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AIMS

Provide information and guidance on:

• End of S3

• Process for course selection for S4 

• Moving into the Senior School

• The different courses and options available to all 
students

• Help and support available



We are here



Celebrating the end of S3…

• Broad General Education S1-3

-Expressive Arts

-Science

-Social Subjects

-Modern Languages

-Technologies

• Literacy, Numeracy, Health & Wellbeing

• Skills for Life & Work, Creativity, 
Enterprise

• Moving into the formally assessed phase 
of education 

• Levels dovetail with National 
Qualifications

- Level 4 equates to National 4

- Assessment methods are different

10+ 
Years!



Moving to S4…

6 choice subjects become 5 for S4

• Retaining 

-Maths

-English

- Religious & Moral Education

- Physical Education 

- Personal & Social Education



S3 YPI – Youth Philanthropy Initiative

Feb – May

• Application of Skills for Life & Work

- Creativity, Independent Learning, 
Communication, Research, 

• Active Citizenship

- Awareness of others, community 
engagement, understanding charity

• https://vimeo.com/207319665

https://vimeo.com/207319665


SEQUENCE 
OF EVENTS

Date Activity

Wednesday 6th

Jan
S3 into S4 Information Booklet
goes online

Tuesday 12th Jan - Information Video shared with 
parents
- Virtual assembly for students 
shared on House Teams
-Username and passwords issued 
to students via email

Wednesday 13th

Jan
S3 Parents/Carers Evening

Tuesday 19th Jan Course choice ends - all choices 
must be entered online by this 
date



CURRICULUM 
STRUCTURE

Rationale

• Continuity  – same subjects available

• Coherence – builds on previous knowledge 

and skills from S3

• Progression – increasing level of challenge 

appropriate to the student 



CURRICULUM 
STRUCTURE

S6 : min 4 subjects, choice in all 

S5 : 5 subjects + 1 wider 
achievement option, choice in all  

S4 : 10 subjects, choice in 5

S2 BGE (with skills periods) 

S3 BGE : 11 subjects , choice in 6 

+ YPI 

S1 BGE 

Senior Phase 

Certificated 

courses at 

National 1-5 / 

Higher / AH

Broad General 

Education -

Outcomes and 

Experiences at 

levels 2,  3 and 4 



PROGRESSION

National 
5

Higher
Advanced 

Higher

National 4
National 5 
or Level 5

Higher

or Level 6

S4 S5 S6

National 3
Level 4 + 

Work 
Experience

Appropriate 
National 
Awards



THE PROCESS

Free choice...
• Students specialise in up to 7 National Qualifications

• Students should use their knowledge of current 
strengths, reports, teacher 1:1’s, results etc. to help 
with the decision

• Students should consult the Careers Advisor (Cat 
Burns) or their Pupil Support Leader if required

• Look through the course information booklet

• Rare situation- Pick a subject that you haven’t sat in S3 
(unless it is a new course on offer in S4)



THINGS TO 
REMEMBER 

WHEN 
SPECIALISING

• Do I know what each subject 
involves?

• Am I willing to commit myself to this?
• Do my choices match my career 

ambitions?
• It’s not about friendship groupings
• It’s not about your favourite teacher
• Challenge yourself and be realistic



SENIOR 
PHASE 

PLANNER

SENIOR PHASE 
PLANNER



Subject Options-
Purple denotes new subject for S4

• Accounting

• Administration & IT

• Art & Design

• Biology

• Business Management

• NPA Business & IT

• Chemistry

• Computing Science

• Cyber Security

• Dance

• Design & Manufacture

• Drama

• Engineering Science 

• English

• Environmental Science

• Geography

• Graphic Communication

• Health & Food 
Technology

• History

• Hospitality

• Laboratory Science

• Languages- French

• Languages- German

• Languages- Spanish

• Mathematics

• Applications of 
Mathematics

• Modern Studies

• Music-Performance

• Music- Technology

• Physical Education

• Physics

• Practical Woodworking

• Religious & Moral Education

• Work Based Learning 
Programme (Job 
Employment Training-JET)



S4
The course aims are:

• To develop knowledge and understanding of the role of business in society. 

• To develop knowledge, application and usage of a variety of software packages. 

• To provide candidates with the relevant Core Skills for business, administration and technology for 

employment and further study.

In S4 the Business with IT NPA course is taken over 2 columns and is made up of 4 units:

• Business Enterprise

• Marketing and Operations

• Word Processing

• Presentations

The course combines theory and practical skills in business and IT essential for the world of work. 

Students are required to pass unit assessments in all of the units above to achieve the NPA Level 5 

qualification.

Business with IT NPA



Cyber Security 

S4 

Protecting data and infrastructure has become one of the most critical roles of IT thanks to the rise

of cyber attacks. We transmit vast quantities of sensitive data digitally as transactions are made, and

we store even more, creating veritable gold mines for hackers who want to steal valuable

information, commit denial-of-service attacks, or simply create havoc.

The need for people with cyber security skills is far outpacing the number of qualified applicants,

making this a career choice worth considering.

The Cyber Security National Progression Award Course provides foundation knowledge and skills in 
data security, digital forensics and ethical hacking — and provide a skills pipeline into the cyber 
security industry. The course is available at National 4 level in S4. The covers the following areas:
• Data Security 
• Digital Forensics 
• Ethical Hacking



National 5 Lab Science skills 

Unit 1 – Careers using lab science

Unit 2 – Working in a lab 

Unit 3 – Practical skills

Unit 4 – Practical assessment 

✓ Allows you to learn about careers in 
science you might not have 
considered.

✓ Allows you to learn lots of useful 
practical skills to help you work in a 
lab. 

✓ You develop skills in group work, 
research, communication and the 
planning and reporting of scientific 
practical work. 

✓ Gain a National 5 qualification 

Course structure – 4 Units



Assessment of the course

• Each unit is assessed 

• National 5 level SQA assessments

• All assessment is done in folios 

• You must pass all outcomes

• There is no end of year exam 

Who is this course for?

Students who enjoy practical science work and want to take a science but find final 
exams difficult.
Students who want to study an additional science.



National 5 Lab Environmental Science

Unit 1 – Living Environment

Unit 2 – Earth’s Resources

Unit 3 – Sustainability

✓ Allows you to learn about careers in 
science you might not have 
considered.

✓ Allows you to incorporate a passion 
for Geography and Science.

✓ You develop skills in group work, 
research, communication and the 
planning and reporting of scientific 
practical work. 

✓ Gain a National 5 qualification. 

Course structure – 3 Units



Assessment of the course

Who is this course for?

The course is suitable for learners who have experienced science in S3 and enjoy all 
three sciences but only want to take one science.

Students who enjoy Science and Geography.

Students who would like to try a new Science.

Students with a keen interest in Environmental Studies.

Internally assessment: 

There are three unit assessments and one practical 

investigation which are assessed on a pass/ fail 

basis. 

External assessment: 

External examination – 80% of overall grade 

Assignment– 20% of overall grade. 



Health & Food Technology 
S4 

This course is for those with an interest in food, how it is produced and the factors influencing food choice. 

There are some practical elements to the course where students will be expected to prepare food in safe and 

hygienic conditions. 

This course is divided into the following areas:

Food for Health – looking at nutrients and nutrition through life and how food affects the health of individuals. 

Exploring the causes of dietary diseases and how to prevent them. Current dietary advice and 

recommendations. 

Food Product Development – the development of new food products and processes used by industry. Sensory 

evaluation techniques, Hygiene and conditions for bacterial growth. Functional properties of ingredients and 

their uses in food products.

Contemporary Food Issues – Factors affecting food choice, Ethical issues surrounding food, Technological 

developments, Consumer organisations and Food labelling. 

Assessment - The course is assessed 50% final exam and 50% internal coursework which is externally marked.



Skills for Work – Hospitality 
S4 – National 4 & 5

This course is divided into the following areas:

• Hospitality: Developing Skills for Working in Hospitality – Learners will investigate a range of hospitality provision. They 

will identify the organisational aims of hospitality establishments, the products and services provided and the job roles 

of staff. Learners will be involved in identifying the employability skills and attitudes relevant for employees in the 

hospitality industry. They would also demonstrate the skills involved in preparing for and participating in a simulated job 

interview.

• Hospitality: Developing Skills for Working in the Professional Kitchen – Learners will learn about menu planning, food 

preparation techniques and cookery processes, food hygiene, health and safety procedures, equipment, terminology, 

safe knife- handling and appropriate storage of finished dishes prior to service. Learners will also prepare, cook, and 

present a range of commodities and evaluate finished dishes. Learners will work as a team member and participate in a 

number of activities which will help them to develop the skills identified within this unit.

• Hospitality: Front of House Operations- Learners will learn about the work undertaken by front of house staff, 

specifically reception and the associated customer care skills. They will also experience the skills needed to undertake 

food and drink service in a variety of styles and establishments. Learners will participate in a number of activities which 

will help them to develop the skills identified within this unit.

• Hospitality: Events- Learners will be involved in planning, organising, running and evaluating a small scale hospitality 

event. Learners will work as part of a team and participate in all the activities involved. Learners will have the 

opportunity to use existing skills such as contributing constructively to group discussions, contributing to the provision 

of food and food service, and following food hygiene and health and safety procedures. They will also develop new skills 

such as planning and publicising hospitality events.



Course Aims

• To develop students’ skills and techniques using music technology.

• To develop knowledge and understanding of 20th and 21st century musical styles and

genres and related music technology.

• To use music technology skills in a range of contexts including live performance, radio

and podcasting, composing and/or sound designing for film, TV, adverts or games.

Course Content

The course is divided into three areas: Music Technology Skills, Understanding 20th and 21st Century Music 

and Music Technology in Context. In the Music Technology Skills unit, students will develop a range of practical 

skills and techniques relating to the creative use of music technology hardware and software to capture and 

manipulate audio. In the Understanding Music unit, students will develop an understanding of 20th and 21st 

century music as well as how music technology has influenced (and been influenced) by this music, including a 

basic understanding of the music industry and copyright. In the Music Technology in Context unit, students 

will use their skills in a range of contexts creatively, which could include live sound, recording, sound design 

for film and podcasting. 

Music Technology 



Work Based 
Learning 

Programme 
(JET)

& 
Work 

Experience

• Work Based Learning Programme includes a work placement through 
Job Employment Training

• Employability Qualifications at National 4 Level & Widely recognised 
by employers

• JET runs across Edinburgh Schools in S4, 5 & 6
• If you chose the Work Based Learning course you have a 1 day a week 

placement every Friday in your chosen field
• Previous employers have included Joinery, Construction, Childcare, 

Mechanics, Hair and Beauty, Sports Coaching and the Financial sector
• Alongside the course you will also receive an SQA Employability Award 

equivalent to National 4 which you work on in school during allocated 
periods.  

• This course is suited for students who are considering leaving school in 
the future to go into employment or a Modern Apprenticeship.  

• If you are interested, please speak to your Guidance Teacher and tick 
Work Based Learning N4 on your sheet.

• There will be a full parent/carer briefing for those who have expressed 
an interest on Thursday 17th January at 4.30pm in the school library 
before the parents/carer evening starts.

• Work Experience- Self Found Placements, think ahead!
• Dates TBC



CAREERS 
ADVICE

• Catriona Burns our Careers Advisor has 
input across all stages. 1:1 appointments 
are available as are parents 
appointments at any time.

• My World of Work – Must be registered 
and active.

www.myworldofwork.co.uk

• Skills Development Scotland website 

www.skillsdevelopmentscotland.co.uk

• Planit Website

https://www.planitplus.net/Schools/SubjectCa
reerList

http://www.myworldofwork.co.uk/
http://www.skillsdevelopmentscotland.co.uk/




www.myworldofwork.co.uk
www.mykidscareer.com





S3 into S4 
Information 
Evening

10th January 2019

Craigmount High School



















LEARNER 
JOURNEY 1



LEARNER 
JOURNEY 2



LEARNER 
JOURNEY 3



ON-LINE 
COURSE 
CHOICE



ON-LINE 
COURSE 
CHOICE



ON-LINE 
COURSE 
CHOICE



ON-LINE 
COURSE 
CHOICE



COMMON 
QUESTIONS

1. Can pupils change courses? 

Yes, if there are good reasons for this. Eg. Need to 
change subjects due to change in chosen career 
paths. We have a form for this- must be agreed by 
CL, parent/carer & Student Support

2. What if a course is oversubscribed? 

Students who have not previously sat the selected 
course in S3 may be asked to select an alternative 
course

3. What if (s)he chooses a course that doesn’t run? 

Students will be re-coursed

4. What support can we as parents/carers offer?

Support and advice, encourage pupils to use 
supports available in school and act on feedback 
given. Managing time out of school and getting a 
good balance is essential. Parent Communication 
through e-mail. 



SUMMARY
Thank You


