
Welcome to Parents’ Engagement 6 January 2023



Outcomes of Blended Learning

With this blend, our students should be given more opportunities to hone their 

abilities in being self-directed and independent, and to develop passion and 

intrinsic motivation in learning in the process.

It is a day of Self-Paced Learning. It is not a break.



Blended Learning(BL) Day Structure

1. Non Timetabled. 

Largely Asynchronous.

Curriculum Coverage 4hrs (with 

1hr non Screen Time).
2. FT Time 30mins Online F2F Check-in with 

FTs between 7.30am-8am
3. SIL Student Initiated Learning (1hr)



Term 1 Blended Learning Day Schedule



Term 2 Blended Learning Day Schedule



Curriculum Coverage (CC)
• Students will complete the asynchronous work (Designed to take not more 

than 1hr each) that the teacher has assigned at their own pace. Monitoring 
of Students’ progress and feedback will be done in school immediately after 
the BL days.

• There is no timetable to follow. Just a loose schedule of Subjects each day.
Students will be briefed in class on the CC lesson for each subject prior to 
each BL day. Students have to plan ahead. BL CC Lesson Instructions will 
also be made available on the School's website on the actual day.

• Most importantly, We want our students to enjoy their learning!



Student Initiated Learning (SIL) Activities
• All instructions and materials will be sent via the Student ICON email to you.

• Step 1: Browse through the Deyi SIL Catalogue. Remember to read the Important notes for 
Students and Annex A (Physical Exercise Instruction and Safety Notes).

• Step 2A: Clicking on the Google Form Link or Scanning the QR code 

https://tinyurl.com/mr24uem5

• Step 2B: Select 1 or more activities to be completed over 
the period of 5(Sec4/5) or 8(Sec1-3) BL days (1hr each day of SIL).

Or
• Step 2B: Propose your own SIL Activity.

*Complete Selecting or Proposing by the 13th Jan Friday 

(8 – 9 am Briefing for Sec 1 students).

☺ Do not forget to record and share your SIL Activities progress and final product.

https://tinyurl.com/mr24uem5


Student Initiated Learning (SIL) Activities (Catalogue)
Click on the 
content to 

be 
hyperlinked 
to the page.

Click to go 
back to the 

content 
page.



Student Initiated Learning (SIL) Activities (Google Form)



SIL-Differentiated
Sec 1 (SIL Briefing) and 
Choose from Deyi SIL 

Catalogue or Self Propose 

• Sem 1 (8hrs): Category -
ALP or LLP or Deyian
Self-Proposed 

• Sem 2 (6hrs): Category –
CCA or Curriculum

Sec 2 Choose from Deyi
SIL Catalogue or Self 

Propose 

• Sem 1 (8hrs): Category -
ALP or LLP

• Sem 2 (6hrs): Category -
Curriculum or Digital 
Literacy

Sec 3 Choose from Deyi
SIL Catalogue or Self 

Propose  

• Sem 1 (8hrs): Category -
ALP or LLP

• Sem 2 (6hrs): Category –
Proj SS (Home, School or 
Other)

Sec 4/5 Choose from Deyi
SIL Catalogue or Self 

Propose 

• Sem 1 (5hrs): Category 
CCE

• Term 2 Wk2 BL, Wk4 
Good Fri, Wk6,8,10 MTL



SIL Catalogue



SIL Catalogue CSI Kit (NPCC)



Top Picks from 
the catalogue.

Top Pick: CA8-MAKE A CRIME SCENE 
INVESTIGATION (CSI) KIT

Popular Choice 2: CR2A-COOKIES BAKING

Popular Choice 3: CR2D-COOKING VARIOUS 
TYPES OF EGGS FOR MY BREAKFAST!



SIL Catalogue- Teachers’ Choice
(Students’ Self Proposed Activities that made it to 
the Catalogue!!)

NEW!!
Upgraded!



SIL (Self-Proposed)



SIL - Students’ 
Self Proposed 
Activities Examples

Construct a Mask Dispenser
Plan and Build a dispenser 
to help store and dispense 

surgical mask safely for 
Schoolmates whose mask is 
damaged and need a new 

one.



SIL (Self-Proposed Example):Learn how to bake macarons 
Learn how to bake macarons in 2hrs.

By searching for online recipes.

I will record my final product and share it on Instagram.

Potential Risk: 

a. Mixing the dough using the electric whisk causing accidents/injuries, e.g., when using the whisk, dropping the whisk by 
accident (low possibility)

b. Baking macarons using the oven

i. burns due to contact with hot surfaces,

e.g., when opening the oven, holding the hot tray, dropping the hot tray by accident, etc. (high possibility) ii. fires due to faulty 
oven (low possibility)

c. Electrical hazards due to faulty appliances (low possibility)

Overcoming the risks:

a. Mixing the dough using the electric whisk. I will follow the safety precautions when using the whisk, e.g., turning off the 
mixer when not in use, placing the mixer away from the edge of the table to avoid dropping it.

b. Baking macarons using the oven

i. I will wear oven mitts and an apron when baking and also wait for the oven to cool off for a while before taking the macarons 
out.

ii. I will check that the oven is working before using it.

c. Electrical hazards I will check that the appliances I am using are working before using them.



MOE “Ask me About 
Anything on BL” 
Facebook Video


