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January 2020 

 

ITI Scottish Network invites you to its spring workshop: 

PRESENCE & POSITIVITY 

Adding personality to presentations and public speaking 

with MAIRI DAMER 

 

To be held at 

Quaker Meeting House, Edinburgh 

on Saturday, 14 March 2020 

Programme 

9:30 Registration/foregather (tea/coffee available) 

10:00 Workshop (part 1) 

11:30 Refreshment break 

12:00 Workshop (part 2) 

1:30 End of workshop 

2:00 Lunch at Cold Town House 

 

Venue & Lunch 

The workshop will take place at the Quaker Meeting House, 

7 Victoria Terrace, Edinburgh, EH1 2JL. The venue is just off the 

Royal Mile, about 10 mins walk from Waverley Station. For lunch, 

we will head to the nearby Cold Town House (4 Grassmarket, 

Edinburgh, EH1 2JU). You’ll be able to choose on the day from their 

set menu below (two or three courses).  

 

 

Lynda Hepburn and Karin Bosshard 

Convenor and Deputy Convenor 

ITI Scottish Network 

Email: convenor@itiscotland.org.uk 

 

 

 

 

www.itiscotland.org.uk 

http://www.itiscotland.org.uk/
https://twitter.com/ITIScotNet
http://www.quakerscotland.org/central-edinburgh
https://coldtownhouse.co.uk/
mailto:convenor@itiscotland.org.uk
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Topic  

Would you like to be more confident when talking in front of a larger group of people? Do you 

feel at a bit of a loss when giving presentations? Do you sometimes struggle to find the words 

that really hit the mark? This workshop will cover many useful tips and tricks to help you make 

your next presentation or public speaking occasion a success.  

The interactive presentation will cover all the essential elements of effective public speaking, including: 

✓ P&P (preparation and performance) 

✓ why powerful public speaking matters 

✓ coping with nerves, terror and stage fright 

✓ positive posture and body language  

✓ voice projection and intonation 

✓ adding the WOW factor  

✓ platforms, stages and podiums  

✓ notes and scripts 

✓ PowerPoint - an unnecessary evil? 

✓ beginning, middle and end 

 

In this practical and interactive session, Mairi Damer of WORD UP Communications will share some 

top tips to help polish your public speaking and presentation skills. Mairi will emphasise the need for 

P&P (preparation and performance) and encourage you to be brave. During the session she will 

demonstrate that public speaking of any kind needs an injection of dynamism, personality and positivity 

if you want to make yourself, or your work, memorable. 

Speaker 

Mairi Damer is founder and communicator in chief at 

WORD UP Communications (www.wordupscot.co.uk). 

With WORD UP Mairi makes sure her clients get exactly 

what she says on the tin. That’s a really good way with 

words, plus expert insider savvy about how to communicate 

clearly and compellingly. Those skills were honed during a 

15-year career as a producer on some of BBC Radio 

Scotland’s best-loved radio programmes and as a 

community recreation worker in local authority back in the day when councils still had some budget. 

As a small business owner, Mairi provides honesty, integrity, dynamism, warmth, focussed feedback 

and positive partnership when working on comms and media with each and every one of her clients. 

She always aims to be a true critical friend, and the ageing punk rocker in her offers her clients a bit of 

positive provocation, and alternative ways of seeing, doing and communicating. 

 

http://www.itiscotland.org.uk/
https://twitter.com/ITIScotNet
www.wordupscot.co.uk
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Cost 

Workshop: 

ITI Scottish Network members: free  ITI members (but not Scotnet):  £5 

Non-ITI members: £10  Students:  £3    

Lunch: 

Two courses: £22    

Three courses: £25 

 

Please indicate the relevant amounts on the registration form. The price for the lunch does not include 

drinks (to be paid separately on the day). 

 

Registration 

To register for the ITI Scotnet Spring Workshop 2020, please fill in the attached registration form and 

send it to Norma Tait (by post to 16/12 East Pilton Farm Rigg, Edinburgh, EH5 2GE,  or by email 

to treasurer@itiscotland.org.uk) by Wednesday, 26 February 2020 at the latest. Your fee (if 

applicable) should also be paid by this day. 

 

General information 

If you can offer or would like a lift or overnight accommodation, please post a message on the ScotNet 

e-group or let Angelika know by emailing muirhartmann@aol.com. 

2 x £30 grants are available for ScotNet members living outside the central belt who wish to attend this 

event. Please email Norma Tait on treasurer@itiscotland.org.uk to apply for a grant. 

To find out more about joining the network, please contact ScotNet Membership Secretary Catherine 

Roux on membership@itiscotland.org.uk. 

 

http://www.itiscotland.org.uk/
https://twitter.com/ITIScotNet
mailto:treasurer@itiscotland.org.uk
mailto:muirhartmann@aol.com
mailto:treasurer@itiscotland.org.uk
mailto:membership@itiscotland.org.uk
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Lunch menu (Cold Town House) 

2 courses - £22 per person / 3 courses - £25 per person 

Starters 

Proper Sausage Roll 

Fennel & Chilli Pork Sausage, Parmesan & Tomato Sauce 

Chicken Wings 

Cold Town Beer Glaze, Smoked Chilli Mayo 

Crispy Dough Balls 

Mozzarella, Tomato Sugo & Garlic Butter Dips (V) 

Mains 

Town House Burger/Nae Bull Burger (V) 

(Both served with Skin-on Fries) 

Drunken Chicken Hanging Grill/Halloumi Hanging Grill 

 (Both Served with Choice of Skin-On Fried or Green Salad) 

Choice of Pizza: 

Newhaven: Tomato Sugo, Mozzarella, Prosciutto Cotto, Wild Mushroom, EVOO 

Leith: Tomato Sugo, Mozzarella, Spicy Salami, Oregano, Fresh Parmesan 

Portobello: Mozzarella, Wild Mushrooms, Spinach, Garlic, Gorgonzola, EVOO (V) 

Desserts 

Boozy Baba (V) 

Whisky Baba, Orange & Star Anise Compote, Cinnamon Crème Fraiche 

Apple, Bramble & Pecan Oat Crumble (V) 

Served with Coconut Ice Cream 

Butter Beer Sundae (V) 

Vanilla Ice Cream, Butterscotch Beer Sauce, Pale Ale Blondie, Salted Tablet, Shortbread 

 

 

http://www.itiscotland.org.uk/
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