatures
The way beats are grouped within a 
piece of music. Top number tells 
you how many, bottom number 
tells you what type of beat

4/4—4 crotchets per bar
3/4—3 crotchets per bar
2/4—2 crotchets per bar
6/8—2 dotted crotchets per bar
9/8—3 dotted crotchets per bar
12/8—4 dotted crotchets per bar

Theory of Music
Scales
Major Scale— made up of 7 pitches. The bottom 
note is repeated an octave higher. Pattern of 
intervals is tone, tone, semitone, tone, tone, tone, 
semitone
Minor Scale—made up of 7 pitches. The bottom 
note is repeated an octave higher. In the harmonic 
minor, the interval pattern is tone, semitone, tone, 
tone, tone, augmented 2nd, semitone.
Relative major/ minor—two scales which share the 
same key signature

Intervals
Interval—the distance between two notes. 
Intervals are always defined as an adjective and a 
number

Chords
Chord—two or more notes sounding together. The 
most common chords are triads with 3 notes. 
Chords are named after their bottom or root note 
and by whether they are major or minor
Perfect Cadence—Chord V-! Sounds finished
Imperfect Cadence—Chord I, IV or II –V sounds 
unfinished
Plagal Cadence—Chord IV-I sounds finished, 
sometimes called Amen cadence
Interrupted Cadence—Chords V– VI—sounds 
unfinished. In the major scale, chord VI is minor

Year 9 Spring Term 2—continued
Music Theory

Theory of Music

Note values
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Immediate Effects of Exercise  Long Term Effects of Exercise  

Breathing rate increases  Exercise causes muscles to use more oxygen, so 
the lungs must work harder & faster to keep the 
body supplied with O2 & to exhale the CO2 
produced. 

Long-term Effects of Exercise on the Heart  

The heart muscle becomes thicker and stronger. This is known as 
cardiac hypertrophy. 

 

Stroke volume increases – the amount of blood pumped per 
beat. 

Maximal cardiac output increases – the amount of blood pumped 
per minute. 

Tidal volume increases From around 0.5L to 4.5L. Resting heart rate gets slower as more blood is pumped per beat 
(Stroke Volume). 

Heart rate increases To supply the muscles with more O2. Long-term Effects of Exercise on the Lungs 

Anticipatory Rise The heart begins to beat faster in anticipation of 
exercise. 

The diaphragm and intercostal muscles become stronger, which 
means the lungs can take in and breathe out more air. 

 

Stroke volume increases 
(the volume of blood per 
beat) 

From around 50ml to between 120-200ml. Vital Capacity increases – the maximal amount of air that can be 
exhaled after inhaling as much as possible. 

Cardiac output increases As a result of the two factors above. Tidal Volume increases – the amount breathed in and out in a 
normal breath. 

Vasodilation occurs Arteries respond by allowing more blood to pass 
through them. Capillaries close to the skin also 
dilate so that more heat is loss to the 
environment. 

Increased capillarisation around the alveoli. This makes gaseous 
exchange more efficient. 

Long-term Effects of Exercise on the Skeleton 

Increased bone density and strength. 

 

Vasoconstriction occurs Blood is diverted away from systems that are not 
involved in the activity (e.g. the digestive system). 

Stronger, denser bones are better at carrying weight and more 
resistant to injury. 

Lactic acid Is produced as a by-product of anaerobic 
respiration. 

Note – the increase in bone density is specific to the activity – 
walking will strengthen the bones in your legs (femur, tibia, 
fibula). 

Short-term Effects of Exercise  Long-term Effects of Exercise on the Muscles 

Fatigue Due to depleted glycogen stores. Increased capillarisation around the muscles. This will allow 
increased gaseous exchange to the muscles. 

 

 

Light-headedness  Weight training will see an increase in the strength of skeletal 
muscle. The muscle fibres will become thicker and stronger 
(muscular hypertrophy). 

Nausea –  Due to over exertion. An increase in the number of fast twitch muscle fibres. 

Delayed Onset of Muscular 
Soreness (DOMS) 

Due to the build-up of lactic acid plus the 
microscopic tears in the muscle fibres. 

Endurance training will enable muscles to work for longer. 

Cramp  The number of slow twitch muscle fibres will increase. 

Glycogen Stores Are depleted and need to be replenished. The heart muscle becomes thicker and stronger. This is known as 
cardiac hypertrophy. 

3.1.1.4 The short and long term effects of exercise KO 1 of 1 
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