
 

Basketball  

Congratulations to the S1 Girls Basketball team who 

played their first game against The Mary Erskine School. 

Despite a narrow defeat the girls had a fantastic time and 

were superb ambassadors for the school in terms of their 

etiquette and effort. Well done girls, a great experience in 

preparation for forthcoming Scottish Cup games after the 

Christmas break.  

  

Karate  

Congratulations to Lottie Burnham S4 who has been selected to represent Scotland as part of 

the National Karate Team at the European Karate Championships taking place in Prague in 

February 2022. In addition, Lottie has recently been awarded her second Dan. Well done Lottie, a 

fantastic achievement and a great opportunity to look forward to in the New Year.  

  

T-Shirts  

  

PEDAL is a local, not for profit organisation. It runs the Portobello market each month as well as 

the community orchard at Brunstane.  These T-shirts are for the 12-13 age group and only white 

are left in each design.  The co-ordinates on the red T-shirt are for Portobello Prom.  If anyone 

would like to purchase a T-shirt, £5 each, please call 07827739412 for details.  

  

  



 

ESOL Classes  

  

ESOL are running classes for unemployed parents living in  

Edinburgh. These classes are for unemployed parents who are keen 

to get into work but are struggling with applications because of their 

lack of English skills.  The course is accredited at Nat 3 and Nat 4 

level (dependent on individual student capability) and are aimed at 

level 3 and level 4 ESOL learners who would benefit from English 

skills to find and apply for jobs, update their CVs and perform 

confidently at interview.  Classes are delivered in-house by an 

Edinburgh College tutor two days a week and will run until 17th June 

2022.  

  

FTT  

This week we had Truffle club in FTT, where we had 2 classes of people coming to make a festive 

favourite.   

For those that would like the recipe it is:  

  

Chocolate and Coconut Truffles.  

• Put 5 digestive biscuits in a large bowl and crush with a rolling pin until you have fine 

crumbs  

• Add 5ml cocoa and 25g desiccated coconut to the crushed biscuits and mix.  

• Put 40g of margarine and 30ml condensed milk in a pan over a low heat, until the margarine 

melts, mix with a wooden spoon and take the pan off the heat.  

• Add the biscuit mixture to the pan and mix well.   

• Take a teaspoon amount of truffle mix and squeeze in your hands and roll into balls.  

• Coat in some extra coconut or chopped chocolate and put on a plate to chill.  

• Once chilled, serve.   

  

  

  

    



 

         

  

 The Great Portobello Bake Off  

Season 2 of The Great Portobello Bake Off concluded 

last week with 35 National 5 Cake Craft and NPA 

Bakery students competing for the title of Portobello  

Star Baker 2021-22  

Students produced a batch of Signature Iced Cupcakes,  

completed a blind Technical Challenge and delivered a Show Stopper Sponge cake and the 

results were absolutely amazing!  

Challenge Winners:  

Signature Cupcakes: Fiona McIntyre, Kitty Brown and Jessica Lorimer  

Technical Challenge: Maisha Islam, Izzy Cheyne and Niamh Gallagher  

Showstopper Winners: Emma Graham and Brodie Watt  

  

Mrs McKay also chose 2 Judges Choice Cakes from  

Izzy Cheyne for her stunning Tree with Toadstools and 

Esin Ilik for her brilliant Cookie Monster  

  

  

  

It was incredibly difficult to pick a winner from this 

talented bunch who all really put their all into the 

competition but in the end the FTT judging panel 

unanimously chose Emma Graham as this year’s 

champion.   

  

        



 

  

  

  

    

        

      



 

 

  

The 4th year Practical Cookery classes were making their own Colin the Caterpillars this week.  

  
The S5/6 Practical Cookery class were making more traditional Yule Logs.   

  

  

S1 have been making festive cupcakes.   

    

    

        

      

   



 

    

S3 Practical cookery made a Swiss roll for the first time and decorated them as Yule logs 

 

  

  

  

  

  

  

 

      

      

    


