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Knowledge Organiser 
	Year 4 Science Knowledge Organiser: Sound and Electricity
Key Concepts
Sound
· Sounds are made when objects vibrate.
· Vibrations travel through air and other materials to the ear.
· Pitch (high or low) and volume (loud or quiet) depend on the vibration pattern.
· Sound can travel through solids, liquids, and gases.
· Sounds can be absorbed or reflected depending on the material.
Electricity
· Electricity powers devices using circuits.
· A simple circuit includes components like bulbs, switches, wires, and batteries.
· Conductors allow electricity to flow; insulators do not.
· Circuits must be complete for electricity to flow.
Working Scientifically Skills
· Ask relevant questions and plan simple investigations.
· Make careful observations and take measurements.
· Set up simple comparative and fair tests.
· Record data using tables, charts, and graphs.
· Identify patterns and draw conclusions.
· Use scientific language to explain findings.
Learning Objectives
Sound
· Identify how sounds are made and how they travel.
· Recognise that vibrations from sounds travel through a medium to the ear.
· Find patterns between the pitch and volume of a sound and the object producing it.
Electricity
· Identify common appliances that use electricity.
· Construct a simple series circuit and name its basic parts.
· Recognise and test conductors and insulators.
· Understand how switches control the flow of electricity.

	Key Vocabulary
	Sound
	Electricity

	Vibration
	Circuit

	Pitch
	Switch

	Volume
	Wire

	Sound wave
	Battery

	Medium (air, water, solid)
	Bulb

	Absorb / Reflect
	Conductor / Insulator

	Ear
	Flow / Break

	Travel
	Component
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Knowledge Organiser
	· Knowledge Organiser – Year 4 Cooking: Seasonal Soups
Knowledge
· Seasonality: Different fruits and vegetables grow at different times of the year.
· Local Produce: Food grown or produced nearby is often fresher and more sustainable.
· Nutrition: Soups can be a healthy meal option, especially when made with fresh vegetables.
· Food Origins: Understanding where ingredients come from (farm, sea, garden).
· Cooking Techniques: Peeling, chopping, stirring, simmering.
Skills
· Use knives and peelers safely and effectively.
· Follow a simple recipe and cooking instructions.
· Measure and combine ingredients accurately.
· Maintain hygiene (e.g., washing hands, cleaning surfaces).
· Evaluate the final product and suggest improvements.
Overall Learning Objectives
· Understand where and how a variety of ingredients are grown, reared, and caught.
· Prepare and cook a seasonal soup using safe and hygienic practices.
· Develop cutting and peeling skills using appropriate tools confidently.
· Explore the concept of seasonality and the benefits of using local produce.
· Evaluate the taste, texture, and nutritional value of the soup created.
Area of Learning Mapped Against the National Curriculum
	National Curriculum Strand
	Year 4 Cooking – Seasonal Soups

	Cooking and Nutrition
	Know where and how ingredients are grown, reared, and caught. Prepare dishes safely and hygienically.

	Design
	Plan and design a soup recipe considering taste, texture, and seasonality.

	Make
	Use tools and techniques to prepare ingredients and cook soup.

	Evaluate
	Taste and evaluate the soup, suggesting improvements.

	Technical Knowledge
	Understand the function of tools and how cooking changes ingredients.


Cross Curricular Links
· Science: States of matter (heating and cooling), nutrition, plant growth.
· Geography: Locating sources of local produce, understanding food miles.
· Maths: Measuring ingredients, timing cooking stages.
· English: Writing instructions, evaluating the recipe.
· PSHE: Healthy eating, making informed food choices.
Home Learning Ideas
· Create a seasonal soup at home with family using local ingredients.
· Visit a local farmer’s market and identify seasonal produce.
· Keep a food diary to track healthy eating habits.
· Research where different vegetables come from and when they are in season.
· Write a recipe card for your favourite soup and share it with the class.


	Ingredients & Produce
Seasonal
Local
Fresh
Organic
Root vegetables
Cooking Techniques
Peel
Chop
Dice
Simmer
Stir
Nutrition & Hygiene
Vitamins
Fibre
Balanced diet
Hygiene
Safety
Tools & Equipment
Knife
Peeler
Chopping board
Saucepan
Ladle
· 
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