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Instruc琀椀ons for Use 

For all of your subjects, there are certain facts that you need to know in order for you to best 
understand the content you study in lessons. 
 

In this booklet are Knowledge Organisers for each subject, which contain the core concepts that 

you have to know to be successful in your lessons.  
 

 

How to use this Knowledge Organiser: 
 

  

Look: read a speci昀椀c sec琀椀on of the Knowledge Organiser; 
 

 Cover: cover it over or put it to one side; 
 

 Write: from memory, write out as much of the informa琀椀on as you can remember for that sec琀椀on;  
  

Check: check back with the Knowledge Organiser. Anything missing or incorrect, add in green pen; 
  

Review: informa琀椀on you didn’t recall the 昀椀rst 琀椀me by using di昀昀erent format, such as 

 repea琀椀ng the process or crea琀椀ng your own 昀氀ashcards to revise from. 
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Instruc琀椀ons for Use: Example 

 

 

 

 

 1.  LOOK: carefully read the sec琀椀on of the Knowledge Organiser which you are learning. 
 

 2.  COVER: cover it over or put it to one side 

 

 3.  WRITE: write out as many details as you can  from memory. 
 

 4.  CHECK: check back over your answer with the Knowledge Organiser.        

                    Anything which is missing or incorrect, add in green pen. 
  

 5.  REVIEW:  if you had signi昀椀cant gaps or parts you didn’t understand, repeat the process 

                        from Step 1. 
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We do not have a knowledge organiser for Maths. This is because the best way to remember and  

understand mathema琀椀cs is to prac琀椀ce it. We use the Sparx Maths online pla琀昀orm to provide our students 
plenty of opportuni琀椀es for prac琀椀se and to develop their mathema琀椀cal knowledge. 

 

What should we do each week? 

Complete all of your compulsory sec琀椀on of Sparx homework and get it 100% correct. Don’t worry, there are 
videos to help if you get stuck. 

How long should it take? 

Sparx will adjust your homework, so it will take about 1 hour to complete. If you 昀椀nd yourself taking longer 
than this, you should ask your teacher for support on the topics you 昀椀nd most challenging. 

What if I get stuck? 

You can watch the videos, ask a friend or parent, or your teacher, in person or by email. 

Why do I get di昀昀erent ques琀椀ons to my friends? 

Sparx creates custom homework just for you - because you are an individual. This means your maths    
homework is designed around your ability and constantly challenges you to make improvements. 

Why do I have to get 100% 

We believe you deserve the chance to do really well in Maths. Students who complete all the ques琀椀ons on 
Sparx learn more and get be琀琀er results. You can also earn rewards. 



M
aths

 

5 



English
 

6 



Science 
- Biology

 

7 



Science 
- Biology

 

8 



Science 
- Chem

istry
 

9 



Science 
- Chem

istry
 

10 



Science 
- Physics 

 

11 



Science 
- Physics 

 

12 



Art
 

13 

ART, CRAFT AND DESIGN - CORE KNOWLEDGE 

In addi琀椀on to comple琀椀ng projects exploring a 2-D and 3-D process, and a range of relevant ar琀椀sts, 
by the end of Year 7 students will be able to…. 
Crea琀椀ve Process Name the stages of the Crea琀椀ve Process. 

Drawing Observe and draw basic geometric solids. Understand how these can be used to simplify and analyse the 
shape/volume of more complex objects. Use techniques to create volume (tone, contour/direc琀椀onal line, and 
then surface textures). 
  

Understand the basic indica琀椀ons of the illusion of depth on a 昀氀at surface (overlapping, changing size, posi琀椀on 
of the object on page, changing detail, changing contrast, inclusion of horizon), and use them simply in a s琀椀ll 
life context. 
  

Pain琀椀ng Complete a colour wheel, and know the basics of how to control the four dimensions of colour (Hue, Value, 
Intensity and Temperature) and use them to create a 昀椀nal pain琀椀ng. 
  

Understand the basics of using a brush to apply watercolour paints. 

Cri琀椀cal Understanding and Analysis Remember and understand the meaning of the following words; 
Line, Shape, Form, Tone, Texture, Pa琀琀ern, Colour 

  

Use and answer the following key ques琀椀on when studying the work of other ar琀椀sts; 
How did the ar琀椀st make this piece of work? 

  

Use of a Sketchbook Students learn to consistently label pages with correct 琀椀tles matching the stage of the crea琀椀ve process they 
are working on, and the date. 
  

Student learn and follow the 昀椀ve points listed below for their “Research into Other Crea琀椀ves” pages; 
  

Layout needs to be considered before beginning the double page 

Title/Background in the style of or matching the ar琀椀st/artwork being studied 

Must include students’ own illustra琀椀ons of the ar琀椀st’s work 

Wri琀琀en informa琀椀on and re昀氀ec琀椀on on the ar琀椀st(s) in students’ own words, appropriate to the student’s 
year group 

Printed images of examples of the ar琀椀st(s) work 

  

Their wri琀椀ng for this double page answers the single ques琀椀on for Y7 already set above in Cri琀椀cal Understand-
ing and Analysis. – i.e. How did the ar琀椀st make this piece of work? 
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Macronutrient Func琀椀ons in body Sources 

Protein To make the body 
grow 
To repair the body 

To give the body 

energy 

HBV (high biologi-
cal value – con-
taining all essen-
琀椀al amino acids) – 
meat, eggs, dairy 
foods, quinoa, 
soya beans, 昀椀sh 
 
LBV (low biologi-
cal value – missing 
one or more es-
sen琀椀al amino ac-
ids) – len琀椀ls, peas, 
beans, cereals, 
nuts 

Fat Concentrated source 
of energy 
 
Insulates body helps 
it stay warm 
 
Protects bones and 
kidneys from damage 
(protec琀椀ve cushion) 
 
Provides fat soluble 
vitamins (A, D, E, K) 

Unsaturated - oily 
昀椀sh, nuts and 
seeds, plant oils, 
avocadoes 
 

Saturated -animal 
products, sausag-
es, pies, cakes, 
biscuits, pastries, 
chocolate 

Macronutrient Func琀椀ons in body Sources 

Carbohydrate Heat and energy for 
the body 
 
Sugars – fast release 
energy 
 
Starch – slow release 
energy 

Sugars – sugars, 
treacle, honey  
 

Starch – potatoes, 
rice, pasta, bread 
 

Dietary 昀椀bre - 
Cell wall of fruits, 
vegetables and 
cereals 
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