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First Quarter: 4th, Full moon (Frost Moon): 12th, Last Quarter:  19th, New: 26th. 

A warm welcome to all who are reading this newsletter. 

Contact details for our Outlying Areas: 

Skye  - contact: kirsten.smail@aiscotland.org.uk   

Drop-in Session:  Monday, 11th :  at YMCA, Portree  2.30—4.30pm 

Lochaber  - contact: andrew.denovan@aiscotland.org.uk   

Drop-in Session:  Thursday, :21st at Caol Community Centre Fort William 2—4pm 

Caithness  - contact: kirsten.smail@aiscotland.org.uk   

Drop-in Session:  Monday, 18th at Stepping Stones, Thurso 5.30—7.30pm 

Badenoch & Strathspey-  Please contact: jennifer.pacitti@aiscotland.org.uk 

Ullapool - Please contact:  gill.maclennan@aiscotland.org.uk  

   

Please contact a member of staff if you would like a 1-1 appointment. 

                                                                                          

Roller Bowl Visit 

On Friday 29th November we will be returning to the Roller Bowl for our last visit of the year.  

We plan on meeting there at 12 midday and having some lunch before we play our 2 games. 

If you would like to travel with Jeni by taxi we will be meeting at 11:30am at Friar Street  

and the taxi there and back will cost approximately £5 each. 

You will also need money for your lunch and £3:50 for your games of Bowls. 

Please speak to Jeni for further information or if you would like to join us. 

HOSS Sports and Fitness Group @ The Aquadome 

Our Sports and Fitness group now meets every other Monday afternoon. 

In November we will be meeting on 

Monday 11th and 25th between 12:45-3pm. 

This group is for any ability, whether you want to go to the Gym,  

or for a swim, try a class, meet for a coffee or have a game of Badminton or a mix of any of these.    

Gill will try to organise a court for Badminton for the afternoon sessions or if you are interested in trying 

another sport, just let her know.  You can come along at any time that suits you. 

If you have any queries, or want to know more you can get in touch with Gill: 

gill.maclennan@aiscotland.org.uk    

or you can text/phone her on 07850308237. 

mailto:gill.maclennan@aiscotland.org.uk


 

 

 

Lunch Club 

The lunch Club’s will be meeting on   

Friday 1st at “ Platform 8” , 

Tuesday 5th  at “The Auctioneers” and on  

Tuesday 19th  at “The Caledonian”  

meeting at 12:30. 

If you would like to join us please speak to Jeni. 

You can buy a drink and something to eat for 

between £10-£15. 

Gourmet Group 

This month the Gourmet group will be going to  

“ Zizzi’s” 

for lunch on Friday 15th. 

We will be meeting there at 12:25.  

You will need approximately £15-20 to buy your 

lunch and a drink. 

Please let Gill or Jeni know if you would like  

to join us  as we have to book the table  

in advance. 

 

Creative Writing and Crafting Sessions 

Our Wednesday Crafting group is for those service users who would like to come along and do some  

Creative Writing as well as those who would like to bring their own crafts to show to the group  

and maybe allow us to have a try at a new craft. 

During November we will be making Christmas cards to sell and hopefully raise some funds for the One 

Stop Shop. If you would like to come along and help us we would be very pleased to see you. 

We will be holding our Creative Crafting sessions on  

Wednesday 13th and 27th November between 2-4pm. 

If you would like to know more about this group please speak with Jeni.  

You can text her on: 07741264812 

or you can email: Jennifer.pacitti@aiscotland.org.uk 

 

Pool Group 

This month we will be going to play Pool on  

 Tuesday  12th  and 26th  at  

“The 147 Club”  

in Union Street  

and  

on Friday 8th and Friday 22nd 

 we will be going to 

“ SoBar ”  

in Castle Street. 

 

If you would like to join us,  

please meet at 12:20 at Friars Street. 

The only costs are £2 per person and for any 

refreshments you might like while we are there. 

Please speak to Jeni if you would like any  

further information about this group or 

If you would like to join us. 

                    Relaxation Group (A closed group) 

What is Qigong?  

 It is a Chinese system of breathing exercises, body postures and movements, and mental concentration, 

intended to maintain good health and control the flow of vital energy. 

This is for anyone no matter age or physical ability.   

The session will start with a gentle warm up to loosen joints and warm the muscles then practice of a set 

of movements.  Benefits you may experience include improved balance, concentration and breathing 

which in turn should lead to feelings of relaxation. 

If you are interested in this please contact Gill.  A new group will be starting in the New Year. 

Email: gill.maclennan@aiscotland.org.uk    or phone/text: 07850308237 



 

 

 

 

 

 

Coffee & Cake Club-Friday weekly 

 

Coffee Club @ Velocity Café— 1st and 3rd 

Thursday 

 

Gourmet Group– 3rd Friday Monthly 

 

Lunch Club—Alternate Tuesdays and Fridays 

 

Pool Group– Alternate Tuesdays and Fridays 

 

 

Inverness College Neurodiversity Group 

This group meets each week during term time on a Thursday between 12-2pm  

and can be accessed by all Autistic students attending Inverness College. 

The group will be meeting in room 141. 

 

If you would like any further information in regards to the College Group please speak to Andrew.  

You can email him on: andrew.denovan@aiscotland.org.uk 

 
Staff Contact Details 

 
Andrew Denovan: 

andrew.denovan@aiscotland.org.uk 
07741264813 

 
 

Kirsten Smail: 
kirsten.smail@aiscotland.org.uk 

07741264814 
 
 

Gill Maclennan: 
gill.maclennan@aiscotland.org.uk 

07850308237 
 
 

Jeni Pacitti: 
jennifer.pacitti@aiscotland.org.uk 

07741264812 

Regular groups 

HOSS Cinema Club @ Eden Court 

This month we will be going to see:  

‘Official Secrets’ on Wed, 6th Nov.  Film starts prompt at 12.30pm.  Cost £5, and... 

“Frozen 2” on Mon, 25th Nov.  Film starts prompt at 2.15pm.   Cost £5. 

If you would like to know more about the Cinema Group please contact Gill.                                                  

Email: gill.maclennan@aiscotland.org.uk or phone/text her on:  07850308237 

Dungeons and Dragons Group 

Due to the popularity of our Friday group we have been asked to set up a second group  

to be held on a Wednesday for those who enjoy taking part in  

Dungeons and Dragons and similar games. 

In November the group will be meeting on Friday 8th and 22nd  

and on Wednesday 13th and 27th between 1-3pm 

if you would like to come along and join us. 

If you would like any further information please speak to Jeni. 

Email: jennifer.pacitti@aiscotland.org.uk   or you can text on: 07741264812 



 

 

 
 

 Classic Toad in the Hole recipe 
 
 

You will need: 
115g/4oz Plain Flour. 4 Large free range eggs. 1/2 pint milk.  

8 Pork, Beef or Vegetarian sausages.  
Salt and Pepper and 30g of white vegetable fat (suitable for vegetarians). 

 
You will also need: 

A heated oven 200c or Gas 6. A heated oven ring. A frying pan. An oven dish.  
A mixing bowl. A spoon. A Fork or whisk. A measuring jug. A Sieve. 

 
 
 
 

1. To make your batter you need to Sieve the flour into your bowl  
and add a pinch of salt and pepper. 

 
2. Make a small well in the centre of the flour and add your eggs.  

Carefully beat the eggs into the flour and then slowly beat the milk into the mixture  
until the batter is the consistency of double cream. 

 
3. Strain the mixture and push any remaining lumps through the sieve.  

Leave to stand for approximately 30 minutes. 
 

4. Preheat your oven to gas 6 or 200c. 
 

5.Heat a large non stick frying pan and cook the sausages over a medium heat  
until golden brown all over. 

 
6. Turn off the heat and set the sausages to one side. 

 
7. Place the white vegetable fat into your oven dish and heat in the oven for 5 minutes  

until the oil is hot. 
 

8. Add the sausages into the hot dish and pour the batter mix over them.  
Put the oven dish straight into the oven and cook for 35 minutes until your batter  

is well risen and golden. 
 

9. Carefully remove from the oven.  
This will serve 4 people based on a quarter potion containing 2 sausages per person. 

 
10. This can be served with potatoes or vegetables or both if you would like. 

 
 

Enjoy. 
 
 
 

 

www.highlandoss.org.uk 

Please keep checking the website and our Facebook page for information and news on our drop-ins, courses,                  

groups and events.  


