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All information has been shared to school coordinators with an intertest in Developing the Young Workforce, Skills Development Scotland and the events programme highlighted for Lanarkshire & East Dunbartonshire. Offers highlighted in green are targeted for DYW Champions to cascade the Scottish Government DYW priorities.
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	Please access your RUBI Training Manual using the attached PDF link and contact your DYW Coordinator for any training or advice.
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	Changeworks Work Experience Week 2023
Young people are driving the policy and campaigning agenda on the climate, but how do we get them involved in delivering the green economy and low-carbon society that 
we all want to see? 
It is critical that young people are 
provided pathways to access these 
work opportunities to support
Scotland’s ambitious sustainability 
targets. To help achieve this, 
Changeworks and the Social 
Enterprise Academy have established a partnership to provide twelve young 
people from across Scotland with a 
week-long work experience in the green economy.
	About the Work Experience 
The work experience week is designed to provide insight into the wide range of work available in the environmental sector. Young people will have the opportunity to gain 
knowledge and experience that will inspire environmental responsibility and steps towards employment in the sector. The young people will interact with different departments across Changeworks, either undertaking practical work experience, or 
having the chance to talk to staff from the department about their role and pathways. The young people will also work together in groups on a research 
project into green jobs. 
The work experience will be virtual, 
with the possibility of a site visit in 
person on the last day. It is scheduled 
to run 13 – 17th of February 2023.
	

The work experience will be available to twelve young people from across Scotland. 
Site visits will be co-ordinated in Edinburgh. The Social Enterprise Academy will select the young people who take part in the programme.
Full details for the work experience are included in the attached flyer.
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	DYW Skills Academy
Delivery Partner:
Developing the Young Workforce (in partnership with national employers)

Curriculum Links:
Business and Enterprise, Health and Wellbeing, Interdisciplinary or Other

Suitable Audience:
S4, S5, S6

Start/End Dates:
Runs each day from 28th Nov - 2nd Dec 2022
Timetable Availability:
Starts at 10AM on specified dates

Number of Sessions:
5
Session Duration:
45 Minutes

Repetition Frequency: Nov and April

Max Capacity:
Unlimited schools, up to 30 pupils per class
	Description:
The DYW Skills Academy provides young people with the insight, knowledge and skills they need to build confidence and prepare for the world of work. Through a blend of online Digital Resources, interactive Employer Sessions and One to One Support young people can explore key themes on the world of work, engage with a range of employers and apply their learning to develop their employability skills.
The programme is for young people in senior phase, in particular those preparing to leave school.These five 45-minute sessions have been developed by employers and educators and will help young people to understand and develop the skills they need to succeed in the workplace, build their confidence and interact with employers.

The 5 interactive sessions are delivered by national employers from a range of sectors and focus on key themes including; Life at Work, Personal Brand, Working with People, Skills for Virtual Working, Your rights in the workplace.
	Sign Up for DYW Skills Academy - Digital learning from Comhairle Nan Eilean Siar | e-Sgoil  
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	18/11/22
	[image: ]TCS Empowers

	TCS Digital Explorers Self-Led Work Experience Pack 2022
TATA Consultancy Services (TCS) have developed a self-led, digital work experience pack based on their award winning ‘Digital Explorers’ programme.
Inside the pack you will find information, tasks, resources, videos, and challenges which will give learners the tools to take part in the TCS Digital Explorers programme at their own time and pace, as well as broaden their knowledge of the tech industry.
	What does the pack include?
•	An exciting and challenging self-led virtual work experience pack
•	A self-led digital project to design an app, set by TCS employees
•	Access to daily activities and videos, which break the project down step by step
•	Video talks with various STEM experts
•	Accompanying worksheets
•	Develop key workplace skills (problem solving, project management)
Year groups aimed at
•	The pack is suited to Years 10, 11, 12 and 13 students interested in IT, computing, digital, technology, business, or project management.
	Please click here to read the teacher pack for more information.

If you would like the student pack, please contact TCS@connectr.com with the number of students you plan to share the pack with, and which year group(s) will be using the pack.  
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	EY are running a school leavers / apprentice evening in our Glasgow offices on the 19th December.  
Are you interested in Business, Finance, or Technology and looking for job opportunities for when you leave school? Join us for an exclusive Apprenticeship event and see how you can start your career with EY!
You will get to know who we are as an organisation, the kind of work we do, and the opportunities we have on offer. As well as hearing from our apprentices with the opportunity to ask them your questions!
You can bring your parents, guardians, teachers & friends and find out more about what a career at EY looks like. 
Scroll down to register your place, spaces are limited!
	The details:
Date: Monday 19th December 
Time: 17.00 – 17.30 (arrival time)
Location: EY Glasgow office, G1 Building, 5 George Square, Glasgow G2 1DY.

This will be a great opportunity to find out more around our different programmes including more detail on our different programmes as well as your local office. We're also offering the opportunity to get some hints and tips on our application process that we believe you'll find useful if you're looking to kick-start your career. It's a chance for you to ask the EY Glasgow staff your questions too.
	Register your attendance here: Click here to register
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	Kilbryde Hospice & Young Enterprise Scotland
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	£10 Enterprise Challenge
Kilbryde Hospice, based at Hairmyres in East Kilbride, is a 12-bed palliative care facility providing free, specialist care to patients across South Lanarkshire with life-limiting, progressive illnesses. 
We also have a day services programme at the Hospice, in which people with degenerative illnesses come to the Hospice for 12 weeks and take part in a variety of activities with the aim of improving independence, motor skills, as well as having a strong focus on helping socialise otherwise isolated and vulnerable individuals. 
Lastly, our CLan outreach programme visits and cares for people in their own homes, ensuring stability in a time which can be very tumultuous, providing respite to family members and carers.
	We are looking for one team of about 6 to 8 students to represent your school in this challenge, which will take place in a four-week period. Each participating team will be provided with £10 by the Hospice to kick-off their enterprise and fundraising activities – and the rest is up to the students! They will be supported every step of the way by both YES and Kilbryde Hospice, with regular check-ins, resources and workshops provided. There will be a leader board so that the teams from different schools can have a bit of healthy competition, and at the end of the challenge there will be an awards ceremony where we announce the winning team! Both Kilbryde Hospice and YES are very excited to launch this challenge, and I hope you share our enthusiasm.

	


Whilst the aim of this challenge is to raise much needed funds for Kilbryde Hospice, the students participating are encouraged to engage and develop an enterprising mindset, financial literacy and consolidate the importance and benefits of team-working. Our aim for this challenge is for it to be mutually beneficial for Kilbryde Hospice, your enterprising students, and YES. 


We have limited spaces available, so if your school would be interested in this then email me back to secure your space! 
Email: faye.armitage@kilbrydehospice.org.uk
Or call Tel: 01355 202020
Alternatively, if there is perhaps a different member of staff who may be able to help me with this then please don’t hesitate to get in touch
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	Women In Construction Industrial Taster Day
Start your story contracting on WEDNESDAY 8TH MARCH 2023 - 10:00AM TO 12:3OPM RAVENSCRAIG REDEVELOPMENT SITE VISIT 

Spend time on a live construction site: • Find out how you construct a brand-new bridge underneath a railway line from the project team. 
• Learn more about rewarding careers in construction including civil engineering, project management and quantity surveying. 
• Ask about work placement opportunities to boost your CV. 
	Spend time on a live construction site: 
• Find out how you construct a brand-new bridge underneath a railway line from the project team. 
• Learn more about rewarding careers in construction including civil engineering, project management and quantity surveying. 
• Ask about work placement opportunities to boost your CV.

The Ravenscraig site can be found opposite New College Lanarkshire. Postcode: ML1 2TX
	WOMEN IN CONSTRUCTION INDUSTRIAL TASTER DAY  Contact Anna Cairney @DYW on acairney@dywled.org to find out more and distribute the attached information flyer to share across your networks………………
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	An Arkwright Engineering Scholarship is the most esteemed scholarship of its type in the UK, designed to inspire students to pursue their dreams and change the world as a future leader in engineering.The Scholarships are awarded to hard-working 16-year-old students through a rigorous selection process, supporting them through their Scottish Highers or equivalent qualifications.
Every Scholarship is sponsored by a commercial company, trade association, university, professional institution, armed service, government organisation, worshipful company, charitable trust or personal donor. Support is offered as: hands-on work experience, support for your curriculum project and a personal mentor who can help you with aspects of your studies and career planning.
	How to apply? 
Your school must be partnered with Arkwright Engineering Scholarships, and you must be within a certain age bracket before you can apply for a Scholarship. If your school is not partnered, ask your teacher to complete the school partnership form. Partnership is quick, simple and FREE.
Check out the brochure below…….


Once your online application has been submitted, you will sit the Arkwright aptitude exam in your school. If you are successful in the exam, you will be invited to the interview stage. If you are then successful in the 20-minute interview, you’ll be matched to an available Scholarship.
	Info for teachers to get your school involved
Info For Teachers - Arkwright Scholarships Trust

Apply Here Link and QR Code: 
Arkwright Scholarships - Arkwright Scholarships Trust
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	Recipe/Hospitality Competition
Lanarkshire Larder have launched a Recipe Challenge that we'd like all Lanarkshire pupils to get involved in. 
This competition is not exclusive for Home Economics pupils and is open to all S1-3 in North and South Lanarkshire, as there are careers and opportunities for everyone in the Food and Drink Industry across the region.
	Pupils are invited to research what food can be produced in Lanarkshire and pick 1 (or more!) ingredient(s) to include in a recipe of their choice. This could be a sausage pasta using venison from Carmichael Estate in Biggar or a white chocolate and raspberry scone recipe using milk from Park Farm in East Kilbride. Prizes will include a Cook Off with award winning chefs as judges and recipe will be featured on the Lanarkshire Larder website alongside the likes of Chef Jimmy Lee, owner of Salt & Chilli and Lychee Oriental! For the full list of Lanarkshire Larder members produce and entry form, please see the attached details. 
	Final push for sign-ups before end of November-For further information please email hello@lanarkshirelarder.com
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	Featured Apprenticeships Offers
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	Graduate, Modern & Internship Applications

Don't miss the deadline for our 2023 graduate and summer internship opportunities – applications close on 30th November 2022 with interviews in January 2023.

Programmes across the UK include engineering, site management, project management and quantity surveying.

As one of the UK's largest family-owned construction, infrastructure and support service businesses you'll find new opportunities and challenges no matter your role.
	Early careers at Robertson
Getting that first step into your career can be challenging, but at Robertson we offer a range of opportunities that allow you to learn new skills or develop the ones you already have – and realise your full potential.

Whether you’re looking to learn a trade, an office-based modern apprenticeship or train towards becoming a qualified professional, we’ll invest in your development and empower you to own and shape your career. How far you want to go is up to you.
	Register for Graduate & Internship Opportunities Here:
Your career path | Robertson
Register for Modern Apprenticeships Here:
Connect Portal - Connect With Us! (icims.com)
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	Dental Nurse
Dior Advanced Dentistry & Aesthetics Ltd
Job overview
· Assisting Dentists at chair-side with General Dentistry, Specialist Dentistry, Implants, Endodontics, Periodontics, Invisalign and Oral Surgery.
· Sterilise equipment,
· Decontamination,
· Reception Duties,
· Responsible for restocking materials.
· Welcoming patients

Salary- £9,880 to £19,760 per year
Location- Cumbernauld
Hours of work- Full-time (38 Hours)
Training provider- Mentor 
Closing date: 30/11/2022
Qualification: SCQF Level 7
	What will I learn?
You will learn many skills as a Dental Nurse. As you develop your skills you will become knowledgeable in many different areas of dentistry. On successful completion of your Mentor Training course you will become a Registered Nurse with the General Dental Council. In the longer term you can develop your career into Practice Management or Hygienist (with further training). There are many opportunities.
What qualification or qualities are required?
You’ll have a head start in this vacancy if you’ve completed a Foundation Apprenticeship in a related field. 

We are looking for confident trainees who have a presentable appearance, loves working with people who is ambitious and keen to progress.

Candidates must be educated to Standard Grade or equivalent level, ideally in at least four subjects including English.
	Apply for this apprenticeship
Think this is the right apprenticeship for you? Click the "Apply now" link or QR to start your new career with this apprenticeship.  Modern Apprenticeship: Dental Nurse (apprenticeships.scot)
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	Graduate Apprenticeship
Mechanical Engineer
Job overview: Thales Glasgow designs a range of state-of-the-art optronics solutions for the some of the most technically advanced defence and security platforms in the world.

As a Mechanical Engineer in our Glasgow office, you will work as part of a development team and be responsible for technical contributions towards leading edge naval or vehicles-based products. This is a great opportunity to work on state-of-the-art defence equipment and develop the latest optical systems for the MoD and a wide range of export customers around the world. This position will challenge your skills and you will have the flexibility to mould the role to suit your strengths and career development interests.
Salary: £18,000 per year
Location: GLASGOW
Hours of work: Full-time (37 Hours)
Training provider: Strathclyde Uni
Closing date: 31/12/2022
Qualification: SCQF Level 10 - Honours Degree
	Key Responsibilities:
MCAD design and development
Environmental testing and product qualification
Design for manufacture for mechanical designs
Building prototypes for test and development
The Programme:
Through our Graduate Level Apprenticeship, you’ll be making the most of your talents, getting to understand mechanical engineering from the ground up; and doing so with the help of one of the biggest and best names in the industry. As a Mechanical Engineering Apprentice, you will be studying at University of Strathclyde towards a degree in Engineering: Design & Manufacture BEng (Hons). For the duration of this four-year programme, you will combine university studies with practical application, working within our Mechanical function in Glasgow.
You will be given one day per week in which to focus on your studies. For the other four days you will be working in the business, applying your university learning in a real-life engineering environment.

Upon completion of the programme, you will move into a permanent role within Thales in Glasgow.
	What qualification or qualities are required?
We are looking for enthusiastic individuals who are motivated, committed and keen to learn. A self-starter who is able to manage their time, show initiative and has a genuine interest in engineering and Thales. Successful candidates will show self-discipline and an aspiration to achieve a degree qualification and further their career in Thales.
Candidates will need to have achieved at least four ‘Higher’ grade qualifications grades (AABB) including Maths and another STEM based subject.
Apply for this apprenticeship
Think this is the right apprenticeship for you? Click the "Apply now" link/ QR to start your new career with this apprenticeship.  2023 Mechanical Apprentice (myworkdayjobs.com)
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	Blue Chip Employer Graduate Apprenticeships
2023 Software Engineering LIVE opportunities with UofG

2023 LIVE vacancies and applicant service:
The BBC, Barclays and Morgan Stanley have started recruitment for 2023 Software Engineering Graduate Apprentices with us. Details can be found here, along with information on our CV and Applicant Service
More companies will be launching in the coming weeks – we will keep you posted.

	GRADUATE APPRENTICESHIPS
Graduate Apprenticeships
How to Apply & 2023 Vacancies
Confirming your GA offer
GRADUATE APPRENTICESHIPS
BSc (Hons) Software Engineering
The Graduate Apprenticeship programme provides applicants with a career, salary and degree at the same time. It provides employers with a route to growing their talent inhouse. The degree component is fully funded by the Scottish Funding Council (SFC). Created in collaboration with employers, the degree combines work-based learning with an intensive foundational course taught in 8-week blocks at the university over the first 18 months, followed by specialisation delivered through a day release model in the third and fourth year.   

You can apply to be a Graduate Apprentice (GA) if:

You are a school or college leaver
You are a job changer 
You already have higher education qualifications and are looking to retrain
You are already in the workplace looking to upskill/retrain. 
Please visit How it Works for full funding and academic eligibility, and programme details
	Online Info Event 29 Nov:
We are running an online information session led by employers 5-6pm 29 November. Barclays, BBC, Morgan Stanley, Leidos and Smarter Grid Solutions will all be sharing 2023 opportunities and application advice in the session. Everyone welcome. Pupils, parent/carers, teachers, lecturers, careers advisors can sign up here.
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	Trainee Engineer McLaughlin & Harvey Construction Limited
Job overview
The McLaughlin and Harvey Trainee programme will give you the opportunity to train as a Civil Engineer. From day one, our programme is designed to give you the best mentored, relevant, and practical experience on site, tailored to suit your chosen career. Join McLaughlin and Harvey’s Trainee programme and you’ll gain a nationally recognised qualification coupled with invaluable hands-on experience, ready to begin your career in one of the most exciting industries around!
Salary £20,600 per year
Location Bellshill 
Hours of work: Full-time 40 Hours Training provider Glasgow Caledonian University 
Closing date 31/12/2022
Qualification SC QF Level 10 - Honours Degree- The minimum entry requirements to study at Glasgow Caledonian University include: A minimum of four Highers, with at least two Highers at grade B or higher.
	As a Trainee Engineer will assist the Engineer in ensuring and delivering all aspects of dimensional accuracy on a construction or civil engineering projects. During the development period the Trainee Engineer will assist the Engineer and carry out the following duties:
The trainee Engineer will assist the Engineer in ensuring and delivering all aspects of dimensional accuracy on a construction or civil engineering project irrespective of how the work is procured and delivered (e.g. by McL&H direct labour force or subcontractor). This is not a reactive role and the trainee Engineer should assist the Engineer in taking pro-active steps, prior to works commencing, to ensure dimensional accuracy within all construction elements, fabrics, fixtures and fittings in their entirety. Such pro-active steps may include, for example, reviewing drawings and specifications with subcontractors and site managers prior to works starting to ensure that all parties fully understand project requirements and thereby minimising the likelihood of non-complaint works arising.
	What will I learn? You will be enrolled onto a Graduate Apprenticeship Scheme with a local university this will be to study, BSc (Hons) Environmental Civil Engineering.
What qualification or qualities are required?
You’ll have a head start in this vacancy if you’ve completed a Foundation Apprenticeship in a related field. We’ll need you to provide evidence of your qualification and show you gained the relevant skills from your placement
What do we need from you?
-High personal standards of professionalism at all times particularly in relation to H&S culture
-Fully embrace the principles of the Considerate Constructors’ Scheme and provide active input to maximise the company’s performance 
-Commitment to studying towards professional qualification
-Strong analytical, written, communication and presentation skills
-Willingness to develop your existing skills and acquire new ones
-Ability to work independently and in a team, with a dedicated approach to meeting deadlines
-Eligibility to work and live permanently in the UK
-Hold a full UK Driving Licence (desirable) or access to private/public transport
Apply Here link/ QR Code:
Trainee Engineer (naturalhr.net)
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	Carousel Training Centre
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	Our Modern Apprenticeship Programme is funded by Skills Development Scotland.

Before completing the application form you must be 16-19.
If you are 20-29 then please call our Marketing Team on 0141 332 0030 to discuss Skills Development Scotland’s Enhanced Funding option.
	Scottish Qualifications Authority (SQA)
If you are successful and secure a position on the Modern Apprenticeship programme, your personal data will be sent to SQA for the purpose of entering you onto the SVQ Social Services (Children and Young People) at SCQF Level 7, certification and the maintenance of your record of attainment.
Some of you may have already met the contacts from Carousel looking to work with your schools on Career’s Events and Fairs or to support any pupils completing a Foundation Apprenticeship.
Heather Wheatley is the contact for Lanarkshire.
Heather Wheatley heather.wheatley@carouseltraining.com
Laura Porch is the contact for Dunbartonshire.
Laura Porch Laura.Porch@carouseltraining.com
	



Heather Wheatley is the contact for Lanarkshire.
Heather Wheatley heather.wheatley@carouseltraining.com
Laura Porch is the contact for Dunbartonshire.
Laura Porch Laura.Porch@carouseltraining.com
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	Job Description
Modern Apprentice - IT Support
Finance and Corporate Resources
Location: HQ, Almada Street
Duration: Fixed Term: 2-year programme & 35 hours per week

The start of something big!
An opportunity exists for an IT Support Modern Apprentice, within IT Services, to assist in the provision of a comprehensive IT administrative support service to the council.

Working as part of a small team you will be required to have an understanding of the provision of IT Services within South Lanarkshire Council.
You will be able to use your initiative and prioritise your own workload and possess excellent customer and communication skills. You will also be proficient in the use of Microsoft software and have good organisational skills.
	We offer:
*Experience in ICT Support across a wide variety of Council Services.
*The opportunity to gain a recognised SVQ qualification at SCQF Level 6
*Receive a comprehensive in-house training package to complement your practical work experience.

We believe in developing people to their full potential, and the prospects of career development within the Council are as excellent as our benefits package.
Requirements
You need at least:

• 3 standard grades level 3 or above / 3 national 5 qualifications, including English and Maths, or equivalent, relevant experience. Computing would be advantageous.
• A commitment to learning and ambition to succeed.
• A commitment to delivering quality customer service.
• Confidence and team skills are vital.
	This vacancy is restricted to applicants who have recently attended a South Lanarkshire Council School and/or live in the South Lanarkshire Area. You must either be 16 years of age by 04 January 2023 and must be no older than 19 years of age by 04 January 2023. 
LOCATION: Council, HQ. Almada Street, Hamilton, ML3 0AA
SALARY: £18,332 - £20,219.89 per year
CONTRACT TYPE: Fixed Term
POSITION TYPE: Full Time
HOURS:35 hours per week

Apply Here Link & QR Code:
SLA10273 - Modern Apprentice IT Support - | South Lanarkshire | myjobscotland
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	BBC Apprenticeship applications are now OPEN! 
We have a range of placements across the UK starting in September 2023 - Journalism, Production, Business, Engineering and Technology. Follow our @BBCGETIN Instagram to stay up to date
	Early Careers
Ready to launch your career at the BBC? Whether you are a graduate, school leaver or looking for the opportunity to change your career, our new talent schemes could kick start your passion into a job that you love. Follow  @BBCGETIN Instagram for updates
	Apply Here Link/ QR Code:
[image: ]Make the moments that matter. Join the BBC. - Careers
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Changeworks Work Experience Week 2023   


In partnership with The Social Enterprise Academy    


  
Background    


Young people are driving the policy and campaigning agenda on the climate, but how 


do we get them involved in delivering the green economy and low-carbon society that 


we all want to see?     


It is critical that young people are 


provided pathways to access these 


work  opportunities to support  


Scotland’s ambitious sustainability 


targets. To help achieve this, 


Changeworks and the Social  


Enterprise Academy have established a 


partnership to provide twelve young 


people from across Scotland with a 


week-long work experience in the green 


economy.    


About the Work Experience    


The work experience week is designed to provide insight into the wide range of work 


available in the environmental sector.  Young people will have the opportunity to gain 


knowledge and experience that will inspire environmental responsibility and steps 


towards employment in the sector. The young people will interact with different 


departments across Changeworks, either undertaking practical work experience, or 


having the chance to talk to staff from the department about their role and pathways.     


The young people will also work 


together in groups on a research 


project into green jobs. At the end of 


the  week,  they  will  have  the 


opportunity to present their project and 


share their findings.    


The work experience will be virtual, 


with the possibility of a site visit in 


person on the last day. It is scheduled 


to run 13 – 17th of February 2023.  


The work experience will be available to twelve young people from across Scotland. 


Site visits will be co-ordinated in Edinburgh. The Social Enterprise Academy will select 


the young people who take part in the programme. 







 
 


Timetable  


*Subject to Change 


Outcomes   


• Providing young people with knowledge and insight of the wide range of opportunities in the sustainability sector   


• Supporting young people’s development though providing practical experience in green jobs    


• Helping bridge Scotland’s green skills gap, by developing the skills required to create a Net Zero economy  


• Encouraging young people to lend their skill sets to low carbon careers, making sustainability pathways more accessible.    


• Inspiring the young people to take environmental responsibility and action in their everyday lives    


 Monday   Tuesday   Wednesday   Thursday   Friday    


 


Introduction Workshop 


Participants will take 


part in a range of group 


activities to get to know 


each other, learn about 


Changeworks and what 


the work experience 


week will look like.  


Electric Vehicles 


Participants will have the 


opportunity to talk to a 


member of our facilities 


team and learn about EVs 


and the maintenance of 


them. 


 


Energy Advice Centre   


Participants listen to our 


Energy Advisors provide 


advice on energy efficiency, 


renewables and sustainable 


transport, and support 


advisors to create a follow up 


email or a social media post. 


Consultancy 


Participants work in teams to 


talk to consultants about their 


specialism and create a 


presentation to share with the 


team. 


 


 


Site Visit: Installation 


Participants will have the 


opportunity to visit a site where 


energy efficiency measures 


and renewable technology is 


being installed. The 


participants will also write a 


short report to reflect on their 


site visit.  


 


Community Engagement 


Participants will work 


with our 


Low Carbon 


Communities Team to 


support the delivery of a 


community engagement 


project.  


Affordable Warmth Workshop 


Participants will take part in a 


workshop about fuel poverty 


and what our Affordable 


Warmth team do to help. 


Volunteer Coordination 


Participants learn about the 


role of supporting and 


coordinating volunteers 


within the sustainability 


sector. 


Marketing and Communication 


Participants will get the chance 


to work with members of our 


marketing and communications 


team, learning how to tell 


Changeworks ‘story’ to engage 


target audiences with our 


services.  


Group Reflection 


Participants will attend an end 


of week workshop to discuss 


their experience and next 


steps to support them into 


green jobs. They will also 


present their group project. 
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HIGH SCHOOL 


If we give you £10,
how much do you
think your class
could make for
Kilbryde Hospice?


KILBRYDE HOSPICE
AND YOUNG
ENTERPRISE
SCOTLAND'S £10


CHARITY 
CHALLENGE 
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Start your


storycontracting.com


WEDNESDAY 8TH MARCH 2023 -  
10:00AM TO 12:3OPM
RAVENSCRAIG REDEVELOPMENT SITE VISIT


Spend time on a live construction site:


•	 Find out how you construct a brand new bridge underneath  
a railway line from the project team. 


•	 Learn more about rewarding careers in construction including civil 
engineering, project management and quantity surveying. 


•	 Ask about work placement opportunities to boost your CV.


The Ravenscraig site can be found opposite New College Lanarkshire.
Postcode: ML1 2TX


WOMEN IN 
CONSTRUCTION 


Contact Anna Cairney 
to find out more!


INDUSTRIAL TASTER DAY
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HAVE YOU 
GOT WHAT IT


 TAKES TO BE AN 


ARKWRIGHT
ENGINEERING


SCHOLAR?







STEP UP 
AND SEE 
WHERE YOUR 
TALENT COULD 
TAKE YOU 
If you’ve got a passion for 
engineering, computing or 
technical design, an Arkwright 
Engineering Scholarship offers 
so much more than funding. It’s 
personal mentoring, invaluable 
hands-on industry experience 
and real-world learning 
opportunities. Engineers are 
the people that don’t accept 
‘impossible’ as an answer. 


The Arkwright Engineering Scholarship 
programme inspires talented students 
to pursue their dreams and change the 
world through engineering. As a widely 
respected award, the Scholarship is 
perfect for highlighting your personal 
achievements when applying to university 
and degree apprenticeship programmes. 
Because while your classmates will be 
filling their applications with details of 
which clubs they’re a member of, you 
will have the added bonus of stating that 
you’re one of our Scholars - and that sets 
you apart.


www.arkwright.org.uk


We’ll develop your leadership skills, 
give you real-world experience of what 
it is to be one of the industry’s most 
innovative engineers and match you 
with a dedicated mentor in your area of 
interest. We work in close partnership 
with engineering industry giants such as 
Balfour Beatty, Rolls-Royce, The Royal 
Air Force and Network Rail, and have 
links with the UK’s leading engineering 
universities – all of our Scholars go on to 
complete higher education.


You’ll also benefit from a £600 financial 
bonus – which you could put towards 
ensuring your A-Level project stands 
out from the competition – while your 
school will receive a donation of £400 
that they can put towards STEM events or 
equipment to benefit the entire school.
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http://www.arkwright.org.uk





CATALYSE 
YOUR CAREER 
OPPORTUNITIES 
So, what can you expect from the 
application process? We want to 
identify the next generation of 
engineering leaders and to do 
that we need to challenge you. 
Our carefully-crafted selection 
process has been designed to 
recognise stand-out talent, 
develop real-life skills, and 
launch your future capabilities
- from initially filling out your
online application in Year 11*,
to an aptitude test at school and
finally a 20-minute online
interview.


An Arkwright Engineering Scholarship 
will help you discover the real world of 
engineering through immersive day trips, 
industry experience, support for your 
curriculum project, and most importantly, 
personal mentoring – giving you the chance 
to build industry contacts for life after 
university.


Rewarded with VIP tours of universities and 
invitations to exclusive events, you will also 
find that some universities offer financial 
incentives exclusively to our Scholars – 
giving you a real edge over your peers.


Being one of our Alumni is a real badge of 
honour that will enhance your career for 
years to come. Over the past 30 years, 
more than 6,000 of the industry’s best 
and brightest have benefitted from our 
Scholarship – like-minded students who 
have formed lifelong friendships while 
shaping tomorrow’s world.


There really is no limit to what you can 
achieve with an Arkwright Engineering 
Scholarship. The possibilities are endless.


*Applicants in Scotland / Northern Ireland will 
apply in S4 / Year 12.


4 5


…they need to nominate you! Once they’ve 
done this, you will receive an e-mail with a 
link to our online portal. This is where it 
all begins.


STEP 2


Put time and effort into completing an 
outstanding application. It’s great practice 
for university and job applications, and we 
want to see what you’re truly capable of.


STEP 3


STEP 1
Get your teacher involved, and tell them 
you’d like to apply for an Arkwright 
Engineering Scholarship, because…


Your teacher then needs to review 
your application, provide a supporting 
reference, and make the final submission 
to us.


STEP 4


STEP 6
If successful, you’ll then be invited for a 
20-minute online interview. Here you can 
demonstrate your passion for engineering 
and show us your leadership potential.


Easter Break


STEP 7
If you are recommended for a Scholarship 
by the interview panel, we’ll aim to match 
you with a Sponsor in your area of interest.


May - August


STEP 5
You will then be invited to sit an 
aptitude exam at your school. 


February


STEP 8
You’ve done it! An Arkwright Engineering 
Scholarship is yours – and the next stage 
of your future starts with an exciting 
awards ceremony in Edinburgh or London.


October - November


ENGINEERING: 
A BRIGHTER FUTURE


October - January


January October - January



https://www.arkwright.org.uk/schools-teachers/schools-teachers

https://www.arkwright.org.uk/how-to-apply/on-line-application

https://www.arkwright.org.uk/how-to-apply/aptitude-exam

https://www.arkwright.org.uk/how-to-apply/interview

https://www.arkwright.org.uk/how-to-apply/awards-ceremony
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T S E M A Y E


A-Levels: Mathematics, Physics, Design & Manufacture
University: University of Cambridge, MEng Mechanical Engineering
Arkwright Sponsor: Scientific Instrument Makers


Before I applied for the 
Arkwright Engineering 
Scholarship, I wasn’t sure what 
I wanted to do. I knew I wanted 
to do something creative, 
something that involved design, 
making things and problem-
solving, I enjoyed helping 
people but I didn’t really know 
how I could turn all this into a 
career.


I had heard the word ‘engineering’ 
before but just thought it was hard sums 
–  maths. However, as I was looking 
into my A-level choices, I heard about 
a competition. The brief was simply 
‘How can Engineers solve the problems 
of the 21st Century?’. That was it. That 
was the whole brief. No set of steps, 
no restrictions or formulae – I was 
completely open to be as creative as I 
wanted to be. I entered the competition 
to see whether it was some sort of scam: 
could engineering be everything I was 
looking for in a career? Turns out, it wasn’t 
a scam – engineering is truly a dynamic 
field with projects that span across 
special effects in a movie to developing 
more sustainable ways to power cities.


The Arkwright Engineering Scholarship 
helped me explore the world of 
engineering. Every quarter there was a 
newsletter about different engineering 
activities which I could get involved with – 
Connect Days and discounted engineering 
events this helped me to narrow down the 
type of engineering I was interested in.


My Mentor not only helped me to pinpoint 
which degree courses and university 
would be best for me, but it also 
provided a great point of contact for any 
engineering questions I had. Even now, I 
can contact them for support and even 
if they can’t help, they’ll probably know 
someone who can. 


The financial award allowed me to fund a 
STEM Society in my school. I organised 
daily lunchtime activities, outreach events 
with primary school students, built a 
gravity racer with a group of sixth form 
students and even invited my sponsors 
to my school for a Q&A. The society was 
huge success and gave me the confidence 
to believe that I can have an influence 
on the future not just by becoming an 
engineer but also by encouraging other 
people to become engineers.
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For more information about the process of 
becoming an Arkwright Engineering Scholar, 
or to find out more about us and how we can 
help you tackle your engineering ambitions, visit
www.arkwright.org.uk 
or call 01926 333210.
 
Opportunities like this are life-defining. 
It all starts with you, so be bold, and take 
the first steps. 


Facebook @ArkwrightEngScholarships


Twitter @ArkwrightTalent


Instagram @ArkwrightScholarships


ITS TIME TO


TAKE 
ACTION



http://www.arkwright.org.uk

https://www.facebook.com/ArkwrightEngScholarships

https://twitter.com/ArkwrightTalent

https://www.instagram.com/arkwrightscholarships/
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Lanarkshire Larder Recipe Challenge 

Entry Form 2022



		Pupil(s) name:



		Pupil Year Group (e.g. S1, 2 or 3)



		Name and address of School:



		Name of teacher and contact details: (email and phone): 



		Name of product: 



		Name (s) of Lanarkshire Larder members included in the dish:



		Please describe the product that you have designed and how it fits with the brief of including local produce from Lanarkshire Larder members. 



		The Recipe 

Ingredients:

Method:

 



		Share your experimenting and final entry pictures and videos on social media using the hashtag #LanarkshireLarderRecipeChallenge

Alternatively, please attach pictures within your email. 





 Please return this form as a Word document to hello@lanarkshirelarder.com no later than 5th December 2022.
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Lanarkshire Larder 

Recipe Challenge

 

Design an innovative dish that includes ingredients from our Lanarkshire Larder members, that could be sold in many of our high quality cafes or farm shops 

Recipe Challenge 2022





















#LanarkshireLarder

Did you know Lanarkshire boasts an enviable variety of quality local meat, dairy and fresh fruit & vegetables? 



Visitors to the region can discover our wonderful larder at our bakeries, butcher shops, farms shops, delis, cafes and restaurants. 



Our aim is to support and grow the local food & drink industry, so we are looking for new innovative recipes that showcase our wonderful local produce from Lanarkshire! 















What is the Challenge?

Are you a S1-3 pupil in Lanarkshire who loves food? Do you like to come up with new ideas in the kitchen? Or do you already have a selection of homemade recipes you’d like to share?



We are challenging you to create an innovative recipe using at least 1 ingredient (bonus points for those who can incorporate from more!) from a range of our members produce, which highlights the use of local produce and could be sold in one of our many high quality cafes or farm shops.

Pupils are invited to conduct their own research (using the following slides & links) to find out who the Lanarkshire Larder members are, and what they sell, to include in their recipe. 

As part of this process, we encourage pupils to investigate the importance of sourcing local produce, reducing food miles, supporting their local community and increasing awareness of careers within the Food and Drink Industry. 

We hope this challenge can be used to support curriculum delivery but we hope that parents, carers and families can become involved in supporting young people to develop a recipe and enhance everyone’s awareness and understanding of local produce. 

















Meat & Poultry 

Could you make a meat based dish using locally produced venison at Carmichael Estate? Or include the famous Ramsay’s award winning black pudding in a salad? Or how about a mexican inspired dish like fajitas using Scotch Beef, Lamb or Pork from our awesome Quality Meat Scotland approved butchers?























Get the website links for all members 

4



Bakeries 

Could you develop an Italian bruschetta inspired starter using delicious bread from Cadzow Bakehouse? Or a chunky sandwich using a bun from Bavarian Bakehouse’s online shop? Do you live near Lanark and want to use Battlefield Bakery’s bread for a bread and butter pudding? Or check out Christie the Baker’s in Airdrie or Coatbridge for some ideas!
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Dairy Products 

How about using a flavoured milk in your recipe, then check out the Cows of Covington Milk Hut! Could you make a dessert using Taylors of Biggar or the infamous Equis ice cream? What’s Fresh deliver milk straight from the farm in East Kilbride, you could make a new flavour of scones?  Or what about trying some sheep or goats cheese from award winning Errington Cheese?
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Fruit & Veg 

Could you include some seasonal fruit or vegetables in your dish? What about a warming soup? Or veggie stew? Clyde Orchard apple juice to sweeten up a sweet & sour dish?



Is your school near Biggar? Shirley’s Kitchen Garden sells fresh, local, seasonal produce grown on the family farm and offering an extensive range of vegetables, edible flowers and herbs to promote healthy eating and low impact agriculture. 



Check her out on Facebook 

https://www.facebook.com/ShirleysKitchenGarden 
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Artisan Larder

Or you could make a recipe for someone with a health condition inspired by Lazy Days foods? Could you be innovative and create a recipe for a drink using the Scottish Tea House? Or some Millers Larder chutney with a curry? Fower coffee could provide a coffee flavoured pudding? Biggar Flavour providing the jam for your muffins? Glen Heather Honey to a stir fry? 
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The Prizes

The entries will be judged by an award winning chef! They will be looking for a unique and creative recipe using Lanarkshire produce, that is of high quality to serve in one of our farm shops or cafes. 

3 finalists will be chosen and invited to a Cook Off, alongside a host of local press. The finalists will be challenged to incorporate 3 Lanarkshire produced ingredients into a dish in a ready, steady, cook style finale!

The winner will receive a host of prizes! Including a farm visit for their school to a local farm with the Royal Highland Education Trust, a cookery demonstration and aprons from Quality Meat Scotland and a hamper of goodies from our Lanarkshire larder members!

The winning recipe will also be featured on our website and in one of our cafes or farm shops! 

















Ok I’m in… how do I enter the competition?

Pupils can enter on their own or in small groups of no more than 3. Please include the following details in your application.

Your Name & Year Group

Name & email address of School

Name of Dish

Ingredients (Remember to include accurate measurements of ingredients! We suggest using grams (g) and millilitres (mls) not oz or cups.)

Method (must be able to be made in 1 hour) 

Name (s) of Lanarkshire Larder members included in the dish

Brief description of your dish and how it fits in with the brief of including local produce from Lanarkshire 

Photographs or videos of you making the recipe!

Share your experimenting and final entry pictures and videos on social media using the hashtag #LanarkshireLarderRecipeChallenge



Complete the application form and email to hello@lanarkshirelarder.com by 5th December 2022
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Who are #LanarkshireLarder ?

Lanarkshire Larder is a Regional Food Group that includes food and drink producers, restaurants, cafés, hotels and farm shops who all share a passion about the provenance and quality of the products they make or sell.

The aim of the group is to increase awareness of the diverse range of quality food and drink from Lanarkshire. We want to put independent businesses on the Scotland regional food map, establish a link between them, and encourage the use of fresh, locally sourced produce. We want Lanarkshire to be known as a centre of excellence for food and drink!

Buying and consuming local produce helps your local community, reduces the carbon footprint, supports economic growth and makes for a healthier and happier place to live.
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Scan the QR code or click the link to see our full list of members in our new Brochure 

Lanarkshire Larder Brochure

Lanarkshire Larder Recipe Inspiration



 





Important Information

Please note we do have a list of members who sell and make alcohol on our website and brochure. We will, of course, not expect any young people to use any alcoholic products in their recipe. 
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Developed in partnership with 

Food and Drink Federation Scotland (FDF)

Food Education Resources 

Royal Highland Education Trust (RHET) 

Quality Meat Scotland - Farming Foodsteps

Developing the Young Workforce (DYW) Lanarkshire
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Good Luck!

& don’t forget to follow #LanarkshireLarder on Facebook, Instagram,Twitter and Tiktok! 
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Terms & Conditions 

The competition is run by Lanarkshire Larder, a regional food group

All entries should be received no later than 5th December 2022

Submission of an entry shall constitute acceptance of all terms and conditions. 

To constitute a complete entry, entrants must submit as per above checklist which includes a name for the dish, methodology and ingredients. Incomplete entries will not be submitted into the paper judging stage of the competition. All entries will be checked on submission. 

All copyright existing on the entries and any promotional activities undertaken by individuals will remain with the individual. However, by entering the competition entrants agree that Lanarkshire Larder reserves the right to use any materials submitted including but not limited to photographs for any purpose connected to the competition. 

Entrants will be paper judged by a panel of judges and competition representatives.

Please note we request that applications are submitted in the Word document as supplied as we cannot guarantee that we can access other forms of entries 

Winners will be contacted no later than 21st December 2022.

The judging panel’s decision is final.











15



image2.png

i

LANARKSHIRE
LARDER






image1.png







image10.png

SPECIALLY SELECTED

S

—] PORK







image3.png

damny. .
delicious

quality farm produce direct to your door






image4.png

ssssssss






image5.png

The
Butchery
Kitchen






image6.png

FREE RANGE POULTRY FARM






image7.png

CARMICHAEL






image8.png

COOPER

CRAFT BUTCHERS
Est. 1982







image9.png

MMDUFF

ALWAYS LEADING THE FIELD






image11.png

@
BAKE,ZIOUSE






image12.png

W

BAVARIAN BAKEHOUSE

—— Artisan Bakery Est. 1984 —






image13.png

BATTLEFIELD
7






image14.png

% P
...the baker






image15.png

THORNTONHALL &
FARMHOUSE ICE CREAM






image16.png

of Biggar | [SXE







image17.png







image18.png

ERRINGTON

CHEESE






image19.png

oo






image20.png







image21.png







image22.png







image30.jpg







image23.png

LAZYDRY
N\

MILLIONAIRE’S
SHORTBREAD

GLUTEN FREE
MILK & EGG FREE
VEGAN







image24.png

ST







image25.png







image26.png







image27.png

FACTORY
ESPRESSO
BLEND

Dark chocolate, stone fruit, brown sugar
Brazil, Guatemala, India
Variety Mondo Novo, Catuai, Bourbon, Kaapi Royale
Process Natural and washed

‘OWER

L







image28.png

i &

biggar flavour
s &

biggar flavour







image29.jpg







image31.png

.YJ\
RHET

The Rava! Highland Education Trust
[ ——






image32.png







image33.png

LANARKSHIRE
LARDER







image34.png







image35.png







image38.png

LANARKSHIRE &

EAST DUNBARTONSHIRE
Developing the

Young Workforce






image39.png

FARMING
FOODSTEPS







image36.jpg

food & drink
federation
passionate about food & drink

Scotland






image37.jpg

SCOTLAND
FOOD § DRINK






image40.png







image41.png







image42.png







image43.png








image19.emf
Lanarkshire Larder  Recipe Challenge 2022.docx


Lanarkshire Larder Recipe Challenge 2022.docx
[image: ]

Lanarkshire Larder Recipe Challenge 2022



Design an innovative dish that includes ingredients from our Lanarkshire Larder members, that could be sold in many of our high quality cafes or farm shops 



Did you know Lanarkshire boasts an enviable variety of quality local meat, dairy and fresh fruit & vegetables? Visitors to the region can discover our wonderful larder at our bakeries, butcher shops, farms shops, delis, cafes and restaurants. 



Our aim is to support and grow the local food & drink industry, so we are looking for new innovative recipes that showcase our wonderful local produce from Lanarkshire! 

Could you make a meat based dish using locally produced venison at Carmichael Estate? Or how about a mexican inspired dish like fajitas using Scotch Beef, Lamb or Pork from our awesome Quality Meat Scotland approved butchers? Could you develop an Italian bruschetta inspired starter using delicious bread from Cadzow Bakehouse? Could you make a dessert using Taylors of Biggar or the infamous Equis ice cream? What’s Fresh deliver milk straight from the farm in East Kilbride, you could make a new flavour of scones?  

What is the Challenge?

Are you a S1-3 pupil in Lanarkshire who loves food? Do you like to come up with new ideas in the kitchen? Or do you already have a selection of homemade recipes you’d like to share?



We are challenging you to create an innovative recipe using at least 1 ingredient (bonus points for those who can incorporate from more!) from a range of our members produce, which highlights the use of local produce and could be sold in one of our many high quality cafes or farm shops.

Pupils are invited to conduct their own research (using the following slides & links) to find out who the Lanarkshire Larder members are, and what they sell, to include in their recipe. 

As part of this process, we encourage pupils to investigate the importance of sourcing local produce, reducing food miles, supporting their local community and increasing awareness of careers within the Food and Drink Industry. We hope this challenge can be used to support curriculum delivery but we hope that parents, carers and families can become involved in supporting young people to develop a recipe and enhance everyone’s awareness and understanding of local produce. 




The Prizes



The entries will be judged by an award winning chef! They will be looking for a unique and creative recipe using Lanarkshire produce, that is of high quality to serve in one of our farm shops or cafes. 

3 finalists will be chosen and invited to a Cook Off, alongside a host of local press. The finalists will be given 3 ingredients to incorporate into a dish in a ready, steady, cook style finale!

The winner will receive a host of prizes! Including a farm visit for their school to a local farm with the Royal Highland Education Trust, a cookery demonstration and aprons from Quality Meat Scotland and a hamper of goodies from our Lanarkshire larder members. The winning recipe will also be featured on our website and in one of our cafes or farm shops! 

How do I enter the competition?

Pupils can enter on their own or in small groups of no more than 3. Please include the following details in your application.

· Your Name & Year Group

· Name & email address of School

· Name of Dish

· Ingredients (Remember to include accurate measurements of ingredients! We suggest using grams (g) and millilitres (mls) not oz or cups.)

· Method (must be able to be made in 1 hour) 

· Name (s) of Lanarkshire Larder members included in the dish

· Brief description of your dish and how it fits in with the brief of including local produce from Lanarkshire 

· Photographs or videos of you making the recipe!

· Share your experimenting and final entry pictures and videos on social media using the hashtag #LanarkshireLarderRecipeChallenge

· Complete the application form below and email to hello@lanarkshirelarder.com by 5th December 2022






Who are Lanarkshire Larder?

Lanarkshire Larder is a Regional Food Group that includes food and drink producers, restaurants, cafés, hotels and farm shops who all share a passion about the provenance and quality of the products they make or sell.

The aim of the group is to increase awareness of the diverse range of quality food and drink from Lanarkshire. We want to put independent businesses on the Scotland regional food map, establish a link between them, and encourage the use of fresh, locally sourced produce. We want Lanarkshire to be known as a centre of excellence for food and drink!

Buying and consuming local produce helps your local community, reduces the carbon footprint, supports economic growth and makes for a healthier and happier place to live.

Scan the QR code or click the link to see our full list of members in our new Brochure 

Lanarkshire Larder Brochure[image: ]

Lanarkshire Larder Recipe Inspiration



 Important Information 

Please note we do have a list of members who sell and make alcohol on our website and brochure. We will, of course, not expect any young people to use any alcoholic products in their recipe. 

Developed in partnership with;

Food and Drink Federation Scotland (FDF)

Food Education Resources 

Royal Highland Education Trust (RHET) 

Quality Meat Scotland - Farming Foodsteps

Developing the Young Workforce (DYW) Lanarkshire



Good Luck!

& don’t forget to follow #LanarkshireLarder on Facebook, Instagram,Twitter and Tiktok! 

The competition is run by Lanarkshire Larder, a regional food group






Terms & conditions 

The competition is run by Lanarkshire Larder, a regional food group

1. All entries should be received no later than 5th December 2022

2. Submission of an entry shall constitute acceptance of all terms and conditions. 

3. To constitute a complete entry, entrants must submit as per above checklist which includes a name for the dish, methodology and ingredients. Incomplete entries will not be submitted into the paper judging stage of the competition. All entries will be checked on submission. 

4. All copyright existing on the entries and any promotional activities undertaken by individuals will remain with the individual. However, by entering the competition entrants agree that Lanarkshire Larder reserves the right to use any materials submitted including but not limited to photographs for any purpose connected to the competition. 

5. Entrants will be paper judged by a panel of judges and competition representatives.

6. Please note we request that applications are submitted in the Word document as supplied as we cannot guarantee that we can access other forms of entries 

7. Winners will be contacted no later than 21st December 2022.

8. The judging panel’s decision is final.
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We have Nurseries & Out of School Clubs in the following 


areas looking for Modern Apprentice(s) to join their team.  


 


Nursery Area Number of Vacancies  


Baillieston 1 
Bellshill 1 
Blantyre 1 
Bothwell 1 


Cambuslang 1 
Coatbridge 1 


East Kilbride 1 
Gartcosh 1 


Kilsyth 1 
Motherwell 1 


Viewpark  1 
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CAROUSEL TRAINING CENTRE – EARLY YEARS MODERN 


APPRENTICESHIP 


 


A career in Early Learning and Childcare is more than just a job; it’s a truly 


satisfying and rewarding career and this is a very exciting time to be joining the 


profession and playing a key role in the development of children. 


 


If you are leaving School this Christmas, you can apply now via our website  


 


If you plan to leave school in Summer 2023, applications will be open from 1st 


March 2023 – 30th April 2023. 


 


At Carousel, we support you to secure employment in a Nursery or Out of School 


Care as close to home as possible and, once you have started, we will then 


support you to complete your SVQ Social Services (Children and Young People) 


SCQF Level 7 qualification. 


 


The apprenticeship can take between 12-15 months to complete and upon 


completion, you will be a fully qualified Early Years Practitioner. 


 


We are always looking for enthusiastic individuals to apply.  


No experience is necessary! 


 


To apply, please visit www.carouseltraining.co.uk and click the ‘apply now’ 


button. 



http://www.carouseltraining.co.uk/
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All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


Rubi CRM  


User Manual 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


To login into the Rubi CRM System you will need to enter your email address and password, 


if you have forgotten your password please follow ‘Forgot your password?’ to reset.  If you 


can’t find your link for the Rubi CRM System, contact rmcmillan@dywled.org   and I will 


arrange to have the link resent. 


 


 


If anyone requires a Training Session to use the system, please contact spurdon@dywled.org 


or rmcmillan@dywled.org and she will make arrangements to support.   


 


 


  



mailto:rmcmillan@dywled.org

mailto:spurdon@dywled.org

mailto:rmcmillan@dywled.org





All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


 


Once you have logged in you will be presented with a dashboard, Rubi CRM is an employer 


led system, when adding any new employer activity or employer education partnerships you 


should first use the search box to find your employer, if your employer is not on Rubi, you 


should complete a New Rubi Employer Form (provided by your DYWLED Programme 


Executive). 


Once this has been completed send this form to spurdon@dywled.org  and Scott will add your 


employer to the system. 


 


 


If the employer you are working with is in the Rubi System you will be presented with an 


option to click on their record: 


 


 


 



mailto:spurdon@dywled.org





All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Adding a Record to Rubi 


 


New employers are added from the dashboard menu: 


Hover the mouse over Menu and the 3 lines and the drop down will display the below 


screen. 


 


 


  


 


 


 


Once drop down bar appears select ‘Add Record’  


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Once selected you will be presented with the screen below.  All fields with a red asterisk*  


must be completed, if you do not complete these fields, you will be unable to proceed.  


When you are ready to move on and all the field are completed click on ‘Submit’ 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Adding Employer Contact Detail 


Your next step will be to go through the process of filling out the information required. First, 


we will go through adding a contact to the employer. Once you have submitted the new 


employer the screen below will be  displayed. You will then have to select + on the contact 


tab and complete fields. 


 


  


The box below will then appear. Once it has appeared you will then have to fill out all the boxes to 


the best you can with the information you have, but most importnatly the ones with Red Asterisk* 


next to them or if not then the contact cannot be added 


  


 


Once completed click on the Submit button and your employer contact details will be saved. 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Adding Contacts 


Your next step will be to go through the process of filling out the information required. First, 


we will go through adding a contact to the employer. Once you have submitted the new 


company the screen below will display. You will then have to select + on the contact tab 


 


  


The box below will then appear. Once it has appeared you will then have to fill out all the boxes to 


the best you can with the information you have, but most importnatly the ones with * next to them 


or if not then the contact cannot be added 


  


 


Once filled in click on the submit button and that will be your contact added. 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Employer Education Partnership 


 


 


Next part you will need to fill out is the Employer Education Partnership section. To do this 


you will have to click on the three lines at the top left of the record section and it will bring 


up the drop down bar shown below. Next you will click on Employer Education Partnership 


 


 


Once you have clicked on the Employer Education Partnership the screen below will be 


displayed. To add your partnership you will have to click on the + here. 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


It will then bring up this screen where you will select Employer Education Partnership on the 


drop down. 


 


After it has been selected you will be presented with the following screen. Once it has 


appeared you will then have to fill out all the boxes to the best you can with the information you 


have, but most importnatly the ones with * next to them otherwise the partnership cannot be 


uploaded, then click on SUBMIT and that will be the partnership added to the record. 


 


 


 


 


  







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Changing Record Home Screen 


With General view of the record you will see the screen below and in order to view the 


Employer Partner Details you will have to click on the small eye contact below and it will 


give you the drop down bar and you will select Employer Partner Details and do this with 


the 4 mentioned below 


 


If the option has a green tick next to it will display on the records home screen. I would 


recommend having the following displays: 


• General 


• Contacts  


• Employer Partner Details  


• Main Address  


 


 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Employer Partner Details  


 


Once you have changed the display to show Employer Partner Details you will have to fill 


out the drop-down fields for the sections with * as well as the following sections. 


 


Employer Status – Active         Regional Group Lead – Select LED       


 


 


Regional Group Lead Contact – Select Rose Coyle Permission to be contacted by – Select LED 


 


 


 


 


 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Main Address 


 


Next step will to fill in the Main Address section. When filling this section out and the 


company is a nationwide employer put in the address of the offices of the one you are 


working with. You will have to fill out all the fields with *. 


 


 


 


 


 


 


 


  


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


General Tab 


When filling out the General Tab always make sure the * are filled in. but if you scroll to the 


bottom of the section, you will see the following sections. When filling them out you will 


have to put in the following information for them. 


 


Record Type – Depending on the record you are inputting but if it’s a company you will 


select ‘Employer’.  


Local Authority – Select the local authority location of the business. 


DYW Region Location – Select Lanarkshire & East Dunbartonshire NOT LED. 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Adding Employer Activity 


 


To add or update any activity you have done with employers, you should hover your mouse 


over the three lines below and then select ‘Employer Activity’. 


 


Once you have selected employer activity you will be presented with the below screen, this 


will detail records of all employer activity across all schools. In order to add your activity, you 


should select the ‘Add New’ + button at the top right of the screen which will display a drop 


down where you will select ‘Employer Activity’. 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


These fields should be completed in line with your employer activity e.g. Site Visit, Careers 


Event etc.  


All red asterisk* fields must be completed, however please complete as much information as 


possible.  In the notes section give a brief overview of what the activity involves. 


 


• Local Authority Location – Select the location where the activity took place. 


• DYW Regional Group – Select LED.  


• Offer Facilitated By – Select the appropriate option from the drop down. 


• Date Offered – Select the date of when you first received or offered the activity. 


• School/College – Select your school from the drop down or type them in and select. 


• Activity Name – Please insert the name of the activity THIS IS REQUIRED. 


• Activity Category – Please select the option which best fits with the activity. 


• Activity Occupation - Please select the option which best fits with the activity. 


• Green Activity – Only tick if the activity aligns with Green Economy job/events. 


• Part of Group Activity – Yes or No depending on the activity. 


• Activity Origin – Select from the drop down of which fits with the activity. 


• Delivery Method – Face to Face or Virtual  


• Target Audience – Select one or multiple groups the activity was targeted at. 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Choosing the right category and type means it pulls through correctly to KPI 1 and 4.  


If ‘Activity Type’ is: Add the Activity Category as: 


Work Experience Work Experience/Placements  


Apprenticeship Event Work Inspiration/Preparation 


Applying for jobs Work Inspiration/Preparation 


Career/Job Event Work Inspiration/Preparation 


Challenges and Competitions Work Inspiration/Preparation 


Curriculum Design and Delivery Work Inspiration/Preparation 


Mentoring Work Inspiration/Preparation 


Routes and Pathways Work Inspiration/Preparation 


Sector Awareness Work Inspiration/Preparation 


Skills Development Work Inspiration/Preparation 


Work Place Visit Work Inspiration/Preparation 


Volunteering Volunteering 


Educator CPD Other – does not count towards KPIs 


Entrepreneurship Entrepreneurship 


 


Once you have added all relevant information click on ‘Submit’ and your record will be 


created. 


 


 


 


 


 


 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


If you are initially adding ‘Employer Activity’  at the offered stage, you will need to return to 


the record once the offer has been delivered and update from ‘date offered to date 


delivered’ and input details including volume of young people or audience delivered to and 


any relevant equalities information 


 


• Activity Status – Select from the 3 options 


• Date Delivered – Select the date the activity was delivered  


• Delivery Facilitated By – Select from 6 options   


• Total YP Delivered To – Put in the total number delivered to 


• Total Equalities Delivered To – Put in the total number of equalities delivered to  


 


Once you have added all relevant information click on ‘Submit’ and your record will be 


updated. 


  







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


 


Adding a Record to Rubi 


 


New employers are added from the dashboard menu: 


Hover the mouse over Menu and the 3 lines and the drop down will display the below 


screen. 


 


 


  


 


 


 


Once drop down bar appears select ‘Add Record’  


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Once selected you will be presented with the screen below.  All fields with a red asterisk*  


must be completed, if you do not complete these fields, you will be unable to proceed.  


When you are ready to move on and all the field are completed click on ‘Submit’ 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Adding Employer Contact Detail 


Your next step will be to go through the process of filling out the information required. First, 


we will go through adding a contact to the employer. Once you have submitted the new 


employer the screen below will be  displayed. You will then have to select + on the contact 


tab and complete fields. 


 


  


The box below will then appear. Once it has appeared you will then have to fill out all the boxes to 


the best you can with the information you have, but most importnatly the ones with * next to them 


or if not then the contact cannot be added 


  


 


Once completed click on the Submit button and your employer contact details will be saved. 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


Employer Education Partnership 


 


Next part you will need to fill out is the Employer Education Partnership section. To do this 


click on the three lines at the top left of the record section and it will bring up the drop 


down bar shown below. Next you will click on Employer Education Partnership 


 


 


Once you have clicked on the Employer Education Partnership the screen below will be 


displayed. To add your partnership you will have to click on the Add New + button here. 


 


 


 


 


 


 


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
 


You will then be presented with a screen where you will select Employer Education 


Partnership on the drop down. 


 


After it has been selected you will be presented with the following screen. Once you have  


completed all fields (All Red Asterisk Fields must be completed *) next to them otherwise the 


partnership cannot be uploaded, then click on SUBMIT to update record. 


 


 


 


 


  


 







All Red Asterisk Fields* in the Rubi CRM System must be completed 
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