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How	do	I	use	my	knowledge	
organiser?	

Bring	it	to	EVERY	lesson	
and	have	it	on	the	desk	
to	support	you	with	your	
classwork.	

LASACAWAC	
Look	
And	
Say	
And	
Cover	
And	
Write	
And	
Check	Get	your	family	or	friends	to	test	you.	

Make	a	poster	of	the	key	words	to	help	
your	revision.	

Green	pen	your	
answers	in	class	to	
improve	them	with	

key	terms.	

Homework	
Expectation	

Every	week	you	
should	be	set	
homework	from	your	
knowledge	organiser	
in	every	subject.	
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Section A: Keywords 

Keyword Definition 

1. Reversible A reaction that can turn reactants into 

products and products into reactants. 

2. Dynamic  

Equilibrium 

A reaction in which the forwards and 

backwards reactions occur at the same 

rate and the concentrations of reactants 

and products are constant. 

3. Forwards  

reaction 

The reaction that is forming products from 

reactants. 

4. Backwards 

reaction 

The reaction that is forming reactants 

from products. 

5. Exothermic A reaction that releases heat energy to the 

surroundings. 

6. Endothermic A reaction that takes in heat energy to the 

surroundings. 

7.  Rate of reac-

tion 

Change in concentration of reactants or 

products over unit time 

8. Catalyst A substance that is not used up that pro-

vides an alternate pathway for a reaction 

with a lower activation energy, speeding 

up the rate of reaction 

9. Collision  

theory 

Reactions only occur when particles col-

lide with enough energy. 

10. Surface area Area of surface that has particles available 

to react 

11. Closed  

system 

No conditions can be changed externally. 

Section C: Required Practical – Effect of 

concentration on rate 

1—Increasing concentration will mean more parti-

cles available to react 

2 — This will mean more collisions 

3—This will mean more successful collisions 

4– Therefore a faster rate of reaction 

 

Two ways: 

Investigate the concentration of HCl with marble 

chips 

CaCO3(s) + 2HCl(aq) -> CaCl2 (aq) + CO2 (g) + H2O(l) 

You can find the rate of a reaction by plotting the 

volume of carbon dioxide gas given off as the reac-

tion progresses over time. You can measure the vol-

ume of gas at regular time intervals. Alternatively, 

you might choose to time how long it takes to col-

lect a fixed volume of gas. 

 

The reaction between sodium thiosulphate and 

dilute hydrochloric acid: 

 

Na2S2O3(aq) + 2HCl(aq) à 2NaCl(aq) + SO2(aq) + S(s) + 

H2O(l) 

 

Your timing method should use the increasing cloud-

iness (turbidity) of the reaction mixture as the reac-

tion proceeds. 

Section B: Effect of conditions on rate 

Temperature Increase Decrease 

Rate Increase—more ki-

netic energy,  more 

chance of collisions 

Decrease—less ki-

netic energy, less 

chance of collisions 

Pressure/

concentration 

Increase Decrease 

Rate Increase, more parti-

cles to collide 

Decrease, less parti-

cles to collide 

Surface area Increase Decrease 

Rate More particles availa-

ble to react 

Less particles avail-

able to react 

Catalyst Present Not Present 

Rate Faster, provides an 

alternative route 

with a lower activa-

tion energy 

Slower 

AQA  GCSE Chemistry Topic 6: Rates of reaction—Knowledge Organiser 



Section D: Effect of conditions on equilibria 

Temperature Increase Decrease 

Change in equilibrium Moves in the endo-

thermic direction 

Moves in the exothermic 

direction 

Pressure Increase Decrease 

Change in equilibrium Moves to the side 

with least moles 

Moves to side with more 

moles 

Concentration Increase Decrease 

Change in equilibrium Removes the sub-

stance that you’ve 

added, moving the 

equilibrium in the 

opposite way 

Makes more of the sub-

stance you’ve removed 

Catalyst Present Not Present 

Change in equilibrium No effect—however, will make it so the rate to 

reach equilibrium is faster 

*Le Chatelier’s principle – 1888 

“If a change occurs to a system in dynamic equilibrium, the position of 

equilibrium shifts in a direction to oppose the change.” 

Draw tangents from the 

origin to work out the 

gradient (change in the 

y axis / change in the x 

axis) 

Then do concentration/

time = rate 

The units for rate will 

depend on how you 

measure concentration: 

if it’s measured in 

moldm-3 , then you will 

have divided this by 

seconds, so it would be 

moldm3/s 

Section E: Calculating the rate of  a reaction using a graph 



Knowledge Organiser Homework Week 1 (Section A) 

1 What is a reversible reaction? 

2 What is a Dynamic Equilibrium? 

3 What is an Exothermic reaction? 

4 What is an endothermic reaction? 

5 What is a closed system? 

6 What is surface area? 

7 What is collision theory? 

8 What is the rate of reaction? 

Knowledge Organiser Homework Week 1 (Section B) 

1 How does increasing temperature effect the rate of a reaction? 

2 How does addition of a catalyst effect the rate of a reaction? 

3 How does increasing the surface area effect the rate of a reaction? 

4 How does decreasing pressure effect the rate of a reaction? 

Knowledge Organiser Homework Week 1 (Section C, D & e 

1 Name the 2 reactions to investigate  the effect of concentration on rate. 

2 What is  Le Chatelier’s principle? 

3 What effect does increasing pressure have on the position of equilibrium? 

4 What effect does increasing temperature have on the position of equilibrium? 

5 What effect does decreasing pressure have on the position of equilibrium? 

6 What are the units for rate, if the concentration is in moldm-3 ? 

AQA  GCSE Chemistry Topic 6: Rates of reaction —Knowledge Organiser (Questions) 



Biology	Unit	3	–	Disease	Knowledge	Organiser	
Section	1	

Keyword Definition 

Communicable 
Disease 

Caused by pathogens such as bacteria and viruses 
that can be passed from one person to another 

Non-communicable 
disease 

Cannot be transmitted from one person to another 

Pathogen Microbe that causes disease 
Mutation A natural change in the genetic material of an 

organism 

Sexually Transmitted 
Disease (STD) 

Infections spread by unprotected casual sex 

Chlorosis Yellowing of leaves due to lack of magnesium ions 
Herd Immunity When a large proportion of the population is immune 

to a disease. This reduces the spread of a pathogen 

Pre-clinical 
testing 

Testing in the laboratory using cells, tissues and live 
animals 

Placebo A medicine that does not contain the active drug 
Monoclonal 
Antibodies 

Proteins produced to target particular cells or 
chemicals in the body 

Hybridomas Cells produced by the fusion of an antibody-specific 
lymphocyte and a tumour cell 

Carcinogens Agents that cause or increase the risk of cancer 
Ionising Radiation Has enough energy to cause ionisation in the 

materials it passes through. This can make the 
materials biologically active and may result in a 
mutation or cancer. 

Tumour A mass of abnormally growing cells 
Benign tumour Growths of abnormal cells contained in one area 

and do not invade other tissues 

Malignant tumour Invade neighbouring tissues and spread to different 
parts of the body in the blood where they can form 
secondary tumours 

Lymphocyte A form of small white blood cell 

Viruses 
Viruses are many times smaller than 
bacteria. They consist of a fragment of 
genetic material inside a protein coat. They 
can only reproduce inside a host cell and 
cause damage when they do so e.g. 
measles, HIV/AIDS, Tobacco Mosaic Virus 

Bacteria 
Bacteria are microscopic organisms. They 
come in many shapes and sizes but even 
the largest are only 10 micrometres long. 
They are living cells and can multiply 
rapidly. Once inside the body the release 
toxins that make us feel ill e.g. salmonella, 
gonorrhoea, TB 

Fungi 
Larger fungi include moulds and 
mushrooms. Microscopic fungi can cause 
diseases such as athletes foot  

How pathogens are spread 
 
- Direct 
- Mother to unborn baby 
- Air particles 
- Water 
- Body fluids 
- Shared needles 
- Food 
- Vector e.g. malaria 



Scientific Discoveries 
 
Ignaz Semmelweis – Childbed fever 
  
Alexander Fleming – Penicillin 
 
Edward Jenner – Vaccines  
 
Joseph Lister – Antiseptic in operating theatres 

 Section 2 Growing bacteria 

	Incubate at 25⁰C (the maximum temperature you can incubate cultures at school in case they grow  
bacteria which are harmful to humans). 

Calculate the area of 
the ‘clear zone’ to work 
out which disinfectant 

worked the best. 

Human Defence Responses 
First line of defence: Physical Barriers 
-  Skin 
-  Hairs and Mucus 
-  Cilia (hairs on lining of tubes  
     in respiratory system) 
-  Stomach acid 
 
Second line of defence: White blood cells 
 



Keyword Definition 
Micro-organism Living organism that can only be seen by  looking 

through a microscope. They include bacteria, 
viruses,  and fungi. 

Toxin A poison produced by a micro-organism 
Antibodies A group of proteins made by white blood cells to  

fight dangerous microorganisms. A different antibody 
is needed  to fight each different type of 
microorganism. 

Memory Cells Long-lived white blood cell, which is able to  
respond very quickly by producing antibodies to 
destroy the  microorganism. 

Immune Able to react to an infection quickly, stopping the  
microorganisms before they can make you ill, usually 
because  you’ve been exposed to them before. 

Vaccine Introducing to the body a chemical (a vaccine) used  
to make a person immune to a disease. A vaccine 
contains  weakened or dead microorganisms, or parts 
of the  microorganism, so that the body makes 
antibodies to the  disease without being ill. 

Antibiotics Drugs that kills or stop the growth of bacteria and 
fungi 

Open-label 
trial 

A clinical drug test in which both the patient  and 
their doctor knows whether the patient is taking the 
new  drug. 

 Blind Trial A clinical trial in which the patient does not know  
whether they are taking the new drug, but their 
doctor does. 

Double-blind trial A clinical trial in which neither the doctor  nor the 
patient knows whether the patient is taking the new  
drug. 

 Epidemic Occurs when a wide  spread of people have a 
disease. 

 Pandemic When the disease  affects a whole country or goes  
worldwide. 

 Painkiller Help to relieve the symptoms of infectious  disease, 
but do not kill the pathogens. 

Why is it important to vaccinate 
large amounts of the population? 
 
If most of the population is 
immunised, this contains the spread 
of the contagious disease 

Risk Factors For Disease 
•  Diet 
•  Stress 
•  Location 
•  Gender 
•  Financial Status 
•  Ethnic group 
•  Number of children 
•  Local sewage and rubbish disposal 
•  Carcinogens  

Section 3 



Drug Testing 
A good medicine should be: 
- Safe  - Stable 
- Effective  - Easy to take in and out of body 
 
Preclinical testing: 
Drugs are tested on cells, tissues and organs – toxicity 
and efficacy 
Animal testing – side effects 
 
Clinical trials: 
Drugs are tested on healthy volunteers and patients 
- Double Blind trials: neither the doctor nor the patients 
know who has received the real drug or the placebo 
until the trial is complete. 

Cancer 
Causes: 
- Genetic influences 
- Carcinogen exposure e.g. asbestos and tar 
- Ionising radiation e.g. UV light and X-rays 
- Viral Infections 
 
Treatment: 
- Radiotherapy: cancer cells destroyed by radiation. Can damage healthy cells. 
- Chemotherapy: chemicals that stop the cancer dividing or make them ‘self-destruct’. 

Section 4 

NB: Antibiotics can not kill viral infections! 



Section 1  
1.  What is the difference 

between a 
communicable and 
non-communicable 
disease? 

2.  What is a pathogen? 

3.  How do you get an 
STD? 

4.  Describe herd 
immunity. 

5.  Describe the two 
different forms of 
tumour. 

6.  What is a carcinogen? 

7.  Describe viruses, 
bacteria and fungi. 

8.  How are pathogens 
spread? 

9.  Describe the human 
defence responses to 
pathogens. 

Section 2 
1.  Outline the process 

for growing 
bacteria. 

2.  What is a very 
important step that 
ensures sterility 
during the process? 

3.  What temperature 
should the plates be 
incubated at and 
why? 

4.  In a disinfectant 
experiments, how do 
you work out which 
disinfectant worked 
best? 

5.  What are your 
variables when 
conducting these 
experiments? 

6.  What types of error 
could arise in these 
experiments? 

Section 3 
1.  What is a micro-

organism? 

2.  What are anti-bodies? 

3.  What are memory cells? 

4.  What are the 
differences between an 
open-label trial, a blind 
trial and a double blind 
trial? 

5.  Outline the malaria 
cycle. 

6.  What are the benefits 
and risks of 
vaccination? 

7.  Why is it important to 
vaccinate large 
amounts of the 
population? 

8.  What are the risk factors 
that can affect 
contraction of a 
disease? 

Section 4 
1.  How do anti-

biotics work? 

2.  How does anti-
biotic resistance 
spread? 

3.  Outline the 
process of drug 
testing? 

4.  What are the 
causes of 
cancer? 

5.  What treatments 
are available for 
cancer? 

6.  Draw and label 
the formation of 
a tumour. 



Characters 
 
Juliet 

Courageous; defiant; independent; quick-
witted; resourceful; loving; magnanimous; 
peaceable; radical 

Protagonist; defies 
parents and society’s 
rules 

Romeo Lovelorn; defiant; amorous; rash; valiant; 
devoted; imaginative 

Protagonist 

Mercutio Quick-witted; hot tempered; loyal; vulgar; 
cynical 

Romeo’s friend 

 
Tybalt 

Antagonistic; hot-tempered; loyal; violent; 
splenetic; contemptuous 

Juliet’s cousin 

Capulet Atypical; typical; sclerotic; Juliet’s father 

Lady 
Capulet 

Obedient; harsh;  Juliet’s mother 

 
T h e 
Prince 

Authoritarian; peaceful; lenient Ruler of Verona; attempts 
to keep peace but fails; 

Paris Wealthy; respected;  Suitor to Juliet; 

Rosalin
e 

Chaste; unrealistic  Object of Romeo’s lust and 
infatuation 

Nurse Vulgar; sceptical Juliet’s confidante and 
mother figure 

Benvoli
o 

Benevolent; peacekeeper; steadfast Romeo’s friend 

Plot 
 

Act 1 

-Members of Montague and Capulet family meet in street and 
fight 
-Romeo & Juliet meet at Capulet ball 

 
Act 2 

  -Romeo and Juliet meet in ‘balcony scene’ 
  -Romeo & Juliet get married 

 
Act 3 

-Mercutio killed by Tybalt; Romeo kills Tybalt and is banished 
 -Romeo spends the night with Juliet 
 -Capulet decides Juliet will marry Paris 

Act 4 -Friar Lawrence gives Juliet a potion that will make her 
appear dead. 
- Juliet’s family prepare for her funeral 

Act 5 -Romeo learns of Juliet's death from his servant Balthasar 
- Friar Laurence’s letter did not reach Romeo to tell him that 
Juliet is not dead. 
-Romeo kills himself in Juliet’s tomb and when Juliet wakes 
up and sees him dead she stabs herself. 
-The feud is ended. 

Imagery and symbolism 
Light 
and 
dark 

Romeo compares Juliet to light throughout .Romeo is also compared 
with a light that illuminates the darkness.	Their light shines most brightly 
in the dark. Like their love, darkness is associated with mystery, 
emotion, and imagination	

Walls 

Juliet is placed physically out of reach of Romeo in a home built by, 
and representative of, her family and her status. Walls are figurative 
and literal; the two families have built walls of hatred that restrict their 
children 

Name Your name (patronymic) was a symbol of your status and position in society 

Night 
and 
day 

Night-time represents a time when a person can let go of their inhibitions. The night 
provides privacy and place away from the public's prying eyes, where Romeo and 
Juliet's love can blossom. 

Poiso
n/
plagu
e 

While poison has a literal purpose in the play, it's also a symbol. The 
poison symbolizes the Capulet and Montague feud. It is also hinted 
that money/wealth is something that poisons the society; it is ‘worse 
poison to men’s souls’. Capulet wants Juliet to marry because of 
Paris’s wealth and status. 

Context 

• Play is set in Verona, Italy 
• Patriarchal society where men had all the power and much less freedom to 
decide who they married. 
• Aristocratic families usually arranged marriages for their children in order 
to have more power and wealth. Children had little say in who they 
married. 
• Written during the Elizabethan era where violence and rioting occurred in 
the streets. The state were trying to limit feuds and personal revenge as it 
was dangerous to society and against the justice system that was beginning 
to be established. 
• Family name was the most important way you were identified; it was the 
identity you were born with. 
• Vast majority of people held Christian beliefs 
• Marked a change from Shakespeare’s previous plays in that it is more 
concerned with ordinary and less to do with royalty and mighty heroes 
• Shakespeare’s source for this was a long poem by Arthur Brook but 
significantly, Shakespeare changed the angle of approach to the two young 
lovers as in Brook’s story the blame is very much put on them for 
disobeying their parents. Shakespeare, I think, does not do this. 



Exam information: 
Time: 1 hour 
Part A: Question based on an extract from the play. (20 marks) 
Part B: Question on how a theme or character is presented  in 
entire play (must include context) (20 marks) 

Part A: language and structure 
 
What to look out for: beginning and end of extract (is there a 
change?)/repetition of words, question marks/short dialogue 
exchanges/caesura/enjambment/imagery/simile/metaphor/
juxtaposition. 
 
 
‘Stony limits cannot hold love out’ K

ey quotes 

‘The quarrel is between our masters and us their men’ 
  ‘Three civil broils bred of an airy word’ 

‘Younger than she are happy mothers made’ 
‘’I hate hell, all Montagues, and thee’ 

‘’O she doth teach the torches to burn bright’ 
‘Is she a Capulet?’ 
‘Deny thy father and refuse thy name…/And I’ll no longer be a 
Capulet’ 
‘The orchard walls are high and hard to climb’ 
‘Fain would I dwell on form, fain, fain, deny/What I have 
spoke: but farewell compliment’ 
‘O Romeo Romeo wherefore thou art Romeo?’ 
‘A plague on both your houses’ 
‘Come night, come Romeo, come thou day in night’ 
‘There is no world without Verona’s walls’ 
‘Tybalt the reason that I love thee/Doth much excuse the 
appertaining rage/To such a greeting’ 

‘O sweet Juliet/Thy love has made me effeminate’ 
‘Some word there was, worser than Tybalt’s death,/That murdered 
me’ 
‘It was the nightingale, and not the lark/That pierced the fearful 
hollow of thin ear’ 
‘’Villain and he be many miles asunder’ 
‘get thee to church o’Thursday,/Or never after look me in the face’ 
‘There’s thy gold, worse poison to men’s souls’ 

‘For never was a story of more more than that of Juliet and her Romeo’ 

Key themes and concepts: 
Identity Power of names to express identity is a major concern in the play. 

All characters in the play are identified with the house they belong 
to. Significantly, lovers meet when they are masked and so this 
provides them with alternative identities not weighed down by 
emotional baggage of family. 

Family  In an era where your last name (patronymic) defined who you were and how 
you behaved, breaking away from that identity was seen as a remarkably 
radical thing to do. R & J assert their individuality by breaking away from this 
tradition and embrace an identity that is not based on what family you were born 
into. They look to create a world where you are not defined by your second 
name but your first (Romeo and Juliet not Capulet and Montague). 

Patriarch
y 

Shakespeare subverts the traditional view that women in the Elizabethan era 
were meant to be modest and chaste as Juliet is the one who expresses a 
desire for a sexual relationship with Romeo and she is also the one suggests 
that they throw off their familial identity. The play ends by saying there ‘never 
was a story of more woe/Than this of Juliet and her Romeo’. Shakespeare 
places Juliet’s name first in last line of the play and reverses the dominant 
idea of male ownership; he is ‘her’ Romeo. 

Love Ultimately what the play shows is that love can triumph over hate, even briefly. 
Romeo & Juliet’s only crime was to seek a life of love that didn’t embrace hate. 
Romeo says that ‘love’s light wings’ allowed him to ‘o’erperch’ the walls of the 
Capulet mansion (a symbol for hate and division) 

Violence It was a much more violent era than our own but Shakespeare suggests that 
violence will not solve anything. What R & J try and do is put a stop to the 
violence. 

Reve
nge 

Revenge in the play is seen as damaging to social order and could lead to 
many deaths. Revenge is a cycle that is seen to destroy individuals and 
society unless the cycle is stopped. 

Reciprocit
y 

Romeo and Juliet strive for love that is not one-sided (like Romeo’s love for 
Rosaline) and based on equality. Their love is not ruined by the urge to 
dominate. 

Foreshad
owing/
prolepsis 

The end of the play is referenced from the very beginning and the characters 
make numerous references to how the play will end. Creates dramatic irony. 

Rebellion Both protagonists rebel against a life that they have inherited, a life that has 
been pre-scripted for them. They rebel to love’s side 

Individual 
versus 
society 

Because of their forbidden love, Romeo and Juliet are forced into conflict with 
the social world around them: family, friends, political authority, and even 
religion. 

Fate Are the lovers victims of fate and is their love doomed from the beginning is a 
question that the play asks but does not answer. If fate is to blame then does 
that mean nobody is at fault? Romeo and Juliet’s fate was to hate but they rebel 
against this way of seeing things. However, Shakespeare’s audience would 
have believed in fate to some extent. 



Knowledge	Organiser	Questions	for	English	/	Romeo	and	Juliet	/	Year	11	

Week	1	

Context	

1.	What	is	meant	by	the	phrase	“patriarchal	society”?		

2.	During	which	era	was	the	play	written?		

3.	What	was	the	most	important	way	of	identifying	yourself	in	this	era?		

4.	Name	the	dominant	religion	at	the	time.		

5.	Where	is	the	play	set?		

Week	2	

Characters		

For	each	of	the	following	characters,	indicate	which	family	they	belong	to,	as	well	as	list	a	personality	trait.		

1.	Benvolio	

2.	Romeo	

3.	Tybalt	

4.	Juliet	

5.	Mercutio		

Week	3	

Plot	

1.		Which	two	families	fight	in	the	streets	in	Act	1?		

2.	Name	the	major	event	in	Act	2.		

3.	Which	two	major	characters	die	in	Act	3,	and	who	has	killed	them?		

4.	Outline	Juliet’s	plan	in	Act	4.		

5.	Briefly	explain	the	mix	up	with	Juliet’s	plan	that	occurs	in	Act	5.		

Week	4		

Imagery	and	

Symbolism		

1.	What	does	poison	symbolise?		

2.	Who	is	compared	to	the	“light”	and	what	does	it	represent?		

3.	Explain	the	literal	and	figurative	role	of	walls	in	the	play.		

4.	Expand	on	the	importance	of	“name”	in	the	play.		

5.	What	do	night	and	day	represent,	respectively.		

Week	5	

Key	themes	
and	
concepts	

In	your	own	words,	explain	your	understanding	of	the	following	themes	and	concepts.	Include	how	they	
relate	to	the	play.		

1.	Revenge		

2.	Identity	

3.	Revenge	

4.	Fate	

5.	Love	

Week	6	

Key	quotes	

Who	says	the	following	and	to	what	are	they	referring?		

1.	“A	plague	on	both	your	houses”	

2.	“I	hate	hell,	all	Montagues,	and	thee”		

3.	“Younger	than	she	are	happy	mothers	made”	

4.	“O	Romeo,	Romeo,	wherefore	art	thou	Romeo?”		

5.	“Tybalt,	the	reason	that	I	love	thee/	Doth	much	excuse	the	appertaining	rage	/	To	such	a	greeting”	

	



	
Year	11	-		Power	and	Influence	GCSE		

	Lesson	Content	
1.   Playing	your	part	in	democracy		
2.   Playing	a	political	role		
3.   Putting	on	the	pressure		
4.   Making	a	difference		
5.   Voting		
6.   Digital	democracy		
7.   Making	your	vote	count		
8.   Voluntary	organisations		
9.   Trade	Unions	and	the	protection	of	people	

at	work	
10.   What	is	the	media	?	
11.   The	Free	Press		
12.   	How	the		media	influences	the	public		
13.   The	legalities	of	the	press		
14.   The	media	–	investigation	and	scrutiny		
15.   People	/pressure	groups	and	the	media		
16-20		The	EU	/Commonwealth/UN/NATO/WTO		
21.							International	justice		
22.							NGO’s		-	Non	–	governmental	

organisations		

Think	
Spot!	

Revision	checklist	Week	5	
1)  Do	you	know	who	can	and	cannot	

stand	for	election	?		
2)  How	does	a	good	campaign	get	their	

message	across	?	
3)  What	are	the	advantages	and	

disadvantages	of	online	voting	?	
4)  Why	do	people	belong	to	Trade	

Unions	?	
5)  What	factors	influence	the	contents	of	

newspapers	?	

Where	to	Go	for	Help	
Core	text		
Collins	–	Citizenship	today	
	for	Ed	Excel	GCSE		by		
Jenny	Wales	
	
Website	:		
www.parliament.uk		
	

Week	6	 	 		
	
	
1) “Conflict	is	too	expensive	.	The	UK	should	
never	get	involved	.”	
2) “The	media	should	just	tell	us	the	news	
and	not	express	opinions.”	
3) “The	government	should	just	provide	
what	people	need	.	Voluntary	
organisations	should	not	be	necessary	.”	
4) “Freedom	of		speech	should	be	limited	as	
it	leads	to	hatred	and	violence	.”	
5) “The	UN		sets	the	standards	for	human	
rights	and	humanitarian	support	but	
governments	can	ignore	it	so	it	is	of	little	
value	.”	
	

	

						GCSE			Citizenship						Education	

Have	you	
been	

watching	the	
BBC	News?	
Question	
Time?		

Key	Words	Week	1		
1)	Turnout	–	the	percentage	of	people	who	vote	
in	an	election		
2)Advocacy		-	publicly	supporting	an	issue	or		
proposal	
3)	Direct	action	–	action	to	bring	about	change		
	4)	Direct	action		-	using	persuasion	rather	than	
action	to	make	a	point		
5)Interest	group/pressure	group	–	people	who	
try	to	change	public	opinion	or	government	
policy	

	

	

 
 

 

	
Key	words	Week	4		
1)Libel	–	writing	incorrect	things	about	people		
2)Slander		-	saying	incorrect	things	about	
people		
3)Investigative	journalism	–	the	deep	
investigation	of	a	topic	of	interest	eg	.	Crime		
4)Scrutiny	–	to	examine	something	carefully		
5)Member	state	–	a	country	that	is	a	member	
of	the	EU			
		
		
	
	

	

 
 
 
 

 
Key	Words	Week	2			
1)Lobbying	–	trying	to	persuade	a	politician	or	the	
government	to	change	the	law	or	take	action	
2)Dismissal	–	when	your	employment	contract	is	
ended		
3)Employment	tribunal-	a	court	that	deals	with	
employment	law		
4)	NATO-	North	Atlantic	Treaty	Organisation		
5)	Dictator	-		A	leader	who	makes	the	decisions	for	
the	country	without		reference	to	the	population	

• Key	words	Week	3	
1)Biased		-	in	favour	of	one	thing	over	another	,	
unfairly		
2)Editor	–	the	person	responsible	for	the	content	of	
a	newspaper	/radio	programme	/TV	
3)Journalist		-	A	person	who	gathers	news	and	
produces	reports	for	the	media		
4)Spin	doctor	–	someone	who	tried	to	get	certain	
stories	into	the	public	eye	and	to	make	bad	news	
sound	better		
5)Editor’s	code	of	practise	–	guidelines	for	the	media	
about	gathering	info	and	how	to	use	it		



 

Knowledge Organiser Questions for  PSHCE  Year 11 GCSE Power and 
Influence     

Week 1 1. What does advocacy mean?  
2. What is the difference between direct and indirect action? 
3. Describe what action a pressure group would take? 
4. What do we mean by a large turnout at an election? 
5. What does democracy  mean? 

Week 2 1. What does a lobbyist do? 
2. What does an employment tribunal do? 
3. What does NATO stand for? 
4. What does the word ’dictator’ mean? 
5. Give an example of a dictator. 

Week 3 1. What does an editor do? 
2. What does a journalist do? 
3. What does a spin doctor do? 
4. Give reasons why a newspaper may be biased? 
5. What is the Editor’s code of practise? 

Week 4 1. What does ‘libel’ mean? 
2. What is slander? 
3. What does scrutiny mean? 
4. What is a member state? 
5. What is investigative journalism? 
  

Week 5 1. Do you know who can and cannot stand for election ?  
2. How does a good campaign get their message across ? 
3. What are the advantages and disadvantages of online 

voting? 
4. Why do people belong to Trade Unions ? 
5. What factors influence the contents of newspapers ? 

 

 









LANGAUGES - Knowledge organiser test sheet:  1) The sheet is in 6 sections, learn a section per week.  2) Write in the 10 
Target Language words/phrases you find most difficult and test yourself. Mark as ✓ or  x .  3) Use the bottom of the sheet 
to note down the words/structures you keep getting wrong.   4) Use a website such as Memrise or Quizlet to learn the 
words/phrases by heart .   5) Use strategies you have learned in the learning and memory conference (e.g. Look, Say, 
Cover, Write, Check etc ). 

Week 1           Week 2  

Target Language 
Word/Phrase 

English word/phrase (Y/N) 

✓/x 
Target Language 
Word/Phrase 

English word (Y/N) 

✓/x 

                                                                                  

      

      

      

      

      

      

      

      

      
Week 3           Week 4  

Target Language 
Word/Phrase 

English word/phrase (Y/N) 

✓/x 
Target Language 
Word/Phrase 

English word (Y/N) 

✓/x 

      

      

      

      

      

      

      

      

      

      
Week 5               Week 6    

Target Language 
Word/Phrase 

English word/phrase (Y/N) 

✓/x 
Target Language 
Word/Phrase 

English word (Y/N) 

✓/x 

      

      

      

      

      

      

      

      

      

      
 

Words/structures I find most difficult 

 
 
 
 

 
 
 
 

 



WJEC Eduqas GCSE (9-1) in LATIN 

1	
	

COMPONENT 1: Language paper 

This first half term you are expected to memorise the first 100 words of the defined 
vocabulary list (DVL) for this paper, from a,  ab (from, away from, by , as prefix= awayto 
dux (leader) https://www.ocr.org.uk/Images/221512-gcse-latin-j282-defined-vocabulary-list-and-
restricted-vocabulary-list.pdf. 

The DVL is also available in Excel format for those who wish to use filters to split the list into word 
groups (check showmyhomework to downoload the DVL). Please note that in addition to the words 
printed in the list, you will be expected to be familiar with the following forms:  
• all regular adverbs formed from the listed adjectives;  
• comparative and superlative forms of all listed adjectives and corresponding adverbs;  
• cardinal numbers 1 to 10, 100, 1000;  
• compound verbs which are formed by using the prefixes contained in the list (e.g. remitto, I send 
back). 

COMPONENT 2A: A Day at the Races 

This first half term you are expected to be familiar with the following aspects of Roman 
chariot-racing: 
 • the layout and features of the Circus Maximus  
• the number of participants, their organisation, technique and equipment  
• the number and length of the races, the start, the rewards for winners 
You  should study the following pictures (follow the inks below), one or more of which will 
be used as a basis for questions in each question paper. Information about several of these 
pictures, together with useful additional material for the theme, is available by following this 
links: 
http://www.vroma.org/~bmcmanus/romemodel1a.jpg 

http://www.novaroma.org/ludi/html/history.html 

https://www.youtube.com/watch?v=frE9rXnaHpE 

http://www.vroma.org/~bmcmanus/circus.html 

http://penelope.uchicago.edu/~grout/encyclopaedia_romana/circusmaximus/circus.html 

http://penelope.uchicago.edu/~grout/encyclopaedia_romana/circusmaximus/circusmaximus.html 

https://www.historytoday.com/archive/chariot-racing-ancient-world 

http://corinth.sas.upenn.edu/romemapping/preview/circusmaximus.html 

https://www.bluffton.edu/homepages/facstaff/sullivanm/armerina/armerina3.html 

http://www.vroma.org/images/mcmanus_images/charioteerscolors.jpg (from an imperial Roman villa 
in Tuscany; now in the Palazzo Massimo alle Terme Museum in 
Rome.)http://www.vroma.org/images/mcmanus_images/bassus_mosaic1.jpg (Depicting the patron of 
the games in the lead chariot, ahead of the four teams. From the Basilica of Junius Brutus in Rome, 
c.350 AD, now in Palazzo Vecchio, Florence.) 
http://www.vroma.org/images/mcmanus_images/chariot_accident.jpg (A possible souvenir from race-
day! Terracotta plaque, now in the Kunsthistorisches Museum in Vienna. As depicted at the top of p.91 
of CLC Bk.IV.) 



SECTION	A	

Assessment	Objectives	
In	GCSE	Art	you	are	assessed	against	4	Assessment	Objectives.		
To	get	a	successful	grade	you	will	need	to	have	developed	
all	4	evenly:	
	
• 	Assessment	Objective	1:	Research	
Carry	out	a	 series	of	 researches	on	different	artists	and	art	movements	 to	help	 inspire	
you	to	create	your	own	work.	This	comes	in	the	form	of	your	Research	pages.	

• 	Assessment	Objective	2:	Experimentations/Artwork	
Inspired	by	your	researches,	you	should	create	a	series	of	experimental	art	pieces,	trying	
out	 techniques	 and	 styles	 used	 by	 the	 artists	 you	 have	 research	 to	 create	 your	 own	
original	artwork.	
	
• 	Assessment	Objective	3:	Recording	Ideas	
You	should	always	write	a	paragraph	on	intentions,	about	what	you	are	planning	to	do	in	
your	experiments.	Once	you	have	completed	your	experimental	artwork,	you	should	also	
write	your	reflections	of	your	outcome,	to	assess	 if	 it	has	been	successful	and	how	you	
might	further	develop	this	experimental	technique	or	style	that	you	have	used.	
	
• 	Assessment	Objective	4:	Planning	for	&	Producing	a	Final	Piece	
At	 the	 end	 of	 each	 unit,	 you	will	 need	 to	 produce	 a	 final	 piece,	which	 relates	 to	 your	
researches	and	to	your	experiments	in	your	book.	Remember,	you	need	to	show	that	you	
have	 planned	 for	 this	 Final	 Piece	 in	 your	 books	 final	 few	 pages,	 with	 sketches	 and	
annotations	to	explain	your	idea.	

SECTION	B	

Research	Page	
	

These	are	the	key	components	of	a	successful	Research	Page:	
	
1.   Presentational	Features:	

Title,	Backgrounds,	boarders	and	other	decorative	and	layout	
features	that	link	to	the	aesthetic	and	style	of	the	artist/
movement	you	are	presenting.		

2.   Facts:	
Write	some	key	facts	about	the	person	of	movement.	Place	of	
birth/initiation,	the	year,	the	historical,	political,	social	context	
around	them.	Their	main	influences	and	interests	in	their	lives	
that	their	explored	through	their	artwork.	

3.   Analysis:	
Write	a	paragraph	to	identify	the	key	themes	in	the	artist’s	
work	of	(or	the	artists	that	belong	to	the	movement	you	are	
looking	at).	What	is	the	artist’s	inspiration	for	their	work?	
What	is	the	Aesthetical	style?	Is	it	realistic	or	is	it	abstract?	
What	colours	does	the	artist	use?	What	medium	and	
techniques	do	they	typically	use	

4.   Transcription:	
Create	a	copy	of	one	of	the	artworks	of	the	artist	or	
movement	that	you	have	chosen	to	research.	This	should	be	
no	bigger	than	A5		

5.   Intentions:	
Write	a	few	lines	to	explain	what	attracted	you	to	this	artist	or	
movement	and	what	aspect	of	the	artwork	that	you	have	
explored	will	you	be	using	in	your	own	artwork?	Do	you	like	
the	bold	brush-strokes	that	lack	detail,	but	capture	the	
passion	and	energy	of	someone	shown?	Is	it	the	colour	palette	
that	someone	uses	that’s	inspired	you	to	also	try	different	
colour	combinations?	Is	it	the	theme	that	the	artwork	you’ve	
looked	at	has	inspired	you	to	also	focus	on	the	same	theme	
and	create	your	own	responses	to	it?	



      
      

 

Section	A	
1.  Do	you	know	how	you	get	marked	in	

GCSE	Art?	
2.  Can	you	name	the	four	Assessment	

Objectives	that	you	get	marked	on?	
3.  Do	you	think	that	one	of	the	

Assessment	Objectives	if	more	
important	that	the	others?	

4.  Would	a	student	get	a	successful	
grade	if	they	produced	a	masterful	
final	piece,	but	didn’t	have	an	art	
book	to	submit	with	this	final	piece?	

Questions	for	Art	–	Y11	Aut1	

Section	B	
1.  Which	Assessment	Objective	links	to	

having	successful	research	pages?	
2.  Can	you	name	all	of	the	components	

of	a	successful	research	page?	
3.  If	a	student	only	writes	a	paragraph	

on	facts	about	the	artist/movement	
they	are	researching,	will	they	
achieve	a	successful	grade?	

4.  What	do	you	need	to	write	in	the	
Analysis	paragraph?	

5.  What	do	you	need	to	write	in	the	
intentions	paragraph?	

Kristina Laurendi Havens 

Lucian Freud 

Lighter	Skin	Tones	
To	paint	skin	tone	realistically,	you	need	to	
observe	and	find	the	different	colours	
hiding	in	the	highlights,	shadows	and	
reflections	across	the	surface	of	the	skin.		

9.	Make	enough	skin	tone	on	your	
palette	

10.	For	your	highlights,	use	a	corner	of	
the	skin	tone	and	add	a	lot	more	White	

11.	For	your	shadows,	use	a	
corner	of	the	skin	tone	and	add	
some	Black	and	Blue	

1.	Blend	a	lot	of	Yellow	

2.	With	less	Red	

3.	To	make	Orange	

4.	Add	a	tinny	
bit	of	Blue	

5.	It	will	make	it		look	
Greenish	

6.	Add	bit	
of	Red	

7.	Also	add	
some	White	

8.	Realistic	light	
skin	tone	

1.	Blend	a	lot	of	Yellow	

2.	With	less	Blue	

3.	To	make	Green	

4.	Add	
some	
Red	

5.	To	make	
Brown	

6.	Add	Black	and	
White	to	make	grey	

7.		To	make	a	
Realistic	dark	skin	
tone	

8.	Make	enough	skin	tone	on	your	
palette	

9.	For	your	highlights,	use	a	corner	of	the	
skin	tone	and	add	a	lot	more	White	

11.	For	your	shadows,	use	a	corner	of	
the	skin	tone	and	add	some	Black,	as	
well	as		Red	and	Blue	

Darker	Skin	Tones	
To	paint	skin	tone	realistically,	you	need	
to	observe	and	find	the	different	colours	
hiding	in	the	highlights,	shadows	and	
reflections	across	the	surface	of	the	skin.		



              
 

Section B:  Why had John lost control of Normandy by 1204? 

John’s poor diplomacy: 

 John signed the Treaty of Le Goulet which meant that he lost the 
alliance system that Richard had created. As a result, the Count 
of Flanders and the Count of Boulogne paid homage to Philip. 

 William des Roches was an important ally and had helped John 
to capture Arthur and Lusignan at Mirebeau. John refused to 
give him any credit for this victory and didn’t let him have a say 
in the treatment of prisoners. As a result William des Roches 
switched sides and took control of Angers. 

 John did not treat prisoners very well and this angered many 
Norman barons; as a result many Norman barons switched sides 
in 1203 and joined Philip. 

 

John’s bad luck: 

 In 1202 the Count of Audemar died. He had been one of John’s 
greatest supporters and his death led John to face Arthur and 
Lusignan alone. 

 In 1204 John launched an attack on Philip at Chateau Gaillard 
using two separate forces. The first was successful and 200 of 
Philip’s men were killed. The time had been right for the second 
fleet to join the attack, however the tide was strong and this 
delayed them. When they finally arrived it was too late and two 
ships were sunk, two were captured and the rest retreated. 
Some historians believe that if John’s boats had not been 
delayed then he may have been able to stop Philip from taking 
Chateau Gaillard. 

 

 

Section A:  The Treaty of Le Goulet 

Philip invaded Normandy when he heard of Richard’s death and Arthur 
(John’s nephew) swore homage to Philip. John was successful at 
pushing Philip back and Philip retreated. In 1200 John made peace with 
Philip through the Treaty of Goulet. The Key terms of the treaty were: 

 Philip recognised John’s rights to all his continental land.  

 A clear boundary was laid between Normandy and France. Philip 
gained some land but John kept Chateau Gaillard. 

 John agreed that the Count of Flanders and the Count of Boulogne 
should do homage to Philip, ending the alliance system that 
Richard had created. 
 

It brought two years of peace, which meant that John was able to 
strengthen control. 

In 1200 John married Isabella of Angouleme. Hugh de Lusignan had 
been promised Isabella and John didn’t offer any compensation.  

Philip told John that he had to appear in court to face charges for this. 
When he failed to do so, Philip used this to attack John’s lands in 
Normandy and France. 

 

 

 

Section C: Significance of the loss of Normandy 

 Collapse of the Angevin Empire: As well as Normandy, Philip took 
much of Poitou. By the end of 1204, only Gascony, the port of La 
Rochelle and a few strongholds remained in John’s hands. 

 Financial problems: There was less money coming into the royal 
treasury. Revenues from Normandy had nearly equalled those 
from England. 

 It shaped how John governed England: His main aim was to 
recover the land he had lost. John raised taxes to build and equip 
a large army to do this. 

 Discontent barons: A large number of barons had lost lands in 
Normandy. 

 Threat of invasion: Philip’s capture of Normandy meant that it 
would be easier to launch an invasion of Britain. His capital of 
Paris was also now safe. 

 Damaged reputation: John lost the respect of his people. 
 

Section B: Why had John lost control of Normandy by 1204? 

Philip’s strengths:  

 Phillip was a much more experienced military leader than John. He 
was also well-equipped and determined to take over the Angevin 
Empire 

 An example of Philip’s excellent tactics was when he captured 
Gournay in 1202 by bursting the walls of a large damn that lay up 
river, causing a flood that destroyed the defensive walls.   

 When Philip was attacking Chateau Gaillard in 1203 and John’s men 
destroyed the bridge, Philip built a pontoon bridge and was able to 
surround the castle. 

 In 1204 Philip stormed Chateau Gaillard using siege machines. 
Philip’s engineers were able to mine under the foundations of one 
tower and eventually it collapsed, leaving a hole through which the 
French could storm.  

 

John’s military mistakes: 

 In 1203 Philip conquered Vandreuil, an important and well-stocked 
stronghold. Philip had expected a fight, but the English 
commanders handed over the castle without a fight. 

 In 1203, when the French were in control of the area surrounding 
Chateau Gaillard, John returned to England and did not return to 
Normandy. John had not been in a totally hopeless situation, as a 
number of Norman castles remained loyal to him. John’s presence 
could have helped to prevent Philip from taking control of Chateau 
Gaillard.  

 

Section D: John’s dispute with the Papacy 

 In 1207 Pope Innocent III ordered John to make Stephen Langton 
Archbishop of Canterbury but John refused 

 In 1208 the Pope declared an Interdict on England (the ending of church 
services) 

 In response John seized Church property – this brought an extra £65,000 
to the royal treasury  

 In November 1209 the Pope excommunicated John (banning him from 
being a member of the Church) 

 In May 1213 John agreed that Stephen Langton could be Archbishop of 
Canterbury and accepted the Pope as his overlord. By 1213 John was 
aware that Philip was planning to invade so felt vulnerable. Making the 
Pope his overlord meant that an attack on John would also be seen as an 
attack against the Pope. 

 

Section E: Key Figures 

King John 

Arthur – nephew, claimed throne 

King Philip II – King of France 

Eleanor of Aquitaine – John’s mother, fought for him in Normandy 

William des Roches – John’s ally in Normandy until Mirebeau 

Isabella of Angouleme – John’s second wife 

Hugh de Lusignan – Fiancé of Isabella of Angouleme, became Philip’s ally 

Count of Audemar – Isabella’s father, ally of John who died 

Roger de Lacy – commanded Chateau Gaillard when John went home 

Pope Innocent III – excommunicated John and declared Interdict 

Stephen Langton – Pope’s choice for Archbishop of Canterbury 

John de Gray – John’s choice for Archbishop of Canterbury 

 

    

 

 

 

 

 

 

 

 

 

 

 

    

 

 

Date Key event 

May 1199 John is crowned king at Westminster Abbey 

May 1200 Treaty of Le Goulet agreed by Philip and John 

Aug 1200 John marries Isabella of Angouleme 

1202 Philip attacks John’s lands in Normandy as a result of John’s 
marriage 

July 1202 Philip captures Gournay 

July 1202 Arthur swears homage to Philip, who arms him 

Aug 1202 Battle of Mirebeau 

Oct 1202 William des Roches takes over Angers from John 

1203 Arthur disappears 

1203 Philip takes over Vaudreuil without a fight 

Dec 1203 John returns to England  

Feb 1204 Philip captures Chateau Gaillard 

1205 John and Pope Innocent III disagree over next Archbishop of 
Canterbury 

1208 Pope declares Interdict 

Nov 1209 Pope excommunicates John 

May 1213 John accepts Stephen Langton as Archbishop and Pope as overlord 

Richard and John KO 3: King John’s Downfall (1) 



 

Knowledge Organiser Questions for History – Richard and John KO3 – Y11 – Term 1 

Section A 1. Who swore homage to Philip after Richard’s death? 

2. Which allies did John lose as a result of the Treaty of Le Goulet?  

3. Give one additional term of the Treaty of Le Goulet. 

4. Who did John marry in 1200? 

5. What did Philip do as a result of this marriage? 

Section B I 1. What was the name of the town that Philip captured in 1202 by bursting the walls of a large 

dam? 

2. Give two examples of Philip’s military skill during his attack on Chateau Gaillard. 

3. What castle did John’s men hand over in 1203 without a fight? 

4. In which year did John return to England? 

5. Why do some people believe that John should not have returned to England at this point? 

Section B II 1. What was the name of the treaty that John signed which led to a loss of allies? 

2. Why did William des Roches switch to Philip’s side? 

3. Why did many of the barons switch to Philip’s side in 1203? 

4. Which of John’s allies died in 1202? 

5. Why did John’s attack of Chateau Gaillard fail in 1204? 

Section C 1. What did John still control in 1204? 

2. Why was revenue from Normandy important? 

3. Why did John raise taxes? 

4. Why were the barons so angry about the loss of Normandy? 

5. Why was Normandy of strategic importance? 

Section D 1. Who was the Pope in 1207?  

2. What was the Interdict? 

3. Why did the Pope declare an Interdict on England? 

4. How much extra money did the seizing of Church property add to the royal treasury? 

5. When did John make Stephen Langton the Archbishop of Canterbury? 

Section E 1. What is the name of John’s mother? 

2. Who helped John to defeat Arthur and rescue his mother in Normandy? 

3. Who did John marry in 1200? 

4. What was the name of the Pope who excommunicated John and declared the Interdict? 

5. Who did John want to make Archbishop of Canterbury? 



Section	1:	Metamorphosis	 

Definition:	A	complete	change	or	transformation.	 

Examples	of	metamorphosis.	 

 

Section	2:	Helmo 

Helmo	is	a	design	duo	(Thomas Couderc and 
Clement Vauchez), who work together to 
produce digital and photographic art.  

They are both Belgian artists and have 
been working since 2007.  

Their work often features animals and 
portraiture. Images are often created using 
double exposure and feature the 
contrasting colours, red and blue.  

Helmo’s work is perfect for our project, 
Metamorphosis, because it shows two 
images merging to become one.  

			Section	3:	Camera	settings			
	
1.   Aperture	is	the	size	of	the	opening	

in	the	lens.	Think	of	the	lens	as	a	
window—large	windows	or	wide	
angles	let	in	more	light,	while	small	
windows	let	in	less	light.	This	is	
measured	in	F-Stops.		

	
				F-Stops		

	
	
2.	Shutter	Speed		
The	shutter	speed	is	the	part	of	the	
camera	that	opens	and	closes	to	let	light	
in	and	take	a	picture.	The	shutter	speed	
is	how	long	that	shutter	stays	open.	This	
is	written	in	seconds	or	fractions	of	a	
second,	like	1/200	s.	or	1”.	
	
	

Visual	Examples:		

Section	4:	Editing		
	Create	a	simple	double	exposure:	
1.  Open	2	photos	in	Photoshop	on	top	of	each	other.		
2.  In	the	layers	section	click	on	where	it	says	‘Normal’	and	change	to	‘Screen’.	
3.  Adjust	colour,	brightness	and	saturation	levels.		

Longer shutter 
speeds record 
movement as a blur. 

1.	
	
	
	
	
	
2	overlaying	photos	

2.	
	
	
	
	
	
	
					Normal		to	Screen		

3.	
	
	
	
	
	
	
					Adjust			



Section	1:	Metamorphosis	
	
1.  Define	‘Metamorphosis’.	
2.  Name	5	examples	of	Metamorphosis.	
3.  Describe	4	photographic	methods	you	could	use	to	

show	Metamorphosis.	

Questions	for	Y10	Autumn	1	
Photography	–	Metamorphosis	and	
Photography	Skills	

Section	2:	Helmo	
1.  What	is	Helmo?	
2.  Where	is	Helmo	from?	
3.  What	kind	of	Photographic	art	does	Helmo	create?	
4.  Name	a	technique	Helmo	uses.	
5.  How	does	Helmo	relate	to	our	topic?		

Section	3:	Camera	Settings	
1.  What	is	aperture?	
2.  What	is	aperture	measured	in?	
3.  Using	the	unit	aperture	is	measured	in	give	an	example	

of	a	large	aperture.	
4.  I	decide	to	use	a	longer	shutter	speed	to	capture	the	

movement	of	a	sunset,	how	will	the	movement	appear?		

Section	4:	Editing		
1.	When	creating	a	simple	double	exposure	in	Photoshop	I	
change	the	layer	from	‘Normal’	to	what?		

You	must	become	familiar	with	the	ASSESSMENT	
OBJECTIVES.		
All	your	work	in	Photography	is	marked	using	this	
system.	Make	sure	you	are	making	work	for	each	
section.		
	



This is where you write 
out the task in full.  
You then highlight the 
key words. 
Explain what each key 
word means. 
Write a paragraph 
briefly explaining the 
context and what you 
have to do. 
Write down any 
questions you think of  
and your first thoughts. 
What do you need to 
find out about each key 
word? 
 

Use the index page in your 
text book to help you look 
up key words. 
Make a note of everything 
you find out that is 
relevant. 
Make a research plan using 
more than one source of 
information. 
Carry out your research 
plan.  
You must keep a record of 
where you have found 
your research to make a 
bibliography page. 
 

Research the scientific 
principles involved in your 
task. 
You must suggest ideas for 
experiments and explain 
why they are suitable. 
Which variables will you be 
changing (independent 
variables)? 
Which variables will you be 
measuring (dependant 
variables)? 
Which variables will you be 
keeping the same (control 
variables)?  
 

You will need to write a 
prediction saying what 
you expect to happen 
when you carry out 
your experiment. 
What will you need to 
test and measure? 
Your prediction should 
be brief, measurable 
and answer the task 
you have been set. 
 

You must then write a 
plan for carrying out your 
experiments. Use 
scientific language. 
How will it be a fair test? 
Have you included a 
control? 
Be clear about what you 
are hoping to find out. 
What data will you be 
collecting? 
Find a standard recipe 
and consider the 
quantities you need to 
make. 
Make up a tray to use on 
the day of your exam. 

TASK 1 FOOD INVESTIGATION 
The NEA Task 1 is worth 30 marks (15% of your total GCSE mark) 
 There is a time limit of 10 hours to write up your research from your NEA Task. 
 

NEA 1 - The Food Investigation Task tests your knowledge, learning and understanding of the science of food preparation and 
cooking food. It could be an investigation of any one of the following: 
• Ingredient choices 
• Preparation techniques 
• Cooking methods 
• Cooking conditions 

 

You will produce a computerised report between 1,500 and 2,000 words (approximately 6-8 sides of A4) containing the following: 
• Research, Investigations, Analysis & Evaluation. 
• Annotated photos of the experiments & investigations 
• Charts, graphs and diagrams. 

EXPECTATIONS: 
• Your work must be neatly presented. 
• The language should be clear, using 

technical vocabulary which links to 
the task. 

• You must check your spelling, 
punctuation and grammar carefully. 

• Use the space on your page wisely as 
you will be marked on quality over 
quantity. 

Section Criteria Maximum Marks 
A Research 6 
B Investigation 15 
C Analysis & 

Evaluation 
9 

Total   30 

When you are presented with the food investigation 
task, you will need to start thinking about what you 
have been asked to do. A good way of doing this is by 
using a ‘Mind Map.’ 
Focus on the key words within the task and start to 
plan your work. This will also keep you focussed and 
on track. 
What is the aim of the investigation?  
What do you need to find out?  
What do you know already about the subject?  
What background research will be required?  
Where will you find the information you need?  

Section A -Research and Plan 

• Choose a task from AQA 
• Analyse the task 
• Carry out research of the working 

characteristics, functions & chemical 
properties of the ingredients to 
investigate 

• Write a summary of what you have found 
out from the research 

• Write a hypothesis for your practical 
investigations 

SECTION C 

SECTION A 

SECTION B 



Business operations : are the activities that allow a business  to produce and deliver products and services to its customers.  :   
Productionabout creatinggoods and services. A business might use one of the three methods below: 

 Job Production : Job production is one off production for one-off order. It is tailor-made to the specific requirements of a single 
customer . For example a tailor made wedding dress  
Batch Production :Batch production occurs when many similar items are produced together. Each batch goes through one stage of the 
production process before moving onto next stage.   
Flow Production : This occurs  when identical  standardised products are made on a production line. Examples include; Cadburys crème egg, 
Nissan and BMW mini’s . 
 
Flow  productionis used to produce items such as soap powder and canned drinks.  

Advantages  of job production  
Unique, high quality products are made. 
Workers are often more motivated and take pride in their work. 
Products are made according to individual customer needs, hence improves customer satisfaction. 
 

Advantages  of Batch production  
More products can be produced to allow for higher sales.  
Costs for producing each product (unit costs) are lower.  
Production is more efficient as workers can specialize in performing specific tasks.  
• Specialist machinery can be used to speed up production.  

Advantages  of Flow  production  
High quantities of products can be produced than when using other methods.  
With long production runs, unit costs are low so products can be sold at lower prices.  
Workers can be very skilled at what they do as they are doing the same job over and over.  
Short training periods are required as workers need to be taught only a small number of skills.  
Disadvantages of Job  production  
Production can take a long time and can be expensive, for instance if special materials or tools are required. 
More expensive product. 
Unit costs are very high. 
Disadvantages of batch production: 

Products no longer produced to a unique specification.  
Quality is not as high compared to job production as less time and care is taken on individual products.  
High level of stock may be needed so materials have to be stored and this is expensive. • Machines have to be cleaned and 
re-set before producing a different batch - this takes time and adds to costs.  

Disadvantages of Flow Production  

Machinery is very expensive to buy, so production lines are very expensive to set up. 
Workers are not very motivated, since their work is very repetitive. 
Not very flexible, as a production line is difficult to adapt.. If one part of the line breaks, the whole production process will have to 
stop until it is repaired, delaying the production process. 

Key Term 
Definition  
Economies of scale  
A situation where average costs of production falls as a 
business increases the amount of products  it produces, 
distributes and sells  
Automation  
Using machinery or robotics to do jobs instead of using 
people 
Downtime  
Time when a  person or machine is not producing anything  
Standardised 
When every example of a product is exactly the same as 
the others  
Costs per unit  
How much it costs to make each product or service  
Bespoke  
Designed and made for an individual 

Checklist  
 

I know the different methods of production used by 
businesses  
 
I can analyse the advantages and disadvantages of 
each of the different methods of production for a 
business and its stakeholders  
 
I can describe the impact that technology can have on 
production  

 

Knowledge Check  

.State two disadvantages of job production 

.Explain why batch production is a flexible  method of 

production  

.Give two examples of industries where flow 

production processes might be used  

.Discuss  the influences that technology may have on 

production  

2.3.1 Business Operations/ Production  : Key Content 
The purpose of business operations:  
to produce goods , e.g. clothing , shoes, computers etc  
to provide services. E.g. childminding , hotels, banks  and insurance  
Production processes:  
different types: job, batch, flow  
Impacts of technology on production:  balancing cost, productivity, quality and flexibility.  

Keywords 

Gelatinisation 
the swell-ing of starch granules when they are cooked with a 
liquid to the point where they burst and re-lease starch molecules 

Viscosity 
The thickness of a liquid 

Starch granules 
Tiny particles of starch found in some carbohydrates 

Gel or Gelation 
When a mixture is thickened by starch, and sets on chilling 

Roux sauce 
Flour and fat (butter) cooked together and used to thicken sauces 

CARBOHYDRATES:  FOOD SCIENCE 

Carbohydrates – GELATINISATION, a summary.  
• Some carbohydrates are starches. 
• Starch grains do not dissolve in water or other liquids.  They absorb water, swell and break open when 

heated.  
• This causes mixtures to thicken, and is the start of a process called GELATINISATION   
• With further heating and constant stirring GELATINISATION will occur. 
• GELATINISATION occurs between 75°C and 87°C.   

• When the thick liquid cools it forms a gel that will set 

GELATINISATION—What happens when making a sauce 

 Starch is found in small packets (granules). 
 

Starch molecules are made of thousands of glucose 
molecules joined in long straight chains or short 
chains with branches. They sink to the bottom of 
cold liquids. If not stirred lumps will form. 

When heated to 60°C starch granules absorb 
water and swell up.  As a result, the sauce starts to 
thicken, because there is less room for the starch 
granules to move around. 

At 80°C starch granules are very swollen and start 
to burst, letting starch out into the liquid. 
 

At 100C the starch molecules form a 3D network 
that traps water stopping them moving around so 
much. At 100°C the liquid completely thickens – it 
has gelatinised. 

As it cools the starch molecules form longer chains 
and the water molecules stay trapped so it 
becomes a solid gel. 

Sauces must be stirred all the  me to prevent starch 
granules sticking together at bottom of the pan 
where they will swell up, stick together and make 
lumps 

As the sauce cools down the starch molecules 
start to form longer chains and the water 
molecules stay trapped inside them so the sauce 
gradually becomes a solid gel. 

• If the sauce is not stirred, the starch granules will 
stay at the bottom of the pan whilst this is 
happening and will stick together and to the 
bottom of the pan, where some of them may 
burn.  

• The sauce will have an unpleasant texture because 
the starch granules will have formed lumps as they 
swelled and they will not be distributed 
throughout the sauce. 

WHAT HAPPENS IF THE 
SAUCE IS NOT STIRRED? 

Checklist 
What do I need to know? 

• How carbohydrates react to food preparation processes and 
cooking methods 

• How we use the different reactions to make different recipes 
• The three specific reactions involving carbohydrates that you 

need to know about to help you understand what happens 
when you make different recipes: 

o Gelatinisation 
o Dextrinisation 
o Caramelisation  

• Definitions of key words 

TEST YOURSELF 
Explain GELATINISATION by 
using the key words below 

Suspension 
Lumps 
Absorb the liquid 
Burst open 
Viscous 
Boiling point 
Swell 
87° 
60° 

75° 

Gelatinisation 
Gel 
Separate  
Solidifies  
Stirred 
Do not  
Dissolve  
Thicken 

SECTION D 
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STARCH-BASED SAUCES 
• Flour is an excellent source of starch.   
• Starch is found in tiny grans in the flour an 

when flour is mixed with a liquid and heated, 
for example in sauce making, it will start to 
thicken 

What is a sauce? 
• A sauce is a flavoured liquid, such as 

milk, thickened to a suitable 
consistency.  

• It can be used in the preparation of 
recipes or as a dressing 

What is a starch-based sauce? 
• Can be a white or brown sauce 
• It is a traditional method.  
• It can be made using flour, cornflour or 

arrowroot.  
• Is a popular way of making a sauce  

What ways can sauce be made? 
• There are a number of methods used 

to make a sauce.  Two commonly used 
examples are: 

o Roux method 
o All in one method 

THE ROUX METHOD  

• fat is melted flour is stirred in and cooked 
on a medium heat.  

• The liquid is added brought back to the 
boil.  

• Flavour added 

THE ALL IN ONE METHOD 

• All of the ingredients (fat, liquid and flour) 
are placed in a saucepan and brought to 
the boil, stirring all the time  

• Stirring has to be continuous to prevent 
lumps 

CARBOHYDRATES:  FOOD SCIENCE Suggestions for NEA Task 1  
(Investigation task) 

• Investigating viscosity of sauces 
• Investigating the amount of cornflour to produce a pouring sauce 
• Investigating the temperature points of gelatinisation eg. Time taken to 

gelatinise or to gel 
• Investigating different starch based flours to make a sauce 

WHAT CAN AFFECT GELATINISATION?  
These are factors that can be investigated for how well they help to thicken a 
sauce 

Amount of liquid – can make sauce runny or thicker.  Starch will not dissolve in 
cold water and cannot thicken in cool liquids.  

Type of starch used – cornflour is better than white flour because it has pure 
starch 

Temperature – gelatinisation requires heat and moisture 

Stirring – for a smooth sauce stirring is essential otherwise the starch grains will 
settle on the bottom of the saucepan 

Sugar – competes with starch for water.  Starch will therefore not absorb as 
much water.   Sugar can make the sauce runnier and less likely to remain stable.  
Add sugar after gelatinisation in sauce-making.  

Acids – for example lemon juice should always be added to the sauce after it has 
thickened.  Otherwise it can break down the gel.   

This simple test is to show how 
to measure the viscosity of a 
mixture, ie the thickness of 
liquid mixture, using a viscosity 
chart. 

KEYWORDS 
Starch granules 
Liquid 
Temperature 
Heat 
Thicken 
Viscosity  
Gelatinisation  

Starchy rich 
food 

Cornflour 

Arrowroot 

Potatoes 

Tiny pasta 
shapes 

Rice  

VISCOSITY TEST 

SECTION F 

SECTION G 
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CARBOHYDRATES:  FOOD SCIENCE 

Carbohydrates – DEXTRINISATION, a summary.  
• DEXTRINISATION occurs when starch is broken down into 

dextrin by dry heat (for example, baking, grilling or 
toasting) 

• Dextrin adds a sweet taste to baked products 

Keywords 

Dextrinisation  This is when dry heat turns a starch brown 

Dextrin Is formed during the baking and toasting of 
starchy foods 

Caramelisation  The process of changing the colour of sugar 
from white to brown when heated 

Moist heat 

Dry heat Uses convection currents or radiation to cook 
food eg. Roasting / baking in an oven 

Moist heat Uses conduction method of cooking eg boiling 
in a saucepan. 

The effects of toasting 
some bread for different 
lengths of time 

Browning on the surface of 
bread is DEXTRINISATION 

WHAT HAPPENS DURING THE PROCESS OF DEXTRINISATION? 

• CARBOHYDRATES are made from carbon, hydrogen and oxygen.   
• When you toast the bread until it is very dark in colour, it means 

that it has gone past the dextrinisation stage and the oxygen and 
hydrogen have been driven off by the heat as water and what is 
left behind is the carbon 

WHAT IS DEXTRINISATION? 

• Dextrinisation contributes to the colour and flavour of many 
foods such as toast, bread and croissants[ 

• Dextrinisation is when foods containing starch e.g. bread, cakes, 
biscuits, scones and pastries are cooked by dry heat (grilling, 
baking, toasting) they develop a brown colour on the outside 

• This is is partly due to the effect of the heat on the starch 
molecules, which break into smaller groups of glucose molecules 
called dextrin 

• The formation of the dextrin contributes to the flavour of the 
crust/toast 

• DEXTRINISATION is the name given to this  process  

Suggestions for NEA Task 1  

(Investigation task for DEXTRINISATION) 

• Investigation of dry heat on starch:  
o Change of colour 
o Change of smell 
o Change of flavour – formation of dextrin 

• Investigation of level heat required to have an effect on starch 
• Investigation of dry heat on starch  with a liquid.  

Suggestions for NEA Task 1  
(Investigation task for CARAMELISATION) 

• Investigating the level of moist heat on sugar 
• Investigating temperatures at various stages of caramelisation and the 

effects 
• Investigation of amounts of water used when heating sugar and the 

effects 
• Investigation of cooling of sugar during/after caramelisation process 

QUICK QUESTION 
How does dextrinisation affect the smell of the starch? 

ACTIVITY 
When making 
toast at home, 
try to remember 
why the bread is 
turning golden 
brown and 
explain this to 
another person 

STRETCH  
Explain the role of the 
carbohydrates in flour  
and the onions in a 
caramelised onion and 
cheese tart.   
Consider cooking 
methods as well 

SECTION K 

SECTION J 

SECTION H 



 

  

Carbohydrates – CARAMELISATION, a summary.  
• CARAMELISATION causes changes to a food’s colour and also to its flavour 
• It leads to a desirable golden brown colour and an attractive flavour in baked goods and 

drinks.   

THE PROCESS OF 
CARAMELISATION 

stretch 

Sugar that is used in cooking (sucrose) is a 
disaccharide made from glucose and fructose 

As the healing continues, the hydrogen and oxygen 
atoms in the sugar form water, which evaporates 
and the colour of the sugar gradually changes: 
from colourless and clear to golden brown, to dark 
brown and eventually to black (this is carbon) 

When sugar is heated, it firstly 
melts, then forms a syrup and 
boils 

As this happens, the 
molecules of sucrose start to 
break up 

CARAMELISATION SUMMARISED 
Sugar will melt in heat to a thick syrup 

At approx 180° clear, to light yellow to deep brown 

AFFECTS FLAVOUR 
From very sweet to toffee/caramel to bitter/burnt 

PROCESS 
Water is released from sugar.   

Water is released as steam and leaves a syrup 

LIGHT 
YELLOW 

 
DEEP 

BROWN 

VERY 
SWEET 

TOFFEE / 
CARAMEL 

 
BITTER / 
BURNT 

Caramelisation – KEY FACTS:  QUALITY CHECKS :  FAULTS AND CAUSES 

KEY FACT Sugar (sucrose) used for cooking (disaccharide made from glucose + fructose) is heated and melts to a syrup. 

QUALITY CHECK The syrup boils. It is important not to stir the syrup as it caramelises. 

KEY FACT The sucrose molecules break up and water molecules are formed. 

KEY FACT As heating continues, water evaporates, the syrup gets thicker and changes from a colourless and clear syrup to a golden brown caramel. 

FAULTS AND CAUSES If you stir, the sugar will crystallise into large, hard lumps. 

KEY FACT The ideal temperature of caramelising sugar is 160⁰C to 170⁰C. 

FAULTS AND CAUSES It will eventually burn and become bitter if cooked for too long because too much water is driven off and carbon is left behind, which makes the caramel dark 
and bitter. 

KEY FACT AND 
QUALITY CHECK 

Foods that contain natural (intrinsic) sugar e.g. onions (glucose, fructose) which they store during growth will 
caramelise. When sautéing (means frying them gently in oil for several minutes (the structure of the onion softens and breaks down and the sugars are 
released and come out of their cells 
The heat changes the sugars in the onions and caramelises them, so that they turn a golden-brown colour and develop a characteristic flavour. 

CLEAR 

RECIPES DEMONSTRATING THE 
PROCESS OF CARAMELISATION 

Can you name these recipes 
and identify which stage 
caramelisation takes place? 
Match with the following: 

• Caramelised onion 
• Crème Brule 
• Spun sugar 
• Crème caramel  

SECTION M 

SECTION N 
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Functional Properties of food:  FOOD SCIENCE 

Eggs 
From an Egg sandwich, to a 
meringue .. Eggs have many 

functions in cookery 
 

Fats/Oils 
Fats and oils are high in calories 
and should be eaten in 
moderation, but they are 
definitely essential ingredients in 
many, many dishes. 

• Hold air when beaten e.g. meringues 
• Coagulate (sets) when heated e.g. 

quiche/flan  
• Add colour to mixtures e.g. 

mayonnaise 
• Thickens sauces, custards, etc. e.g. 

custard, hollandaise sauce 
• Glazes e.g. bread, scones and pastry  
• Bind ingredients together e.g. burger 

or fishcake 
• Provide protein, fat, iron and Vitamins 

A, B, and E  

• Hold air when beaten e.g. meringues 
• Coagulate (sets) when heated e.g. 

quiche/flan  
• Add colour to mixtures e.g. 

mayonnaise 
• Thickens sauces, custards, etc. e.g. 

custard, hollandaise sauce 
• Glazes e.g. bread, scones and pastry  
• Bind ingredients together e.g. burger 

or fishcake 
• Provide protein, fat, iron and Vitamins 

A, B, and E  

SECTION Q SECTION P 

Sugar 
Making things sweet isn't the only 
thing that sugar is used for in 
cookery… 

Flour 
Wheat flour is the most important 
ingredient in home baking, but there 
are many other different types Stone 
ground, wholemeal, plain, strong flour. 
Flour as an ingredient has many 
different and important functions? 

• Provides sweetness 
• If brown, provides colour and texture e.g. 

chewy cookies 
• Caramelises to produce a brown colour e.g. 

cakes, crème brulee 
• Large amounts prevent micro-organism 

growth e.g. jam/marmalade 
• Retains moisture e.g Victoria sandwich cake 
• Helps to trap air in cake mixtures e.g. swiss 

roll 
• Provides carbohydrate in everything… 

• Hold air when beaten e.g. meringues 
• Coagulate (sets) when heated e.g. quiche/flan  
• Add colour to mixtures e.g. mayonnaise 
• Thickens sauces, custards, etc. e.g. custard, 

hollandaise sauce 
• Glazes e.g. bread, scones and pastry  
• Bind ingredients together e.g. burger or 

fishcake 
• Provide protein, fat, iron and Vitamins A, B, 

and E  

BREADMAKING 

The basic process of bread making is as follows: 

1. Add 500g strong flour, 1tsp yeast and ½ tsp salt to a bowl 

2. Gradually add 400ml warm water until you have a soft 

dough 

3. Knead for ten minutes until the dough is smooth and 

elastic] 

4. Place in a clean bowl and cover with cling film 

5. Leave the dough to rise in a warm (but not hot!) place for 

around an hour until it has doubled in size 

6. ‘Knock back’ the dough and shape 

7. Leave to rise again 

8. Bake in a hot oven (210c) until golden crust and ‘hollow’ 

sounding when tapped 

This recipe can be altered/developed by adding flavourings 

(fruit, cheese, nuts, seeds), changing the flour (try rye or 

buckwheat), the liquid (try milk!)   

YEAST 
 
Yeast is used as a raising agent, in bread making.  
 
Yeasts digest the carbohydrate found in flour and use it 
produce energy (respiration reaction) .  
 
Yeast required specific conditions to work. They are: 
• Warmth 
• Moisture 
• Food 
• Time 
Commonly, commercially produced yeast is used in food 
manufacturing and home baking – can be bought in dried form 
or in fresh form.  

 
There is a growing consumer interest in breads made with wild 
yeast such as sourdough bread.  

 

BAKING POWDER/ BICARBONATE SODA 
 
Making things rise is  not only the job of yeast! 
For a quick, predictable rise in baked items such as 
cakes and biscuits, chemical raising agents are used.  
 
Baking powder includes an acid and an alkali in 
powder form, which react  upon heating and 
produce CO2 bubbles, causing the baked good to 
rise.  
 
They can affect the taste of a recipe and should be 
used with care. 

SECTION V SECTION U SECTION T 
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HOW COOKING METHODS IMPACT ON NUTRITIONAL VALUES 

Some facts and information: 

The preparation and cooking of food can affect its nutritional value.  The main nutrients 
affected are:  

Water soluble vitamins are in the vitamin B group and Vitamin C 

1. What are water soluble vitamins?  

They cannot be stored in the body and therefore need to be eaten regularly 

2. Where will you find Vitamin B and Vitamin C? 

Oranges, pork, fish, broccoli, bread, cereals, spinach 

3. Function of these nutrients?  

Energy, nervous system, healthy blood cells, wounds/repair body tissue, healthy connective 
tissue 

During cooking, water soluble vitamins are unstable: 

• They dissolve in water 

• Can be destroyed if in contact with sunlight, air or heat 

• Can be destroyed by enzymeS 

 

Cooking Methods 

EXAMPLES OF HOW COOKING METHODS CAN  
IMPACT ON NUTRITIONAL VALUES 

Grilling and broiling provide great flavour but also reduce B vitamins.  
Microwaving is a safe cooking method that preserves most nutrients due to  short cooking 

times. 
Sautéing and stir-frying improve the absorption of fat-soluble vitamins and some plant  
compounds, but they decrease the amount of vitamin C in vegetables 
Frying makes food taste delicious, and it can provide some benefits when healthy oils are 

used. 
Steaming is one of the best cooking methods for preserving nutrients, including water-soluble  
vitamins. 

HOW TO CHANGE RECIPES TO MAKE THEM 
HEALTHIER 

Checklist 
• Be able to identify different 

cooking methods and types 
of foods in each. 

• Be able to explain the 
importance of retaining 
nutrients in food 

• Be able to evaluate the 
consequences of using 
unhealthy cooking methods.  

SECTION A1 



Key terms 
 

a) Radiation: heat travels from its 
source in direct rays until it falls on 
an object in its path. 

b) Conduction: heat is transferred 
through a solid object by contact. 

c) Convection: movement of heated 
particles of gases or liquids. On 
heating, the particles expand, 
become less dense and rise. The 
colder particles sink to take their 
place, thus causing convection 
currents, which distribute heat.  
 

1. Wet methods of cooking: 
Using water , stock, steam  or oil/ fat  

 
1. Dry methods of cooking   

Food Preparation and Nutrition Knowledge organiser- methods of cooking 

Cooking methods 
Grilling  - bacon  
Steaming  - fish  
Boiling  - potatoes 
Baking   - bread 
Shallow frying   -onions  
Deep frying - chips 
Microwave  - reheating  
Poaching  - pears 
Stewing  - beef 
Braising  -  chicken  
 
 

CONDUCTION 

Baking eg baking tray or sauce pan  

Direct contact of two objects touching eg. Heat 
passes to a cooler object  

Metal good 
conductor of heat 

CONVECTION 
 

Boiling or air 
in oven 

Heat through liquid or gas  

Molecules less dense – heat 
circulated 

RADIATION 

Grilling / barbeques 

Can feel heat without touching it 

Methods of heat transfer 
HOW IS HEAT 

TRANSFERRED TO FOOD? 

Dry Heat  Moist Heat  Frying   

Baking  

Advantages and disadvantages of 
cooking methods  

Missing keywords 
Evenly, vitamins, colour, taste, easy, quick , long time, burning , frying 
pan, shallow, steaming, moistened evenly  

1. This method of cooking for vegetables is very good as 
the food does not lose its …………. and most of the 
……………are retained during the cooking. The name of 
this method is  ………………… 

2. Food is frequently turned over to prevent it from 
………… and to ensure that equal heating and cooking 
time is applied to both sides of the food. By doing this, 
the food is cooked ……………  and thoroughly.  

3. In …………. frying, food is cooked in a ……………… with a 
little amount of oil or fat. 

4. The outer part of the meat is …… ……….frequently 
during the cooking process with the juice that is being 
spooned over. 

 
 

Task 
Fill in the missing keywords and put the following 
cooking methods into the correct part of the table 
under the headings moist, dry or fry: 

• Grilling 
• Stewing 
• Basting 

 
 
 

• Roasting  
• Poaching 
• Barbequing 

 
 
 

• Stir-fry 
• Baking 
• Boiling 

 

Extension 
Give examples of foods that are cooked using 
these cooking methods 

SECTION A3 
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SECTION / TOPIC QUESTIONS YEAR 11 FOOD PREPARATION AND NUTRITION 

SECTION A3 1. Name three types of heat transfer. 
2. What is the main heat transfer method when boiling food? 
3. Which methods of heat transfer are used when baking? 
4. Explain how heat energy is transferred when grilling halloumi 
5. Explain how heat energy is transferred when cooking  pan of soup on the 

hob. 
 
 

SECTIONS H, J AND K 1. What sort of heat transfer commonly causes dextrinization? 
2. Describe the main sensory characteristics of dextrinisation 
3. What effect does heat have on the starch molecules 
4. What are carbohydrates made of? 
5. Dextrins attract and absorb moisture from the air.  Is this true or false? 

 
 

SECTIONS F AND G 1. What term describes thickening a sauce using starch? 
2. Name two methods of sauce making 
3. What happens to the starch granules if they are not stirred? 
4. What will completing a viscosity test show? 
5. What is a starch based sauce? 
6. Give examples of ingredients that can be used in a starch based sauce 

 

SECTIONS A, B AND C 1. When given your investigation exam question, what is one of the first 
things you should do? 

2. How can you keep focused and on track? 
3. What must you use when making your research plan? 
4. What type of language should you be using to ensure you are achieving the 

best grade? 
5. What does ‘hypothesis’ mean? 



 Year 11 GCSE Business Studies Knowledge organiser : Business Start-ups and Growth  

1 

How new ideas come about  

Changes in Technology : Constant advances in 
technology can quickly lead to product or ser-
vices becoming less popular or outdated/
obsolete  

Changes in what consumers Want:  sometimes 
consumers tastes can change quickly . For ex-
ample : the trend for healthier eating and peo-
ple believing pop corn is a healthier option has 
led to fall in the sales of crisps in the UK  

Outdated goods and services : sometimes 
goods and services become obsolete (this 
means that they are no longer in use.  

Invention /innovation:  new ideas make come  
about by adapting an existing product or idea/ 

Risks : an entrepreneur faces risk when 
running a business 

Rewards: the rewards for starting up a 
business can include 

 Business failure : a business 
owner might lose their personal 
possessions if a business fails as 
they may have unlimited liability  

 Financial : an entrepreneur can 
lose the money they have invested 
in the business . For example a 
product might not work/ a 
competitor might do better  

 Lack of security : an Entrepreneur 
may not have job security as they 
will have to leave their jobs to 
start up their business  

 Making a profit : if the business 
makes a profit, the entrepreneur 
can gain job security  

 Being independent : owning a 
business gives the entrepreneur 
the independence to choose what 
they do on a daily basis  

 Success: One important reward 
of starting up a business is seeing 
your ideas becomes a success  

 

The role of business 
enterprise  

“The purpose of busi-
ness is to create and 
keep a customer”  Pe-
ter Drucker 

The role of  a busi-
nesses is to provide 
goods and or services.  

Goods : Goods are 
physical products such 
as a mobile phone, or 
television  

Services : are non 
physical such as bank-

Week 2 : Added value / Competitive Environment  

Week1 : The Role of business Enterprise   

Adding Value : This involves finding ways to improve a product  so that custom-
ers are willing to pay more for that product .  

1. Branding: this creates an image for the product that gives differentiates 
from those sold by competitors.  

2. Quality : If a business sells good quality products to consumers, consum-
ers are likely to pay premium  prices for them  

3. Design :a product with a unique feature or design makes it stand out 
from competitors. This means customers will be willing to pay high prices 
for that product.  

4. Convenience : Businesses use convenience to add value to their product. 
For example excellent customer service or easy payment methods  

5. USP’s :this is something that differentiates a product or service from its 
rivals. This could include; Price, quality, product etc.  

Competitive Environment : In order to attract and satisfy customers, 
businesses need to be competitive and make products that are superior 
to their rivals.  

Price  Businesses compete by offering low /promotional 
pricing to attract customers  

Quality  Customers expect quality from their products. 
Good quality product gives a business competitive 
advantage  

Location  A good location can be a competitive advantage. 
Businesses choose a location that is easy to get to 
for their customers 

Product range  Businesses launch new varieties of products to 
attract customers away from rivals  

Customer service  Businesses gain customer loyalty by providing a 
helpful and friendly customer service  
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Week 3  : 1.4.1   Options for a start up business   

Business Ownership  

Type of Owner-

ships  

Advantages  Disadvantages  

Sole traders  

 

 

 Sole traders makes all of the decisions  

 Quick and easy to set up 

 Sole traders keeps all the profits  

 Financial information is kept private  

 Unlimited liability  

 Harder to raise money to start or grow the busi-
ness  

 A lot of pressure on one person  

 No one to cover when owner is ill or takes time 
off  

Partnership  

 

 

 Responsibility is shared between partners  

 Multiple owners offer a wide range of 
skills and expertise  

 Could be easier to raise finance to estab-
lish  or grow the business  

 Decisions made by one partner can affect all part-
ners  

 No longer exists if one partner leaves  

 Each partners is legally responsible for the actions 
of all other partners  

Private Limited 
Company  

 

 

 

 

 Owners have limited liability  

 Customers may trust a ltd more than any 
other business  

 Continues to trade even if other partners 
leave  

 Could be easier to raise finance to estab-
lish or grow the business  

 Can be expensive to set up  

 The company must publish its accounts every 
year but this does not need to ne published  

 All shareholders have a vote so decisions can take 
a long time  

 More information must be reported to the gov-
ernment  

Franchise   Brand image and reputation is already es-

tablished  

 Expensive marketing costs are covered by 

the franchise  

 Access to tried and tested products  

 Specific support and training provided  

 The cost of the initial investment can be high  

 The owner has little freedom to make decisions  

 Franchisee will have to pay fee or royalty to the 

franchisor  

 Restrictions on where the franchisee can set up  

Liability : responsibility for the debts of the 

business is limited to the amount invested  

Limited Liability : reduces the risk faced by 

owners as debts will belong to the business 

not the owner  

Unlimited Liability : means that owners can 

lose personal possessions if their business 

has debts  

Sole trad-

er  

This type of business s owned by 

one person who has full control 

of the business. Examples in-

clude: tutors  

Partner-

ship  

This is  a business owned by 2 or 

more people. The partners share 

control and decision making of 

the business  

Private 

Limited 

Company  

This type of business is owned 

by shareholders. Each of the 

shareholders have limited liabil-

ity .  

Franchise  This is an arrangement between 

an established business ( the 

franchisor ) that allows other 

businesses or individuals the 

right to sell goods and services 

using its name , trade mark and 

business processes  
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Week 4  Business aims and objectives / Business plans  

1.3 :  : Business Aims and Objectives   

Aims : These are the purpose of a business and what it hopes to achieve in the long term  

Objectives:  are the short to medium term targets of a business  Examples include: Survival ,Growth ,Market share  and  Profitability  

Financial Objectives  Non Financial Objectives  

 Survival : this is where a business aims to survive in the short term  into 
the long term by increasing sales and cutting down on its costs  

 Sales :   some businesses aim to increase the volume of sales of their 
products or services  

 Profit : Businesses can only survive if they are making a profit. This 
profit is a source of income of  entrepreneurs and can be reinvested into 
the business  

 Market share : Other businesses aim to increase their market share . 
This is the percentage of market held by one company  or a brand  .  This 
benefits the brand as they   enjoy economies of scale  and customer loy-
alty  

 Financial Security :  Entrepreneurs want to be financially secure. This 
means that they want to be able to pay off their debts and have a posi-
tive cash flow.  

f. Personal satisfaction : An entrepreneur may gain satisfaction from 

running their own business  

g. Challenge : Some entrepreneurs may want to challenge themselves  

h. Independence : Some entrepreneurs  want to run their own busi-

ness to be independent and enjoy the freedom to make their own 

decisions  

i. Control : A sole trader will enjoy the control they have over their 

business. This is because they have the ability to make decisions 

about the long term future of their business. 

1.4.4 Business Plans :   a written document that describes an organisation’s objectives and its strategies or 

plans to achieve their goals  The business plan contains  

The purpose 

of the busi-

ness plan  

a. A business owner may write a business plan to obtain finance to start the business . 
Potential investors can look at the financial information within the business plan to en-
sure if the business will be able to pay back its debts  

b. Forces the entrepreneur to think about every aspect of the business  which could in-
crease the chances of business success 

c. Allows the owner of a business to identify risks and try to minimise them  
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Week 5  Technology and Business  

1.5.2 : Technology and Business : Businesses use 

different methods of Technology for selling, pro-

motion, communicating with customers, col-

lecting payments and ordering stock 

1.5.2.1 How technology affects all ar-

eas of the marketing Mix  

Ecommerce  

 

 Involves selling goods and com-

pleting business transactions 

over the internet  

Product :  Businesses are becoming 

more innovative with the goods they 

sell. In order to keep up to date with 

technology  

Social media  are communication platforms 

such as Instagram, Facebook and 

YouTube which are used to share 

content and promote goods 

products via online campaigns  

Price :  promotional pricing  is offered 

to customers via email  

Special offer  are sent to customers via 

emails  

Digital com-

munication  

This refers to communication via 

internet. The include emails, 

texts and video calling  

Place : Ecommerce has changed the 

way in which businesses sell their 

goods to customers.  Most businesses 

sell their products online  

Payment sys-

tems  

Technology has  brought new 

payment systems  such as PayPal 

etc.  

Promotion : Businesses use social me-

dia to promote their goods  

Week 5  Business Growth  

2.1.1 Business Growth : There are two methods of business 

growth: 

Organic (or internal) growth involves expansion from within a 

business, by launching and creating successful new products  

A business can grow organically in the following ways: 

 Lower price:  People will buy more at lower prices. 

 Increase advertising : Customers are made more aware of 
the attraction of the products. 

 Sell in different location - Selling to a new set of custom-
ers, more potential. 

Inorganic Growth: growing by buying up other businesses or by 

merging with a business of roughly the same size  

Takeover: One business 
takes control of another  by 
buying more than 50% of its 
share capita;  

Merger : Two or more businesses 
agreeing to join together 

Horizontal growth : Two busi-
nesses in the same production 

sector joining together 

Week 6 Business and Globalisation 

Globalisation:  is where businesses operate internationally 
and gain a lot of influence and power  

Tariffs: taxes charged only on im-
ports   

Quotas : physical limits on imports  

Multinationals: are businesses that 
operate in more than one country  

Trade blocs: a group of countries that have agreed  

to have free trade within external tariff walls  

Competing Internationally: finding a way to  suc-

ceed against rivals from overseas 

Imports : goods and services bough from overseas  

Exports : are sales made to consumers, businesses or govern-
ments based overseas  
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Year 11 Business  : Knowledge Organiser Homework Questions 

Week 
1 

 

1. Explain why a business needs to be dynamic 

2. How does a change in consumer taste and preferences 
impact a start up business  

3. Explain why independence is seen as a risk for an en-
trepreneur  

4. Explain why success means different things to different 
entrepreneurs 

5. How can an entrepreneur reduce the risk of  business 
failure  

Week   

2  

1. Define the term Added Value 

2. Identify the different methods used by businesses to add 
value to their products or services  

3. What are the key benefits of added value to a business 

4. Explain how branding adds value to a business’ products  

5. Design a new product of your choice and identify different 
ways in which you can add value to that product to make it 
a success  

Week 
3  

 

1. Explain the meaning of  unlimited liability  

2. What are the four main legal forms of business organi-
sation in the UK for start up and small businesses  

3. What is the difference between a franchisee and a 
franchisor  

4. Explain one advantage to  an owner of a private limited 
company of having limited liability  

5. What are the key advantages and disadvantages  of  a 
sole trader business  

Week  

 4 

1. Outline why it is important for businesses to set aims and 
objectives  

2. Explain why survival is an important objective 

3. Explain why aims and objectives differ between businesses  

4. Explain two reasons why start up businesses might need to 
produce a business plan  

5. What is the most common reason for business failure  

Week  
5 

 

1. Explain what is meant by internal  growth  

2. Why can mergers and takeover go wrong  

3. Explain two advantages of ecommerce  

4. Explain three ways  technology can be an advantage to 
a business  

5. Explain how Ecommerce may impact sales of a business  

Week  

6  

1. Define Globalisation 

2. Explain why tariffs  might help UK businesses  

3. How can businesses use e-commerce to increase their 
competitiveness in international markets  

4. In what two ways might a breakfast cereal manufacturers  
need to change the marketing mix in order  to enter a new 
market  

5. What is a multinational corporation 



GCSE	Music	Knowledge	Organiser	Autumn	Term	1	
AOS	1	Instrumental	Music	
1700-1820	
Key	Components		

Bach	Brandenburg	Concerto	No	5	in	D	major,	3rd	Movement	
(Weeks	1-3)	

Beethoven	Pathetique	Piano	Sonata	
(Weeks	4-6)	

Context		
	

No	5	in	6	Concerti	grossi	dedicated	to	the	Margrave	of	Brandenburg	 Pathetique=	tragic	Reflects	Beethoven’	suffering.	
Dedicated	to	Prince	Karl	von	Lichnowsky.	
Pianoforte	

Period	and	Genre		 Late	Baroque	(approx.	1721)	
Concerto	Grosso	(	a	piece	for	large	Baroque	orchestra	in	3	movements	fast-
slow-fast)	

1798	
Classical-Romantic	
Solo	Instrumental	piece	–	sonata	form	

Resources		 Concertino	(flute,	violin	and	harpsichord)	and	Ripieno	(violin,	viola,	cello,	
double	bass/violone)	
Harpsichord	trills	One	mood	–	affection.		

Piano.	Rocket	staccato	and	legato.		

Structure	 Ternary		
A	–	Fugal	Exposition	(subject,	answer	and	countersubject)	
B	–	Ritornello	
A	-Fugato		

Sonata	–	Exposition,	Recapitulation	and	Development	
Slow	introduction,	First	and	second	subjects,	
transition,	codetta	and	coda	

Tonality	
	

A	-	D	major	(with	modulation	to	A	major	the	dominant)	
B	–	modulates	to	B	minor	(relative	minor)	with	modulation	to	F#	minor	
(secondary	dominant)	and	A	major	

C	minor	–	1st	subject	
Modulates	to	Eb	major	
Eb	minor	–	2nd	subject	
	

Harmony	 Diatonic	harmony	
Suspensions	bar	58	
Pedal	note	bars	148-151	
V	-I	cadences	ii	–	V	cadence	
Harpsichord	figured	bass	
Chromaticism	

Heavy,	accented	chords,	Diminished	7th	
Anticipation	notes,	accidental	notes,		dominant	pedal	
notes	(bars	167-187),	perfect	cadences	(bars	202-203)	
interrupted	(bar	9)	and	imperfect	(bar	27)	
Enharmonic	(Eb	bar	135	–	D#	bar	136)	
Chromatic	harmony		
Cadential	6/4		(Ic	V7	I	cadence)	

Melody	 Subject,	answer	and	countersubject	
Ornamentation	-		
Stretto	bars	39-41	
Sequences,	Inversion,	Contrary	motion,	Trills	and	appoggiaturas	

Short	motifs,	scalic	passages	
Acciaccaturas,	mordents	and	trills	
Sequences	

Rhythm	and	tempo	 Allegro	
Triplet	groupings	–	‘gigue	-like’	feel	
Dotted	rhythms	
Semiquavers	

Grave	
Allegro	di	molto	e	con	brio	
Dotted	rhythms	and	very	short	notes	
Syncopation	

Dynamics	 Terraced	dynamics	 Sudden	contrasts-(bars	5-7	p-ff-p-ff-p)	
Sforzando	chords	
fp	

Texture	 Mainly	contrapuntal	throughout	
Opening	monophonic	then	2	part,	3	part	and	4	part	counterpoint	
Passagework	in	section	B	

Melody	dominated	homophony	
Broken	octaves(murky	bass),	broken	chords,	staccato	
crotchets	and	legato	phrases,	tremolo	octaves	
Alberti	bass	and	contrary	motion	

	

	



	

Knowledge	Organiser	Questions	for		GCSE	Music	AOS	1	Autumn	Term	1	

Week	1	 1.	Place	Bach’s	Concerto	in	context	stating	when,	where	and	why.		
2.	What	is	a	Concerto	Grosso	and	who	else	wrote	them?	
3.	What	is	the	structure	of	Bach’s	Concerto	and	how	is	it	typical	of	a	concerto	of	this	era?	
4.	Explain	clearly	what	is	meant	by	fugal	exposition.	What	other	works	of	Bach’s	include	a	fugue?	
5.	What	does	the	word	Baroque	mean?	Name	two	other	Baroque	composers.	

Week	2	 1.	What	key	s	Bach’s	Concerto	written	in	and	how	do	you	know?	
2.	What	keys	does	it	modulate	to	and	why?	
3.	Name	four	different	harmonic	techniques	that	are	used	and	give	bar	numbers.		
4.	Name	three	different	cadences	used	in	this	piece.	Which	cadence	is	final?	
5.	Name	three	features	of	the	melodic	writing.		

Week	3	 1.	What	makes	the	gigue-like	feel	of	the	concerto?	
2.	Describe	three	different	rhythmic	features	of	the	concerto,	
3.	Describe	the	dynamics	in	the	concerto.	How	are	they	typical	of	Baroque	music?	
4.	What	is	the	main	texture	of	the	concerto	and	how	is	this	typical	of	Baroque	music?	
5.	What	is	passagework?	

Week	4	 1.	Place	Beethoven’s	Pathetique	in	context	stating	when,	where	and	why.		
2.	What	is	a	Sonata	and	who	else	wrote	them?	
3.	Explain	why	the	Pathetique	is	a	piece	of	virtuoso	writing.		
4.	State	two	features	that	make	the	sonata	virtuosic.	
5.	What	is	the	importance	of	the	pedal	in	piano	playing?	

Week	5	 1.	Explain	Sonata	structure.	Is	this	typical	of	sonata	structure?	
2.	What	are	the	differences	between	the	first	and	second	subjects?	
3.	What	features	of	the	harmony	are	Classical	and	what	are	Romantic?	
4.	Name	three	melodic	techniques	that	are	used	in	the	Sonata	and	are	especially	Classical.		
5.	What	melodic	techniques	lean	to	Romanticism?	

Week	6	 1.	Name	three	rhythmic	features	used	in	the	Pathetique	and	for	what	purpose.		
2.	Describe	the	dynamics	throughout	the	piece	–	give	examples	of	the	extremities.		
3.	What	is	the	overall	texture	of	the	piece	and	why?	
4.	What	features	of	the	texture	are	Classical?	
5.	What	features	of	the	texture	are	Romantic?	

	



Unit 2: Topic 5a The UK’s Evolving Human Landscape A. Why are population, economic activity and settlements 
key elements of the human landscape?                                                                                                               
How do the urban core and rural periphery compare?                                               

B How are the regional disparities being reduced?                                              

Regional Disparity refers to differences between eco-
nomic performance and welfare between differ-
ent regions. Regional disparities are shown in different 
conditions of life as well as in unequal economic and 
development potential.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

There are certain areas that qualify for assistance from 
the government.  Assisted Areas in north Wales, north 
west Scotland and Cornwall are rural areas facing isola-
tion and a lack of jobs.  In general people are poorer 
here than other parts of the UK.  Other Assisted Areas 
include former industrial areas such as South Wales 
and North-East England where a decline in coal, steel 
and ship building left unemployment and poverty.                                                                                                                      

 Urban core E.g.                      Rural periphery E.g. 

Population High, over 200 peo- Low,1-100 people per 

Age struc- Young adults, single Older people, some sin-

Economic 
Activities  

Retailing, large 
shops, offices, HQ’s, 
many jobs 

Farming, fishing, forest-
ry, mining, working 
from home, tourism, 

Settlement 

Conurbation, large 
town, high and low 
rise buildings. expen-

Market towns, villages, 
farms, low rise general-
ly cheaper 

C How does migration shape the UK economy and 
society?          
                                                                                                                         
Retirement migration                                                                                        
Older people moving within in a country when they 
retire.  The SW attracts many retirement migrants be-
cause of beautiful scenery, slower pace of life, lower 
crime rates and a sense of community.                                                                                                                                     

Rural to urban migration                                                                                        
In rural areas, apart from a few jobs in farming, fishing 
or mining/quarrying jobs opportunities are scarce so 
young people leave to find better jobs in the city leav-
ing a concentration of older people.    
 
                                                                                                                                                                               
D International migration                                                                                       
The UK government encouraged immigration from 
former British colonies in the Caribbean, India and 
Bangladesh during the 1950’s in response to shortage 
of workers reaching 1million by 1971.   
 
During the 1970’s there was no longer a shortage of 
workers and immigration was controlled by the gov-
ernment. Around 2004 and the enlargement of the EU 
saw young immigrants, 80% aged 18-34, from Eastern 
Europe especially Poland to cities such as London and 
Birmingham for jobs in industries or fruit farming.  In 
2014 560,000 immigrants arrived in the UK and during 
the period 2012-15 people fled from fighting in Syria 
and Afghanistan arrived in cities like Birmingham.                                                                                                                                    

D How is the UK economy changing?                                                                                   
There have been many changes in the UK economy in 
the last 50years in the primary, secondary, tertiary and 
quaternary sectors.   
 
These changes are best seen in two contrasting regions 
on the country, the NE and SE of England.       
                                                                                                                                 
How has the North East changed?                                                                                                                           
The economy of the NE used to be dominated by heavy 
industry e.g. coal mining/ shipbuilding.  
 
In the last 50 years this has declined due to foreign 
competition, high land and labour costs and end of coal 
deposits.   
 
In 1971, manufacturing was 40% of employment but in 
2011, this was only 10%. Between 2007 – 2013, unem-
ployment rose quickly to 8%.  
 
The contribution of the area to national GDP is only 2%. 
 
Between 2011-12, child poverty rates in Middlesbrough 
and Newcastle rose 39% on average.  
 
In rural areas, economy still relies heavily on agricul-
ture. Mining, fishing and quarrying are very small scale. 
Manufacturing is based in urban areas but employs 
fewer people due to increase in machines and new 
technology. Manufacturing, especially chemicals, are 
still important but employ fewer people with improved 
technology and Nissan employ 4000.  Tertiary activities 
have increased (257,000) which has reduced unemploy-
ment slightly, 22% of all employment.        

 
 
 
 
 
 
 
                                                                                                                               

E. How has the South East changed?                                                                                           
Primary industries are mainly centred on farming in rural 
areas with some of the most prosperous farms in Britain. 
Manufacturing industry is growing rapidly, mainly in ur-
ban areas and along the M4 corridor, a centre for light 
industries in electronic s and engineering.  The region is 
very important for tertiary and quaternary industries in 
financial and business service firms.  Unemployment is 
low,6% and prosperity is high compared to the NE.    
 
Why is the South East so attractive to industries?      
 
Transport—M25 motorway network and railways. 72% of 
UK freight was carried on roads in the south-east. It has 4 
major airports e.g. Heathrow and ports e.g. Southamp-
ton.                                                                                                           
 
Markets and labour— a market of 19million people, 
skilled labour from Oxbridge and London Universities. 
 
Political— Close to national government.  Previous gov-
ernments encouraged movement from London to the 
South East.                                                               
 
Geographical—transport routes radiate from London and 
its close to the channel tunnel giving access to Europe.                                         

Advantages Disadvantages 

Creates demand for ser-

vices, shops and social ac-

tivities creating jobs locally 

Healthcare pressure, 

house price rise, young 

people move out 

Advantages Disadvantages 

Source of cheap  unskilled 

(construction) and skilled 

labour (doctors/nurses).  

Benefits of a youthful pop-

ulation. Introduced to new 

Puts pressure on ser-

vices e.g. housing, 

healthcare, education, 

social unrest   



 

Year 11 Geography  - The UK  

Week 

1 

A 

1. What is the core of the UK? 

2. What is the periphery of the UK? 

3. What is the difference in population between the core and periphery of the UK? 

4. What is the difference in age structure between the core and periphery of the UK? 

5. What is the difference in settlement between the core and periphery of the UK? 

Week 

2 

B 

1. What is a regional disparity? 

2. How are regional disparities shown in different areas? 

3. Which areas of the UK have been given government assistance? 

4. Why has Cornwall been given government assistance? 

5. Why has the South of Wales been given government assistance? 

 

Week 

3 

C 

1. What is retirement migration? 

2. Where do many retired people migrate to? Why? 

3. What is an advantage of retirement migration? 

4. What is a disadvantage of retirement migration? 

5. Why do young people leave rural areas? 

Week 

4 

D 

1. What is international migration? 

2. What groups of people were encouraged to migrate to the UK? Why? 

3. When did the government begin to control this international migration? 

4. Which groups of people migrated to the UK in 2014? Why? 

5. Name 3 advantages of international migration 

Week 

5 

E 

1. Name 2 contrasting areas of the UK in terms of its economy 

2. What was the dominant industry in the NE? 

3. Why did this industry decline? 

4. Name 3 impacts of this decline in industry 

5. How has industry changed in the NE since the 1970’s? 

Week 

6 

F 

1. What was the dominant industry in the SE? 

2. What industries have grown along the M4 corridor? 

3. What geographical and transport facilities has made the SE attractive to industry? 

4. What political factors have made the SE attractive to industry? 

5. What labour and market factors have made the SE attractive to industry? 

 

 



HOSPITALITY CATERING  
AC1.1 

Nutrient Source  Function  

PROTEIN Meat, Fish, Eggs, 
Dairy, Nuts,  
Soya, Quorn 

Growth & repair 
of body, energy
  

CARBOHYDRATE Starch: Bread, 
Pasta, Rice, Potato  

Slow release 
energy 

Sugar: Fruit, 
Sweets, Chocolate, 
Honey 

Fast release 
energy 

FAT Saturated: Butter, 
Cheese, Crisps Energy, Heat, 

Insulation,  
 Unsaturated: 

Mackerel, Olive Oil 

FIBRE  
(Not absorbed) 

Wholegrain foods, 
nuts, fruit and 
vegetables 

healthy 
digestive system 

Checklist 
• Be able to identify different food groups and 

types of foods in each. 
• Be able to identify different food groups and 

types of foods in each. 
• Be able to explain why nutrition is important 

and what different food groups provide the 
body.   

• Be able to evaluate the consequences of not 
eating a balanced diet.  

WHAT ARE NUTRIENTS? 

Nutrients are substances found in foods.  
All foods contain a mix of nutrients.  

Nutrients are divided into 2 categories: 

MACRONUTRIENTS  the 
body needs larger 
amounts of these: 
• Protein 
• Carbohydrate 
• Fat  

MICRONUTRIENTS the 
body needs smaller 
amounts of these BUT a 
wide variety 
• Vitamins 
• Minerals 

NB.  The body also requires water (found in drinks & 
food) and fibre found in plant food 

Nutrient Source  Function  

VITAMIN C Citrus Fruit, Broccoli, Strawberries, 
Peppers, Kiwi 

Prevents Scurvy-makes collagen. Helps absorb 
iron 

VITAMIN B Eggs, Cereal foods, Red Meat Release energy from foods  

VITAMIN A Liver, Cheese, Carrots,  Dark Green 
vegetables, margarine 

Essential  for normal structure & function of 
skin & mucous membranes  

VITAMIN D Sunlight  (oily fish, Eggs, Margarine) Essential for healthy bones and absorbing 
calcium 

VITAMIN E 
 

Vegetable oils, nuts and seeds  Antioxidant - helps maintain healthy skin and 
eyes, and strengthen the body's natural 
defence against illness and infection (the 
immune system). 

 
VITAMIN K 

Green leafy vegetables, dairy products 
and Meat.  

Needed for blood clotting, which means it helps 
wounds heal properly.  Bone structure 

IRON  Red Meat, Dark green  
vegetables 

making red blood cells, which carry oxygen 
around the body. 

CALCIUM Dairy foods, lemons, almonds Healthy bones & teeth. Nervous system & 
blood clotting  

WHAT IS A BALANCED DIET  
- WHAT DOES IT DO? 

A balanced diet consists of a variety of different 
types of food, providing adequate amounts of the 
nutrients necessary for good health –
carbohydrates, fats, proteins, vitamins, minerals, 
fibre and water. 

SECTION A 

SECTION B 



Function Food Sources Effects of deficiency 

CARBOHYDRATES 

• Starches provide energy when broken down – slow 
• release energy to the body (wholegrain provide slower 
• release carbohydrates) 
• Sugars provide quick release energy to the body's’ cells. 
  

Starches (polysaccharides) – found in cereal grains such as 
rice, wheat, oats, plus starchy tubers (potatoes and sweet 
potatoes) and vegetables (carrots, beets, corn) 
Sugars – lactose found in milk and dairy, fructose 
found in honey, fruits and some vegetables (peppers, 
tomatoes etc.) 

Hunger, lack of energy, weight loss. 
Normally if carbohydrates are in short supply then 
fats and proteins are used for energy (Ketosis). 
When dieting the aim is to reduce total energy 
intake so that fat stores are used. In severe cases 
e.g. in famine – malnutrition and starvation can 
occur. 

PROTEIN 

• Forms structure of all cells and organs in the body 
• Needed for GROWTH in children & teenagers 
• REPAIR and MAINTENANCE in all ages. 
• Protein is digested by the body into its component parts – 

called amino acids. There are 8 which are essential for adults 
and 12 for children. HBV protein foods contain all the 
essential amino acids. 

High Biological Value (HBV) protein: Meat, fish, 
poultry, eggs 
Low Biological Value (LBV) protein: Tofu, beans, 
pulses, nuts, seeds, Quorn 

  
  
  

Protein deficiency can cause: 
•  Wasting of muscle & muscle loss 
•  Oedema – build up of fluids in the body 
•  Slow/stunted growth in children 
Severe deficiency leads to kwashiorkor. 

  
  

FATS 

Broken down by the body and used for energy, 
Also used to provide warmth when stored under the skin. 
The omega 3 and 6 fats are essential for brain and nerve 
function and healthy skin. Needed for warmth and energy. 
Provides a source of essential fatty acids and fat soluble 
vitamins A and D. Protects the vital organs. 
Is a dietary carrier of fat soluble vitamins A, D, E & K. 
  

Saturated fats: Butter, cheese, dairy foods including yogurt, 
crème fraiche, milk Oils, lard, suet, dripping. 
Unsaturated fats: Olive oils, avocadoes, nuts, oily 
fish such as salmon, sardines Trans fats: processed, fried 
foods including crisps, breaded chicken etc 

  
Saturated fat is solid at room temp. Unsaturated 
fat is liquid at room temp. 

Lack of fat in the diet can lead to deficiencies of fat 
soluble vitamins A, D, E & K. 
Western diets unlikely to be deficient in fat. 
Intolerance to feeling cold, lack of energy, 
underweight and lacking in essential fatty acids 
which must be obtained from the diet. 

  

How do I get from: 
a Pass to a Merit? 

Function Food Sources Effects of deficiency 

IRON 

Needed for healthy red blood cells. 
Necessary for carrying oxygen around the 
body and in the blood (haemoglobin) and 
muscles   (myoglobin) 
Helps energy metabolism and a healthy 
immune system. 
Vitamin C in the diet aids the absorption of 
iron. 

Haemoglobin iron found in meat, offal 
Non-haemoglobin iron found in wholegrain 
foods, leafy green vegetables, fortified 
breakfast t cereals 
Iron is only absorbed in the presence of 
vitamin C. 

When iron levels get too low, the body 
can’t 
effectively carry oxygen, 
Tiredness, lethargy and anaemia are a 
consequence, pale skin and dull, thin, 
sparse hair are also symptoms 
Extreme condition called anaemia. 

CALCIUM 

Calcium is needed by the body to build strong 
bones and teeth in children and teenagers 
Helps to maintain bone structure in adults & 
elderly 
Essential for blood clotting process 
Essential for nerve signal transmission and 
muscle contraction 
  

Dairy foods including milk, yogurt, cheese, 
Butter dark leafy green vegetables, 
Fish with edible bones including sardines 
and pilchards 
Non-dairy milks fortified with added 
calcium e.g. soya 
White bread (flour is fortified with calcium 
by law in UK) 

Poor bone and teeth development in 
children. 
Softening of bones resulting in rickets in 
children. Can contribute to dental/tooth 
decay. 
Calcium can be withdrawn from the bones 
with ageing resulting in brittle bones which 
are easily broken (osteoporosis). 

  

A TYPCIAL SENTENCE ABOUT 
THE EATWELL GUIDE 

Identify We need macronutrients and 
micronutrients to be healthy 

Describe 
(give 
example) 
 

We need macronutrients eg. 
Fats, Protein and Carbohydrates 
as part of our balanced diet. 
Each nutrient has a function. 
For example… 

Explain 
(impact) 
 

The three macronutrients are:  
Fats which provide energy and 
insulation in the human body.  
This can be found in butter, 
nuts, oils etc.  

HOSPITALITY AND CATERING 

SECTION C 

SECTION D 



PREGNANT WOMEN need 
slightly more food intake for 
energy, increase in protein. 
Also need enough iron, 
calcium, vitamin D and Folic 
Acid for foetal development. 

CHILDREN need a variety of 
foods, small portions, 
colour and fun in 
appearance. Low in salt, 
fats and sugars. 
 

TEENAGERS grown and 
develop rapidly. Life long 
eating habits are 
established during this time 
and are often continued. 

ADULTS need around 
2,000kcal per day, not 
snacking on sugary/fatty 
foods. More iron for women. 
Plenty protein for growth 
and repair. 

THE ELDERLY need enough 
protein for repair and 
calcium to maintain strong 
bones. Less energy due to 
less activity and plenty of 
fibre to prevent constipation. 

Women who are planning a 
pregnancy or in the early stages of 
pregnancy are advised to take folic 
acid supplements. Extra energy is 
needed during the last 3 months of 
pregnancy and also during lactation. 
Pregnancy means caring for two, 
not eating for two. The baby’s brain, 
heart & lungs are developed by six 
weeks.  During the first 12 weeks 
the baby’s growth is rapid.. Folic 
acid aids the development of the 
spinal system & the neural motor 
tubes. Daily requirements of 
pregnant red blood cells & the 
babies iron store is produced during 
pregnancy, then lasts for 6mnths 
after birth 

 

They need lots of: 
Protein for growth 
Calcium and vitamin D for growth of 
bones 
Food containing lots of energy such 
as pasta, rice, potatoes and bread.  
Vitamin C to help release iron from 
foods and for clear skin and to fight 
colds and infections. 
Milk to provide calcium (in sauces) 
Many children’s diets vary but it is 
recommended they eat 1300kcal per 
day made up of the right balance  of 
nutrients.  
Avoid sweets and chocolate 
Avoid fatty foods 
Build up good eating habits in early 
life. 
Children need a variety of foods that 
are based on the eat well guide &  
they need to take regular physical 
activity to maintain a healthy body 
weight. It is recommended that a 
school-age child should partake in 
exercise for a minimum of 
60 mins per day. Through school-age 
children eating a healthy diet it can 
enhance their growth and optimise 
development. When children eat too 
many calories & not enough nutrients 
it can lead to malnutrition, obesity or 
both.  
 

Teenagers require more energy food 
than adults because they are growing 
and often very active.  

Foods which are high in calcium and 
protein should be eaten to help bone 
and muscle growth;  foods which ae 
high in other minerals and vitamins 
should also be eaten.   

Teenage girls need more iron. Girls 
my age have an increased 
requirement for iron after the start of 
menstruation. Boys also need iron for 
muscle development.  

Grazing on snacks which are high in 
sugar 
They need lots of  
Protein for growth 
Calcium and vitamin D for growth of 
bones 
Girls especially need iron to replace 
that lost during their periods. 
Vitamin C to help release iron from 
foods and for clear skin and to fight 
infections.  

 
 

Energy requirements will have 
decreased, but the need for most 
nutrients and fibre does not change. 
Vitamin D in their diet is important as 
they may not be exposed to much 
sunlight. Adults may find it easier to 
eat several small meals than a few 
large ones. 
It is important for some adults to 
maintain a body weight within the 
correct range for height for good 
health. Calcium intake (together with 
adequate vitamin D) and exercise are 
important for maintenance of healthy 
bones. Adults could reduce risk of 
coronary heart disease by eating fewer 
foods rich in saturated fatty acids.#] 
Men need to have a good intake of 
selenium (found in protein foods) and 
lycopene (found in fruits), which 
protects against prostrate cancer in 
later life 
Women need additional calcium and 
iron to protect against anaemia and 
osteoporosis. Folate in the form of 
folic acid is needed in pregnancy for 
the developing foetus.  
Sports and high activity work may give 
in increased need for energy rich foods 
and protein. An excess of energy in the 
diet will lead to weight gain so it has to 
be balanced against activity levels  
 

Many elderly people experience a 
lowering or loss of appetite.  
Diabetes 
Elderly diabetics find it difficult to 
control their blood sugar levels, so 
they need to eat starchy foods at 
regular intervals. They avoid foods high 
in sugar. 
Low fat diets 
Elderly people do not need as many 
calories as the majority do not use all 
the energy, their appetite. 
Low salt diet 
Elderly people avoid foods high in salt 
as this can cause heart problems such 
as a heart attack. 
Pensioners need protein to repair worn 
out body cells. They need a good 
supply of calcium and Vitamin D in 
order to maintain healthy bones and 
teeth and iron to keep bloody healthy.  
In winter time, they may need a little 
more fat in their diet to provide body 
warmth. Fresh fruit and vegetables are 
important for a good supply of 
vitamins and minerals. 
Old people may have digestive 
problems or may have difficulty cutting 
food (because of arthritis) or chewing 
food (because of false teeth).  
Examples of food suitable for the 
elderly = Soft foods – boiled potatoes, 
stew, soup, casseroles, one pot meals.  

HOSPITALITY AND CATERING 
AC1.2: Compare nutritional needs of different groups of people. 

• If we eat a balanced diet, most of us will get all the nutrients we 
need. 

• Our dietary needs change through life as we grow older and our 
activities change. They are not always the same for men and women. 

• Some people restrict their diet on account of their religious beliefs. 

• Some people need to avoid certain foods for medical reasons. 

• Some people change their diet due to personal needs. 

• If a food group is excluded from our diet, we must ensure that the 
missing nutrients are replaced 

Individual nutritional needs, calories & the amount of energy they need varies from person to person. The factors that affect 
nutritional needs are:  
Age: This affects our nutritional needs as you grow your body develops & it requires more energy. However, after the age of 
40, the metabolic rate slows down & then not as much food (energy) is required 
Gender: Males usually require more energy than females as they tend to have greater muscle mass & be more heavily built. 
Activity Levels: The more active a person is the more energy they require, which is provided by the food they eat.  
Health Conditions: This is affected depending if you have an allergy, intolerance or specific needs e.g. coeliac, diabetic. 
People maybe on a diet for specific reasons e.g. obesity; high cholesterol, coronary heart disease or high blood pressure. 

AC1.2:  Nutritional Needs   
Learning Outcomes 

P I can compare nutritional needs 
of two specific groups give some 

reasons for similarities and 
differences. 

M I can compare nutritional needs 
of two specific groups giving 

clear reasons for similarity and 
differences.  

D I can compare nutritional needs 
of two or more specific groups 

giving clear and in depth reasons 
for similarity and differences. 

SECTION E 

SECTION F 



Medical Diets Religious Diets Ethical Diets 

Nut & other allergies 
Must avoid particular allergen, otherwise an allergic reaction 
may occur. Serious allergic reactions can result in anaphylaxis 
and even death.  
Anaphylaxis is the name of the potentially life-threatening 
reaction that can happen when you’re allergic to bees, 
shellfish, peanuts or any other of a number of allergens. 
 
The 14 common allergens which must be declared on menus 
and food packaging are: Celery, Gluten, Crustaceans, Eggs, 
Fish, Lupin, Milk, Molluscs, Mustard, Nuts, Peanuts, Sesame, 
Soya, Sulphites. 

Halal (Muslim) 
Halal is Arabic for permissible. Halal food is that which 
adheres to Islamic law, as defined in the Koran. 
Haram is the opposite to Halal and describes food which is 
not permitted under Islamic law. Haram items that Muslims 
will not consumer include pork and all pork products as well a 
alcohol. 

Vegetarian  
Vegetarians do not   eat any flesh – they do not eat meat, 
poultry or fish/shellfish. 
Vegetarians do eat dairy products and eggs (lacto-ovo-
vegetarian).  
 

Lactose intolerance 
People who are lactose intolerant do not make the digestive 
enzyme which is needed to digest lactose (a milk sugar found 
in dairy products). If they consume lactose, they will 
experience digestive discomfort including cramps, excess 
wind and diarrhoea. 
Lactose intolerant people can consumer lactose free milk and 
dairy products or dairy alternatives. They must be careful to 
ensure they get enough calcium in their diet.  

Kosher (Judaism) 
Judaism instructs its followers to observe a kosher diet, this 
means no pork. 
Kosher food also does not mix dairy products and meat in the 
same meal/course. Foe example, a burger must be served 
without cheese. 

Vegan 
Vegans avoid consuming any animal products – including milk 
and dairy products,  
Protein is a nutrient which can be lacking in a badly planned 
vegan diet – vegans can eat wholegrain cereals, nuts, beans, 
lentils and tofu. 
Calcium may be lacking in a vegan diet – some vegans replace 
dairy with calcium fortified alternatives such as soya milk or 
almond milk. 

Coeliac 
Coeliac disease sufferers react to the presence of gluten, a 
protein found in wheat flour and wheat flour products. They 
must avoid consuming gluten.  
What is gluten? 
Gluten is a protein  stored with starch in the grains of wheat, 
barley, rye, & oats and products made from these. 

Hindu 
Followers of the Hindu religion do not eat Beef, as they 
believe it is a sacred animal.  
 

Pescetarian 
Pescetarians do not eat meat, but will eat fish and shellfish.  
 
 

Coronary Heart Disease 
People who are diagnosed or at risk of Coronary Heart 
Disease are currently recommended to adopt a low sugar, low 
saturated fat, high fibre and fruit and vegetable 
Mediterranean style diet.  

Buddhist 
Buddhists are usually vegetarian and do not consume meat or 
fish. 

Flexitarian 
This is a new concept – followers of a flexitarian diet choose 
vegetarian or vegan diet meal choices for some parts of the 
week, in order to reduce their carbon foot print.  
Meat-Free Mondays campaign spearheaded this movement. 

HOSPITALITY AND CATERING 
AC1.2: Compare nutritional needs of different groups of people. 

Food Intolerances & Allergies 
Food intolerance is a reaction, often delayed, to a food or drink.  It causes symptoms within the body. Intolerance can be caused by the absence of specific chemicals 
or enzymes needed to digest a food substance.  
Food allergies are immune reactions, they cause immediate reaction (a few minutes to a few hours) to foods. 

Food Allergen Labelling 
People with food allergies have to be extremely careful about what they eat.  
Food labelling is critical to those with food allergies as there can be serious consequences from eating food that they are allergic to. 

Key Words: 
Medical   Ethical  Religion 
Diabetes  Obesity Heart 
Disease Deficiency Life Stages 

SECTION G 

https://en.wikipedia.org/wiki/Chemical
https://en.wikipedia.org/wiki/Enzyme
https://en.wikipedia.org/wiki/Digestion


Key terms 
 

a) Radiation: heat travels from its 
source in direct rays until it falls on 
an object in its path. 

b) Conduction: heat is transferred 
through a solid object by contact. 

c) Convection: movement of heated 
particles of gases or liquids. On 
heating, the particles expand, 
become less dense and rise. The 
colder particles sink to take their 
place, thus causing convection 
currents, which distribute heat.  
 

1. Wet methods of cooking: 
Using water , stock, steam  or oil/ fat  

 
1. Dry methods of cooking   

HOSPITALITY AND CATERING:  Cooking methods 

Cooking methods 
Grilling  - bacon  
Steaming  - fish  
Boiling  - potatoes 
Baking   - bread 
Shallow frying   -onions  
Deep frying - chips 
Microwave  - reheating  
Poaching  - pears 
Stewing  - beef 
Braising  -  chicken  
 
 

CONDUCTION 

Baking eg baking tray or sauce pan  

Direct contact of two objects touching eg. Heat 
passes to a cooler object  

Metal good 
conductor of heat 

CONVECTION 
 

Boiling or air 
in oven 

Heat through liquid or gas  

Molecules less dense – heat 
circulated 

RADIATION 

Grilling / barbeques 

Can feel heat without touching it 

Methods of heat transfer 
HOW IS HEAT 

TRANSFERRED TO FOOD? 

Dry Heat  Moist Heat  Frying   

Baking  

Advantages and disadvantages of 
cooking methods  

Missing keywords 
Evenly, vitamins, colour, taste, easy, quick , long time, burning , frying 
pan, shallow, steaming, moistened evenly  

1. This method of cooking for vegetables is very good as 
the food does not lose its …………. and most of the 
……………are retained during the cooking. The name of 
this method is  ………………… 

2. Food is frequently turned over to prevent it from 
………… and to ensure that equal heating and cooking 
time is applied to both sides of the food. By doing this, 
the food is cooked ……………  and thoroughly.  

3. In …………. frying, food is cooked in a ……………… with a 
little amount of oil or fat. 

4. The outer part of the meat is …… ……….frequently 
during the cooking process with the juice that is being 
spooned over. 

 
 

Task 
Fill in the missing keywords and put the following 
cooking methods into the correct part of the table 
under the headings moist, dry or fry: 

• Grilling 
• Stewing 
• Basting 

 
 
 

• Roasting  
• Poaching 
• Barbequing 

 
 
 

• Stir-fry 
• Baking 
• Boiling 

 

Extension 
Give examples of foods that are cooked using 
these cooking methods 

SECTION H 



HOW COOKING METHODS IMPACT ON NUTRITIONAL VALUES 

Some facts and information: 

The preparation and cooking of food can affect its nutritional value.  The main nutrients 
affected are:  

Water soluble vitamins are in the vitamin B group and Vitamin C 

1. What are water soluble vitamins?  

They cannot be stored in the body and therefore need to be eaten regularly 

2. Where will you find Vitamin B and Vitamin C? 

Oranges, pork, fish, broccoli, bread, cereals, spinach 

3. Function of these nutrients?  

Energy, nervous system, healthy blood cells, wounds/repair body tissue, healthy connective 
tissue 

During cooking, water soluble vitamins are unstable: 

• They dissolve in water 

• Can be destroyed if in contact with sunlight, air or heat 

• Can be destroyed by enzymeS 

 

Cooking Methods 

EXAMPLES OF HOW COOKING METHODS CAN  
IMPACT ON NUTRITIONAL VALUES 

Grilling and broiling provide great flavour but also reduce B vitamins.  
Microwaving is a safe cooking method that preserves most nutrients due to  short cooking 

times. 
Sautéing and stir-frying improve the absorption of fat-soluble vitamins and some plant  
compounds, but they decrease the amount of vitamin C in vegetables 
Frying makes food taste delicious, and it can provide some benefits when healthy oils are 

used. 
Steaming is one of the best cooking methods for preserving nutrients, including water-soluble  
vitamins. 

HOW TO CHANGE RECIPES TO MAKE THEM 
HEALTHIER 

Checklist 
• Be able to identify different 

cooking methods and types 
of foods in each. 

• Be able to explain the 
importance of retaining 
nutrients in food 

• Be able to evaluate the 
consequences of using 
unhealthy cooking methods.  

SECTION A 

SECTION J 



SUCCESS CRITERIA FOR AC1.4   
Explain how cooking methods impact on nutritional value 

Level 1 Pass Pass 

Outlines how cooking 
methods impact on 
nutritional value. 
Evidence is mainly 
descriptive with limited 
reasoning..  

Explains how a range 
of food production 
methods impact on 
nutritional value. 
Reasoned statements 
are presented. 

Exam question 

HEALTHIEST COOKING METHODS 

Explain how to demonstrate each 
method safely and what 
alternative methods could be 
used.   

Some facts and information: 
• Although cooking improves digestion and 

the absorption of many nutrients, the 
levels of some vitamins and minerals may 
decrease water-based cooking methods 
cause the greatest losses of water-soluble 
vitamins, they have very little effect on 
omega-3 fats 

• Grilling and broiling provide great flavour 
but also reduce B vitamins.  

• Microwaving is a safe cooking method that 
preserves most nutrients due to short 
cooking times. 

• Sautéing and stir-frying improve the 
absorption of fat-soluble vitamins and 
some plant compounds, but they decrease 
the amount of vitamin C in vegetables 

• Frying makes food taste delicious, and it 
can provide some benefits when healthy 
oils are used. 

• Steaming is one of the best cooking 
methods for preserving nutrients, including 
water-soluble vitamins. 

 

SECTION K 



SECTION / TOPIC QUESTIONS YEAR 11 HOSPITALITY AND CATERING 

SECTIONS H, J AND K 
COOKING METHODS 

1. Name three types of heat transfer. 
2. What is the main heat transfer method when boiling food? 
3. Which methods of heat transfer are used when baking? 
4. Explain how heat energy is transferred when grilling halloumi 
5. Explain how heat energy is transferred when cooking  pan of soup on the hob. 
6. Give two reasons why raw vegetables contain more vitamins than cooked vegetables 

 
 

SECTION A AND B 
MACRONUTRIENTS, MICRONUTRIENTS 

 

1. What are the functions of fat in the diet? 
2. What does NSP stand for? 
3. What are the fat soluble vitamins? 
4. Which vitamin is good for the skins? 
5. Give two good sources of iron in the diet 
6. What is the function of iron in the body? 
7. Where will you find haemaglobin? 

 

SECTION E AND F 1. Why is a good supply of folic acid needed in early pregnancy? 
2. Why do girls need more iron in their body? 
3. Approximately how many calories do adults need approximately per day? 
4. Which religious diet has Kosher food? 
5. What are the benefits of a child eating a balanced, healthy diet? 

 
 

 

SECTION C AND D 1. What is Osteoporosis? 
2. Name two symptoms of anaemia 
3. You are wasting muscle mass – what is your deficiency? 
4. Describe what happens if you are deficient in Calcium. 
5. What is the difference between a high biological value protein and a low biological value 

protein? 
6. Name the two main carbohydrates 

 



 

SHT 

Year 11 Design and Technology 
Understanding a systems approach when designing 

A: A systems approach explained 
 
To work out how any product containing electronics works, you need to 
ask the following questions: 
1. What does the product do? (what is the output?) 
2. How does it do it? (what is the process?) 
3. What happens to allow this to work? (what is the input?) 
 
 
 

A simple systems diagram 
 

These three elements of input, process and output are what is called a  
systems approach to designing. 

D: Outputs 
 
The output of an electronic system is generally the part that people are 
aware of. Whether it is light, sound or movement, the principle of  
operating whatever device is used is the same. 
 
Lamps and Light Emitting Diodes (LEDs) 
 These turn electricity into light 
 Lamps have poor energy efficiency 
 LEDs have very good energy efficiency 
 
 
 
 
 
 
              A lamp                                   LEDs    
 
Buzzers 
 These make a noise 
 They fall into two types: electromechanical and piezoelectric 
 
 
 
 
 
        electromechanical                    piezoelectric 
              buzzer              buzzer 
 
Uses: alarm clocks, timers 

INPUT PROCESS OUTPUT 

B: Input devices 
 
Input devices are electrical or mechanical sensors that use signals from 
the environment such as light levels, temperature and pressure and  
convert them into signals that can be passed into processing devices or 
components. 
 
Light dependent resistor (LDR) 
 LDRs are light sensors - they detect changes in light levels 
 In brighter light, the resistance of an LDR falls - this allows circuits to be 

turned on or off when it gets light or dark 
 For example, LDRs are often used in automatic night lights where the 

light is turned on when it gets dark 
 
Uses: street lamps, clock radios, night lights, mobile 
phones (to turn the flash on automatically if light 
levels are low  when using the camera) 
 
Thermistor 
 Thermistors are temperature sensors - they detect changes in          

temperature 
 There are two types of thermistor: those with a resistance that          

increases with temperature increase and those with a resistance that 
falls with temperature increase 

 Thermistors are used in systems to regulate temperature 
 
Uses: toasters, coffee makers,  
central heating systems,  
refrigerators, freezers, hair dryers 

B: Input devices 
 
Switches and pressure sensors 
There are a variety of switches that can be used to input   signals to proc-
essing devices. They can be used to sense when object apply pressure to 
them. This is useful when: 
 You want to turn something on 
 An object has reached as far as you want it to travel 
 You want to start something by pressing with your finger 
 You want to know if something has closed 
 You want to stop a machine if a safety guard is opened 
 Pressure pad switches can be used in alarm systems, automatic door 

operation, patient bed monitoring, seat occupancy detection, etc  
 

 
 
 
 
 

 
Microswitch        push to make           pressure pad                 rocker                   
                  switch                    switch                   switch 

C: Processes 
 
Electronic processes can be carried out by many components, but they are 
frequently performed by microcontrollers.  
 Microcontrollers are small computers within a single integrated circuit 
 The circuit contains a processor core, memory and programmable input 

and output capability 
 They can be used as counters and timers for decision making 
 Microcontrollers are mass produced in huge numbers by automated 

systems that reduce the cost of each individual one 
 Microcontrollers need to be programmed to perform a  particular  

function. This can be done by creating a flow chart with instructions 
 
 
 
 
 
 
 
  
 
Uses: car engine control systems, remote controls, office  machines,  
medical devices, toys and most electronic products 

decision process 

stop 

process 

start 

F: Video and web-links 
 
 GCSE bitesize: https://www.bbc.com/bitesize/guides/z6kr97h/

revision/1  

E: Key words 
 
 System diagram: a diagram that breaks down an operation into its 

three main component parts: input, process and output. More complex 
systems may have more than one input, process and output 

 Process devices: these handle information received and turn outputs 
on and/or off 

 Input device: electrical and mechanical sensors that use signals from 
the environment and convert them into signals that can be passed into 
processing devices and components 

 Microcontroller: a small computer within a single integrated circuit (IC)  
 Output: this sends out information, heat, light, sound or mechanical 

movement to the environment the system is operating in 

https://www.bbc.com/bitesize/guides/z6kr97h/revision/1
https://www.bbc.com/bitesize/guides/z6kr97h/revision/1


 

SHT 

Revision Checklist  

I understand a systems approach to designing  

I know how to draw and interpret a systems diagram  

I understand the function of inputs, processes and outputs in a  
system 

 

I can identify inputs, processes and outputs in systems  

Possible questions to help support your learning  

Section A:  
A systems approach explained 
 

1. What type of products use a systems approach to designing? 
2. Name the three blocks that make up a system. 
3. Draw a simple systems diagram. 
4. What are the questions you need to ask in order to understand how an electronic product works? 

Section B:  
Input devices 

1. Explain how a light dependent resistor works. 
2. What is the function of an LDR in a mobile phone? 
3. Explain how a  thermistor works. 
4. Explain the difference between the two types of thermistor. 
5. What is the function of a thermistor in a freezer? 

Section C:  
Processes 

1. What are the four components of the integrated circuit in a microcontroller? 
2. How are microcontrollers manufactured? 
3. Give examples of products that contain microcontrollers. 
4. Discuss why microcontrollers are used so frequently in products. 
5. Draw a simple flow chart that could be used to program a microcontroller. 

Section D:  
Outputs 

1. Name three types of output signal. 
2. Name two output devices and state the type of output signal that they produce. 
3. Compare the use of lamps and LEDs in electronic devices. 
4. What are the two types of buzzer? 
5. Give an example of a product that would include a buzzer. 

Section E: 
Keywords 

1. What is the definition of a system diagram? 
2. A device which handles information received and turn outputs on and/or off is called a? 
3. What is the name for a small computer within a single integrated circuit (IC)? 
4. What is the definition of an output device? 
5. Electrical and mechanical sensors that use signals from the environment and convert them into signals that can 

be passed into processing devices and components are called? 



Week 2 - Keywords & Definitions 

Von Neumann In the 1940s, a mathematician called John Von Neumann 
described the basic arrangement (or architecture) of a com-
puter.  

Von Neumann 
bottleneck 

Bottleneck is the delay in processing instructions caused by 
a mismatch between the processing power speed and 
memory transfer data speed. 

CPU Central Processing Unit. Houses the control unit, memory 
and ALU.  

ALU Arithmetic Logic Unit.. It processes the instructions from the 
Control Unit using logic gate operators. 

Cache Stores recently used information so that it can be quickly 
accessed at a later time.  

Fetch-Execute The instruction cycle is the basic operational process of a 
computer system  

Embedded systems A specialized computer system that is part of a larger system 
or machine eg Washing Machine 

Week 3 - 1.2 Memory 

Why do we need Virtual Memory? 

VM is created when RAM has insufficient space. The hard Drive will create a 

temporary memory (virtual Memory) to store instructions waiting to be 

fetched by RAM. Data  will be sent back and forth between RAM and VM 

(known as Disk thrashing, paging or swapping) until RAM has enough space 

to be able to deal with the data. 

Week 1 - 1.1 Systems architecture  

 

Computer Science GCSE  - Computer Systems 

State the purpose of the CPU. 

The Central Processing Unit processes data using three main parts:  

 Control Unit: control signals perform next.  

 Registers: instructions to be processed. Arithmetic/Logic Unit: carries out mathematical and logical 

computations.  

Factors affecting CPU performance:  

Clock Speed - Clock speed is the number of pulses the central processing unit's (CPU) clock generates 

per second. It is measured in hertz. 

Cache Size - Cache is a small amount of high-speed random access memory (RAM) built directly within 

the processor.   

Von Neumann architecture is the design upon which 

many general purpose computers are based.  

Central processing unit consists of three core compo-

nents  - Control Unit, ALU and memory. 

Primary memory —RAM and ROM 

Secondary storage —Optical, Magnetic and Solid 

State 

Input devices—Device to send data to the computer. 

Output device—Send data from computer to another 

device. 



Week 5 - Computational Thinking 

 

 

Week 4  - 1.3 Storage 

Storage capacity and file sizes are measured in bits, bytes, kilobyte, mega-

byte, gigabyte and terabytes. The main internal backing store is a computers 

hard disk which stores the operating system, software applications or pro-

grams and the majority of your data files. The data stored on a hard disk is 

retained until deleted, but it needs to be loaded into main store RAM before 

it can be used.  

Storage devices: Magnetic tape, cassette, floppy disks, hard disk drives, 

CD, DVD, USB drive, blu– ray, Cloud, memory cards, Memory sticks.  

 

Week 6 -  Searching & Sorting Algorithms 

 

Computer Science GCSE  - Computer Systems 

What is Computational thinking? 

The thought processes involved 

in formulating a problem and its 

solution(s), so that  a computer, 

human or machine can effectively 

carry out 

Flowcharts  - Displays an algo-

rithm in diagram form using sym-

bols and arrows to show to flow 

of information 

A linear search scans one item at a time, without jumping to any item . 

1. The worst case complexity is  O(n), sometimes known an O(n) search 
2. Time taken to search elements keep increasing as the number of elements are increased. 
 

A binary search however, cut down your search to half as soon as you find middle of a sorted list. 

1. The middle element is looked to check if it is greater than or less than the value to be searched. 
Accordingly, search is done to either half of the given list. 



Knowledge Organiser: Homework Questions   

Week 1 Week 2 Week 3 

1)What is Vonn Neumann architecture? 

2) Explain the 3 factors affecting CPU perfor-

mance. 

3)What is the difference between input and out-

put devices? 

4)What is the purpose of the CPU? 

5)What do the number of cores represent? 

1)What is an embedded system? 

2)What does the term CPU mean? 

3)What is the ALU used for? 

4)What does the Cache do? 

5)What is the Von Neumann bottle neck? 

1)Why do we need Virtual Memory? 

2)What is Virtual Memory? 

3)Explain the difference between ROM & 

RAM 

4)Explain the 3 factors affecting CPU perfor-

mance. 

5)What is an embedded system? 

Week 4 Week 5 Week 6 

1)What are storage capacity and file sizes meas-

ured in? 

2) What are hard disk drives used for? 

3)  Can you give 3 examples of secondary storage 

devices? 

4)What does solid state stand for? 

5)What do we mean by latency? 

1)What is computational thinking? 

2)What are flow charts used for? 

3)What is the Diamond use for in a flow 

chart? 

4)What does decompose mean? 

5)What does abstraction mean? 

1)What is the difference between bubble 

and merge sort?  

2)What is the difference between input and 

output devices? 

3)What are storage capacity and file sizes 

measured in? 

4)What does the term CPU mean? 

5)Why do we need Virtual Memory? 



 

 

 

 

  

 

 

 

 

 

 

      

 

      

 

      

      

 

 

Section 1: Help learning lines  

1. Write out your lines on different 
coloured paper - the first 5 lines 
are your ‘blue lines’ ‘red lines’ 
etc. 

 

2. LASACAWAC - (look and say, 
and cover, and write and check) 

 

3. Put actions to each line - a 
gesture, face away, walk and 
come up with a set routine. 

 

4. ‘Picnic game’ with a partner- 1 
banana, 2 pears, 1 banana, 2 
pears, 3 grapes etc. 
 

5. Dual-coding – put pictures to 
your lines to help remember 
them.  
 

6. Record your lines in a voice note 
and listen to them on your way 
to school/before you go to bed 
so you’re not just hearing them 
in your drama lessons.  

 

Section 2: Statement of dramatic intention, 

part 1 example… 

In this extract, I aim to show an American character named 

Mitch who has just been put in Minneapolis State Prison for 

robbery. In this scene he knows he is about to break out so 

his first two lines are sarcastic. I aim to show this by 

changing my tone of voice and doing an over the top 

gesture to pretend I am happy, when obviously I am not 

because I am in prison. Another thing I aim to show is how 

mad I get that everyone is in on the plan to break out. I 

repeat the line ‘so you didn’t tell anyone about this right?’ 

and my reaction builds each time. For example, by the wife 

and kids finding out, I will be jumping up and down and 

gesturing to pull my hair out because I am so frustrated.’ 

1. Who are you playing? 

2. What is happening in the extract? 

3. What are you trying to do with your vocal skills? 

Give clear examples.  

4. What are you trying to do with your physical skills? 

Give clear examples. 

5. How does all of this combine to effectively show 

the character in the extract?  

Section 3: Statement of dramatic 

intention, part 2 example… 

I want the audience to learn from this extract and get 

across the key message to not drive whilst under the 

influence of alcohol. As this is a true story and a 

woman really died from this, I think this is the most 

important thing for the audience to take away. I want 

the audience to see that she was just a fun-loving, 

young girl whose life was ruined, so I do this by really 

exaggerating the first half of the extract so that the 

audience will smile and think that this is a happy play 

and that this girl loves to go out. I then want the 

audience to change their opinion of my character. 

They need to see I am really drunk, so I will be 

laughing, crawling on the floor, pretending to be sick 

as this starts to show the audience that they never 

should have set foot in that car. 

1. What is the key message/aim of the extract? 

2. What do you want the audience to take away? 

3. What is different from the first extract? 

4. How has the character changed and 

developed in this scene? 

 

Component 3 – Text in practice  

This is two performances of two extracts from the same play. It is worth 40 marks, 20 marks for each extract.  



 

       

How do you show an extensive range of skills?                                                   A 

What does it mean by ‘skills are deployed precisely? 

How is your interpretation appropriate to the play as whole? 

What is your artistic intention and how will you full achieve it? 

What is the difference between wide and extensive range of skills?               B 

What is the difference between confident and precise? 

What is the difference between a good interpretation and an entirely 

appropriate one?  

 Name three other vocal/physical skills you didn’t mention in the first box.   C 

How can you avoid being only effective ‘in places’ and not all the time?  

What is the difference between delivering skills ‘with care’ compared to 

showing skills ‘confidently’?  

Name three vocal skills.                                                                                            D 

Name three physical skills.  

What does it mean by ‘skills are deployed with uncertainty’?  

How can you ‘lack sensitivity to the context’?  

 



Week 3 - Key Content 

A network is computers and/or other 

devices which are connected in order 

to share resources.  

Advantages of a network is that shar-

ing devices can save money, for in-

stance printers share the same net-

work. Also site licenses can save a lot 

of money instead of buying a license 

per person. Files can be shared a lot 

easier if two devices share the same 

network, the internet connects endless 

amount of people together so that 

everyone can access it. Security is very 

good , for users who have the same 

network, cannot see one another's files  

Week 1 - Need to know 

 Networks can be constructed using various layouts called topologies. 

 Various pros and cons, notably regarding speed of operation and reliabil-

ity. 

 Wireless networks are common because of ease of implementation 

Types of network 

Local Area Network [LAN] – Over a small geographical area. 

Wide Area Network [WAN] – Over a large geographical area. 

Week 5 -  Key con-

tent 

Video streaming in a hotel 

If all guests want to stream 

video at 5Mbps, a hotel with 

100 guests might need a 500 

Mbps Internet connection just 

for the video 

If the hotel doesn’t have suffi-

cient bandwidth then the Inter-

net will slow down for all ser-

vices 

This may lead to complaints 

of poor service. The hotel may 

also find it can’t use the Inter-

net to check their email or 

check in systems 

Many hotels limit/ban video 

streaming or make an extra 

charge for guests to use it 

Week 4  - Key content 

Shopping on the Internet happens 24/7. Some 

shops such as Argos, Next and John Lewis allow 

customers to buy online then pick up at their local 

store. This is known as ‘click and collect’ 

Distributed Data 

Data is divided up into smaller amounts. The data 

is then stored in different locations. A data breach 

will only reveal some of the data 

Week 6 -  Key skills  

 make sure your work is always backed up online on the cloud and you have a physical 

back up copy like a USB 

 Please make sure you are saving your work constantly.  

 You can provide access rights to your work to edit, write or modify your work 

 Accounts are usually free to set up paid subscriptions are required for extra storage and 

extra features.  

ICT - Component 3 – Year 11 

The cloud is another name for services offered via the Internet. The name 

comes from network diagrams that use a cloud symbol to represent the Inter-

net. The cloud can be split into two major areas: Cloud storage, Cloud compu-

ting. 

Cloud storage allows users to store files and data on the Internet It tends to 

be more sophisticated  than offline storage. 

 One or more users may have owner or manager rights which allow them to 

change access rights and delete files. The most basic right is the read or view 

right. Data centres are buildings that are dedicated to storing computer serv-

ers. Power backups include diesel generators and batteries , backups of data 

both onsite and offsite. 

Week 2—Need to know 

 

Dispersed Data 

The same data is stored in multiple loca-

tions. This is useful as a backup for the 

data. The data may be more vulnerable 

to a security breach as it is stored in 

many locations. 

Internet shops are open by computers 

and cost very little to run. Most limit their 

customer service time.  



Knowledge Organiser: Homework Questions   

Week 1 Week 2 Week 3 

1) What is a WAN? 

2) What type of network does the school 

run? 

3) What is defined as a network 

4)Which type of network will a home wireless 

connection be? 

5) How does speed effect networks?  

1) What is clod computing ?  

2) What is cloud storage? 

3) What features of Google drive establish it 

to be a cloud? 

4) name another cloud computing software 

and how is it cloud computing? 

5)provide advantages of cloud storage  

1)List advantages of a LAN 

2)list disadvantages of a WAN 

3)analyse the advantages and disadvantages 

of the TFL  system  

4) how can a network become secure ? 

5) how an you secure your home wireless 

network ? 

Week 4 Week 5 Week 6 

1) define dispersed data  

2) provide 2 examples of dispersed data  

3) Define disturbed data  

4) provide 2 examples of disturbed data  

5) analyse the advantages and disadvantages  

Of shopping online  

1) what is video streaming? 

2) How can video streaming be linked to edu-

cation? 

3) What are the advantages of video stream-

ing? 

4)What are the disadvantages of video 

streaming? 

5) How can you use video streaming in every 

day life  

1) provide 3 security measure for your work 

over a network 

2) how often should you back up your work? 

3) what different ways can you use to back up 

your work? 

4) how can you set secure passwords? 

5) What security measures do you think the 

government provide for their networks? 



RO46	Technology	in	sport	

	

LO1	Know	how	technology	is	used	in	sport.		

- How	technology	is	used	to	enhance	performance.		
- How	technology	is	used	to	enhance	game	play.		
- How	technology	is	used	to	enhance	spectatorship.		

Key	terms	

Technology-	putting	scientific	knowledge	into	practical	use	to	solve	
problems	or	invent	useful	tools.		

Spectatorship	–Those	watching	at	the	sporting	event,	on	the	move	
or	at	home.		

LO2	Understand	the	positive	effects	of	sports	technology.		

- The	positive	effects	of	sports	technology	for	performance.		
- The	positive	effects	of	sports	technology	for	game	play.		

Key	terms	

Shock	zone-	area	of	the	foot	that	impacts	with	the	ground	when	
running.		

Blade-	artificial	part	of	a	limb	made	from	carbon	fibre.		

	

	

LO3	Understand	the	negative	effects	of	sports	technology	

- The	negative	effects	of	sports	technology	for	performance.		
- The	negative	effects	of	sports	technology	for	game	play.		
- The	negative	effects	of	sports	technology	for	spectators.		
- Other	negative	effects	of	sports	technology.	

Key	terms	

Over	reliance	on	sport-	When	performers	rely	on	technology	to	
make	up	for	their	lack	of	skill.		

Technology	doping-	The	practice	of	gaining	competitive	
advantage	by	using	high-tech	sports	equipment.		

LO4	Be	able	to	evaluate	the	impact	of	technology	in	sport.		

- The	factors	affecting	the	use	of	technology	in	sport.		
- The	impact	that	technology	has	had.		

Key	terms	

Application	(of	technology)-	How	the	technology	is	actually	put	into	
use.		

Marginal	gains-	Small,	incremental	improvements	in	any	process.		

	
	

	

	

	

	

	



 

Knowledge Organiser Questions for  PE OCR national (Topic) (11) (Half term 1) 

Week 1 1. What are the different elements of a warm up? 
2. What are the physical benefits of a warm up? 
3. What are the psychological benefits of a warm up? 
4. What intrinsic factors affect a warm up? 
5. What extrinsic factors affect a warm up? 

Week 2 1. What are the three main types of sporting injuries? 
2. What is an acute injury?  
3. What is a chronic injury?  
4. Explain how one sportsperson suffered from an acute injury.  
5. Explain how one sportsperson suffered from a chronic injury.  

Week 3 1. What does RICE stand for?  
2. What does SALTAPS stand for? 
3. How do you deal with soft tissue injuries?  
4. What is ice treatment for injuries?  
5. What is hot treatment for injuries?  

Week 4 1. What are the positives and drawbacks of ice therapy?  
2. What are the positives and drawbacks of heat treatment?  
3. How would an action plan be introduced to deal with sporting 

injuries?  
4. What is an emergency action plan?  
5. Can you plan an EAP for a sporting activity?  

Week 5 1. What are the common medical conditions?  
2. What is asthma? 
3. How can you treat asthma?  
4. What is diabetes?  
5. How can you treat diabetes?  

 

Week 6 1. What is epilepsy?  
2. How can you treat epilepsy?  
3. What is the response to common medical conditions? 
4.  How do you respond to an epileptic seizure?  
5. In first aid, when should you refer someone to a medical 

professional?  
 

 



 

Knowledge Organiser Questions for  PE GCSE (Topic) (11) (Half term 1) 

Week 1 
 
Lever Systems.  
 

1. Draw and Label a 1st class lever 
2. Draw and Label a 2nd class lever 
3.  Draw and Label a 3rd class lever 
4. What is mechanical advantage? 
5. Provide an example of each class of lever.  

Week 2 
 
Planes and Axis. 

1. Define plane of movement. 
2. Define axes of rotation.  
3. Name the three planes of movement. 
4. Name the three axes of rotation 
5. 3 examples of sporting movements in different planes and axis.  

Week 3 
Engagement patterns 
of different social 
groups. 

1.Name 5 social groups 
2. Name 5 possible influences on participation 
3. Describe 3 possible reason for increased participation in one social 
group. 
4. describe  3 possible reasons for a decrease in participation in one 
social group.  
5. Explain how the media can affect participation numbers.  

Week 4 
Commercialisation in 
sport. 

1.Draw and label the Golden Triangle  
2. Define commercialisation.  
3. Name 3 examples of sponsorship. 
4. Name 3 examples of media.  
5. Describe the link between sport, media and sponsorship.  

Week 5 
Commercialisation in 
sport. 
 

1. Name 1 positive and 1 negative of sponsorship and the media on a 
sports performer. 
2.Name 1 positive and 1 negative of sponsorship and the media on a 
sport. 
3.Name 1 positive and 1 negative of sponsorship and the media on a 
sports official. 
4.Name 1 positive and 1 negative of sponsorship and the media on a 
sport spectator. 
5.Name 1 positive and 1 negative of sponsorship and the media on a 
sponsor. 

Week 6 
 
Technology in sport.  

1. Name 1 advantage and 1 disadvantage of technology on sport with 
an example. 
2.Name 1 advantage and 1 disadvantage of technology on officials with 
an example. 
3.Name 1 advantage and 1 disadvantage of technology on officials with 
an example. 
4.Name 1 advantage and 1 disadvantage of technology on performers 
with an example. 
5.Name 1 advantage and 1 disadvantage of technology on sponsors 
with an example. 




