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Upcoming events, News, Student Views and much more! 
All in one place! 

INSIDE 
__ 
Events 
Some of the top events 
UHI has on offer.  
 
__ 
Rural & Islands College 
Merger Update 
The latest information 
relating to the merger of 3 
UHI colleges.  
 
__ 
Recipes  
Cooking on a budget? Here 
are some tasty and healthy 
recipes that won’t be too 
heavy on the wallet. 
 
 __ 
Puzzle Page  
A workout for your brain. 
Prizes to be won too! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Picture: The Four locations of the main UHI North Highland learning centres.  

 Welcome!  
- By Caroline Macpherson 

 

Welcome to the first edition of the new student newsletter for the students of UHI North 

Highland. Each month we will bring you news, events, student opinions, valuable information 

and hopefully some entertainment.  

 

Content will be created by the local HISA team and staff at North Highland. But we need you – 

the student, to contribute too. Send in opinion pieces about the student experience, details of a 

student event to be advertised or even just suggestions on what you would like to see in your 

student newsletter. 

Send content and suggestions to us at HISA.NorthHighland@uhi.ac.uk and you could see yourself 

published.   

mailto:HISA.NorthHighland@uhi.ac.uk
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UHI North 
Highland Personal 

Budgeting 
Workshop 

Come along to get advice from our experience personal 
finance lecturer, Laura Sutherland, about things like 
shopping, travel, getting into debt and how to start your 
budget. 

When: Wed 14 December 3.30pm-
4.15pm 

Where: Thurso ETEC building E1.06 

 

Cost of Living! 

Where to Find Help 

Citizens Advice - national charity offering confidential 

advice  

Help for Households - site explaining what government 

help is available  

Trussell Trust - charity offering emergency food support  

Entitled To - calculator showing what benefits you could 

qualify for  

Which? - cost of living advice for consumers 

Student Services - Money Matters Advice, Student 

Finance Support & Mental Health and Wellbeing Support  

Appalachian Mountains 

This talk by Katherine E. Ledford, Appalachian 

State University, will introduce attendees to the 

Appalachian Mountains in the United States and to 

the academic field of Appalachian studies, paying 

special attention to how scholarship about these 

mountains is used across the region in Higher 

Education classrooms and communities. The talk 

concludes with an examination of Appalachia's 

connections to other mountain regions around the 

world. 

This is an excellent opportunity for students, 

lecturers and researchers to learn more about a 

fascinating area of scholarship and explore 

possible connections between the Appalachian 

Mountains and Scottish Highlands. 

When: 1pm – 2pm Mon 12 December 

Where: Online or in-person at Perth College UHI 

Crieff Road, Perth, PH1 2NX 

Sign up at Media - Events (uhi.ac.uk) 

 

Green 
Week 
 
 
Green Week 2023 will run from Monday, 30th January to Friday, 3rd February. 
 
A joint event between UHI and HISA, the focus for the week will be around Green Health and Sustainable Living, intersecting 
between the environmental and cost-of-living challenges that we face and the connection with our health and wellbeing. 
If you'd like to run an event in class or on campus, or suggest an activity or organisation you'd like to see involved, please 
contact studentengagement@uhi.ac.uk with your ideas.  

 

https://www.citizensadvice.org.uk/debt-and-money/get-help-with-the-cost-of-living/
https://helpforhouseholds.campaign.gov.uk/
https://www.trusselltrust.org/get-help/
https://www.entitledto.co.uk/
https://www.which.co.uk/topic/cost-of-living
https://www.uhi.ac.uk/en/media/events/
mailto:studentengagement@uhi.ac.uk
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Clubs & Societies 
 
The Community Engagement Department is currently working hard to 
reshape policies and procedures for Clubs and Societies. Our priorities are 
to provide ample support for students, to guarantee fair and equitable 
grant funding procedures, and to provide sustainable structures and 
guidance. We will publish new guidance and open applications for new 
clubs and grant funding on the 16th of January 2023.  As you prepare for 
the reopening of applications, please consider these tips! 
 

Numbers Matter 
Any affiliated Club or Society should strive for a minimum of 10 members 
in order to run effectively and to ensure sustainability and longevity. New 
clubs will be granted a probationary period to attract new members.  
 

Club Management 
Next term, HISA will deliver trainings and guidelines for successful 
management of clubs and societies including issues like risk prevention, 
finance, administration, and hand-over processes.   
 

Grants Funding 
In this challenging financial environment, grant funding will be 
competitive. Whether applying for internal or external funding, you may 
want to begin preparing evidence for grant applications. Try to have a 
record of the numbers of members and students impacted, financial or in-
kind contributions, the club/society Aims and Objectives, etc.  
 
We love hearing about your activities! Let us know what you are doing 
and share pictures with us on this email: HisaActivities@uhi.ac.uk Check 
in with your amazing local teams! If you are hosting an event or activity 
and using social media, you can tag TeamHISA in your posts. 
 

Christmas Treats on 

Campus! 

Wednesday 21 December 

Staff and students have been planning student 

Christmas parties in Alness and Thurso. 

Come along on Wednesday 21st December for 

some nibbles, fun and festive cheer! 

To find out more and book your place speak to 

your PAT or lecturer. 

 

 

In The Pipeline! 
Some events which are still in the planning stages to keep an eye out for: 

January -  The BRIT Challenge 

February –  Re-Freshers 

Online Improv  

March -  Online Escape the Room 

April -   Online Quiz 

   

mailto:HisaActivities@uhi.ac.uk
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Rural & Islands College 
Merger Update  

 

 

 
The boards of management at UHI North Highland, UHI 
Outer Hebrides and UHI West Highland have voted in 
favour of merger. The boards formally approved the 
merger proposal and business case, which has now been 
submitted to the Scottish Government for approval 
ahead of a proposed merger date in August 2023. 
 
Meanwhile, Lydia Rohmer, the current principal of UHI 
West Highland, has been appointed Principal Designate 
to lead and implement the merger of the three colleges. 
Debbie Murray, Principal of UHI North Highland, and 
Hannah Ritchie-Muir, Interim Principal of UHI Outer 
Hebrides, will continue in their roles until August, at 
which point, they will assume key roles in the merged 
college.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lydia Rohmer, Principal Designate of the merged college 
(Pictured above) said:  
 
“Merger gives us a once in a generation 
opportunity to build a college of scale and 
impact, which plays a transformative role in 
unlocking the economic opportunities for our 
region. Building on the successes and 
specialisms of UHI North Highland, UHI Outer 
Hebrides, and UHI West Highland, and in 
partnership with UHI, we can create a college 
which provides a gateway to distinctive world 
class education, research, and innovation, with 
a unique access model rooted in its rural and 
island communities. I feel incredibly privileged 
and humbled to lead such a fantastic team and 
look forward to meeting as many staff, students 
and stakeholders across the North and West 
Highlands and Outer Hebrides as possible over 
the coming months.” 

 

 With 9000 students, 600 staff and 19 learning centres and campuses 
stretching from Caithness and Sutherland, Ross and Cromarty to 
Lochaber, Lochalsh, Skye and the Western Isles, the merger will 
create a much larger UHI college of scale and impact within the 
region. 
 
By coming together as a single organisation, the three colleges will 
be able to do more for students, including: 
 
• Offer more course options 

• Enhance student support services 

• Invest in the student experience 

   

What does this mean for you? 
 
Nothing just now – your course will not be affected, and your studies 

continue as normal. Merger will not change your course, where or 

how you study.   

If you plan to continue in your studies next year, you might see some 

changes when the colleges merge, including the college name, but 

these changes won’t negatively impact on your student experience. 

Merger is about being able to do more for our students, not less. 

 
As work continues to ensure the three colleges are ready for merger 
in August 2023, there will be plenty of opportunities for students to 
give feedback on the student experience and help shape the new 
college. Keep an eye out for emails and monthly updates here for 
ways to get involved. 
 
Keep up to date with the latest news and progress 
Home - Rural and Islands College Merger Project (uhi.ac.uk) 
 
Got a question about merger? rural-islands-merger@uhi.ac.uk
  

 
 

   
 

 

 

 

 

 

https://www.rural-islands-merger.uhi.ac.uk/
mailto:rural-islands-merger@uhi.ac.uk
mailto:rural-islands-merger@uhi.ac.uk


What’s Up North?               December 2022 Issue 01 

Recipes 

• Prep Time:10 mins 

• Cook Time:20 mins 

• Easy 

• Serves 4 

 

Tuna, spring onion & sweetcorn fritters 
By Claire Thomson 
https://www.bbcgoodfood.com 

 Make these easy tuna, sweetcorn, and 
spring onion fritters for a family-friendly 
meal. They're versatile and can be served 
for brunch, lunch, or dinner. 

 

Ingredients 
• 125ml milk 

• 3 eggs, beaten 

• 150g self-raising flour 

• 300g frozen sweetcorn, defrosted (or use 
cooked fresh corn) 

• ½ bunch of spring onions, trimmed and thinly 
sliced 

• 1 lemon, zested and cut into wedges 

• 2 x 112g cans tuna, drained and roughly flaked 

• sunflower or vegetable oil, for frying 

To serve 
• 100g soured cream 

• hot sauce, to serve (optional) 
 

 Method 
• STEP 1 

Mix the milk and eggs together in a jug with ½ tsp salt and ¼ tsp 
ground black pepper. Sift the flour into a bowl, make a well in the 
centre and pour in the egg mixture in a thin, steady stream, whisking 
well until combined. Stir in the sweetcorn, spring onions, lemon zest 
and tuna. 

• STEP 2 
Heat a drop of oil in a non-stick or cast-iron frying pan over a 
medium heat. Drop spoonfuls of the batter into the pan and cook 
until crisp and golden, about 2-3 mins, flip and repeat on the other 
side (you'll need to do this in batches). Keep warm in a low oven and 
repeat with the remaining batter. 

• STEP 3 
Serve the hot fritters with the lemon wedges for squeezing over, the 
soured cream and hot sauce, if using. 
 

   
 

Turbo beans &  
cheese on toast 

By Claire Thomson 
https://www.bbcgoodfood.com 

  

• Prep Time:7 mins 

• Cook Time:35 mins 

• Easy 

• Serves 4 
 

 
Make an elevated version of beans on 
toast using your favourite beans, plus 

tomatoes, garlic and chilli – they're 
great topped with cheese 

 

Ingredients 

• 2 tbsp vegetable oil or other oil 

• 1 large onion, finely chopped 

• 4 garlic cloves, finely chopped 

• 1 tsp smoked paprika, plus extra for sprinkling 

• 1 tsp ground cumin 

• chipotle chilli paste, to taste, or use chilli flakes 

(optional) 

• 200g can chopped tomatoes or passata 

• 2 x 400g cans beans of your choice (kidney and 

cannellini work well), drained and rinsed 

• 4-8 slices crusty bread 

• 150g grated cheddar 

 

 Method 

• STEP 1 
Heat the oil in a heavy-based frying pan over a medium heat and fry 
the onion for 8-10 mins until softened and slightly caramelised. Add 
the garlic and spices, the chipotle chilli paste or chilli flakes, if using, 
and some seasoning. Fry for a few minutes more until the mixture is 
fragrant. 

• STEP 2 
Add the tomatoes, then swirl out the pan using 100ml water and 
add this too. Simmer for 10-15 mins until the mixture has thickened. 
Blitz the sauce using a hand blender, then taste for seasoning. Tip in 
the beans and mix well to coat. Warm through over a medium heat 
for 5 mins until the beans are piping hot. 

• STEP 3 
Heat the grill to high and toast the bread slices for 3-5 mins. Top 
with the beans and grated cheese, and pop under the grill until the 
cheese is melted and bubbling. Sprinkle with a little paprika and 
serve immediately. 

 

Nutrition: Per serving        

Nutrient kcal fat saturates carbs sugars fibre protein salt 

Unit 554 21g 9g 58g 10g 15g 26g 1.4g 

 

 

Nutrition: Per serving        

Nutrient kcal fat saturates carbs sugars fibre protein salt 

Unit 331 10g 3g 38g 4g 6g 20g 1.4g 

 

https://www.bbcgoodfood.com/
https://www.bbcgoodfood.com/
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Puzzle Page 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Prizes to be Won! 
Send a photo of your completed puzzle page to 

HISA.NorthHighland@uhi.ac.uk to enter a prize 

draw for a £30 Spotify or Netflix voucher. 
 

Christmas Crossword 

Sudoku 

mailto:HISA.NorthHighland@uhi.ac.uk

