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Bournemouth School 

Knowledge Organiser: Year 8 Autumn 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 and Homework Learning journal with you at all times in school and when you need to do your homework at home. 

2. 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. 

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

4. There are 4 strategies that you can use to revise.  They are progressively more challenging so always start with the first in the list.   

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 your KO and what you have learnt 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 understanding 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. Always use a ruler to underline titles and dates. 

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

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

6. You are expected to complete half a side of your Homework Learning Journal each evening as a minimum. 

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. 

 



Maths: 

Your teacher will set you tasks to complete on Dr Frost Maths.  This will be set every week on a Monday and will be collected in and checked on a Friday.  If this has not 

been completed you will be issued a Detention on a Wednesday Lunchtime. 

 

How long should I spend on my homework? 
 

Key Stage 3 

Week 1 

Time Monday Tuesday Wednesday Thursday Friday 

5 mins MFL MFL Physical 
Activity 

MFL MFL 

10 Maths English Maths Art 

10 Science RS Music Science 

10 Computing FPAN/Graphics History Geography 

25 Reading / 
Revision 

Reading / 
Revision 

Reading / 
Revision 

Reading / 
Revision 

Week 2 

Time Monday Tuesday Wednesday Thursday Friday 

5 mins MFL MFL Physical 
Activity 

MFL MFL 

10 Maths English Maths Art 

10 Science RS Music Science 

10 Computing DT History Geography 

25 Reading / 
Revision 

Reading / 
Revision 

Reading / 
Revision 

Reading / 
Revision 

 

• You should spend about 35 minutes revising your KO each day. 

• You should spend 25 minutes either reading or revising each day. 

• This timetable is a guide.  If you want to spend longer revising one subject that you find more difficult and less time on one you find easy, that is your choice. 

• We would like you to spend one evening involved in a physical activity.  This might be a sports club, a run, a game of football with friends or just a nice walk with the 

dog.  Ask your PE teacher if you need guidance with this.  It doesn’t have to be on a Wednesday. 
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© Food – a fact of life 2020 

Name:                                                                                                                     Date:  

 

 

Food Poisoning Bacteria e.g. 
Salmonella 
Campylobacter 
Listeria 
E-Coli 
Bacillius Aureus 

 
Year 8 Knowledge Organiser Food hygiene  

• Good food safety and hygiene practices are essential to reduce the risk of food poisoning. 
 

 Food poisoning 
Food poisoning can be caused by: 

• bacteria, e.g. through cross-contamination from pests, unclean 
hands and dirty equipment, or bacteria already present in the 
food, such as salmonella; 

• physical contaminants, e.g. hair, plasters, egg shells, packaging; 

• chemicals, e.g. cleaning chemicals.  
Bacterial contamination is the most common cause. 
Microorganisms occur naturally in the environment, on cereals, 
vegetables, fruit, animals, people, water, soil and in the air.  Most 
bacteria are harmless but a small number can cause illness.  
Harmful bacteria are called pathogenic bacteria.  
The process of food becoming unfit to eat through oxidation, 
contamination or growth of micro-organisms is known as food 
spoilage. 

Symptoms of food poisoning 
The symptoms of food 
poisoning include: 
• nausea; 
• vomiting; 
• stomach pains; 
• diarrhoea. 

 

Bacterial growth and multiplication 
Most bacteria, including those that are harmful, have four 
requirements to survive and grow: 
• food; 
• moisture; 
• warmth;  
• Oxygen 
 

High risk food 
Bacteria easily multiply on 
foods known as ‘high-risk food’. 
These are often high in protein 
or fat, such as cooked meat 
and fish, dairy foods and eggs. 
Cooked pasta and rice are also 
regarded as high risk foods if 
they are not cooled quickly after 
cooking and stored below 5°C. 
 

Moisture 
Bacteria need moisture to 
survive.  Dried foods, such as 
powdered milk, cereals or dried 
egg do not support bacterial 
growth, if properly stored. 
However, if moisture is added, 
any bacteria still alive can 
quickly begin to multiply. 
 

 

Time 
When bacteria spend enough time 
on the right types of food, at warm 
temperatures, they can multiply to 
levels that cause illness.   
 
Reheat food only once and eat 
leftovers within 48 hours. 
 

 

People at risk 
Elderly people, babies and 
anyone who is ill or pregnant 
needs to be extra careful about 
the food they eat. 
 

Allergen and food intolerance awareness 
There are 14 ingredients (allergens) that are the main 
reason for adverse reactions to food.  Cross-
contamination of food containing these allergens must 
be prevented to reduce the risk of harm. They must 
also be labelled on pre-packaged food and menus so 
that consumers can make safe choices. The 14 
allergens are: 

Key terms 
Allergens: Substances that can 
cause an adverse reaction to 
food. Cross-contamination must 
be prevented to reduce the risk of 
harm. 
Bacteria: Small living organisms 
that can reproduce to form 
colonies. Some bacteria can be 
harmful (pathogenic) and others 
are necessary for food 
production, e.g. to make cheese 

and yogurt.  
Cross-contamination: The 
transfer of bacteria from one 
source to another. Usually raw 
food to ready-to-eat food but can 
also be the transfer of bacteria 
from unclean hands, equipment, 
cloths or pests. Can also relate to 
allergens. 
Food poisoning: Illness 
resulting from eating food which 
contains food poisoning micro-
organisms or toxins produced by 
micro-organisms.  
High risk ingredients: Food 
which is ready to eat, e.g. cooked 
meat and fish, cooked eggs, 
dairy products, sandwiches and 
ready meals. These are usually 
moist high protein foods but can 
include those kept warm on 
hotplates like Gravies, soups and 
stews. 

Task 
Create a poster highlighting the top 
tips for ensuring food is safe to eat. 
Include personal hygiene, safe 
storage, preparation and cooking of 
food. 

Why clean? 
To remove grease, dirt and 
grime, and prevent food 
poisoning and pests. Dirty 
surfaces and equipment 
encourage flies etc 

Where should food be stored in 
the fridge? 
 
Cheese, dairy and egg-based 
products 
The temperature is usually 
coolest and most constant at the 
top of the fridge, allowing these 
foods to keep best here. 
 
Cooked meats 
Cooked meats should always be 
stored above raw meats to 
prevent contamination from raw 
meat. 
 
Raw meats and fish 
Raw meats and fish should be 
below cooked meats and sealed 
in containers to prevent 
contamination of salad and 
vegetables. 
 
Salad and vegetables 
These should be stored in the 
drawer(s) at the bottom of the 
fridge. The lidded drawers hold 
more moisture, preventing the 
leaves from drying out. 
 

Use-by-date 
You’ve got until the end of this date 
to use or freeze the food before it 
becomes too risky to eat. These are 
usually high risk foods. 
 
 

Best-before-date 
You can eat food past this date 
but it might not be at its best 
quality.  

 

 USE BY: 
 
25/08/20 
 
KEEP 
REFRIGERATED 

 

Celery (and celeriac) 
Cereals containing 
gluten 
Crustaceans 
Eggs 
Fish 
Lupin  

 

 

BEST BEFORE: 
 
25/08/21 
 
STORE IN A 
COOL DRY 

PLACE 

Milk 
Molluscs 
Mustard 
Nuts  
Peanuts 
Sesame  
Soybeans 
Sulphur dioxide 

 

Temperatures to remember 
To reduce the risk of food poisoning, good 
temperature control is vital: 
 

 
• 5-63°C – the danger zone where 

bacteria grow most readily. 

• 37°C – body temperature, 
optimum temperature for 
bacterial growth. 

• 8°C – maximum legal 
temperature for cold food, i.e. 
your fridge. 

• 5°C (or below) – the ideal 
temperature your fridge should 
be. 

• 75°C – if cooking food, the core 
temperature, middle or thickest 
part should reach at least this 
temperature. 

• 75°C – if reheating food, it 
should reach at least this 
temperature.  In Scotland food 
should reach at least 82°C. 
Remember to reheat food only 
once! 

 

. 

 

Getting ready to cook 

• Remove blazers/jumpers 
and roll up long sleeves. 

• Tie up long hair and tuck in 
ties or head coverings. 

• Thoroughly wash and dry 
hands. 

• Put on a clean apron. 
 

 

Food poisoning Bacteria e.g. 
Salmonella 
Listeria 
E-Coli 
Campylobacter 
Bacillus Cereus 
Staphylococcus aureus 
Clostridium perfringens 
These are all Pathogenic bacteria. 

0-5 Degrees C correct operating temperature 
range for a fridge. 

- 18 Degrees C correct temperature for a 

freezer. 
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        Bournemouth School: History Department: Knowledge Organiser: Year 8: Autumn 1: Slavery and Empire 
 

History skills: Key terms/definitions Empire: Timeline of key events: 

 
Term Definition 

 

 

1562-9: John Hawkins becomes the first Englishman definitely 
known to have traded in Africans. 

1765: Granville Sharp begins legal challenges  
to the British slave trade. 

1791: First abolition bill from Wilberforce defeated. 
1807:  Slave Trade was abolished in the British Empire – now 

illegal to buy/sell slaves 
1833: Slavery Abolition Act is passed in Parliament. All 

enslaved people in the Caribbean given freedom although 
some other British territories have to wait longer. 

1914-1918: Countries in the British Empire  
support Britain during WW1. 

1947: Declaration of Indian Independence. 

 

Source A ‘primary source’ taken from the time we are studying  

Interpretation A ‘secondary source’ taken from after the time we are studying  

Nature Type of source we are looking at e.g. cartoon, speech, diary  

Origin Who the source was written by and when  

Purpose Why the source was produced  

Intended audience Who the source was written for  

Slavery A condition where one person is owned by another  

Imperialism  A policy of extending a country’s power through diplomacy/force  

Empire A group of states/countries under a single supreme authority  

Plantation A field which grows just one type of crop e.g. tobacco, sugar  

Middle Passage The journey which captured Africans took from Africa to America   

 

This is a map of the British Empire in 1921. Britain ruled a population of 
470-570 million people (around one quarter of the world’s population) 
including Canada, Australia, Hong Kong, India and parts of Africa and 

the West Indies. The British Empire brought many economic benefits to 
the people of Britain: however, many of those living in the colonies 

suffered considerably. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Key people 

  
 

  
 

 

Queen Victoria: 
Queen of England 

1819-1901 

 

 

Olaudah Equiano 

Writer and anti-slavery 
campaigner 

 

 

Duleep Singh 

Ruler of the Punjab 
1843-1849 

 

 

William Wilberforce: MP 
and campaigner for the 

abolition of slavery 

 

Individuals Experiences in the British Empire 
 

Dadabhai 
Naoroji 

First Asian to become a British MP  

Dr Bhimrao 
Ambedkar 

An ‘untouchable’ who tried to improve the lives of those treated as 
outcasts in Indian society. 

 

Kumar Shri 
Ranjitsinhji 

The son of a nobleman in the Indian province of Kathiawar  

Lascar 
sailors 

Many Indians from very poor agricultural areas were taken on as 
sailors of British merchant ships 

 

Did You Know? 

On the Middle Passage, slaves were subject to horrific treatment.  They would be stacked 
50cm apart, temperatures would be over 35C and the journey could last 40-70 days. Illness 
was common and up until the 1750s, around one in five of the slaves transported died owing 

to the awful conditions.  

 
 

The Plantations 

The main crop grown was sugar (sometimes cotton/tobacco). 
On the plantations were field slaves who worked outside under 

the direction of the overseers and house slaves who would 
cook, clean and bring up the children. Conditions were terrible 

and punishments were harsh.  
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Bass Clef Notation
Notes on the lines:
Green Buses Drive Fast Always

Notes in the spaces:
All Cows Eat Grass

Harmony is about the use of chords 
in a piece of music—the types of 
chords and the way in which they are 
played.

Chord sequence The order of chords 
used in a particular section of a piece 
of music
Triad A chord built up of three notes 
e.g. C, E, G
Root  The note which a chord is built 
up on e.g. C in C, E, G
Major chord. A chord with a higher 
middle note which gives the chord a 
brighter, happier sound. Major 
chords are notated using just the 
root note e.g. C
Minor chord A chord with a lower 
middle note which gives the chord 
darker, sadder sound. Minor chords 
are notated with the root note 
followed by a lower case m e.g. Cm
Root position A chord with the root 
note in the bass
Inversion A chord with a note which 
is not the root in the bass

Texture is about the number of 
parts in a piece, the number of 
instruments/voices playing each 
part, and the way the parts fit 
together and relate to each other. 

2-part texture Music with only 
two parts playing or singing
3-part texture Music with three 
parts playing or singing
4-part texture Music with four 
parts playing or singing
Unison A texture with two or 
more parts playing or singing the 
same music
Solo A texture where only one 
player or singer has the most 
important melodic line.
Homophonic. Music where all the 
parts move together. 

This QR code will take you to a 
Spotify playlist with audio 
examples for sea shanties. You 
will find it helpful to listen to 
these as you learn.
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Timetable 

 1Mon 1Tue 1Wed 1Thu 1Fri 2Mon 2Tue 2Wed 2Thu 2Fri 

Reg           

1           

2           

Break           

3           

4           

Reg           

Lunch           

5           

6           
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