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“Nothing will work unless you do.” 
― Maya Angelou. Poet, singer, memoirist and civil rights activist.



Art subjects

Homework tasks will be set regularly by 

your teacher depending on project 

journeys and will take the form of: 

Photographic research

Observational drawing

Grid method drawing,

Artist, Designer research

Artwork recreations & analysis

Media experiments

Students will also be expected to 

complete unfinished classwork and be set 

individual tasks to support coursework 

portfolios. Homework will be placed on 

Show my Homework and students will also 

receive printed guidance.

Homework tasks will be set regularly 

by your teacher depending on 

project journeys and will take the

form of:

Photographic research

Observational drawing

Grid method drawing,

Artist, Designer research

Artwork recreations & analysis

Media experiments

Students will also be expected to 

complete unfinished classwork and be set 

individual tasks to support coursework 

portfolios. Homework will be placed on 

Show my Homework and students will also 

receive printed guidance.

Homework to conduct photographic 

research will be set 

accordingly and details regarding 

themes and expectations will be 

placed on Show my Homework. 

Students will also be expected to 

research Photographers and visit 

local galleries and places of 

interest for inspiration and to 

support ideas. Throughout the 

course, students may also be asked 

to bring in still life objects to use 

during photographic workshops.

Work should be handed in by the deadline given and completed to a high quality GCSE finish. 
Rushed work will not suffice. Students can come to lunch time support and after school 
clubs to complete tasks. Artistic equipment and cameras can be loaned to assist.



Design and Technology

Core technical principles - GCSE Design and Technology Revision - AQA - BBC Bitesize

There are 6 overview topics that 
your teacher will guide you 
towards. But these consolidate 
your classroom learning.

READ – WATCH-TEST

https://www.bbc.co.uk/bitesize/topics/zkcpkmn


Enterprise

Market Segmentation

Segmentation involves dividing a market into 
parts that reflect different customer needs and 
wants.

Factors

Gender

Geogra
phical

Occupa
tion

Lifestyl
e

Income

Age

HOW CAN WE SEGMENT THE MARKET?

What is the market?

This is a place where buyers and sellers meet to 
trade good and services.

The marketplace can be physical this is where 
retailers and customers can meet face to face, or 
it can be virtual like an online market 
where there is no physical contact between both 
parties.

A market is any place where both customers and 
sellers can meet to engage in 
economic transactions.Benefits of segmentation

•Meet specific customer needs
•Differentiate its products
•Focus on a specific group of customers
•Target its marketing activity
•Develop a unique brand image
•Build close customer relationship

•Target a range of different customers with 
different products and services can be 
costly
•Focusing on one group of customers can 
cause a business to miss another 
opportunity
•Customer's characteristics change over 
time such as lifestyle, income and 
demographics

Limitation of segmentation

WHAT ARE COSTS?

Costs are expenses that a business incurs 
when they produce and sell goods and services.

Revenue - The money that a business earns 
from selling goods or services

TOTAL REVENUE = Price X Quantity

Types of costs

Fixed – costs that do not change with output

Varialble – costs that do change directly with 
output

TOTAL COSTS = FIXED COSTS + VARIABLE 
COSTS

A theoretical model which describes 
the stages a product goes through over its 
life

Product life cycle
Explore the four pricing methods and 
its pros and cons with examples.

How can promotions be used to 
promote existing and new products?

The actions of a business to gather information 
about customers' needs and wants

Market Research

1. Define key terms
2. Describe the purpose of market research
3. Explain and analyse primary market research 
methods
4. Explain and analyse secondary market research 
methods











Drama



English

This term you will be conducting an author study in preparation for a small presentation. Each week, complete the task in order to 
create notes and gain knowledge for your final presentation.

Step 1: Choose one of the following authors:
• Maya Angelou
• Oscar Wilde
• Jane Austen
• Arthur Miller
• Angie Thomas
• George Orwell
• Mary Shelley
• JRR Tolkien

• Imtiaz Dharker
• DH Lawrence
• Thomas Hardy

Week 1
Research your chosen author. You might 

want to find out:
• About their life

• What they have written
• If their writing has been influential or is 

still studied

Make notes as you research

Week 2
Read something by your chosen 

author. This might be a full text but 
doesn't have to be. You could read the 

first chapter, a poem, an extract.

You will be able to find a copy on the 
internet or in the school library!

Week 3
Write a mini review of what you read last 

week. Consider the following :

- What kind of writing/genre was it?
- Did you find it interesting?

- What was it about?
- Would you recommend it?

Week 4
Write a paragraph in which you link what 

you know about their life to what the 
story was about. Is there any 
connection between them?

Week 5
Write the opening to your own story in 

which you mimic the style of your chosen 
writer.

Consider structure, you may steal their 
character and place them in a new 

setting.

Week 6
Begin to put all your knowledge into a 

presentation. If you choose to use 
PowerPoint – you need to arrange to 

email to your teacher by week 7.
It should be about 2-3 minutes long.

You should practice at home, ready to 
share it in class.

Your teacher will tell you in which lesson 
presentations are going to take place.



French

J’assiste à The Carlton Academy, un assez grand
collège dans le nord de Nottingham.

I attend The Carlton Academy, a quite big
school in the north of Nottingham.

Il y a environ mille élèves en tout. There are about 1000 pupils in total.

Ma matière préférée, c’est la chimie car c’est
intéressant et je suis fort en sciences.

My favourite subject is chemistry because it’s 
interesting and I am good at science.

Par contre, je déteste l’anglais car mon prof est
vraiment sévère.

On the other hand, I hate English because my 
teacher is really strict.

Je trouve que le règlement de mon college est
trop strict.

I find the rules in my school too strict.

Par exemple, il est interdit de porter des bijoux 
ou des piercings. C’est ridicule!

For example, it is forbidden to wear jewellery 
or have piercings. It’s ridiculous!

En plus, il faut être à l’heure, mais je trouve
que c’est raisonnable.

In addition, you have to be on time, but I find 
that reasonable.

Chez nous, les cours commencent à 8h45 et 
finissent à 15h.

Where we are, lessons start at 8:45 and finish 
at 3:00.

Pourtant, en France on finit à 17h. À mon avis
c’est trop!

However, in France, they finish at 5:00. In my 
opinion that’s too much!

En outre, les français ne portent pas 
d’uniforme. C’est beaucoup mieux!

In addition, the French don’t wear a uniform. 
It’s much better!

How to use this page
1. Put a piece of paper 
over the English side and 
translate from memory.
Check and red pen any 
corrections!

2. Put a piece of paper 
over the French side and 
translate from memory.
Check and red pen any 
corrections!

3. Replace the underlined
words with different 
vocabulary to make your 
own sentences.

4. Improve these 
sentences by adding in 
advanced vocabulary.

Vocabulaire

WritingSpeakingDeadlines set by your teacher

Your teacher will set homework on:
- Translations -

Literary tasks
- Photo descriptions - DIRT

- Written tasks

Your teacher will set homework on:
- Interactions and conversations

- Photo descriptions
- DIRT

Use vocab sheets from your 
booklets and Quizlet links.



French

Quizlet links

Reading % Listening %

1

2

3

4

5

Grammar % Vocab %

1

2

3

4

5

Active Learn

Key verbs

Infinitive
Passé composé
(did/have done)

Imparfait
(used to do/was doing)

Présent
(do/doing)

Futur proche (going 
to do)

Conditionnel
(would do)

avoir (to have) j’ai eu j’avais j’ai je vais avoir j’aurais

faire (to do) j’ai fait je faisais je fais je vais faire je ferais

étudier (to study) j’ai étudié j’étudiais j’étudie je vais étudier j’étudierais

aimer (to like) j’ai aimé j’aimais j’aime je vais aimer j’aimerais

adorer (to love) j’ai adoré j’adorais j’adore je vais adorer j’adorerais

détester (to hate) j’ai détesté je détestais je déteste je vais detester je détesterais

préférer (to prefer) j’ai préféré je préférais je préfère je vais préférer je préférerais

apprendre (to learn) j’ai appris j’apprenais j’apprends je vais apprendre j’apprendrais

Au collège https://quizlet.com/_9lxmep

Les matières https://quizlet.com/_9lotzu

Les opinions https://quizlet.com/_9louv6

Mon collège https://quizlet.com/_9lou9n

Le règlement https://quizlet.com/_9louft

L’uniforme https://quizlet.com/_9loumf

L’école chez nous, 
l’école chez vous

https://quizlet.com/_9louct

À l’école primaire
et maintenant

https://quizlet.com/_9lov58



Geography

1. Define development Development means positive change that makes things better. It usually means the people’s 

quality of life and standard of living improve.

2. Define the development gap It is the difference in standard of living between the world’s richest and poorest countries.

3. What are development indicators? Development indicators are usually statistics that can be used to compare 

development in different places.

4. Define GNI per capita Gross National Income is an economic measure of development. It is the total value of goods 

and services produced by a country, plus money earned from and paid to other countries, divided by the total population.

5. Define HDI Human Development Index is a composite indicator of development which considers life expectancy at 

birth, literacy rates, number of years of schooling and GNI per capita.

6. Define life expectancy The average age of death 

7. Define birth rate The number of live births per 1000 people per year

8. Define death rate The number of deaths per 1000 people per year

9. What are the limitations of development indicators? Single measures can give a false picture as they give an average for 

the whole country, the data could be unreliable, and data rarely takes account of subsistence or informal economies.

10. Summarise stage 1 of the DTM and give an example High fluctuating birth and death rates, low natural increase, isolated 

indigenous tribes of tropical forests

11. Summarise stage 2 of the DTM and give an example High birth rate, falling death rate, rapidly increasing natural 

increase, Afghanistan

12. Summarise stage 3 of the DTM and give an example Rapidly decreasing birth rate, slowing decreasing death rate, 

steadily increasing natural increase, Nigeria

13. Summarise stage 4 of the DTM and give an example Low birth and death rates, stable and low natural increase, USA

14. Summarise stage 5 of the DTM and give an example Birth rate falls below death rate, natural decrease, Japan

15. Define dependency ratio The proportion of people below (0-14) and above (65+) working age

At the end of each unit/topic in Geography you will have to complete a knowledge test. This is a test of hard work and not ability and you 
need to prepare for this throughout this half term. You need to aim for 100% 



Geography

16. State 4 physical causes of the development gap Landlockedness, climate-related diseases & pests, extreme 

weather, lack of adequate clean water supplies

17. State 4 human causes of the development gap Colonialism, conflict, trade, corruption

18. How does trade affect development? World trade is controlled by HICs, most LIC exports are unprocessed 

primary products (commodities) which are sold for low prices, most HIC exports are processed secondary, 

tertiary and quaternary products which are sold for high prices. Therefore LICs are vulnerable to commodity 

price fluctuations. 

19. How do trade groups works? They protect their member countries by imposing tariffs (taxes) and 

quotas (limits) on imports from outside the group. 

20. State 3 examples of health disparities In LICs only 20% of deaths occur in the over 70s, whereas in HICs it is 

70%. In LICs 40% of deaths occur in under 15s, in HICs it is less than 1%. The main causes of death in LICs are 

infectious diseases, the main causes in HICs are chronic diseases.

21. What are immigrants and emigrants? Immigrants move into a country, emigrants move out of a country

22. Define displaced person Displaced people are those who have been forced to move out of their home as a 

result of war, famine, natural disaster or other extremes, but who remain within their original country. 

23. Define refugees Refugees have been forced out of their home country by extremes such as war, famine or 

natural disaster for example.

24. What is free trade? Free trade is when countries do not charge tariffs (taxes) or impose quotas 

(limits) on imports. 

25. What is fair trade? Fair trade is an international movement that sets standards for trade and helps to 

ensure that producers in poorer countries get a fair deal. The farmers receive a fairer proportion of the price, 

another portion is invested in local community development projects.



Health and the People Short Answer Test 3 Surgery & Anatomy Over Time 
At the end of each unit/topic in History you will have to complete a knowledge test. This is a test of hard work and not ability and you need to prepare for this throughout this 

half term. Everybody should be able to get close to 100% but you have to get 70% to pass. You don’t need to remember the bits in brackets but it’s great if you can.

History Page 1

Don’t forget there is a video on our YouTube channel 
called ‘Anatomy and Surgery Knowledge (Theme 3)’ 
which goes through all this information.

This is just the first page of 
questions, questions 13-25 
are on the next page  

1. What was the medieval understanding of anatomy like and why? (2) Very basic, dissection frowned upon 
by church so they relied on inaccurate dissections by Galen (which were performed on animals)

2. What were the 3 problems of surgery that existed in the medieval period?(3) Pain, blood loss and 
infection 

3. Who carried out medieval surgery? Were they well trained? (2) Barber surgeons, learnt through 
apprenticeship

4. What did barber surgeons do? (2) Minor operations including setting broken bones
5. How did war help medieval surgery develop? (3) Created the wound man diagram, realised wine was an 

anti-septic (thanks to Hugh of Lucca), found new painkillers like opium, John Arderne worked as a war 
surgeon, helped them learn about the body (as dissection was banned)

6. What new weapons did they have in the Renaissance? (2) Cannons and guns 
7. Pare was a renaissance war surgeon. What 3 things did he do to develop surgery? (3) Stopped surgeons 

using oil (used herbal mixture instead), invented ligatures, designed some artificial limbs 
8. Vesalius was famous for his work on anatomy when dissection was banned. Who did he dissect? Dissected 

the bodies of criminals (then wrote about it in his book The Fabric of the Human Body)
9. Why did Vesalius’s book, The Fabric of the Human Body, help develop understanding of anatomy? (1) 

Included detailed diagrams of reproductive and digestive systems of the body which helped other 
doctors learn from his dissections 

10. How did Harvey help develop understanding of anatomy in the 1600s? (2) Wrote On the Motion of the 
Heart, discovered the circulation of blood (eventually led to end of bloodletting)

11. When did surgery begin to take place in hospitals? In the 1700s (for poor people, most rich people had it 
done at home)

12. Who was the famous British surgeon in the 1700s who had an unrivalled knowledge of the human body? 
How many people did he dissect? (2) John Hunter. 2000 bodies. 



Health and the People Short Answer Test 3 Surgery & Anatomy Over Time 
At the end of each unit/topic in History you will have to complete a knowledge test. This is a test of hard work and not ability and you need to prepare for this throughout this 

half term. Everybody should be able to get close to 100% but you have to get 70% to pass. You don’t need to remember the bits in brackets but it’s great if you can.

History Page 2

Don’t forget there is a video on our YouTube channel 
called ‘Anatomy and Surgery Knowledge (Theme 3)’ 
which goes through all this information.

Literacy Key Words – make sure you can spell all of the following words: 
Penicillin, anaesthetics, aseptic, chloroform, apprenticeship.

13. Surgery became more regulated in the 1800s. What was set up? The Royal College of Surgeons 
(this stated you could only be a surgeon in London if you had a license) 

14. What painkillers existed before chloroform? (3) Alcohol, opium (easy to overdose) and ether
(flammable)

15. Who discovered chloroform in 1847? Simpson 
16. At first chloroform was widely opposed, who changed this? Queen Victoria – she called it ‘blessed 

chloroform’ (she also said it was ‘delightful beyond measure’)
17. Despite the positive impact, what did chloroform lead to and why? (2) ‘Black period of surgery’ -

as more complicated internal surgeries were carried out when they didn’t know about germs
18. Lister read the work of Pasteur and found an anti-septic to try and stop microbes entering a 

wound, what was this called? Carbolic acid 
19. In what year did he discover this? 1865 (invented a spray for round the room in 1871) 
20. What did Lister’s discovery do to the death rate for surgery? Reduced it from 46% to 15% in 3 

years
21. What did Lister’s discovery lead to? Aseptic surgery (creation of a germ-free surgical environment) 
22. What two discoveries were made to solve the problem of blood loss in the 1900s? (2) 1901 blood 

groups discovered (by Landsteiner), 1914 Hustin discovered how to store blood (adding sodium 
citrate and glucose) 

23. What did Gillies do? (2) ‘Father of plastic surgery’, treated 5000 servicemen with facial injuries
24. How did WW2 help improve surgery? (3) Penicillin mass produced (which helped survival rate in 

surgery), improved anaesthetics, McIndoe treated over 500 people with serious burns  
25. Improved technology has made surgery even more successful in the 1900s. What two types of 

surgery are carried out regularly? (2) Laser surgery, keyhole surgery



Hospitality & Catering 2Yr Course

The impact of cooking methods on nutritional value

Why Food Is Cooked?

Food Safety

Taste - Chemical reactions take place i.e. caramelisation
Bring out & intensifies flavour (i.e. Roasting, & removing 
water) Combines flavours i.e. chicken curry absorbing 
spices.

Kills pathogenic
bacteria
moulds & toxins especially
in high risk foods
improves shelf life
i.e. Milk pasteurised, tinned 
toms

Aesthetics

Texture – easier to chew & digest; Softens foods (veg, 
rice, pasta) Tenderises meat (must be careful of 
overcooking); Pleasant - crispy

Variety I.e. beef – bbq burger, dry fry mince, stew beef, 
grilled steak

Appearance - Colour i.e. Dextrinisation of toast, 
browning of meat

Boiling – cooking food in water at 100˚C
Starch granules in carbohydrate foods absorb water and gelatinise 
Protein foods coagulate. Fat will melt. 
Stocks and sauces reduce in volume as water evaporates
Effects on the nutrients in food:
Water-soluble vitamins are destroyed by prolonged heating at boiling point. These vitamins 
dissolve into the cooking water. 
Overcooking meat will make the protein less digestible
Vitamin A remains stable when cooked
Starch granules are softened and some starch released, makes it easier to digest

Braising – sealing meat/ poultry in hot oil, then cooking it slowly in a covered dish with a 
little liquid
Starch granules absorb water and gelatinise. Protein coagulates
Meat and vegetables tenderise. Fat will melt
Effects on the nutrients in food:
Water-soluble vitamins are affected by heat, but the damage will be less than in boiling. 
These vitamins dissolve into the cooking liquid, but this is served with the meal. Overcooking 
meat will make the protein less digestible. Starch granules are softened and some starch 
released, which makes it easier to digest. 

Would you rather 
eat a pig or 
sausage?

Water based Cooking Methods

Poaching – cooking food in a shallow pan of water or wine at 
just under boiling point. 
Protein coagulates
Cell structure of fruit softens
Effects on the nutrients in food:
Water-soluble vitamins are affected by heat, but the damage 
will be less than in boiling as the temperature is lower. These 
vitamins dissolve into the cooking liquid, and will be lost when 
the liquid is poured away.   

Simmering - cooking food in a liquid just below boiling point
Starch granules absorb water and gelatinise
Protein coagulates. Fat will melt. Stock reduces in volume as 
water evaporates. Cell structure of fruit softens. 
Effects on the nutrients in food:
Same as for braising

Steaming – cooking food in the steam rising from a pan of 
boiling water underneath. 
Starch granules absorb water and gelatinise
Protein coagulates. Fat will melt. Stock reduces in volume as 
water evaporates. Cell structure of fruit and vegetables softens. 
Effects on the nutrients in food:
Loss of water soluble vitamins is reduced because the food 
does not come in direct contact with boiling water
Some foods can take a long time to cook, so more Vitamin C 
may be destroyed as a result. 
Protein is unlikely to be overcooked by this method so is more 
digestible. Starch granules are softened and some starch 
released, which makes it easier to digest. 

Stewing – cook food by simmering gently in a 
covered pot in the oven, on the hob or in a slow 
cooker. Starch granules absorb water and gelatinise. 
Protein coagulates. Meat tenderises. Fat will melt
Effects on the nutrients in food:
Same as for braising



Hospitality & Catering 2Yr Course

Sautéing – frying food gently in a little oil in order to soften the food and 
develop the flavour
Natural sugars caramelise. Starch granules absorb oil and swell. 
Protein coagulates. 
Effects on the nutrients in food:
Water-soluble vitamins are affected by the heat
Overcooking meat/ poultry will make the protein less digestible
Fat/oil used for sautéing adds to the energy density of the food. It will 
also add to the energy density of the food and add some fat-soluble 
vitamins. Starch granules are softened and some starch is released which 
makes it easier to digest. 

Shallow frying (pan frying) – frying food in a shallow frying pan in a little 
oil. 
Starch granules absorb oil and soften. Protein coagulates. Fat will melt. 
Cell structure of fruit and vegetables softens. Coatings such as egg and 
breadcrumbs will protect the food inside from drying out and 
overcooking as the egg protein coagulates and seals the food from the 
intense heat of frying. 
Effects on the nutrients in food:
Water-soluble vitamins are affected by the heat
Overcooking meat/ poultry will make the protein less digestible
Fat/oil used for sautéing adds to the energy density of the food and it will 
add some fat-soluble vitamins.

.

Dry frying – cooking food that naturally contains oil or fat in a frying pan without 
adding oil. 
Starch changes to dextrin. Protein will coagulate.
Fat will melt/ natural oils will soften. 
Effects on the nutrients in food:
B vitamins are damaged by the heat. 
Overcooking meat will make the protein less digestible. 
The fat from meat can be skimmed off to reduce the energy density.

Baking – cooking foods in a hot oven
Gases from raising agents expand with heat and make mixtures rise
Protein coagulates. Fat will melt. Starch granules absorb water and/ or melted fat. 
They absorb moisture, swell and gelatinise.
Gluten, egg proteins and starch set and form a framework around the gas bubbles 
inside baked products. 
Effects on the nutrients in food:
Heat damages vitamin B group.
Starch is more digestible because of the baking process. 

Grilling/ barbecuing – cooking foods by intense radiant heat on a metal grid or grill 
rack, underneath a heated grill element in a cooker or above the glowing charcoal/ 
flames in a barbecue
Protein coagulates rapidly. Fat melts and drains away from the food. Starch turns to 
dextrin. Sugars caramelise. 
Effects on the nutrients in food:
Water soluble vitamins are damaged by the intense heat
Fat melting out of meat, meat products and other foods reduces the energy density 
of the food. Overcooking meat/ poultry will make the protein less digestible. 

Roasting – cooking food in some fat or oil in the oven
Starch absorbs oil and softens. Natural sugars in fruit and vegetables caramelise. 
Protein coagulates. Cell structure of fruit and vegetables softens. 
Effects on the nutrients in food:
Fat used in roasting adds to energy density
Fat used adds fat-soluble vitamins
Water soluble vitamins are affected by the heat

Cooking methods that use dry heat to cook food

Cooking methods that use oil to cook food

Useful sites
Video: tinyurl.com/ya2pqe28
Cooking Methods: tinyurl.com/yaf7gmmr
Jamie Oliver Cooking Methods 
(videos & recipes): tinyurl.com/ydxgjwep

Toasting – cooking starch-based products, nuts and seeds
Starch turns to dextrin
Effects on the nutrients in food:
B Vitamins are damaged by the heat
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Stir frying – frying food for a short time in a wok, using very 
little oil and stirring all the time
Starch granules absorb oil and soften
Protein coagulates
Cell structure of fruit and vegetables softens
Effects on the nutrients in food:
Little oil is used so energy density is low
Quick cooking minimises loss of vitamin B group and vitamin C

.

Microwaving – cooking food by electromagnetic waves, called 
microwaves, in a microwave oven
Water molecules will vibrate and transfer heat energy to the 
food. Protein will not coagulate. Fat will melt. Sugar will 
caramelise and burn easily. Starch will gelatinise in the 
presence of moisture. 
Effects on the nutrients in food:
Less damage to B group vitamins and vitamin C due to rapid 
cooking time. 
Overcooking can make egg, meat and fish protein less 
digestible. 

Induction cooking – heat energy is transferred quickly to a 
pan through a specially designed ceramic cooking surface, 
over an induction coil that creates a magnetic current. 
Ingredients are affected in the same way as for other methods 
of cooking carried out on the hob.
Effects on the nutrients in food:
Nutrients are affected in the same way as for other methods 
of cooking carried out on the hob.

Sous vide - method of cooking food, especially meat or fish, 
by vacuum-sealing and immersing in warm water.
Ingredients are ‘protected’ by the vacuum sealed 
bag.
Effects on the nutrients in food:
Nutrients are retained due to the low cooking temperature 

Other methods used to cook food

Menu styles

À la carte – all the food items/ dishes are listed under different headings and 
sub-headings:- Starters, main courses, accompaniments/sides and desserts. 
• A type of menu often used in restaurants
• Usually has a wide choice of food items
• Food items are listed and priced separately
• Food is cooked to order

Cyclic menu – a set of menus, each with limited choices, that are rotated 
every week, every two weeks or once a month.
• Often used in hospital and school meal catering, where budgets have to be 

carefully planned and managed

Du jour menu – a menu that changes each day or is served only on certain 
days of the week. A plat du jour is a dish of the day – sometimes called ‘chefs 
special’ or ‘specials’
• Often used in small restaurants or pubs, where they may serve a particular 

type of cuisine on one night of the week

Function menu – Similar to a table d’hôte but with a more limited choice. Set 
price per head (person) is charged
• Used for functions such as weddings, parties, conferences. 
• A range of menus may be offered, with a scale of prices per head, to reflect 

the types and cost of ingredients used and the skills involved

Meal menu – menu choices for specific meals: breakfast, brunch, lunch, 
afternoon tea, dinner (evening meal)
• Often used in hotels and in some restaurants and cafés

Speciality menu – for target groups e.g. children, pensioners, ethnic groups 
and special diets. 
• Used in fast food outlets, some restaurants and cafés

Table d’hôte – the menu is set to two or three courses and 
has a set price for the meal. Each person pays the same price 
no matter which choice they make from the set menu. 
• Limited choices within each course
• Faster service than à la carte and less food wastage
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Environmental issues and menu planning

Keywords

Climate change – changes in the Earth’s 
temperature that can lead to unusual and extreme 
weather conditions

Greenhouse effect – the atmosphere allows solar 
radiation through to reach the Earth but reflects 
some of the heat radiated from the Earth back, 
leading to raised temperatures

Greenhouse gases – the gases that form a layer 
around the Earth which traps heat

Carbon footprint – a measure of how much food 
production contributes towards the production of 
greenhouse gases

Food provenance – where food and the 
ingredients in them originally come from before 
they reach the Hospitality and Catering industry

Fossil fuels – fuels such as coal, oil and gas that 
were created over millions of years by fossilised 
plants and animals (coal, oil and gas)

Non-renewable energy – energy produced from 
fossil fuels, which cannot be renewed once they 
are used up

Sustainable – producing food in a way that can be 
maintained over a long period of time and 
protects the environment 

Greenhouse gases and their effect. 
Many greenhouse gases (e.g. carbon dioxide, methane, nitrous oxide) are produced during food 
production, packaging, transportation, cooking and food waste. These gases are released into the Earth’s 
atmosphere where they form a layer around the Earth, which traps heat and raises its temperature 
(global warming). This is called the greenhouse effect and it causes climate change. 

Climate change – leads to many problems that affect the production and supply of food in many parts of 
the world such as drought (lack of rain), flooding, hurricanes and severe storms, higher and lower 
temperatures than normal. 

Carbon footprint – When food is produced and processed, very large amounts of non-renewable energy 
from fossil fuels and water are used. As fossil fuels are burned to release the energy they contain, large 
quantities of the greenhouse gas, carbon dioxide (CO2) are released. The term carbon footprint is used 
as a measure of the amount of CO2 gas that is released into the atmosphere from the activities of 
people, communities, industry, transport, etc. The carbon footprint of food measures how much CO2 
and other greenhouse gases are released throughout the whole process of producing and consuming 
food. Meat, dairy foods and egg production have the highest carbon footprint whilst vegetable, fruit, nut, 
bean and cereal production has the lowest. 

Food provenance – when planning menus it is important to carefully consider where the ingredients you 
use in your menus comes from and how it is produced. Many plant and animal foods are grown by a 
method called intensive farming, where large numbers of the same crop or livestock (birds, animals, fish) 
are grown together in one place. Having lots of livestock in one place can lead to animal welfare 
concerns, including the spread of diseases and pests, so livestock have to be given medicines or chemical 
sprays to prevent this. 

Food miles – this is the distance that food is transported from the time it is produced until it is eaten. 
There is a concern about the environmental impact of food miles because of the huge amounts of non-
renewable energy used to transport foods by land, sea and air, and the pollution that is caused by these 
forms of transport. 

Packaging – most food sold in shops and to the catering industry have some form of packaging, often 
plastic. A lot of non-renewable energy from fossil fuels is used in the manufacture of packaging, 
especially for plastics, and leads to the release of greenhouse gases. Some food packaging can be 
recycled but this can be difficult if it is contaminated with food waste. 
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Maths

Our weekly homework routines…

1
You will always be set at least one homework a 
week by your teacher. 

2

Your teacher will choose the lesson they want you 
to learn and will pick it so that you are revising an 
important Maths topic for revision.  As such, you 
have already probably covered it in class but 
might have forgotten so your homework is to 
revise as, to be a great learner, you need to revise 
all the time (not just before tests!).

3
You need to spend 30 minutes on your homework 
as this shows effort and commitment and will 
ensure that you do quality homework.

4

You will always be expected to 
i) watch the video;
ii) write down your quiz workings neatly;
iii) mark your own work, make corrections and 

write down your score at the end.

5

Homework will be checked by your teacher in 
class once a week during your starter.  You will be 
expected to bring your homework book to class 
and leave it open on the desk for your teacher to 
inspect.



Maths

Class
Due Tuesday 
14th June

Due Tuesday 
21st June

Due Tuesday 
28th June

Due Tuesday 
4th July

Due Tuesday 
12th July

Due Tuesday 
19th July

Due Tuesday 
26th July

10X1

364 - Conditional 
probability (1)

505 - 3D 
Pythagoras (1)

858 - 3D 
trigonometry (5)

558 - Triangles (2) 517 - Area of 
triangle 
(1/2absinC) (1)

518 - Area of 
triangle 
(1/2absinC) (2)

527 - Cosine rule 
(find side) (1)

10X2

508 -
Trigonometry 
(introduction)

845 - Non-
calculator 
trigonometry (1)

238 - Solving by 
completing the 
square 1

611 - Similar 
triangles (1)

628 - Vectors -
geometry 
problems (1)

630 - Vectors -
geometry 
problems (3)

494 - Bearings (3)

10X3

551 - Perimeter 
(4)

554 - Rectangles 559 - Trapezium 556 -
Parallelograms

557 - Triangles (1) 555 - Compound 
shapes

584 - Surface area 
of cuboids

10X4
61 - Simplify 
fractions

77 - Fractions of 
an amount

9 - Addition facts 19 - Subtraction 10 - Multiplication 
facts (times tables)

405 - Mean (1) 409 - Median

10Y1

546 – Area of 
Sector

547 – Area of 
sector (2)

545 – Arc Length 303 – Sine graph 304 – Cos Graph 305 – Tan Graph 846 – Non 
calculator 
Trigonometry

10Y2
269 - Solve single 
linear inequalities 
1 (positive x)

223 - Factorise 
quadratic 
expressions 1

225 - Factorise 
quadratic 
expressions 3

235 - Completing 
the square 1

191 - Simultaneous 
equations by 
elimination 2

192 - Simultaneous 
equations by 
elimination 3

193 - Simultaneous 
equations by 
elimination 4

10Y3

331 - Write ratios 
in the form 1:n or 
n:1

330 - Write ratios 
as 
fractions/proporti
ons

328 - Compare 
quantities using 
ratios

333 - Share in a 
given ratio 2

334 - Share in a 
given ratio 3

339 - Direct 
proportion 1

342 - Inverse 
proportion

10Y4

329 – Simplifying 
Ratio

331 – Write Ratios 
in the Form 1:n or 
n:1

332 – Share in a 
Given Ratio

330 – Write 
Ratios as 
Fractions/Proporti
ons

338 – Solve Ratio 
Problems Using 
Algebra

328 – Compare 
Quantities Using 
Ratio

335 – Harder 
Problems Involving 
Ratios 1

You must complete the task listed for your class each week.



Business

Memory and Recall - Revision

To support the learning done in class it is imperative that this is 
followed up by the creation of your own individual revision 
resources.

Remember these resources can be used for the end of 
term/Half term topic assessments. Your task is to use the notes 
taken in lesson combined with the knowledge provider that is 
the revision guide provided to you (The book to the right).

Revision schedule – also posted on Satchel One:

Week commencing Topic covered Page 
numbers

07/06/21 Influences on Business - Technology

14/06/21 Influences on Business – Ethical & Environmental 
considerations

21/06/21 Influences on Business – The economic climate

28/06/21 Influences on Business – Globalisation

05/07/21 Influences on Business – Legislation

12/07/21 Influences on Business – Competitive environment



IT

Memory and Recall - Revision

To support the learning done in class it is imperative that this is 
followed up by the creation of your own individual revision 
resources.

Remember these resources can be used for the end of 
term/Half term topic assessments. Your task is to use the notes 
taken in lesson combined with the knowledge provider that is 
the revision guide provided to you (The book to the right).

Revision schedule – also posted on Satchel One:

Week commencing Topic covered Page numbers

07/06/21 User Access restriction & Firewalls and interface design 28 & 29

14/06/21 Anti-Virus software and device hardening 30

21/06/21 Back up, recovery and encryption 31

28/06/21 Improving system security and who is responsible 32 & 33

05/07/21 Password policy and device hardening & 
Software policy

34 & 35

12/07/21 Disaster recovery policy & what to do after an attack 36 & 37



PE

Learn the anatomy of the heart and gaseous exchange. Identify the changes 
to the respiratory system during exercise.

Effects of exercise:
• Heavier and deeper breathing
• Increased vital capacity (how much air you can maximally breathe out)
• Increased number of alveoli
• Increased strength of the respiratory muscles (internal and external intercostals and 

diaphragm)
• Increased lung capacity and volume



Psychology

Key Theories

Key StudiesPaper 2: SocialSpecialist Vocabulary

Displacement
Adorno
Bystander behaviour
Pro-social behaviour
Anti-social behaviour
Collective behaviour
Crowd behavior
Deindividuation 
Social loafing 
Morality 

• Asch’s study of 
conformity

• Piliavin’s subway study 
on bystander behaviour

Conformity
Dispositional factors
Social factors
Locus of control
Obedience
Agency theory
Agentic state
Autonomous state
Authority 
Culture
Authoritarian personality
Cognitive style



Psychology

Key Theories
Key Studies

Paper 2: Language, Thought 
& Communication

Specialist Vocabulary

Schema
Sapir-Whord hypothesis
Closed/open posture
Postural echo
Adaptive
Evolutionary theory
Innate
Neonates
Sensory deprived
Emoticon

• Von Frisch’s bee 
study

• Yuki’s study of 
emotions



Cache Child care 
and development

Unit 1 

Learning Styles
Visual learners learn by seeing/watching
Auditory learners learn by hearing/listening
Kinaesthetic learners learn by doing practical tasks. These are sometimes 
called tactile learners.
Can you explain whether you are more of a visual( looking), 
auditory(listening) or kinaesthetic( doing) learner or a mix? How do you 
know?

Learning styles and study 
skills

Click on the links to find out more about learning styles and study skills
1. What learning style are you? https://arden.ac.uk/what-type-learner-

are-you

2. Study Skills – Read the following essential tips for 
studying https://www.bbc.co.uk/bitesize/articles/zb7j382

Revision Techniques
Make a revision 
timetable
Ask questions
Mnemonics
Chunking work
Checking/proof reading
Flashcards
Revision clocks
Completing past papers 
and reviewing mark 
schemes
Reading notes out 
aloud
Condensing notes
Quizzing each other

https://arden.ac.uk/what-type-learner-are-you
https://www.bbc.co.uk/bitesize/articles/zb7j382


Cache Child care 
and development

Unit 2 
Transitions that children may experience .
A transition is a change that a child my experience.
For example:
 Separating from parents e.g. through divorce or starting nursery or school
 Going to a pre school/nursery/Starting school
 Being cared for by a family member or family friend
 Going to a club
 Changing a group or class at a nursery
Can you think of any other changes?

Transitions

Look at the 
picture above.
What are the 
thoughts and 

feelings this child 
will experience in 

starting "Big 
School" ?

Ways to support children during transitions. This means…
Introducing child to the Key person e.g. childminder, teacher etc
Preparing children for future transitions e.g. share books about setting, visits, showing 
photographs, planning activities similar to those at the setting e.g. dressing up box
Supporting children during transitions – e.g. key worker/teacher and parents' carers 
duty
Good communication –role play using puppets, what happens in different 
situations e.g. playing schools or share or make books about new setting
Providing play opportunities –sensory activities e.g. sand, water, music, painting help 
children talk about feelings. Role play e.g. going on holiday, moving house, going to 
hospital
Providing reassurance –positive attitude/body language/greet children/positive 
vibrant environment. Makes children feel secure.



Science

Set 1
1. Draw the circuit symbols for: a) A thermistor, b) An LDR

2. What is the function of a diode? It only allows current to flow in the 
forwards direction, so can be used to protect other components.

3. State the equation that links: charge, current and time: Q=It OR Charge = 
current x time

4. State the unit for Charge: C or Coulombs
5. State the equation that links: Current, Potential Difference and Resistance: 

V=IR or Potential Difference = Current x Resistance
6. State the unit for resistance: Ω, Ohms
7. Explain the shape of an I-V graph for a filament bulb: As the potential 

difference increases, the current increases, which causes an increase in 
temperature. This causes the ions to vibrate more, so there are more 
frequent collisions between the electrons and ions, increasing the 
resistance.

8. How does a thermistor work? As temperature increases, the resistance of 
the thermistor decreases.

9. Why is the current the same everywhere in a series circuit? There is only 
one route for current to flow.

10. Define current: The rate of flow of charge (electrons)
11. Define Potential Difference: The Energy transferred per unit of charge.

P2 Electricity– Memory and Retrieval Homework
Set 2:
12. State the equation that links charge, energy transferred and potential 
difference. V=E/Q OR Potential difference = Energy transferred ÷ Charge
13. State the equation that links: current, potential difference and power:                          
P=IV OR Power = Current x Resistance
14. State the frequency and potential difference of Mains electricity:
50Hz and 230V
15. Compare alternating current (a.c) and direct current (d.c): Direct 
current    travels in one direction only, whereas alternating current is 
CONSTANTLY changing direction. 
16. What is the colour of the following wires in a plug? A) Live B) Neutral 
and C) Earth Wire:  A) Brown  B) Blue  C) Green and Yellow
17. What are the function sof the live and neutral wires? The live wire 
carries the p.d from the supply, and the neutral wire completes the circuit. 
18. What is the function of the Earth Wire? To carry excess current from 
the Live Wire to the ground if there is a fault. 
19. State the unit for frequency: Hz, Hertz
20. What is the National Grid? A system of cables and transformers, linking 
Power Stations to the consumers
21. What type of transformer is used to increase the potential difference? 
Step-Up Transformers
22. What is the function of Step-down transformers? To decrease the 
potential difference for domestic use. 



Science

TRIPLE ONLY Questions and Answers:
1. What is static electricity? The build up of charge on an insulating material

2. Which is the only subatomic particle that can move? Electrons

3. How does a rod become negatively charged? When rubbed against another insulating material, friction occurs which causes the rod to gain electrons

4. How does a balloon become positively charged? When rubbed against another insulating material, friction occurs which causes the balloon to lose 
electrons.

5. What will happen if 2 balloons with the same charge are put together? They will repel

6. When do static shocks occur? When electrons have built up on an insulating material (eg. Us!), and are then transferred to a conducting material. 

7. What does a charged object always have around it? An electric field. 

8. What happens to the strength of the electric field as you move away from a charged object? It becomes weaker.

9. What are the 2 rules for drawing electric fields? 1) The field  line must always be at right angles to the object   2) The field always moves in the 
direction of positive to negative (shown by arrows).

10. Draw the electric field around a positively charged sphere:

P2 Electricity– Memory and Retrieval Homework – TRIPLE ONLY 



Science

Set A Set B
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Science
B5 Homeostasis
Set 1

1. Define Homeostasis 
The maintenance of a constant internal environment

2. What is hormone?
A chemical messenger secreted by glands that travels in 
the blood

3. What conditions must be controlled within the body?
Ion concentration, water, temperature blood glucose

4. What is the role of the kidneys in homeostasis?
Regulate water and ion concentration

5. What is the role of the liver and pancreas in homeostasis?
To regulate blood glucose levels 

6. Define the term negative feedback
a mechanism that restores system back to its optimum 
levels 

7. What is the central nervous system made up of?
Brain and spinal cord 

8. Define a stimulus 
A change in the external environment

9. What detects stimuli in the body?
Receptors 

10. State the sensory organs
Eyes, ears, skin, nose, mouth

11. Give examples of effectors
Muscles or glands

12. State the correct pathway of a nerve response
Stimulus → receptor →sensory neuron→ Nervous system 
→motor neuron → effector→ response  

13. State the three types of neurons 
Sensory, neuron and relay

14. What is the role of motor neurons?
Transmit electrical impulses from CNS to effectors 

15. What is the role of sensory neurons?
Transmit electrical signals from receptors to CNS 

16. What is the role of reflexes?
Allows rapid responses to stimuli

17. State the 3 neurones of a reflex arc in order
Sensory, relay, motor

18. State the order of a reflex arc 
Stimulus → receptor → sensory neurone → relay neurone
→motor neuron → effector→ response 

19. How does information get passed across a synapse?
Chemicals diffuse across the synapse and bind with receptor molecules 
on the membrane of the next neuron.

20. What factors can affect reaction time 
Tiredness, alcohol intake, drug use

21. What does the endocrine system consist of?
A collection of hormone producing glands 

22. State three differences between the endocrine and nervous system
Nervous – acts quickly, electrical impulses carry messages 
and chemical messengers diffuse across a synapse. 
Endocrine – Long lasting responses, chemical messengers 
carried in the blood and hormones produced by glands.

23. How do hormones travel round the body?
In the blood 

24. How does adrenaline prepare the body for flight or fight?
It increases the supply of oxygen and glucose to cells of the brain and 
muscles 

B5 Homeostasis
Set 2



Science

B5 Homeostasis

48. Describe the stages of IVF
Fertility medications to stimulate egg production 
Insemination – sperm and egg fertilised together and stored in lab
Fertilised egg (embryo) inserted into woman’s uterus 

49. State the difficulties in being able to conceive
Ovulation not taking place, often due to hormone imbalance.
A woman having blocked fallopian tubes.  
The women’s cervical mucus being unusually thick.
The man having a low sperm count.
A blockage in the man’s sperm duct.
Ccancer treatment or genetic disorders 

B5 Homeostasis
Set 3

37. State the hormonal changes that happen in women 
during puberty

Production of oestrogen in the ovaries  
38. Name 1 hormonal contraception and one barrier 
contraception

Barrier – condoms 
hormonal – oral contraceptive pill

39. Name the 4 hormones involved in the menstrual cycle
FSH, LH, oestrogen and progesterone 

40. Name the 3 stages of the menstrual cycle
Menstruation, proliferation, ovulation 

41. State the gland that releases FSH and LH 
Pituarity gland 

42. State the gland that released oestrogen and progesterone
Ovaries 

43. Describe what happens during menstruation 
Uterus lining breaks down (bleeding) 
FSH released to stimulate egg development 

44. Describe what happens during proliferation
Uterus lining continues to thicken 

45. What occurs on Day 14 of the menstrual cycle?
LH is released causing the eggs to be released from the
ovaries 

46. Describe the effect of oestrogen 
Stops the release of FSH (stops more eggs developing)
Causes lining of uterus to thicken 

47. Describe the effect of FSH
Stimulates development of immature eggs 
Oestrogen released causing uterus lining to build up again.



Science

B5 HomeostasisB5 Homeostasis
Triple Only Set 1

50. State the part of the brain that is responsible for 
consciousness, intelligence, memory and language
Cerebral Cortex
51. State the part of the brain that controls unconscious 
activities e.g breathing and heart rate
Medulla
52. State the part of the brain hat is responsible for muscle 
contraction
Cerebellum
53. State the part of the eye that is the tough supporting 
wall
Sclera
54. State the function of the cornea
The transparent outer layer found at the front of the eye 
that refracts light
55. State the function of the iris
Contains muscles that allow it to control the diameter of 
the pupil and therefore how much light enters the eye.
56.State the 2 parts of the eye that control the shape of the 
lens
Ciliary muscles and suspensory ligaments
57. State the function of the optic nerve
Carries impulses from the receptors on the retina to the 
brain

58. If the eye is exposed to bright light, and the iris reflex 
causes the pupil to become smaller, what has to happen 
to the ciliary muscles and suspensory ligaments?
Circular muscles contract and the radial muscles relax
59. If the eye is exposed to dim light, and the iris 
reflex causes the pupil to become larger, what has 
to happen to the ciliary muscles and suspensory 
ligaments?
Circular muscles relax and the radial muscles contract
60. State what happens when you look at a near object
Ciliary muscles contract, which slackens the suspensory 
ligaments causing the lens to thicken which increases the 
amount of light it refracts
61.State what happens when you look at a distant object
Ciliary muscles relax, which pulls the suspensory 
ligaments tighter to make the lens thinner which refracts 
the light less
62. State the scientific name for long-sightedness
Hyperopia
63. State the scientific name for short-sightedness
Myopia



Science
B5 HomeostasisB5 Homeostasis

Triple Only Set 2

64. State the type of lens that will help long 
sightedness
Convex
65. State the type of lens that will help short 
sightedness
Concave
66. State the function of the kidneys
To filter and clean the blood
67. What is deamination?
A process that occurs in the liver where proteins and 
amino acids that cant be broken down are converted 
into fats and carbohydrates
68. What is the waste product produced during 
deamination?
Ammonia
69. What is urea?
A form of ammonia that is toxic to the body
70. What forms urine?
Water, urea and ions
71. What hormone controls the concentration of 
urine?
Anti-diuretic hormone
72. If water content increases how does the body 
respond?
Pituitary gland releases less ADH so less water is 
reabsorbed in the kidney, and we urinate more

73. State the name of the machine that treats kidney failure
Dialysis
74. State another type of treatment for people suffering with 
kidney failure
Kidney transplant
75. What is an auxin?
A plant hormone that control growth at the tips of shoots and 
roots76. True or false ' Shoots grow away from light'
False – towards
77. True or false 'Shoots grow away from gravity'
True
78. True or false ' Roots grow towards gravity'
True
79. State 3 uses of auxins
Killing weeds, growing from cuttings with rooting powder and 
growing cells in tissue culture
80. What is giberellin ?
A plant hormone that stimulates seed germination, stem growth 
and flowering
81. State 3 uses of giberellins?
Controlling dormancy, inducing flowering and growing larger 
fruit
82. What is ethene?
A gas produced by aging plants which influences the growth of 
the plant by cell division and stimulates enzymes to ripen fruit.
83. What is the use for ethene?
Ripening fruits for sale
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Sociology

Crime and Deviance Paper 2Topic 1: Introduction to 
Crime and Deviance

CRIME = an illegal act punishable by 
law. This can result in criminal 
proceedings if detected (e.g. 
murder)

DEVIANCE = behaviour that does 
not conform to society’s 
norms. This leads to negative 
sanctions if detected (e.g. people 
laughing at you)

NOTE: Not all deviance is illegal and 
not all crime is deviant!

The social construction of crime and deviance

Definitions of crime and deviance change over time and from place to place. In sociology 
we describe this as a social construction.

Key term: patterns of behavior based on the norms and expectations of a society.

Crime and deviance is constructed (decided/made up) by the society we live in.

Whether an action is seen as criminal or deviant can depend on:
- the time
- place
- social situation
-culture

Time: when the act takes place can influence whether it is criminal or not
Place: where the act takes place
Social situation: context in which the act takes place
Culture: different cultures have different expectations.

Measuring crime

Official statistics: Government statistics on crime based on official sources e.g. police 
records. They show patterns and trends in offending.
Victim surveys: a survey that asks respondents about their experience of crime, 
regardless of whether or not those crimes have been reported.
Self report studies: a survey that asks respondents to identify crimes they have 
committed, but for which they have not been caught.



SpanishSpanish

Vocabulario

Use the hand-outs that have been stuck in your 
Writing booklet & access Quizlet when practising for 

Low Stake quizzes and Formal Quizzes.

Your teacher might set some homework on:
-Translations

- Photo descriptions
- Written tasks
- Literary texts

- DIRT

WritingSpeaking

Your teacher might set some 
homework on:
- Interactions

- Photo descriptions
- Conversations

- DIRT

Deadlines set by your class teacher

Active Learn

Reading % Listening %

1

2

3

4

Active Learn

Reading % Listening %

1

2

3

4

1. You have received this message from your Spanish friend – translate it into Spanish – in the 
back of you book.

2. Choose the correct word to fill the gap.

____________________________________________________
____________________________________________________
____________________________________________________
____________________________________________________



Spanish

Word rankings – Following the memory and recall activities on these in class, continue memorising at home for a High-Stake Quiz.

Follow the links below, to access the study sets. They have been uploaded in Mrs. Hermida's Quizlet account, which you can all access.

Theme 2: Module 5: Ciudades Flashcards | Quizlet

First, read them on your way to school, on the bus, whilst travelling somewhere by car... and afterwards start testing yourself, play Match, Gravity, and set 
up a test for yourself.

And ultimately, test yourself and keep a record to see how, through repetition, you get much better with time!

Round 1 = / Round 8= /

Round 2 = / Round 9= /

Round 3= / Round 10= /

Round 4= / Round 11= /

Round 5= / Round 12= /

Round 6= / Round 13= /

Round 7= / Round 14= /

https://quizlet.com/463670004/theme-2-module-5-ciudades-flash-cards/
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