
 
 
 
 

 

Weekly Update – 1st May 2020 
 
In Service Day and School Holidays 

 
We would like to remind families that Monday 4th May is a staff in-service day, and that Friday 8th May and Monday 
18th are both school holidays. This means teachers will not be setting work online on these days. However, teachers 
will continue to work with students online for the remaining period of school closure. Well done to everyone for 
engaging so well with the tasks being set by teachers. 

 
Moving Learning On 
 
We are working on being able to move our young people on to the next stage of their 

learning as soon as we can. As many families know, in normal circumstances, we would 

move our school timetable forward at the beginning of June. This year, we hope to 

move young people on to the next stage of their learning by beginning new courses from 11 May. Please note that 

this will not necessarily mean that they will start working with a new teacher, rather that they will begin work on 

new courses and arrangements may vary between departments. We will begin with young people who are moving 

on to new qualification courses, as they have been most directly affected given the situation with SQA examinations. 

Further information will be shared in the coming days. As many families will appreciate, the construction of the 

school timetable is a complex task, made significantly more challenging by the current school shutdown. That said, 

we are confident that the vast majority of our young people will be able to follow the courses they have requested 

and get started on these sooner rather than later. It is important that all young people check their email regularly so 

that they have the most up-to-date information from their teachers.  A big thanks to all of our teaching and support 

staff who are working exceptionally hard to make this happen. 

#TeamPortyListens 

We’ve been using hashtags on our school Twitter account to try and keep a sense of community and stay connected 

during the school closure. Our current one is #TeamPortyListens and we would like to know what you are listening to 

just now. What is the music which is lifting your mood or helping you relax, what radio show do you never miss, 

which podcasts are you following?  

If you haven’t been listening to much, we really recommend this as a great way of maintaining your wellbeing while 

we are all having to stay at home. Ms Burnett in Support for Learning came across this fantastic website that 

suggests music to match your mood. It is called Feels FM and it is an emoji jukebox: feelsfm.co.uk -It is free and you 

don't have to give any personal details.  Here's how it works: 

1) You choose an emoji to match your mood; 

2) If you want to, you can say why you have chosen that emoji; 

3) Choose your year of birth; 

4) Choose your preferred genre of music. 

Feels FM will generate a playlist of 5 songs.  What's not to like?! 

 

 

 

http://feelsfm.co.uk/


SQA Update 

Please see the information below from the SQA, which provides further communication about this year’s 

examinations. The Facebook live video is worth watching if you have applied to college or university, but it also 

answers questions around national qualifications.  

Pupils to get 'results ready' with MySQA  

The easiest way for pupils to receive their National Qualifications results this summer is via our MySQA service. 
 Pupils must sign up at www.mysqa.org.uk before 5 pm on Tuesday 14 July 2020. To register, all they need is their 
Scottish Candidate Number (SCN) and a valid email address. They can then choose to receive their results by text 
and/or email. Pupils already registered for MySQA, please check your details are correct and update your 
preferences.  

Pupils expecting their results for National Courses and awards, National Certificates, National Progression Awards, 
and Skills for Work courses, will receive their results no later than Tuesday 4 August. Further guidance for parents, 
carers and learners is available on the SQA website www.sqa.org.uk 

National Qualifications web page for learners 

Last week, the SQA created a new page on their website to keep learners up to date on what is happening with 2020 
National Qualifications. Visit www.sqa.org.uk/2020nqlearners for more information and to view frequently asked 
questions. 

SQA takes part in UCAS Facebook Live  

On Thursday 23 April, Gill Stewart, SQA’s Director of Qualifications Development, joined a panel of experts from 
UCAS, Universities Scotland and Colleges Scotland to answer questions from young people hoping to move on to 
university after school or college. Around 1,800 people tuned in and asked around 1,000 questions which were 
grouped for the panel to answer. You can watch the session here.  

Fiona answers questions from Young Scot  

SQA has been working with Young Scot to answer some of the questions that young people are asking. Our Chief 
Executive, Fiona Robertson, has filmed the answers so that Young Scot can share the videos through their social 
media channels. Follow @YoungScot on Instagram and Facebook for more information. 

 

Message for S1 & S2 from the Maths department 
 
The Maths department would love to hear from our S1 and S2 pupils, to find out how you have been getting on. We 
have seen some fantastic learning happening at home over the past few weeks from those who have been in touch. 
If you haven't contacted Maths teacher yet, please send them an email to let them know how you have been finding 
the Maths work - even if it's just to say everything has been great so far! We're also here to answer any questions 
you might have. Our email addresses are all available on the OneNote notebook accessible from the school website. 

The Lawscot Foundation Annual Bursary and Mentoring Support.  

The Lawscot Foundation are offering prospective law students who may be facing financial difficulty a bursary 
package of £2,500 per year during and a solicitor mentor to assist with careers advice and offer them many career 
development opportunities during their studies.  

In order to be eligible to apply, students need to be able to answer yes to the following questions:  

 Do you have an offer to study law (known as the LLB) at a Scottish university?* 

https://pages2.sqa.org.uk/a02000016Y0g001HCBsm0P7
http://www.sqa.org.uk/
https://pages2.sqa.org.uk/E070Y0P3BEg0s06H2m00001
https://pages2.sqa.org.uk/P000s07Y0B0PF00m0g4H162


 Is your parental/ carer total annual income under £34,000 and/ or do your circumstances mean you would 
be unable to attend university due to your financial situation? (This can include receiving EMA, free school 
meals, being in care or being a young carer).  

The closing date for applications is 29 May 2020.  

*More information, including the application form and a list of accredited universities can be found at 
www.lawscotfoundation.org.uk 

 

M&G Investments Apprenticeship Programme 

If you haven’t heard of M&G Investments, you may know them as part of the previous M&G Prudential group.  M&G 
have a selection of business and IT and Technology roles available in their Edinburgh and Stirling offices. 
Opportunities are available in Business Apprenticeship or for IT and Technology roles. IT roles include:  

 Software Tester 

 Software Developer 

 Service Management Support Software Developer 
 
They are looking for enthusiastic, professional, hardworking individuals who are willing to learn and are determined 
to succeed. Candidates must be 16 years or older with a minimum of five National 5s including English and Maths 
with grades C+ (or relevant work experience). Some roles will require higher academic grades.  

Apprentices will follow a Modern or Higher Apprenticeship Framework in relevant discipline such as Business 
Administration or Software Development SCQF Level 6/8 (Higher/HND equivalent).  

This is a fantastic opportunity for young people to start their professional business career in a thriving financial 

services industry with multiple benefits including a competitive salary. More details and links are on the attached 

flyer. 

 

Young Scot Learning Resources 

Young Scot have put together a range of resources and activities when working with young 
people, a sample is shown below.  You can access these resources here. 

 

 

 

http://www.lawscotfoundation.org.uk/
https://youngscot.net/learning-resources


My World of Work   

My World of Work (My WoW) is an online resource that is designed to support people 
at all stages of life with career management skills.  Attached with this update are a 
number of documents that will explain: 

 How to register with MyWoW 

 How the ‘to-do list’ can guide young people through a range of activities to help them with getting a better 
understanding of themselves and the types of job that might suit their skills, qualities and interests 

 How MyWow can support Senior Pupils who are looking at their next steps after school 

If pupils are signing up for the first time, we would strongly recommend they use their school email address to avoid 
being accidentally locked out of their account if they change their email address. 

 
 
Rugby 

 
 

Well done to Robbie Greenan, one of our S4 pupils (and also a member of the 

rugby team), who has received recognition in the Edinburgh Evening News for the 

coaching work he has been doing with the primary 1-3 teams at Leith Rugby Club.  

During lock-down Robbie has not been able to work directly with the young 

players but has been videoing himself doing rugby challenges which go on social 

media for the young ones to try. 

It’s great to see our pupils having such a positive impact in the community and 

being a good role model for the younger rugby players. Well done Robbie, keep up 

the good work. 

 

 
 
 
 
 
 
 
 

 
 
FTT 

 
The S2s in FTT were asked to make their own "fakeaway".  Here is Stewart Noble’s Cheeseburger and McFlurry. 
 

 



 

 
Baking 
 
In line with what seems like the whole country Rose Campbell S4 HFT has been baking an amazing Banana Loaf. The 
results look so tasty and a real treat with some health benefits too. FACT - banana bread is the most searched recipe 
on BBC Food in the last month. 
 

 


