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How do we use Knowledge Organisers in 
Food Technology?

How can you use knowledge organisers at home to help us?
• Retrieval Practice: Read over a section of the knowledge organiser, cover it up and then write down

everything you can remember. Repeat until you remember everything.

• Flash Cards: Using the Knowledge Organisers to help on one side of a piece of paper write a question,
on the other side write an answer. Ask someone to test you by asking a question and seeing if you know
the answer.

• Mind Maps: Turn the information from the knowledge organiser into a mind map. Then reread the mind
map and on a piece of paper half the size try and recreate the key phrases of the mind map from memory.

• Sketch it: Draw an image to represent each fact; this can be done in isolation or as part of the mind
map/flash card.

• Teach it: Teach someone the information on your knowledge organiser, let them ask you questions and
see if you know the answers.

How will we use knowledge organisers in Food Technology??
• Test: We will do regular low stakes tests to check your ability to retrieve information from memory.

• Improve our work: Once you have finished a green sheet you may be asked to check your knowledge
organiser to see if there is any information on it that you could add into your answer.

Fundamental knowledge Mark 

Autumn term 1 

1 Introduction to the course

2 Commodities: Fruits and Vegetables

3 Commodities: Breads, Cereals, Oats, Flour,, Rice, Potatoes & Pasta

4 Commodities: Milk, Cheese & Yoghurt

MP Extended Answer Question

5 Commodities: Meat, Fish, Poultry & Eggs

6 Commodities: Soya, Tofu, Beans, Nuts & Seeds

7 Commodities: Butter, Oils, Margarine

8 Commodities: Sugar & Syrup


