
“Knowledge is power. Information is liberating. Education is the premise of progress, in 
every society, in every family” Kofi Annan

SPWT Year 9 Knowledge Organisers: Spring

Name: Form: 

Knowledge organisers are brought to school every day, in their plastic folder.

What is a knowledge organiser?

A knowledge organiser specifies, in meticulous detail, the exact facts, dates, events, characters, concepts and precise definitions that you 

are expected to master in your long-term memory. 

Why do we use knowledge organisers?

Knowledge organisers support you to build knowledge for long-term learning. 
They also support you to learn to study independently. 

Challenge!
At SPWT, we encourage you to explore your learning further outside of the classroom. To do so, research and write about the topic you are 
learning about, in your subject exercise books. 



Start a new page. Write the date and HW in 

the margin and underline. Write the title at the 

top of the page (Knowledge Organiser 

*Topic*). 

Draw a line down the middle of the page 

using a ruler (measure accurately where the 

middle is). 

COVER the right-hand side of the table 

in a section of the Knowledge Organiser.

WRITE down the word/ question on the 

left, followed by your answer. 

CHECK your answers by uncovering 

and reading the right-hand side

CORRECT any answers that are 

incorrect using a green pen

How do I use my knowledge organiser?



Art



Art



Computer Science KO
Topic: Unit 9.3 Algorithms & Programming



DT: Year 9 Product Design

Project: Mechanical toy

Snail Pear-shaped Eccentric

Cams:

Linear motion
Motion in a straight 

line indefinitely.

Reciprocating 
motion
Back and forth 
motion

Rotary motion
Motion in a circle.

Oscillating motion
Oscillation is a 

back and forth 

motion about a 
pivot point

Cam and Follower: A cam changes the input motion, which is 
usually rotatory motion, to a reciprocating motion of the 
follower. The are found in many machines and toys. 

Cam

Follower

Natural timber Timber taken from trees e.g. oak

Hard wood Wood that comes from deciduous trees e.g. 
Oak

Soft wood Wood that comes from coniferous trees e.g. 
pine.

Manufactured timber Timber that is manmade e.g. MDF

Hazard A potential danger

Precaution A measure taken to prevent something 
dangerous

Mallet: Used with a chisel to remove 
waste wood when making joints

Chisel: Used to chisel out waste wood 
when making joints

Bench Hook: Secured in a vice, this is 
used when cutting wood with a Tenon 
saw

Tenon Saw: used for general wood 
sawing

Try Square: used to mark straight lines 
on to material

Pillar Drill: used to 
drill holes through 
wood, metal, plastic

Hegnar/Jigsaw: used 
to cut wood, plastic

Bandfacer: used 
to smooth the edges 
of wood, plastic



DT: Year 9 Food

Food Groups What do they do? Where do we find them?

Protein Help build, repair and 
maintain our muscles, 
organs and body tissue

Meat, beans, eggs, lentils, 
fish

Dairy Helps maintain healthy 
bones and teeth

Milk, yoghurt, cream,
cheese

Carbohydrates Gives us energy Potatoes, pasta, breads, 
rice, cereal

Vitamins & 
minerals

Helps us to grow 
maintain a healthy body

Fruit, vegetables

Fats & sugars Used for energy, 
insulation and to protect 
the vital organs

Cakes, biscuits, sweets, oil

Sensory Star Graph

We use a star graph to record our opinions of a dishes sensory qualities.  

• The bigger the shape the better the dish was 
received over all

• A smaller shape indicates more areas for 
modification/improvement

Vegan A person who does not eat any food derived from any
animals.

Lacto-ovo
vegetarian

A person who does not eat meat or fish but does eat eggs 
and dairy products.

Lacto 
vegetarian

A person who does not eat meat, fish or eggs but will eat 
dairy products.

Pescetarian A person who does not eat meat but does eat fish.

Deficiency An inadequate supply of essential nutrients such as vitamins 
and minerals in the diet. These can be supplemented in the 
diet with nutrient rich foods, fortified foods and 
supplements such as tablets.

Allergy A food allergy is a rapid and potentially serious response to 
a food by the immune system. It can trigger classic allergy 
symptoms such as rash, wheezing and itching. In rare cases 
the symptoms can be severe and fatal.

Iron A mineral that helps make red 
blood cells which carry 
oxygen around the body.

Red meat is a really good 
source of iron. 

taste

aroma

texture

appearance

The senses:

Condiment A substance such as ketchup, mustard, or pickle that is 

Other sources of iron include:
• dark-green leafy vegetables, such as watercress and curly kale 
• iron-fortified cereals or bread 
• brown rice
• pulses and beans 
• nuts and seeds 
• meat, fish and tofu 
• eggs 
• dried fruit, such as dried apricots, prunes and raisins 

A deficiency in iron can commonly cause tiredness and lack of energy, 
shortness of breath, heart palpitations, and a pale complexion.

• Areas that scored less indicate areas 
for modification/improvement 

aroma
aromatic floral
rotten musty
acrid citrus

sweet     
perfumed  

fragrant buttery 
strong spicy

Taste
bitter warm

zesty hot  cool
tangy sharp rich
salty bland

acidic weak   
spicy strong 

aweet

appearance
Round square

bright dull plain
colourful stacked

cubed Small
large stringy

interesting
shapes variety

boring size

texture
brittle rubbery 

short gritty
clammy stodgy

tender waxy Soft
hard crumbly
crispy chewy

smooth mushy
sticky  dry fluffy

firm moist



Standard paper sizes

Step 1 First, a former is made from a material 
such as a soft wood.
Step 2 The former is placed in the oven and 
a sheet of plastic (for example, 
compressed polystyrene) is clamped in position 
above the mould.
Step 3 The heater is then turned on and 
the plastic slowly becomes soft and pliable as 
it heats up. The plastic can be seen to 'warp' and 
'distort' as the surface expands.
Step 4 After a few minutes the plastic is ready 
for ‘forming’ as it becomes very flexible.
Step 5 The heater is turned off and the mould is 
moved upwards by lifting the lever until it locks 
in position.
Step 6 The 'vacuum' is turned on. This pumps 
out all the air beneath the plastic sheet. 
Atmospheric pressure above the plastic sheet 
pushes it down on the mould. When the plastic 
has cooled sufficiently the vacuum pump is 
switched off.
Step 7 The plastic sheet is removed from the 

vacuum former. The sheet has the shape of the 
former pressed into its surface.

Project: Blister packs

DT: Year 9 Graphics CAD Computer aided design e.g. 2D design

CAM Computer aided manufacture e.g. laser cutter

Thermosetting plastic Plastics can not be heated and re-moulded e.g. Urea 
formaldehyde.

Thermoforming plastic Plastics can be heated and re-moulded e.g. Acrylic.

Branding The promotion of a particular product or company.

Vacuum forming Process of heating plastic around a mould using a vacuum.

GSM Grams per square metre: measurement of the weight of 
paper

Microns Measurement of the weight thickness of card

Trend in design The common features in similar products

Sources of plastic:
• Synthetic  - Oil & Chemical production
• Natural - Plant starch polymers
Most plastics are made from crude oil 

• Stand up when using the knife
• Do not walk around with the knife 

open
• Keep fingers away when using the 

knife
• Use a safety mat and safety ruler

Using a craft knife safely

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.ebay.co.uk/itm/Cutting-Mat-A1-A2-A3-A4-Cutting-Mat-Printed-Grid-Line-Non-Slip-Board-Crafts-/171511153319&bvm=bv.134495766,d.ZGg&psig=AFQjCNE0kyD-2foDqZDbKHTt9Zu9HUTqdg&ust=1475567126802701








Year 9 -
Knowledge Organiser
– English: Of Mice 

and Men



Year 9 -
Knowledge Organiser
– English: Of Mice 
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