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YEAR 7 RS Home Learning - Rites of Passage .

AplusTo
What Are Rites of Passage?

A rite of passage is a special event or ceremony that marks a big change in
someoness life. It usually shows that a person is moving from one stage of
life to another — like from childhood to adulthood. These events often have
deep meaning in a person's family, religion, or culture. They are celebrated
in many different ways all over the world.

Why Are They Important?
- They help people feel like they belong to a group or community.

- They mark personal-achievements or new responsibilities.
- They often include special clothes, music, food, or prayers.

Common Rites of Passage Around the World

Event ' Country/Religion | Description
Baptism | Christianity ' A ceremony to welcome a baby into the Christian faith.
Bar/Bat Mitzvah | Judaism Jewish boys (13) and girls (12) take on adult
responsibilities in their faith.

Amrit Sanskar Sikhism When a Sikh chooses to be initiated into the Khalsa.
Naming Ceremony Hinduism A baby is officially named, often on the 11th day after

‘ birth. ’
Confirmation Christianity - A person confirms their faith and becomes a full

church member.
Unusual or Less Known Rites of Passage

Event Country/Culture Description
Walkabout Aboriginal Teenage boys live in the wilderness to connect with their
' Australians ancestors.
Seijin noHi Japan A national holiday celebrating turning 20 and becoming an
' adult. '
Quinceanera | Latin America A celebration of a girls 15th birthday, marking her journey to
womanhood.
Bullet Ant Glove | Brazil - Boys wear gloves with stinging ants to prove their bravery.
' Satere-Mawe Tribe '
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Reflect and Create -~ Rites of Passage

1. Have you ever experienced a rite of passage? What was it like?

Creative Task: Invent Your Own Rite of Passage

Think of a new event or achievement in life that you bélieve deserves a special celebration. It could be
starting secondary school, learning to swim, or getting your first phone.

Describe your ceremony below. Think about \X/_ho would be there, what they would wear, what would
happen, and why it matters. :
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Year 7 Food Home Learning 3

Name: Class:

Task: How is food grown, reared or caught?

Whilst we buy most of our food from supermarkets, smaller food shops or markets, all
of the food we eat must be grown, reared or caught. Read the following information
and answer the questions below

Food is grown in an environment where light, food (soil) and water are available to them so they can grow and
photosynthesise.Some farmers use large plastic tunnels to grow crops so that they are protected from the weather. Carrots and
strawberries are often grown in polytunnels.Other farmers use hydroponics, where plants are grown without the use of soil and
are instead grown in water. Tomatoes, peppers, cucumbers and lettuce are successfully grown this way.

“Wheat is sown on two fifths of Britain’s arable land, resulting in a total harvest of 15-17 million tonnes per year.In the UK, wheat is

~sown in September, October and November and harvested the following August or September.The harvesting process removes
the grains from the plant.The grain is stored and, when needed, transported to the mill where it is cleaned, ground and turned
into flour.

More than 5.4 million tones of potatoes are produced in the UK annually and there are around 2,500 specialist potato farms
within the UK. Planting usually takes place in spring, but depends on the climate. For example, farmers in Cornwall can plant and
harvest potatoes much earlier than farmers in Scotland.These differences make potatoes more sustainable as it means
GB-grown potatoes are available all year round. Potatoes are grown for around 5 months before they are ready for harvesting.
Harvesting can start as early as June and finish at the end of October. Once harvested, the potatoes are placed in bulk storage
or weighed and bagged ready for distribution. Potatoes can also be stored in boxes in an insulated potato store. Farmers will
check the potatoes regularly throughout the storage season. /

However, not all potatoes are sent to supermarkets and other shops. Many are used for:

*future crops — potatoes are reproduced from other potatoes;

*manufacture of potato crisps;

‘ready prepared potato products — British manufacturers of frozen potato products such as frozen chips, are the largest
purchasers of British potatoes.

There are many different breeds of animals which are reared, each with their own features/qualities.

Cattle - there are nearly 10 million cattle in the UK. Different breeds of beef cattle have evolved in different parts of the country,
including Aberdeen Angus, Hereford, Shorthorn, Limousine, Charolaise, Simmental and Belgian Blue.

Pigs - originally, pigs were bred to consume waste products, fertilise the land and provide essential meat. Both the Greeks and
Romans ate pork and history books refer to ‘swine’ being kept as early as 800BC. At one time most people in Britain would have
kept a pig however this is very rare now and pigs are generally reared on specialised pig farms. Approximately 40% of UK pig
production is outdoors. '

Spring is when most ewes in the UK give birth to their lambs, but lambs can be born anytime between December and May,
depending on the system and location. By the time they give birth, ewes will have been pregnant for five months.

Pouliry - nearly a billion poultry birds are reared in the UK each year and 95% of these are grown indoors. Chickens are also
reared on free-range and organic farms.

Animals are usually sent to market when they reach slaughter weight, are no longer suitable for breeding or to be sold for
finishing or breeding.

In the UK, the animals are protected by government legislation to ensure they are treated humanely.Some farmers transport their
animals directly to the abattoir for slaughter or sell through virtual online auctions. Abattoirs are legally required to ensure that the
animals have been well treated throughout the process. Humane slaughter is ensured by protecting animals from avoidable
excitement, pain or suffering.

Staff must be trained and the facilities provide adequate ventilation, light and shelter to protect from adverse weather conditions.
Cows are reared on dairy farms to produce milk.

Currently, 14.5 billion litres of milk each year are produced on dairy farms in the UK. Around 6.5 billion litres of these are sold for
drinking and some goes to the production of dairy products such as cheese or butter.

A dairy cow needs to give birth to a calf in order to produce milk. Most British dairy cows eat grass during the summer and silage
- (dried grass or maize) in the winter.

There are different systems for producing eggs:

Laying cage - across the EU conventional 'battery’ cages have been banned.



In the UK, they have been replaced by larger, ‘enriched’ colony cages;

*Barn - hens are able to move freely around the barn. The number of hens is limited and they are given space to perch,
scratch and dust bathe;

-Free-range - hens must have continuous daytime access to runs which are mainly covered with vegetation and there is
maximum number of hens in a flock;

*Organic - hens producing organic eggs are always free range. In addition, hens must be fed an organically produced diet
and ranged on organic land.

The British Lion mark is the UK's food safety scheme that relates to eggs. All eggs that carry the British Lion mark have been
produced under the stringent requirements of the British Lion Code of Practice which ensures the highest standards of food

safety.

Most of the fish we eat, we have to catch: we catch fish in the sea, such as crab and haddock as well fish in rivers and lakes,
for example salmon and trout. Fishing boats go out to catch the fish on most days of the year and some can stay out at sea
for a long period of time. Larger fishing trawlers also prepare and deep freeze their catch whilst at sea. There are specific
rules in place which must be followed to limit the number of fish that can be caught; for example, the Responsible Fishing
Scheme is in place to raise standards in the fishing trade Some fish is also farmed in tanks either on land or in the sea for
example sea bass, turbot, halibut and mussels.

Red Tractor producers are monitored and overseen by Assured Food Standards (AFS).AFS carries out their own
independent inspections to confirm that different businesses are meeting the standards.These standards include food safety
and animal welfare, but also aspects such as the environment and also the traceability of foods.If you ever see the Red
Tractor logo, you know the foods have been checked during every step of the way and that the foods can be traced back to
the initial source on the farm.This logo can be seen on many products such as meat, poultry, dairy products, flour and even
fruits and vegetables.
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Q: What environmental conditions are necessary for food to grow and photosynthesize? é9 %
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Q: What are polytunnels, and which crops are commonly grown in them?
Q: Describe hydroponics and list some crops that are grown using this method.

Q: How much wheat is harvested annually in Britain, and what fraction of Britain's arable land is used to grow
wheat?

Q: When is wheat sown and harvested in thg UK?

Q: How are potatoes made available year-round in the UK?

Q: What are some uses of potatées besides being sold in supermarkets?

Q: How many cattle are there in the UK, and what are some common breeds?

Q: When do most ewes in the UK give birth, and what is the gestation period for sheep?

Q: What does the Red Tractor logo signify?



