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Opportunities for retrieval practice:




Questioning, ‘Do now’ tasks, quizzes, home learning tasks, revision sessions, end of term test and assessments are all
used for retrieval practice each half term.
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Opportunities for retrieval practice:
Questioning, ‘Do now’ tasks, quizzes, home learning tasks, revision sessions, end of term test and assessments are all
used for retrieval practice each half term.




