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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 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.



Drama



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


GCSE Food Preparation & Nutrition
Food Spoilage: the causes and the signs Controlling bacteria growth

Controlling mould/yeast growth

Topic: Food Safety
Fresh foods cannot be stored for a very long time until changes start 
to occur, eventually causing them to deteriorate. The changes which 
make food unfit to eat is called food spoilage.

Why do foods spoil?

Enzymic browning: Enzymes can cause browning. 
An enzyme is a protein molecule which acts as a 
biological catalyst and speeds up a reaction. When exposed to 
oxygen (oxidation), the browning reaction speeds up. 
How can enzymic browning be reduced? Enzymes can be 
deactivated by high temperatures, e.g. blanching vegetables. They 
can also be deactivated by acidic conditions, e.g. adding lemon juice 
to apples.

Signs of food 
spoilage
• A sour rotting 

smell or taste
• Areas of mould on 

food.
• Browning of food.
• A slimy feel to the 

surface of food
• A loss of moisture 

leading to 
wrinkled food that 
can be discoloured

• Foods looking or 
feeling over dry or 
wet. 

Microorganisms: Micro-organisms can make food unsafe to eat by 
simply being in the food and by producing waste products in the food or 
by producing toxins or poisons in the food 
There are three main micro-organisms. These being yeast, mould and 
bacteria.

• Bacteria – Extremely small single cell organisms which can be found 
everywhere. Bacteria produce very quickly if the conditions are 
correct. Some bacteria are harmful, these are known as pathogenic 
bacteria, or pathogens. 

• Yeast – found in soil, in the air and on some fruits. They are apart of a 
group of organisms called fungi. They are anaerobic, meaning they do 
not need air to survive.

• Moulds – they are also a type of fungi. They can be blue, green, black 
or white in colour. They reproduce by producing spores which will 
travel in the air and land on foods, they will then grow in the correct 
conditions. The can survive in the fridge but not in the freezer.

Conditions required for bacterial growth:

Temperature 
Bacteria is most active between 
5◦c – 63◦c. This is known as the 
danger zone.  Bacteria die at 70 
◦c. Below 0◦c bacteria become
dormant (go to sleep).

Moisture
Bacteria thrive in warm and moist 
environments making soups 
sauces and gravies high risk foods.  
They are unable to grow in dried 
foods such as powders.

pH
A pH scale measures how acid 
or alkaline a substance is. 
Bacteria prefer neutral 
conditions with a pH of 7. 
Many bacteria will not be able 
to grown in acidic or alkaline 
environments, for example 
pickled foods.

Time
Bacteria produce very quickly by 
dividing into two, and then into 
two again. This is known as binary 
fission. They do this every 10 
minutes. In 24 hours one bacteria 
cell could have developed into 
millions! 

Moulds
Moulds are visible to the eye and come in a variety of colours. 
Not all moulds are harmful, but some can produce toxins! 
Some are used in food production to enhance the food. They 
travel by releasing spores into the air (see picture right).

Conditions needed for growth (mould)
• Must have oxygen in order to grow.
• Grow quickly in moist conditions of 20°c - 30°c. Grow slowly 

in dry cold conditions.
• Can grow on a variety of foods but cheese and bread in 

particular.  

Yeast
Yeasts are responsible for food spoilage in high sugar content 
foods as sugar is their food source. 

Conditions needed for growth (yeast)
• Must have warm moist conditions (ideal temperature is        

25°c - 29°c).
• Need sugary conditions.
• Anaerobic growth – do not need oxygen to grow.  

Enzyme: A protein molecule 
which acts as a biological 
catalyst and speeds up a 

reaction. When exposed to 
oxygen (oxidation), the 

browning reaction speeds up. 

Food spoilage: The 
changes which make 
food unfit to eat. This 
is caused by enzymic 

browning, yeast, 
mould and bacteria. 

Pathogen: a 
type of 

bacteria 
which is 

harmful and 
can cause 

illness.

Binary Fission: the 
name of the process 

describing how 
bacteria multiply 
(dividing in two).



GCSE Food Preparation & Nutrition
Helpful uses of micro organisms in food production

Buying, storing and preparing foods safely

Buying Storing Preparing

1. Buy from a reputable seller, someone you trust, someone 
you can contact for customer care! 
Make sure you consider the following:
• Is the shop/premises clean?
• Is the food being stored correctly?
2. Do some visual checks yourself and do not accept food 
which looks spoilt.
Make sure you consider the following:
• Does it look fresh?
• Is it the correct colour, texture, appearance?
• Does it smell?
• Is it in date?
• Is the packaging ok and not damaged.
3. Check the date marks. Is it in date?

Chilled foods (fridges)
• The fridge should be between 0c and 5 c.
• Raw food should be on the bottom to prevent juices from 

dripping. Ready to eat foods should be on the top.
• Make sure food packaging is not damaged, wrap foods 

where possible.
• Do not over fill the fridge.
• Do not put hot food in the fridge as this raises the 

temperature of the fridge and will allow bacteria to grow.
Frozen foods (freezer)
• The freezer should be below -18c.
• Make sure food is packaged well or freezer burn may 

occur.
• Do not re freeze thawed food.
• Many foods with high water content (fruit and vegetables) 

will not freeze well.
Keeping warm
Any foods which  are high risk should be kept warm at 63 c or 
above so that they are out of the danger zone.

• Wash hands thoroughly at all 
required times. With santiser, not 
just water.

• Keep raw and cooked foods 
separate, separate chopping boards 
etc.

• Pay attention to personal hygiene.
• Use anti-bacterial spray.
• Keep pets out of the kitchen.
• Do not allow rubbish to over flow or 

sit there for long periods.
• Cook foods to a core temperature of 

70C for 2 minutes or reheated food 
to 75 C .

Topic: Food Safety

Micro-organisms and enzymes are used to help food be produced and can be very useful, not all are harmful! Some bacteria is used to make cheese and yoghurt!  Yeast is 
used to make bread as fermentation releases carbon dioxide and this gas helps to make bread rise. See more examples below of helpful uses of microorganisms and enzymes. 

Bread – yeast used.
The yeast is added to a bread recipe and digests 
the sugar and begins to ferment (release CO2). 

The gas helps the bread rise and creates pockets 
in the dough. 

Yoghurt – bacteria used.
Bacteria starter culture is added to milk 
which helps turn the lactose (sugar in 
milk) into lactic acid. This helps give a 
sour taste and also lowers pH causing 

the milk to coagulate. 

Cheese – bacteria/mould/ enzymes used.
Bacteria  starter culture is added to cheese which helps turn the lactose 

(sugar in milk) into lactic acid. This helps give a sour taste and also lowering 
the pH causes the milk to coagulate. Mould is also sometimes added if a blue 

cheese is needed. This helps to develop a unique flavour/texture and 
appearance. Enzymes are added to cheese to help coagulate it and cause it 

to form into curds and whey.

Best before: QUALITY DATE MARK.
Used on low risk foods, shows that after 

this date, the food may still be edible 
but will not be best quality.  

Use by: FOOD SAFETY MARK
Used on high risk foods, shows that 
after this date, the food could make 

you ill. High risk foods: high in 
protein, high in moisture.

Starter culture: 
A type of 

friendly bacteria 
grown for a 

specific 
purpose.

Use by date: A date on food 
indicating food safety. Used on 

high risk foods, shows that after 
this date, the food could make you 
ill. High risk foods: high in protein, 

high in moisture.

Best before date: A date mark on food 
indicating food quality. Used on low risk 

foods, shows that after this date, the 
food may still be edible but will not be 

best quality. 

High risk foods: Foods which bacteria like to grow on. Foods 
which are high risk must be the following; high in protein, 

high in moisture (not dried foods). Those which do not 
need further cooking (e.g. cooked rice) will pose a big risk 

for food poisoning.



Engineering
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Engineering



English

Creative Writing
Over the next term you will be expected to use all of you knowledge from English lessons and your own reading to create an extended piece of 

writing.  Each week, you should use the techniques mentioned in your homework book to write a description based on the image. Your final task 
will be to re-draft and write up your favourite paragraph, correcting any errors and upgrading your vocabulary and phrasing:

Week 1
1. Subordinate Clause
2. Simile
3. Colon
4. Personification
5. Conjunction

Week 4:
1. Adverbial Opener
2. Subordinate Clause
3. Sensory Description
4. Semi-colon
5. Simple Sentence

Week 2:
1. Adverbial Opener
2. Metaphor
3. Exclamation
4. Alliteration
5. Semi-colon

Week 5:
1. Pathetic Fallacy
2. Adverbial Opener
3. Exclamation
4. Simile
5. Noun Phrase

Week 3:
1. Sibilance
2. Sensory Description
3. Colon
4. Adverb
5. Personification

Week 6:
1. Pathetic Fallacy
2. Adverbial Opener
3. Exclamation
4. Simile
5. Noun Phrase

Week 7
Write up a neat copy of 
your favourite description, 
using any corrections 
and/or targets set by your 
partner in lesson.

• Your work will be 
checked during tutor 
time

• Your English teacher will 
ask you to hand in you 
final piece on a specific 
date.  This will be on 
SMHW.



French

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.

À Nottingham
In Nottingham
Dans ma ville
In my town
Là où j’habite
Where I live
J’aime Nottingham car
I like Nottingham because

Higher level structures
Ce que j'aime c'est qu’
What I like is that
Ce que je déteste c'est qu’
What I hate is that

on peut
you can
on ne peut pas
you can’t

visiter les musées
visit the museums
visiter les monuments
visit the monuments
regarder un film
watch a film
manger au restaurant
eat at a restaurant
faire les magasins
go shopping
faire les promenades
go for walks
aller au château
go to the castle
regarder un match de foot
watch a football match

ce qui est
which is

formidable
fantastic
génial
great
nul
rubbish
barbant
boring
intéressant
interesting



French

Quizlet links Active Learn

Key verbs

De la ville à la 
campagne

https://quizlet.com/_9w6qnd

Où j'habite https://quizlet.com/_9o667i

Dans ma ville https://quizlet.com/_9o675c

Dans ma région https://quizlet.com/_9o66xa

Qu'est-ce qu'on
peut faire

https://quizlet.com/_9o67hr

Les opinions https://quizlet.com/_9o67od

Les directions https://quizlet.com/_9o67b0

Le temps https://quizlet.com/_9o67vx

Infinitive
Passé composé

(did/have done)
Imparfait

(used to do/was doing)
Présent

(do/doing)
Futur proche (going

to do)
Conditionnel
(would do)

habiter (to live) j’ai habité j'habitais j'habite je vais habiter j'habiterais

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

aller (to go) je suis allé j'allais je vais je vais aller j’irais

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

il y a (there is) il y a eu il y avait il y a il va y avoir il y aurait

Reading % Listening %

1

2

3

4

5

Grammar % Vocab %

1

2

3

4

5

Reading % Listening %

1

2

3

4

5



Geography

The Urban World

1. What is the definition of the term Urbanisation? The propoprtion of the world’s population that live 
in cities

2. What is the definition of the term Migration? The movement of people from one place to another.
3. What percentage of the population lives in cities in HICs? 60%
4. What percentage of the population lives in cities in South and South East Asia? ~50%
5. Where in the world is most urban growth expected by 2050? India, China and Nigeria
6. Give two reasons why cities grow. Rural urban migration, push and pull factors (urban/rural), Natural 

increase
7. What is the definition of Natural Increase? Where birth rate is higher than death rate
8. What is the definition of Push Factors? Real or imagined disadvantages of living in a rural area
9. Give three Push factors? Desertification and soil erosion, drought or other climate related hazards, 

lack of education, lack of doctors etc.
10. What is the definition of Pull Factors? Real or imagined advantages of living in an urban area
11. Give three Pull factors? Perceived job opportunities, perceived better chance of education, perceived 

better medical facilities etc.
12. What does a city need to have to be classified as a Megacity? Population of over 10 million
13. There are three types of Megacities (Slow-growing, Growing, and Rapid growing):
14. Where in the world are the slow-growing cities (continents)? S E Asia, Europe and N America
15. Where in the world are the growing cities (continents)? S America and S E Asia
16. Where in the world are the rapid-growing cities (continents)? S and S E Asia and Africa



Geography

Brazil (Rio – Challenges)

1. Rio has grown rapidly in the last 50 years. Give three reasons people migrate to Rio from other areas. Recent migration from S Korea and China (jobs), 
Portugal (language) USA and UK (Industrial jobs)

2. What 4 services does Rio face challenges in providing to its rapidly growing population. Education, Water supply, Energy and Healthcare
3. How did the authorities of Rio try to solve problems of health in the Favelas? Medical staff went into the Favelas with medical kits
4. Was it successful? Reduced Infant mortality and increased life expectancy
5. How did the authorities of Rio try to solve problems of education in the Favelas? Giving school grants to poor families to allow children to go to school, 

opening university in Rocinha favela.
6. Was it successful? Increased the number of children in education and also literacy rates.
7. How did the authorities of Rio try to solve problems of water supplies in the Favelas? Most work on improving the quality of water supplies, with over 

300km of pipes laid between 1998-2014.
8. Was it successful? Yes -95% of population have access to mains water supply.
9. How did the authorities of Rio try to solve energy supply issues in the Favelas? Over 60km of power lines constructed, new nuclear power station 

constructed. Building of HEP plant at a cost of $2billion to build.
10. Was it successful? Building of HEP plant increased energy available by 30%
11. There are two types of employment in Rio - Formal and Informal. Give a definition of each. Formal – Jobs where people receive a regular wage, pay tax, 

and have rights like holiday and sick pay.
Informal – Jobs outside the control of governments, no taxes are paid, and if you don’t work there is no sick pay or holiday pay etc.

12. Give three Environmental Challenges faced by Rio. Air pollution, Traffic congestion, Water pollution, Waste
13. How many deaths is Air pollution in Rio thought to cause each year? 5000
14. What causes the Air pollution problem in Rio? Traffic congestion on roads, Increasing number of cars (40% increase in last decade), Crime levels meaning 

more people want to use cars not public transport.
15. Give at least two solutions Rio has used to reduce congestion. New toll roads into city centre, One-way roads during rush hour, and expanding the Metro 

system.
16. Give two industries affected by water pollution. Fishing industry, (decreased 90% in last 20 years), Tourism (due to pollution of beaches)
17. Give three solutions used to reduce water pollution. 12 New sewerage works (cost $68 million) 5km of new sewerage pipes in worst polluted areas and 

ships fined for dumping illegally into bays.
18. Give three reasons why waste is a particular problem in the Favelas. Steep slopes, poor roads – no waste collection, build-up of rubbish in the area (pests 

and disease such as cholera).
19. What has been built to reduce/dispose of waste from the Favelas? Biogas power plant near University of Rio.
20. What advantages has this waste disposal method created? Biogas (methane) used from rotting rubbish to generate electricity for over 1000 homes.



History Page 1

This is your short answer test on the CRISIS YEARS OF WEIMAR GERMANY (1918-1923). Your teacher will tell you the exact date of the test, remember that you are 
expected to prepare thoroughly. You must get 70% to pass, but most students get 95-100% if they work hard. This is NOT a test of ability but of hard work. You should 

revise a bit each week on the questions you have studied in lessons

1. Which politician became the first President of the Weimar Republic? Ebert
2. What is meant by the term ‘Constitution’? Set of rules by which a country is run
3. Who could vote? All adults (over the age of 20)
4. What was the Bill of Rights? Rights and freedoms of the people (e.g. freedom of speech)
5. What was the problem with proportional representation? Lots of parties- hard to get a majority so lots of 

coalitions
6. What was Article 48? President could bring in his own laws if he felt there was an emergency
7. What was the problem with the judges and officials in the Republic? All dated back to the Kaiser (and most right 

wing)
8. Why did many Germans hate the Republic? (2) Signed Versailles, Believed the government had stabbed German 

soldiers in the back, democracy was weak
9. Which political party rebelled against the new government? [Name or nickname]. Spartacists or Communists
10. What happened to them? (2) Arrested and killed- revolution stopped by the Freikorps
11. Which right-wing group rebelled against the government in 1920? Name their leader. [2] Freikorps, Wolfgang Kapp
12. How was the Kapp Putsch ended? General strike
13. What 2 other rebellions by the left wing were there? (2) Communist state set up in Bavaria in 1919, Red Army 

communist rebellion in the Ruhr in 1920
14. What part of Germany was invaded by the French and Belgians in 1923? Ruhr
15. What was the motive for this invasion? Get reparations by force
16. How did the Germans react to this invasion? Went on strike- passive resistance
17. The Germans printed extra paper banknotes to pay their debts. What economic problem did this cause? 

Hyperinflation
18. What impact did this have on the German people? (3) Prices rose, money lost value- saving wiped out, people on 

fixed incomes ruined, people with loans benefited, rioting and looting on the streets
19. What political unrest was caused by hyperinflation? (1) Munich Putsch
20. What occurred in Munich in November, 1923? Beer Hall Putsch/ rebellion
21. What were the consequences of this? (3) Hitler put in prison for 9 months, Nazis gained publicity, Hitler wrote 

Mein Kampf, change in tactics for Nazis- they would now try to get into power legally
22. Why could 1923 be described as a 'year of crisis' for the Weimar Republic? 3 major challenges: French Invasion of 

the Ruhr, Hyperinflation, Munich Putsch

Don't forget that you can 
watch the revision videos 
on our History YouTube 

channel to help you learn 
this information and all 
about the Golden Years. 

This is in the video Weimar 
Knowledge Part 1



History Page 2

This is your short answer test on the GOLDEN YEARS OF WEIMAR GERMANY (1924-1929). Your teacher will tell you the exact date of the test, remember that you are 
expected to prepare thoroughly. You must get 70% to pass, but most students get 95-100% if they work hard. This is NOT a test of ability but of hard work. You should 

revise a bit each week on the questions you have studied in lessons

1. What problems did Germany face when Stresemann took power? (3) Political 
instability/uprisings, hyperinflation and lack of trust in the government

2. What did Stresemann do to help the economy?(3) Called off general strike, reorganised the 
post office, sacked public employees and lowered others wages

3. What did Stresemann do with the German currency? Replaced old currency with 
Rentenmark

4. What was the Dawes Plan? Borrowed 800 million marks from the USA to help with 
economic growth

5. What was the problem with the Dawes Plan? Borrowing money could only go on for so long
6. How did the Young Plan help Germany? (2) Reduced reparation figure to £1.8 billion and 

gave Germany another 59 years to pay back reparations
7. How did these plans help with foreign relations with nations such as France? Germany were 

able to pay France the reparations they were owed, so France were satisfied
8. What developments were made in international relations after 1924? (4)started paying 

reparations so the French left the Ruhr, signed the Locarno Pact (1925) which agreed 
Versailles borders, got Germany into League (1926), signed the Kellogg-Briand Pact (1928)

9. How did culture change during Stresemann’s years? (3) allowed the free expression of ideas, 
writers and poets flourished and it was a golden age for cinema

10.What were Stresemann’s achievements in politics? Created the ‘Grand Coalition’ of 
centralist parties which provided a more stable government

11.What problems were lurking in the ‘Golden Years’? (3) economy completely dependent on 
foreign loans, massive debts had been created, many disliked the cultural developments, 
strong trends of nationalism remained

Metropolis, Otto Dix

Don't forget that you can watch the revision videos on our History YouTube channel to help you learn this information and all
about the Golden Years. This is in the video Weimar Knowledge Part 2



Hospitality & Catering 2Yr Course

Prevention during storage
• Chill cooked foods within 90 minutes
• Check and log temperatures regularly
• Wrap high-risk food & store on correct 

shelves of fridge
• Only take out the amount required for cooking
• FIFO rotation of foods 

(old stock to front, new to the back)
• Check dates of food regularly & date mark containers
• Dried food should be correctly stored & covered

Prevention during preparation & cooking
• Personal hygiene 

(hands washed before cooking, 
after touching raw food, after 
coughing/sneezing, clean apron, 
blue plasters on cuts, hair nets)

• Colour coded food equipment, boards/knives. 
• Only take food out of fridge when ready to prepare/cook
• Separate ready to eat and raw foods 
• Check hot hold/fridge temperature every 2 hours

Causes of food illness can be split into 3 categories:
1. Microbes – tiny microorganisms which can contaminate & 
spoil food

- Bacteria - - Yeast     - Mould 
2. Chemicals, metals & poisonous plants 
3. Allergies & intolerances 

LO4 - Know how food can cause ill health 

5-63°C - The danger zone. Bacteria multiplies rapidly as it has 
warmth. 
High risk food should not be kept in the danger zone – you should 
only take food out of the fridge when ready to prepare it.
0-5°C - Fridge temperature. This slows bacteria from multiplying as 
they do not get the warmth but does not completely stop or kill it. 
-18°C - Freezer temperature. This stops bacteria from multiplying as 
they do not get the warmth or moisture but does not completely kill 
it.
75°C+ - This kills bacteria. The core temperature of high-risk food 
such as meat should be cooked to at least 75°C, checked using a 
food probe
63°C+ - ‘Hot hold’ temperature. Cooked or reheated food must stay 
above 63° C (out of the danger zone) e.g. in buffets, deliveries. 
Checks should be carried out every 2 hours to ensure hot food 
maintains 63°C+

Conditions needed for bacteria to multiply:
Moisture - dried food has a longer shelf life
Time - multiplies every 20 mins(binary fission)
Warmth - multiply in warm conditions
Food (high risk) – high in protein 
i.e. eggs, meat, fish. 
*Use weekdays to help remember(MTWF)

1. Microbes
Bacteria: Can be good, or pathogenic & cause food poisoning.
Yeast: used a lot in the food industry in bread & beer making. It is a fungi 
which reproduced by budding. It needs warm, acidic, sweet foods (it 
ferments sugars) so can spoil sweet foods such as orange juice. 
Mould: used in cheese making. A fungi with thread like filaments which 
spread into a food (they stay even when the visible mould is cut off). It needs 
warm, moist conditions and can spoil foods.

Cross contamination: 
When bacteria is transferred from one place to another - avoid!
e.g. handling raw meat then touching ready to eat food such as salad;
handling raw meat then touching equipment/door handle; 
sneezing into food and not washing hands after; 
using equipment for raw meat then ready to eat food; 
by storing raw and ready to eat foods together in a fridge

Part 1: Causes of ill health



Hospitality & Catering 2Yr Course

LO4 - Know how food can cause ill health 

Bacteria type Onset time
Duration of symptoms

Symptoms (side effects) Sources (where it comes from)

Salmonella O: 2-3 days
D: a week

Diarrhoea, stomach cramps, vomiting Raw meat, sea fish & eggs 
Fruits and vegetables 

Campylobacter O: 12-72hrs
D: Up to a week

Diarrhoea (may be bloody), stomach 
cramps, vomiting. 

Unpasteurized (raw) milk & poultry 

E-coli O: 2 days
D: Up to 10 days

Diarrhoea (may be bloody), stomach 
cramps, vomiting. 

Undercooked ground beef (faeces in intestines) Unpasteurized 
dairy. Raw fruit & veg - water on crops 

Clostridium 
Perfringens 

O: Within hours
D: Up to 2 days

Diarrhoea, stomach cramps 
(no vomiting) 

Raw meat, gravies, food left for long periods at room temperature 

Listeria O: Up to 3 months
D: Days – weeks

Diarrhoea, vomiting, nausea, high 
temperature, aches & pains, chills

Unpasteurized dairy products. Raw fruits & vegetables 
Ready-to-eat deli meats, pate & seafood 

Bacillus Cereus O: 1-16 hrs
D: Up to 2 days

Diarrhoea, stomach cramps, vomiting, 
nausea 

Cooked rice being reheated 

Staphylococcus 
Aureus 

O: 1-6 hrs
D: Up to 3 days

Diarrhoea, stomach cramps, Sudden 
vomiting & nausea, 

Throat and mouth (i.e. chef coughing)
Skin (i.e. chef not washing hands)

2. Chemicals, metal & plants 
- Chemicals: can be poisonous - cleaning products, bleach, 
fertilisers & pesticides in crops/farming, overuse of additives.
- Metal: aluminium & tin can leach out of pans & tins when 
reacting with acidic food such as tomato, producing a metallic 
taste. Leftover food in tins should be transferred into a different 
container - not stored in the tin (e.g. half a tin of beans)
- Plants: some plants can be poisoning e.g. some mushrooms, 
berries, rhubarb leaves

3) Allergies & intolerances
Businesses must act responsibly towards this by
•advising customers about ingredients in their food
•label food and menus correctly
•avoid contaminating food with allergens
•recognise & know what to do if a customer has a reaction

Part 1: Causes of ill health

Allergy: A serious & possible life-threatening reaction to a food or ingredient. The 
common allergens are: 
1. eggs 8. mustard
2. fish 9. soybeans
3. milk 10. molluscs (mussels & oysters)
4. peanuts 11. tree nuts (hazelnut, almond, walnut, cashew)
5. gluten 12. lupin (a gluten free flour)
6. sesame 13. crustaceans (prawn, crab, lobster)
7. celery 14. Sulphur dioxide/ sulphites (a preservative)

Symptoms of an allergy 
Visible: flushed skin, rash, swelling of skin & lips, difficulty breathing.
Non-visible: swelling of tongue & throat, stomach pain
can become unconscious
- Can cause anaphylaxis shock (severe, possible fatal) Needs immediate treatment: Stay 
calm, call ambulance, reassure, use EpiPen if they have one



Hospitality & Catering 2Yr Course

Bacteria - microscopic organisms that multiply (pathogenic=harmful)
Yeast - a microscopic fungus that can ferment sugar (produce alcohol & CO2)
Mould - a furry growth of fungi that can grow and spoil food
Cross contamination - When bacteria is transferred from one place to another 
Danger zone – bacteria multiplies most as it is warm (5-63°C)
FIFO – First in first out – new stock is put behind old stock, so old stock is used first 
90-minute rule – cooked food should be cooled and refrigerated within 90 minutes
Hot hold - cooked or reheated food is held hot prior to and during service to 
consumers (at 63°C)
Binary fission - bacteria makes a copy/splits into two every 20 minutes in the correct 
conditions
Personal hygiene – the cleanliness of the food handler (i.e. hands washed, apron on, 
hair tied up)
Kitchen hygiene – the cleanliness of the kitchen & work area (i.e. clean benches)
Onset – the time between eating the contaminated food and symptoms appearing
Duration – the time the person has the symptoms
Symptoms – the side effects of something (i.e. a symptom of a cold is a runny nose)
Sources – where something comes from (i.e. a source of salmonella is eggs)
Allergy – a more severe immune response/reaction to something
Intolerance – an inability to eat something without adverse effects (i.e. gluten)
Anaphylaxis – a severe and potentially fatal reaction to something especially nuts
Coeliac disease - a condition where immune system attacks the tissues when gluten is 
consumed.
Gluten – a protein found in wheat flour, barley & rye (wheat flour - in bread, pastry, 
pasta, cakes)
Lactose – a sugar found in milk (milk is in dairy products such as yogurt, cheese, cream)

Key TermsLO4 - Know how food can cause ill health 

Intolerance: Digestive issues/feeling unwell after eating certain foods. 
They cause a slower/less instant reaction compared to an allergic 
reaction. Causes digestive issues & stomach pains/bloating/diarrhea 
(rather than immune system response)

Lactose intolerance:
Cannot digest lactose (a sugar in milk) 
properly so bacteria in the intestine have 
to break it down which then produce gas
Avoid: milk & dairy (yogurt, cheese, butter
Alternatives:  lactose free dairy/milk/yogurt
Dairy free milks such as almond, soya, rice

Coeliac/gluten intolerance:
Reaction to gluten - in wheat, barley, oats, rye. 
Most flour is made from wheat so cannot eat 
food made from wheat (pasta, bread, pastry, 
cakes etc). As well as the symptoms they can 
also lack energy (lack of carbohydrates)
Alternatives: Gluten free flour or other products 
such as bread. Almond flour, gram flour, linseed.
Coeliac: eating gluten can cause long term issues
Gluten intolerance: eating gluten = short term discomfort

Part 1: Causes of ill health

Law 1: Food Safety Act
Cover all food production & sale chain. 
(production, processing, storage, distribution & sale)
- Safe to eat (nothing unsafe added)
- What people expect (e.g. not food which is meant for 

pets)
- Not misleading (e.g. not horse meat in a lasagne)

Part 2: Laws & The EHO

Important to protect health 
It also protects business as:
- Staff are trained correctly
- Working conditions are good so staff can comply
- Prevent customers making false claims

3 laws/pieces of 
legislation
1. Food Safety Act
2. Food Hygiene 
Regulations
3. Food Labelling 
Regulations

Legislation
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LO4 - Know how food can cause ill health Part 1: Causes of ill health

Law 2. Food hygiene regulations (&HACCP)
Require food to be stored, handled, cooked &  served safely & hygienically 
Apply to all food businesses who must ensure:
- Food is produced safely 
(personal hygiene, pest control, staff training, cleaning & temperature records)
- Records of suppliers are kept to trace where food came from

Food businesses should ensure they meet food safety & hygiene regs using HACCP systems 
to ensure they show due diligence (being able to prove reasonable actions were taken to 
avoid risk)
HACCP = hazard analysis  critical control point (a system to identify hazards &  minimise 
risks):
1. Create a table or flow chart of the process
2. Analyse each step to identify the hazard
3. Identify what can be done to control/prevent the hazard
4. Set guidelines for each control/prevention 
(critical control points/limits) e.g. fridge temperature
5. Keep reviewing the system

Law 3. Food labelling regulations To inform and educate consumers 
about food they choose to buy. Packaging must be:
• Clear & easy to read/understand 
• Permanent
• Easily visible
• Not misleading

Stage Potential hazard (hazard analysis) Controls in place
(Critical control point)

Purchasing 
ingredients

Suppliers may not be hygienic

Food may be out of date

Meat may not be fresh

Delivery van temperature  in danger zone

Suppliers visited to check measures

Check dates on arrival

Check temp of van

Reject order if not met

Storage Fridge may not be 0-5

Dry storage may be contaminated by pests

Ready to eat food may be contaminated by meat

Regular checks & records logged

Regularly checked and serviced

Well ventilated, clean dry stores

Use FIFO

Preparation Meat may contaminate ready to eat food

Meat may be in danger zone for too long

Cross contamination by food handler

Store separately

Meat only taken out of fridge when ready to prep

Personal hygiene checks and training

Cooking Meat may not be thoroughly cooked Cook to 75C, use a Food probe and Timer

Serving Cross contamination by food handler

Food may enter danger zone

Contamination by packaging

Use tongs / serving equipment – not hands

Use hot hold – 63

Clean storage, protected from pests

Washing up Food not washed off equipment properly

Walls and surfaces get food trapped in from splashed 

etc

Dishwasher

Daily cleans at end of day

Weekly deep cleans

Waste disposal Scraps attract pests Secure bins, collected weekly, outside

HACCP example for a takeaway

Use by date  – must be used by to 
prevent food illness. Best before date -
not harmful to eat after this date but 
quality reduced

The following must be shown by law (mandatory)
- Name of the food
- List of ingredients
- Ingredients causing allergies or intolerances 
- Quantity/weight
- Use by date
- Storage 
- Business name & address of business name 
- Country of origin/place of provenance
- Instructions for use/cooking instructions
- Nutritional information 

(energy, fat, saturated, carbohydrates, sugars,
protein, salt, vitamins & minerals)

Traffic light labelling 
This is voluntary but provides a summary of 
the nutritional content 
(energy, fat, sugar & salt) so consumers can 
compare & see ‘at a glance’
It also shows a percentage of the reference 
intake
e.g. If it says 49% for fat, it means the portion 
contains nearly 
half of the recommended fat intake for the 
day
Red = high, amber = medium, green = low
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LO4 - Know how food can cause ill health Part 1: Causes of ill health

Legislation - a law or set of laws
Prosecute – take someone to court for committing a crime
Mandatory – required by law; compulsory
Due diligence - reasonable steps taken by a person to avoid committing an offence
Food Safety Act – law to ensure companies treat human food in a controlled and managed way
Food Hygiene Regulations – law to ensure companies make sure that their activities are carried out hygienically.
Food Labelling Regulations – the information and standards regarding information of food packaging/labels.
Food Standards Agency - responsible for food safety and food hygiene in England, Wales & Northern Ireland.
Country of origin/place of provenance – where the food comes from
Traffic light label - a system where red, amber & green are  used to represent high, medium or low amounts of sugar, fat, salt etc
Reference intake - how you the maximum amount of calories and nutrients you should eat in a day
EHO - Enforce environmental health laws by inspecting premises in order to ensure the food an establishment produces is safe to eat.
Documentation - documents that provide information or evidence or that serves as a record.
Prohibition notice – must stop selling food straight away – cannot resume until actions to remove or control the risk are removed.
Improvement notice - when a restaurant doesn’t comply with hygiene laws - needs to be fixed by a certain time (can stay open)
HACCP – (Hazard analysis critical control point) - a management system in which food safety is addressed through the analysis & control of hazards throughout the whole 
process.
Hazard analysis - deciding what might be a hazard, and what should be done if someone or something is exposed to this hazard.
Critical control point - a step in Food Handling where controls can be applied to prevent or reduce any food safety hazard.

Key Terms

Powers:
1. Prohibition Notice - closed until any problems 
have been fixed.
2. Improvement Notice - must be acted on 
within a certain time limit
3. Prosecute those who do not comply with the 
law

Enforce environmental health laws by inspecting premises in order to ensure the food an establishment produces is safe to eat.

Qualities:
- Communication
- Negotiation
- Ability to explain laws
- Ability to work methodically
- Problem solving 
- Time management
- Ability to work with people from all 
backgrounds

Qualifications :
- A degree in environmental health or food 
science 

Responsibilities:
• Carry out routine or unplanned visits
• Follow up outbreaks of food poisoning
• Follow up complaints from the public
• Collect samples for testing
• Give hygiene star ratings
• Give evidence in court 
• Give the owners advice 
• Give talks at public meetings and exhibitions
• Check documentation (temp logs, cleaning logs)
• Take photos, videos, drawings, interviews 

EHO (Environmental Health Officer)







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.

Revision schedule – also posted on Satchel One:

Week commencing Topic covered Page numbers

07/06/2021 Why are systems attacked? 22

14/06/2021 External Threats to digital systems and data 
security & More external threats

23 & 24

21/06/2021 Internal threats to digital systems and data 
security

25

28/06/2021 Impact of a security breach & User access restrictions 26 & 27

05/07/2021 User access restrictions (continued) 28

12/07/2021 Firewalls & Interface design; Anti-virus software 
and device hardening

29 & 30



Computer Science
Networking and Algorithms

Types of Networks

Wide Area Networks
- Any network that is spread over a wide geographical 
area in which computers communicate using resources 
provided by third party carrier are a WAN.

- WAN uses cables, telephone lines, satellites or radio 
waves to connect two or more remote locations

What is the biggest WAN in the world?
List organisations that may use WANs and explain how 
they may do this.

Local Area Network
- Also known as a LAN and operates on a single site 
such as a school hotel or business using their own 
cabling systems.

What is the differnce between LAN and WAN?
What are the advanatges and disadvanategs of usng a 
LAN instead of of having a standalone computer?

Circuit switching networking is a type of network 
where two of the end devices are connected to 
eachother through a dedicated line for the entire 
duration .

Packet switching is a method of transmiting data across 
the network by supposedling breaking the file into data 
packets. These packets may travel via different routes 
and each packet is marked with the packet number as 
this will make it possible to put the file together by the 
receiver.



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



Business Studies

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.

Memory and Recall - Revision

Revision schedule – also posted on Satchel One:

Week commencing Topic covered Page numbers

07/06/2021 The Marketing Mix & Market Research 53 & 54

14/06/2021 Types of Market Research & Using Market Research 55 & 56

21/06/2021 Product Life Cycles 57

28/06/2021 Extension Strategies & Product Portfolios 58 & 59

05/07/2021 Product Development 60 & 61

12/07/2021 Price & Pricing Strategies 62 & 63



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.

Y9 Maths Keywords

Maths is full of words we need to know the 
meaning of to be able to perform 
calculations etc. 

The Y9 words are based around algebra. 
Each half term your teacher will set you a 
‘Keywords Low Stakes Quiz’ to ensure you 
have a good understanding of the words. 
You should research these words each half 
term and ensure you know the meanings.

1. Simplify
2. Evaluate

3. Solve
4. Expand

5. Factorise
6. Rearrange 



Maths
Class

Due Tuesday 14th

June
Due Tuesday 21st

June
Due Tuesday 28th

June
Due Tuesday 5th

July
Due Tuesday 
12th July

Due Tuesday 
19th July

Due Tuesday 26th

July

9X1

192 - Simultaneous 
equations by 
elimination 3

193 - Simultaneous 
equations by 
elimination 4

206 - Straight line 
graphs 1

716 - Speed (1) 717 - Speed (2) 725 - Density (1) 269 - Solve single 
linear inequalities 1 
(positive x)

9X2
192 - Simultaneous 
equations by 
elimination 3

193 - Simultaneous 
equations by 
elimination 4

509 - Trigonometry 
(find side) (1)

511 -
Trigonometry (find 
angle) (1)

513 -
Trigonometry 
(multi-step) (1)

500 - Pythagoras 
(surds)

503 - Pythagoras 
(multi-step) (1)

9X3

206 - Straight line 
graphs 1

213 - Straight line 
graphs 8

351 - Probability of 
single events (1)

361 - Independent 
events & 
probability trees 
(1)

364 -
Conditional 
probability (1)

359 - Probability 
of more than 
one event (2)

383 - Venn diagrams 
for probability (1)

9X4

339 - Direct 
proportion 1

691 - Metric units of 
measure

739 - Recipe 
problems (1)

557 - Triangles (1) 555 -
Compound 
shapes

539 - Area of a 
circle (1)

534 - Circumference 
of a circle (1)

9Y1
192 - Simultaneous 
equations by 
elimination 3

193 - Simultaneous 
equations by 
elimination 4

195 - Simultaneous 
equations (in context)

509 -
Trigonometry (find 
side) (1)

511 -
Trigonometry 
(find angle) (1)

858 - 3D 
trigonometry (5)

874 - Distance-time 
graphs (1)

9Y2

504 - Pythagoras 
(multi-step) (2)

543 - Area of a circle 
(5)

536 - Circumference 
of a circle (3)

213 - Straight line 
graphs 8

214 - Straight 
line graphs 
(parallel)

198 - Linear 
sequences (nth 
term)

920 - Arithmetic 
sequences (2)

9Y3

919 – Arithmetic 
sequences

920 –
Arithmetic sequences 
(2)

351 – Probability of a 
single event

352 – Probability 
of a single event 
(2)

353 –
Probability of an 
event not 
happening

358 –
Probability of 
multiple events

359 – Probability of 
multiple events 2

9Y4
477 - Angles on a 
straight line (1)

485 - Angles in a 
triangle (1)

561 - Interior angles 
in polygons (1)

498 - Pythagoras 
(longer side)

499 -
Pythagoras 
(shorter side)

200 - Midpoint 
of a line 
segment

201 - Gradient of a 
line segment 1

9Y5
17 - Round numbers 
to the nearest 10, 
100, 1000

56 - Round decimal 
numbers

45 - Read & write 
decimal numbers

46 - Compare 
decimal numbers

37 - Compare 
negative 
numbers

38 - Symmetry 
of subtraction

265 - Representing 
inequalities on a 
number line

https://hegartymaths.com/speed-1
https://hegartymaths.com/speed-2
https://hegartymaths.com/density-1
https://hegartymaths.com/solve-single-linear-inequalities-1-positive-x
https://hegartymaths.com/pythagoras-multi-step-2
https://hegartymaths.com/area-of-a-circle-5
https://hegartymaths.com/circumference-of-a-circle-3
https://hegartymaths.com/straight-line-graphs-8
https://hegartymaths.com/straight-line-graphs-parallel
https://hegartymaths.com/linear-sequences-nth-term
https://hegartymaths.com/arithmetic-sequences-2


Media Studies

Component 2 – Developing Digital Media Production skills.
You will be planning your own music video for a new artist, group or duo of your choice.
Your work must be presented in the form of a Word document or PowerPoint and printed out each week for your 
teacher to check and give feedback on. You should use lesson theory and your booklet to help you complete the tasks.

Week 1

Introduce your artist and genre. State the purpose of your music video, 
include industry reasons, audience appeal and audience access. Write in full 
sentences and in detail. Check your spelling and proof-read to ensure it 
makes sense.

Use lesson booklet and 
https://www.ocr.org.uk/Images/466941-
music.pdf page 13-17

Week 2

Media Language: State what Genre, narrative, setting, iconography you plan 
to use. If there is a theme, state this giving reasons for your choices. Will 
your video be concept or performance?
Add as much detail to this as you can.

Use lesson booklet and 
https://www.slideshare.net/fereshta20/mu
sic-video-iconography-and-genre

Week 3
Create a mood board for your video including images, themes, colours, styles 
etc. This should be on A3 paper and in colour. It can be done on the 
computer or by hand using cut outs from magazines or printed material.

Google ‘Mood board for a music video’ and 
select ‘images’ to get some ideas for how 
this could look.

Week 4

Write a synopsis for your video giving narrative structure / storyline for the 
video. Try to add lots of detail to help you in the next stages. What will your 
music video be about? Use your previous tasks to help you and stick to your 
theme and purpose.

Use the lesson booklet and 
https://www.slideshare.net/hsaunders6969
/narrative-structures-in-a-music-video

Week 5

Create a plan for use of different platforms to showcase your music 
video. Say how you would use each of the different media platforms to 
promote your artist and their music video. Include Facebook, YouTube, 
Instagram, Twitter and a website.

Use lesson booklet, PowerPoint and link: 
https://www.bbc.co.uk/bitesize/guides/zw8
xfrd/revision/1



PRE

Marriage and Family Life SHORT 
answer test 1 Question Answer

1 What is homosexuality? Being physically/sexually attracted to 

persons of the same gender.
2 What is celibacy? When you don’t have sexual relations.
3 Name three types of artificial contraception.

1.

Condoms

4 2. Pill
5 3. Implant
6 What is the age of consent in the UK? 16

7 Why do some Christians disagree with 

homosexuality?

The Bible says that sex between two 

men is forbidden.
8 Why do some Christians agree with homosexuality? There is nothing wrong with homosexual 

relationships if they are loving and committed 

but they may not marry in the church.
9 What is the definition of adultery? A sexual relationship with someone other 

than who you are married to. (Cheating on 

your marriage partner).
10 Why might liberal Christians be in favour of sex 

before marriage? 

It shows the other person you love 

them.
11 Why do Christians believe adultery is 

wrong?

It is in the 10 commandments that you 

should not commit adultery.
12 What is the definition of contraception? Precautions taken to prevent pregnancy and 

to protect against contracting/transmitting 

STIs.
13 Give one example of a natural form of 

contraception.

The rhythm method.

14 When do some Christians believe contraception is 

acceptable?

Contraception is acceptable in 

managing a family. It can be used to 

regulate size of families but not to stop 

them altogether.



PRE

Marriage and Family Life SHORT 
answer test 2 Question Answer

15 What is the definition of marriage? The legally or formally recognized union of 

two people as partners in a personal 

relationship.
16 What are the seven purposes of marriage for 

Christians?

1.

Procreation

17 2. Union

18 3. Raising a family

19 4. Partnership

20 5. 0ne flesh

21 6. Sacred

22 7. Everlasting

23 What is the definition of divorce? Legal ending of a marriage.
24 Which types of Christians oppose cohabitation? Orthodox Churches and Catholics
25 What is the definition of annulment? Cancellation of a marriage in Roman Catholic 

tradition, as if marriage never was.
26 What does the Catholic Church teach about 

divorce?

They do not recognize divorce even if legally a 

couple are divorced because they are still 

married in the eyes of God.
27 What is the definition of Gender prejudice? The belief that one gender is ‘better’ 

than the other.



Psychology 1

Paper 1: Research Methods

These mini-tests 
will form part of 

your memory and 
recall homework 
tasks. Make sure 

you know the 
answers to these 

questions!



Psychology 2

Key Theories Key StudiesPaper 1: Development
• McGarrigle & Donaldson’s 

‘Naughty Teddy’ study
• Hughes’ ‘policeman doll’ 

studySpecialist Vocabulary

Conservation
Egocentrism 
Fixed mindset
Growth Mindset
Praise
Self-efficacy
Verbaliser
Visualiser

Brain stem
Cerebellum
Cortex
Thalamus
Nature
Nurture
Accommodation
Assimilation



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.



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



Science

B4 Bioenergetics
Set 1
1. Write the word equation for photosynthesis.
Carbon dioxide + water --> glucose + oxygen
2. How does a plant absorb carbon dioxide?
Through the stomata.
3. How does a plant absorb water?
Through the roots.
4. Why are leaves thin and flat?
To absorb more sunlight.
5. Name the 3 limiting factors of photosynthesis.
Light, temperature, carbon dioxide.
6. What do the cells in the palisade layer of a leaf contain?
Lots of chloroplasts.
7. How can rate of photosynthesis be measured? Count 
number of bubbles produced in a given time, measure gas 
production at regular intervals with a gas syringe.
8. Sketch 3 graphs to show the effect of limiting factors on rate 
of photosynthesis.

9. Suggest why using an LED bulb or a heat screen would 
improve the accuracy of the results in a photosynthesis 
investigation where light intensity is the IV. It would prevent 
the temperature increasing so only light intensity is 
investigated.

B4 Bioenergetics
Set 2

10. Write the equation for respiration.
glucose + oxygen --> energy + carbon dioxide + water

11. Name the site of aerobic respiration. Mitochondria.

12. Write the equation for anaerobic respiration in humans.
Glucose --> lactic acid + energy (small amount)

13. When does anaerobic respiration take place
When there is a lack of oxygen.

14. Define the term 'oxygen debt'.
The amount of extra oxygen required to convert lactic acid into carbon 
dioxide and water.

15. Write the equation for anaerobic respiration in yeast.
Glucose --> ethanol + carbon dioxide 

16. What is fermentation?
Anaerobic respiration in yeast cells.

17. How does breathing change during exercise?
Breathing rate and volume of each breath increases.

18. Why does breathing rate and volume of each breath increase during 
exercise? More oxygen needed for increased respiration in muscle cells 
to release more energy needed for contraction.

19. When lactic acid levels are high, where is it converted back into 
glucose? The liver.

20. Define 'respiration'. The process of transferring energy from glucose, 
which happens in every cell.



Science

Set 1
1.What is a hypothesis? The theory or question being tested.
2. What is a prediction? The result that the scientist carrying out the 
investigation thinks they will find by doing the experiment.
3. What is an independent variable? The variable that you are in charge of 
changing.
4. What is a dependent variable? The variable that you measure.
5. What is a control variable? The variable that must be kept the same to 
make the test reliable.
6. What should be recorded in the first column of a table? The independent 
variable.
7. True or false. The units need to be written after every number recorded 
in a table. False.
8. State the type of data plotted on a bar graph. Categoric.
9. State the type of data plotted on a line graph. Continuous
10. What should be on the x-axis of a graph? Independent variable.
11. What should be on the y-axis of a graph? Dependent variable.
12. What is a line of best fit? A line that is drawn as close to as many of the 
data points as possible.
13. How do you calculate the gradient of a graph? Draw a triangle on the 
line of best fit. Change in the y values divided by the change in the x values.
14. True or false. The line of best fit can be a curve. True.
15. What is meant by directly proportional? For every increase in the x-
values, the y-values will increase by the same amount each time. For 
example, for every 1 kg increase on the x-axis, the force on the y-axis will 
increase by 10 N.
16. How is a directly proportional relationship shown on a line graph? 
Straight line through the origin.

Science Skills – Memory and Retrieval Homework

Set 2
17. What is a systematic error? Caused by a fault in the equipment. This stays 
constant throughout the experiment,
18. What is a random error? Caused by a small change in the environment.
19. What is a zero error? Type of systematic error. Caused when the equipment is 
not set to zero.
20. What is an anomaly? A piece of data that does not fit the pattern.
21. How do you calculate a mean? Discard anomalies. Add up the data points. 
Divide by the number of data points.
22. Why do you calculate a mean? To reduce random error.
23. In science, how do you write the range? Small number – big number (a dash, 
not take away!)
24. What is meant by uncertainty? Half the range in results.
25. How is the uncertainty calculated? (Largest – smallest) ÷ 2
26. What is meant by resolution? The smallest change in the quantity being 
measured of a measuring instrument.
27. What is meant by accurate? Close to the true value.
28. What is meant by precise? Very little spread about the mean.
29. What is the standard form that would replace the prefix giga (G)? x109

30. What is the standard form that would replace the prefix mega (M)? x106

31. What is the standard form that would replace the prefix kilo (k)? x103

32. What is the standard form that would replace the prefix centi (c)? x10-2

33. What is the standard form that would replace the prefix milli (m)? x10-3

34. What is the standard form that would replace the prefix micro (μ)? x10-6

35. What is the standard form that would replace the prefix nano (n)? x10-9



Science

Set 1

1. What are the three states of matter? Solid, liquid, gas.

2. What is the change of state from solid to liquid? Melting.

3. What is the change of state from liquid to gas? Evaporating.

4. What is the change of state from gas to liquid? Condensing.

5. What is the change of state from liquid to solid? Freezing.

6. What is the change of state from solid to gas? Sublimation.

7. How are particles arranged in a solid? Regular arrangement. 

All particles in rows, touching.

8. How do particles move in a solid? Vibrate around a fixed 

point.

9. Describe the strength of the forces between particles in a 

solid. Strong.

10. How are particles arranged in a liquid? Random 

arrangement, particles touching.

11. How do particles move in a liquid? Particles move around 

each other.

Set 2
12. Describe the strength of the forces between particles in a liquid. 
Weaker that in a solid/Stronger than in a gas.

13. How are particles arranged in a gas? Random arrangement, widely 
spaced.

14. How do particles move in a gas? Free to move.

15. Describe the strength of the forces between particles in a gas. 
Weak.

16. What is the equation for density? Density = mass/volume.

17. What is the definition for density? Mass per unit volume.

18. What is the definition for internal energy? The total energy that 
its particles have in their kinetic AND potential stores. 

19. What is the definition of specific heat capacity? The amount of 
energy required to raise the temperature of 1 kg of a material by 1oC.

20. What is the definition of specific latent heat of fusion? The 
amount of energy required to change 1kg of a substance from a solid 
to a liquid.
21. What is the definition of specific latent heat of vaporisation? The 
amount of energy required to change 1kg of a substance from a liquid 
to a gas.
22. How is gas pressure caused? The gas particles collide with the 
sides of their container, applying a force to that area.

P3 Particles



Sociology
Topic 5: Conjugal role 

relationships Family

Specialist Vocabulary

Men are doing more housework because more women are 
employed outside of the home so conjugal roles are more joint.

However, women are the ones who still have the main responsibility 
for housework and childcare.  

Power and decision making

Conventional family: A traditional nuclear family containing a married 
couple and their children who live together.

Family members have different roles based on their age, gender and 
occupation.  Women are expected to work inside the home without pay 
while men are expected to work for pay outside the home.

The conventional family is no longer the norm in society but the idea of the 
conventional family life is a powerful one in society.  For example, more 
women are in paid employment but this has not brought about great 
change in male domestic roles.  In a conventional family women are 
dependent on the man’s wage, especially if there are young children who 
mothers take care of children full time.  This is because when married 
women work outside the home they tend to be in low paid, part-time jobs.

However, things are changing due to the increase in dual worker and lone 
parent families which means not as many people live in a conventional 
family.  

Conjugal roles

Conjugal roles
Joint conjugal roles
Segregated conjugal roles
Domestic division of labour
Dual burden
The new man
Triple shift
The conventional family
Power

Oakley: The Conventional Family

Power – the ability to exercise control over one’s own life and/or the 
lives of others.

Power relationships within the family look at the relationship between:
the adult partners
parents and children

Even today men are often still the main earners meaning the woman is 
financially dependent on them. As more women become the main 
wage earners this situation may change.

Power in some families can lead to domestic violence and abuse



Sociology
Topic 5: Conjugal role 

relationships Family

Specialist Vocabulary

Functionalists argue that it is ‘natural’ for women to be housewives and men to be the breadwinners.  According to Parsons women
should take on the expressive role and men should take on the instrumental role.  This keeps society running smoothly and makes sure 
that children are socialised properly.

During primary socialisation children are taught norms and values.  This creates value consensus in society. 

Parsons also sees the family as a ‘warm bath’ that releases emotional stresses of everyday life.  

Theoretical views of conjugal role relationships

Expressive role
Instrumental role
Value consensus
Warm bath theory
Unit of production

Functionalism

Marxism

Men and women have unequal roles as this benefits capitalism.  Women who stay at home, doing 
housework and emotional support (unpaid work), are supporting capitalist society because they 
are providing workers who are fit, happy and healthy.  Children are raised to be the next generation 
of workers and are socialised to accept their position as a member of the working classes.  

Zaretsky agrees that the family provides the next generation of workers and unpaid labour.  

He also argues that the family is a unit of production.  He states that the family helps with the 
pressures of capitalism as it allows individuals to express their frustration in the family home rather 
than expressing them at work (and then getting fired!)  This benefits capitalism as it helps to 
reduce stress created by workers being exploited.  



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

Complete the sentences by choosing a verb from the box and changing it into the present 
continuous. Example: 1 – Juan está navegando por Internet

ver sacar navegar leer descargar vivir

1. Juan ______ ____________ por Internet.
2. ¿Qué película ______ ____________, Paco?
3. Yo ______ ____________ una novela de 

ciencia ficción.

4. Mis hermanos ______ ____________ fotos.
5. Mónica ______ ____________ canciones.
6. ¿Y vosotros? ¿Dónde ______ ____________
ahora?

Translate the sentences into Spanish using the verbs in brackets to help you.
1. My gran is sunbathing on the beach. (tomar)
2. I am buying clothes in the shopping centre. (comprar)
3. My uncle is watching a film at the cinema. (ver)
4. My sister is running in the park. (correr)
5. My parents are swimming in the sea. (nadar)
6. My cousin is Reading in the library. (leer)

Read the sentences and pick the most appropriate answer to fill the blank
1. Siempre uso aplicaciones para 

_______________________________________.
2. Móvil es útil para ________________________.
3. En este momento estoy _____________ en casa.
4. No puedo ir al concierto porque tengo que 

________________________________________.
5. Quiero _________________ porque está lloviendo.
6. Creo que leer en formato digital 

________________________________________.

a. Cuidar a mi hermana
b. Subir y ver videos
c. Quedarme en casa
d. Escuchando música
e. Protege el planeta
f. Organizar las salidas con mis 

amigos



SpanishSpanish
Low stake quiz DIRT Low stake quiz DIRT What do I need to keep 

working on?
1. I am sunbathing

2. he is revising for an exam

3. my mum is reading

4. Do you want to go out 
with me?

5. I can’t because

6. it’s raining

7. I have to…

8. do my homework

9. I want to stay at home

10. behind/in front of

11. I read newspapers

12. I prefer magazines

13. I like romantic novels

14. Protects the planet

15. Tires your eyes

16. Costs a lot less

1. ¿Qué aplicaciones usas?

2. Uso… para…

3. Organizar salidas con 
amigos

4. Ver mis series favoritas

5. La tengo desde hace…

6. compartir/subir fotos

7. Conocer a nueva gente

8. Es peligroso/a

9.Fácil de usar

10. útil/ rápido/a

11. Una pérdida de tiempo

12. Te engancha

13. Lo bueno/lo malo es que

14. Estoy editando mis fotos

15. Está escuchando música

16. Están descansando
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