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Bournemouth School 

Knowledge Organiser: Year 9 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 4 

Week 1 

Time Monday Tuesday Wednesday Thursday Friday 

5 mins MFL MFL Physical 
Activity 

MFL MFL 

10 Maths English Maths English 

10 Biology RS Chemistry Physics 

10 Option C Option D Option A Option B 

55 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 English 

10 Biology RS Chemistry Physics 

10 Option C Option D Option A Option B 

55 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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Name:                                                                                                                     Date:  

 

Year 9 Health and Safety and 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 multiply and 
cause illness. They multiply by  
Binary Fission.  
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. 

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. 

• 0-5°C – operating range of your 
fridge 

• 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.  
Remember to reheat food only 
once! 

• 18 Degrees C correct temperature 
for a freezer. 

 

. 

 

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. 

 

 

  

 

 

 

 

 

  

 

 

 

 

Health and Safety- Before using electrical equipment- Ensure all plugs are 
secure and cables are intact. Food processors, blenders and deep fat fryers 
should be on a level surface, do not over fill them. Do not allow cables and 
leads to become a trip hazard. 
Do not allow electrical components near to water, only wipe these parts down 
with a damp cloth. Be careful of sharp blades when cleaning them.  
When using hand held electric whisks ensure loose garments and hair are tied 
away. 

 

 

 

Knife Safety- Different knives are 
used to cut and chop all sorts of 
foods, it is imperative to use the 
right knife for the right job and to 
ensure the correct hold, either the 
bridge or the claw. 
Paring Knife-Fruit and Vegetables 
Palette knife- spreading mixtures 
Table knife- spreading and mixing 
liquid into dry mixtures. 
Filleting knife – flexible blade to 
cut flesh from fish bones. 
Chef’s Knife- cutting meat etc 
Serrated edge carving knives- 
cutting bread etc  

 

Chopping boards- White- Dairy and 
Bakery. 
Red – raw meat  Blue- Raw Fish 
Yellow- Cooked Meat 
Brown- Vegetables 
Green- Fruit 
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      Bournemouth School: History Department: Knowledge Organiser: Year 9: Autumn 1: Weimar Republic 1918-29 
 

Timeline of key events: 
 

Oct. 1918: New govt. formed by 
Prince Max of Baden 

Oct. 1918: Mutiny of German  
sailors at Kiel 

Nov. 1918: Kaiser Wilhelm II 
abdicates 

Nov. 1918: Armistice signed 
Dec 1918/Jan 1919:  
Spartacist Uprising 

Jan. 1919: Ebert sets up  
Constituent Assembly 

Aug. 1919: Weimar Constitution 
established 

June. 1919: Treaty of  
Versailles signed 

March 1920: Kapp Putsch 
June 1922: Walter Rathenau, 

Foreign Secretary, assassinated 
January 1923: French troops invade 

and occupy the Ruhr region of 
Germany 

Jan. - Nov. 1923: Hyperinflation 
August 1923: Stresemann becomes 

Chancellor of Germany and 
introduces the Rentenmark 
Nov. 1923: Munich Putsch 

August 1924: Dawes Plan: US loan 
Germany 800 million marks to 

Germany 
Oct. 1925: Locarno Pact: Britain, 
France, Germany & Italy agree 

existing borders 
Sept 1926: League of Nations set up 

July 1927: Unemployment Act 
introduced to provide benefits for the 

unemployed 
Aug. 1928: Kellogg-Briand Pact: 
Aug. 1929: Young Plan reduces 

reparations to £1,850 million 
Oct. 1929: Wall Street Crash 

 
Key terms/definitions  

Term Definition 
 

Abdicate To voluntarily step down from your position as king or queen  

Armistice The agreement reached by the warring nations to end WWI  

Article 48 Law allowing the president to rule alone through emergency powers in a crisis  

Bauhaus Movement A school of design known for being simple and modern  

Chancellor The leader of the Weimar government, appointed by the President  

Coalition A government run by lots of small parties working together  

Communism A political idea where workers have power and wealth is shared  

Constitution A set of laws that set out how a government should run  

Demilitarized No soldiers or anything military allowed  

Democracy Government based on ordinary people voting for leaders  

Dolchstoss Theory Stab in the back theory - Germany had been betrayed during WWI by Jews and Socialists  

Freikorps Ex-soldiers who set up private armies after the war was over  

General strike When workers from different industries go on strike at the same time  

Golden Years The period 1923-29 in which The Weimar Republic recovered  

Hyperinflation When the value of money declines rapidly, causing prices to increase  

Kaiser The Emperor of Germany before 1918  

League of Nations An international organisation set up in 1918 to prevent future wars  

Modern Art Art that challenges traditional ideas of what art should be  

Mutinies When soldiers refuse to take orders or fought against their commanders  

Nationalist Supporting traditional ideas, in particular the Kaiser and the army  

November Criminals Term used by nationalists to accuse Weimar politicians of surrendering during WWI  

Passive Resistance Opposition to the French Ruhr invasion without using violence  

President The head of state in the Weimar Republic, elected every 7 years.  

Proportional 
Representation 

A type of democracy where parties receive seats in a parliament  
according to the percentage of the vote which they receive 

 

Putsch An attempted takeover of government  

Reichstag The German parliament  

Reichswehr German army and navy  

Reparations Money Germany had to pay to Britain and France for damages during WWI  

Rentenmark New German currency introduced to restore confidence after hyperinflation  

Revolution When the people rise up against their leaders, sometimes violently  

Scapegoat Someone who is unfairly blamed for something  

Spartacists Radical, communist group who attempted to overthrow the Weimar Republic  

Social Democrats The largest party in the Reichstag, stood for democracy and a welfare state  

Trade Unions Organisations set up by workers to defend their rights  

Unemployment benefits Money given by the government to support unemployed people  

Weimar Republic Germany’s new government from 1919 - ‘republic’ because there was no Kaiser, and 
‘Weimar’ after the town politicians relocated to due to the instability in Berlin after WWI 
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     Bournemouth School: History Department: Knowledge Organiser: Year 9: Autumn 1: Hitler’s Rise to Power  
 

Timeline of key events: 
 

August 1914: WWI starts and Hitler 
joins the German army 

1918: Hitler awarded the Iron Cross for 
bravery in WWI 

Sept. 1919: Anton Drexler founds DAP  
Feb. 1920: 25 Point Programme 

written declaring the main policies of 
the Nazi Party 

1921: SA formed by Ernst Rohm 
1923: Hyperinflation 

Nov. 1923: The Munich Putsch; the 
failed attempt by Nazi party to 

overthrow the regional government of 
Bavaria and national government of 

Germany by force 
April 1924: Hitler sentenced to 5 years 

in Landsberg Prison (released after 
only 9 months)  

1924: Ban on Nazi Party lifted 
1926: Bamberg Conference 

1928 Election: Nazis won 12 seats in 
the Reichstag 

29 Oct. 1929: Wall Street Crash; more 
than 16 million shares were traded in 
panic selling, triggering further sales 

and leading to a world economic crisis 
1928-30: Muller government 

1930-May 1932: Bruning government 
Sept 1932 Election: Nazis win 107 

seats in the Reichstag 
1932: Presidential Election: 

Hindenburg wins, but Hitler polls 
13.4m votes 

July 1932 Election: Nazis win 230 
seats in the Reichstag 

November 1932 Elections: Nazis win 
196 seats in the Reichstag 

30 January 1933: Hitler appointed 
Chancellor of Germany by Hindenburg 

 
Key terms/definitions  

Term Definition 
 

Balanced budget When a nation does not spend more than it earns  

Bamberg Conference Nazi Party meeting where Hitler strengthened his power and reorganised the Nazi party  

Centre Party (ZP) A Catholic Party occupying the middle ground in political views  

Charisma A quality in leadership which arouses loyalty and enthusiasm for a public figure  

Civil Servants Citizens who work for and are paid by the government  

Communist  Supporter of communism: a political idea where workers have power and wealth is shared  

DAP German Workers Party; the early Nazi Party, established by Anton Drexler in 1919  

Fuhrer Leader; title given to Hitler to define his role of absolute authority  

Fuhrerprinzip The idea that the Nazi Party and Germany should have one leader, obeyed by all  

Gaultier The leader of branches of the Nazi Party (Gaue)  

General Elections Elections held for the German people to choose deputies to sit in the Reichstag  

Great Depression Slump in the economy in the 1930s which led to high unemployment  

Heil Hitler Raised arm salute to Hitler  

Hitlerjugend Hitler Youth movement, set up for the young in Germany, to convert them to Nazi ideas  

Indoctrination  Converting people to a set of ideas using education and propaganda  

Informant Person who gives information to the authorities about the activities of other people  

Left wing People who favour socialism and /or communism  

Manifesto A public declaration of the policy of a political party  

Mein Kampf Book containing autobiography/political views of Hitler written in 1924 in Landsberg Prison  

NSDAP National Socialist Party or Nazi Party  

Presidential Election Elections held for the people of Germany to choose the President of the Weimar Republic  

Political Intrigue Trickery and secret deals used in politics instead of open political debate  

Propaganda Use of a variety of means including newspapers, broadcasts and education to accept 
political ideas without question 

 

Querfront ‘Cross front’: bringing together different strands of left & right-wing parties to rule Germany  

RFB Red Front Fighters; Communist private army (militia)  

Right Wing People who favour groups that are nationalistic, patriotic and sometimes racist  

SA Sturmabteilung; paramilitary storm troopers of the Nazi Party  

SS Schutzstaffel: originally Hitler’s bodyguard, they became the most powerful troops in Nazi 
Germany and were responsible for concentration camps and the Final Solution 

 

Stock market The place where stocks and shares are traded; Wall Street in New York was the most 
important Stock Market in the world in the 1920s 

 

Taxes Money paid by workers to the government to fund public works, schools, unemployment 
benefits etc 

 

Treason The act of betraying your country; considered to be one of the most serious criminal acts  

Unemployment The number of people who are without a job in a country  

Unemployment benefit Money given to the unemployed by the government (unemployment insurance)  
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Instrumental Playing techniques
Arco – played with the bow

Pizzicato – plucking the strings

Con Sordini – with mutes

Col Legno – bouncing the wood of the bow 
on the string

Glissando – pitch slide

Harmonics – touching the string rather than 
pressing right down to give an ethereal 
sound quality

Fluttertonguing – rolling an ‘r’ in the back of 
the throat while playing the instrument. 
Gives a rasping sound (woodwind can also do 
this)

Roll – rapid alternation of sticks on a drum

Strumming – playing across all strings to 

form a chord

Picking – plucking one string at a time to play 
a melody

Harmonics – touching the string rather than 

pressing down. Gives a high pitch ethereal 
sound 

Hammer ons – placing an addition finger 
down to give a second higher pitch after the 
string is plucked

Pull offs – pulling a finger off the string to 
give a second lower pitch after the string is 
plucked

Palm muting – using the palm of the right 
hand to deaden the strings while you pick. 

Harpsichord - Keyboard instrument common 
in the Baroque Period (pre 1750). Strings are 
plucked not struck. Little ability to vary 
dynamics except by playing more strings. 
Little ability to sustain

Electronic Music

Synthesiser - An electronic musical 
instrument that creates sounds by 
manipulating combinations of wave forms or 
by modifying existing sounds. Often, but not 
always played via a keyboard.

DAW – short for Digital Audio Workstation. A 
piece of software designed to allow you to 
record, edit, mix and master digital audio 

files eg Pro Tools, Cubase, Audacity, Logic.

Sample – a pre-recorded segment of sound. 
Often samples are manipulated in some way.

Compression – a production tool which 
controls the dynamic range of a sound, 
decreasing the difference in volume between 
the loudest and quietest sound

Reverb - an effect giving the impression that 
sound is in a physical space

Panning – placing the sound in the stereo 
field by assigning different levels to the left 
and right speaker channels

Flange  - an audio effect produced by mixing 
two identical signals together, one delayed 
by a changing period of time. Gives a 
swooshing / swirling effect

Overdrive – effect which mimics a form of 
distortion created by pushing a valve amp 
past its ability to produce a clean sound
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Year 9
Unit: Instrumental techniques

This QR code will take you to 
a Spotify playlist with 
listening for recognising 
instruments.  You will find it 
helpful to listen to it as you 
learn.



Theory of Music

Note Values

Time Signatures—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

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
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Year 10
Unit: Music Theory 

This QR code will take you to 
a Spotify playlist with 
listening for this unit.  You 
will find it helpful to listen to 
it as you learn.
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3.1.1.1 The structure and function of the Musculo-skeletal System (KO 1 of 3)  

Types of Bones  Function of a Skeleton  

FLAT bones protect vital organs e.g. cranium protects your brain, ribs protect heart and 
lungs. 

Support: the bones are solid and rigid. They keep us upright and hold the 
rest of the body – the muscles and organs – in place. 

LONG bones enable gross (large) movements e.g. femur, tibia and fibula in the leg which 
allow us to run, humerus, radius and ulna in arm which allows us to throw a 
ball. 

Movement: the skeleton helps the body move by providing anchor points for 
the muscles to pull against. 

SHORT bones enable fine (small) movements e.g. fingers allowing you to spin a cricket ball. Structural shape and 
points for attachment:   

the skeleton gives us our general shape such as height and build. 
The skeleton also provides anchorage points for the muscles to 
attach via tendons, so when muscles contract movement occurs.  

Synovial Joint - Key Terms  Protection: 
 

 

certain parts of the skeleton enclose and protect the body’s organs 
from external forces e.g. the brain is inside the cranium. This 
function is especially important in activities that involve contact. 
E.g. rugby, boxing. 

Ligaments Attaches bone to bone to keep the joint stable e.g. knee when kicking the ball 
or restricts movement/prevents movement to stop injury. 

Cartilage Found between bones and prevents friction by stopping the bones from 
rubbing together. 

Production of Blood 
Cells: 

the bone marrow in long bones and ribs produce red and white 
blood cells. 

Synovial 
Membrane 

Secrets synovial fluid. Mineral Storage: bones store several minerals e.g. calcium, which can be released 
into the blood when needed. 

Synovial 
Fluid 

Is produced by the synovial membrane and helps lubricate the joint.  Types of Joint & Bones of the Skeleton 
 

Joint 
Capsule 

This is lined with synovial membrane. It encloses the joint making sure the 

cartilage and synovial fluid remain in place. 
  
 
 
 
 
 
 
 
 
 
 
 
 

Bursae Fluid filled sac providing cushion between bones and tendons. This stops 

friction at the joint. 
Tendons Attach muscle to bone. When a muscle contracts to move a joint, it is the 

tendon which pulls on the bone, keeps muscles/bones stable or holds join in 
place. 

 

 

 

 

 

 

 

Head 
and 
Neck = 

Cranium and Vertebrae 

Shoulder 
= 

 

Scapula and Humerus 

Chest = 

 
Ribs and Sternum 

Elbow = 

 
Humerus, Radius, Ulna 

Hip = 

 
Pelvis, Femur 

Knee = Femur, Tibia (Patella 
doesn’t articulate) 

Ankle = 

 
Tibia, Fibula, Talus 
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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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