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SIAS INTERNATIONAL SCHOOL OF ZHENGDONG NEW DISTRICT, ZHENGZHOU

Newsletter
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Welcome Back Students
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We are so happy to have our students back to school on Thursday and Friday. Thankfully this lockdown
was short, but we must be mindful of further lockdowns. Please continue to provide safe epidemic control
measures by restricting your movements to two points, one line and avoiding all restricted areas. We have
4.5 weeks of school left and many special activities planned for students. Let’s all work together to ensure
we finish the year with in-person instruction.

TROTLIX A PYJ& 122 2EATT AT BOR K. 4F AEIX OB B B 42 I TR e, H2 BATIM)y 7 1 05 U S i B 42 ) mT RE M
HRRMSIETRZ IR 2 2, WA —5, BREAFTARE . BRI, AE5IEH Y JE R
USSR T, PARRN TIRZ RS, LA NN E FBEER S 5 i,




. Newsletter May 13, 2022

\l
Q' SEENS 20224650 13 H

Community Time- School Song
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Today, Ms. Callan and the songwriting ASA shared the original Sias IS school song with our students. We
practiced together and it sounds amazing. I am so proud of our students who wrote, choreographed, and
rehearsed our school song. Awesome job!
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Upcoming Events
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May 27- 8:00-9:00 AM MYP Parent Tea
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May 27- 9:30 AM End of Year Performance
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May 31-June 3 End of Year MAP Assessment
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June 3 Early Years Field Day
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June 3 Make up Parent Appreciation
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June 9- 9:00-10:00 AM Kindergarten Graduation
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June 10 Primary School Field Day
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June 10 Final Report Cards
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June 13 G5 & G6 Graduation
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June 14 11:30 AM Dismissal Last Day of School
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Student Learning for the Week
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PreK 3A 3ZHAIR
Sharing The Planet
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In a search of answers to our endless questions about
animals, their habitat and needs (Sharing The Planet)
our researchers reached out to Ms. Sydney from Arizona
University (Phd student in the environmental sciences).
We have gathered all the student questions and were

exploring possible answer with our expert Ms. Sydney.
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Kindergarten&Grade2 &bk & —FH

Full STEAM Ahead
ZiER® STEAM iRz

Full STEAM Ahead- During a previous lesson, students listened to the story, /ggy Peck, Architect, and
were asked to build a bridge just like Iggy did in the story. Today, students were asked to continue their
engineering skills and build a boat. They were restricted to only 1 piece of aluminum foil as they worked

with a partner. The goal was to make the boat float with as many friends (shapes) as possible.
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Nutritional
volume (g)

Wheat flour 40

Tuesday

5.16 - 5.20 Menus

Nutritional
volume (g)

Starch (wheat) 25

Wednesday

Nutritional
volume (g)

Wheat flour 20

Thursday

Nutritional
volume (g)

May 13, 2022
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Note: all weights are in grams

Friday

Miscellaneous grain

Nutritional
volume (g)

Sorghum flour 5

Seasonal vegetable Carrot 5 Whole wheat toast Egg (White skin) 35 Bean paste rolls EEmEESD D Milky bun fhearilony steamed bread Starch (wheat) 20
Bean curd 25 Lettuce 10
Breakfast pancakes Green vegetables10 Steamed eggs with Cheese [cheese] 5 Halogen sheets Roast sausage with A Zucchini in tomato Winter squash 20
) ° ) ! he : : Soybean oil 3 Chicken (X) 15 >
dried shrimps with White gourd 30 cheese Zucchini 60 Fried radish with turnip 30 lettuce Egg (X) 30 sauce Soybean oil 6
Time white gourd Shrimp 10 Stewed vegetables in Soybean oil 3 shredded beef Beef (lendzrloin) 15 Fried eggs SogSean oil 2 Sliced chicken with Cucumber 30
7:30-7:55 Marinated eggs Peanut oil 3 French style Yellow corn flour 5 Red jujube rice ‘ Western-style walnut ybean cucumber Chicken (X) 15
! i ! ; Peanut oil 3 Walnut (dried) 10 .
Egg noodle soup | Egg (White skin) 35 Milk cornflakes Milk (strawberry, Kraft) porridge 3 soup ! Wheat kernel Starch (rice) 10
Starch (rice) 15 Milk (X) 100 f
Starch (wheat) 5 15 . 5 porridge Cereal 15
Jujube (dried) 5
Milk 200
Snack Milk Milk 200 Yogurt Yogurt 200 Milk Wheat flour 15 Yogurt Yogurt 200 Milk Milk 200
Cashew nut Cashew nut 15 Tender corn Fresh corn 15 Walnut pie Walnut (dried) 3 Sweet potato Sweet potato 10 Big almond Big almond 15
Butter 3
Millet(yellow) 10 Wheat flour 15
Starch (rice) 50 Wheat flour 50 st @i 110) Carrot 10
Cauliflower 30 Carrot 10 Starch (rice) 60 Starch (rice) 50 Bean 10
Pork (thin) 15 Tomato 10 Mung bean (dried) 3 Carrot & Soybean sprouts 10
(beef) Onion 10 White gourd 30 Fhe i) Pork (thin) 25
Olive il 3 T Lettuce 40 Mixed bean rice Pork (thin) 15 et (beef)
Rice Garlic stems(round) pepp! Beef (hind legs) 15 Sliced white gourd (beef) o Yu type braised Peanut oil 3
spaghetti o Thai fried rice with Egg (white skin) 30
Cauliflower Butter 5 and meat Soybean oil 9 noodles Kei Wai shrimp 15
Japanese style pineapple Potato 15
Kung Pao Chicken Fresh lettuce 5 . Chicken (X) 15 Fried lamb with Onion 10 e Braised prawns Pepper10
Lunch Badr = chicken steak . . . Salad Nicoise Cherry tomato 5
Stir-fried green Dried fungus 5 5 Peanut oil 5 cumin Green Chinese onion . Shredded cabbage Cabbage 50
Fruit and vegetable Roasted wings Lettuce 10
vegetable Peanuts (fried) 3 ekl Cucumber 20 Cabbage in soup — Sardines [mulle] 15 Tomato and purple Rapeseed Oil (green
Fruit soup Chicken 20 Cherry tomato 10 Vegetable soup with Coriander 3 5 seaweed soup Qil) 3
Seafood soup Drumstick 15
Carotene 15 Honeydew melon 15 fungus Sliced mutton 15 S Tomato 20
Green vegetable30 Shallot 3 Baby vegetable 30 T:;mato 10 Shallot 5
Soybean oil 3 White mushroom 10 Green vegetable10 Onion 5 Coriander 10
Red Fuiji Apple 10 Kei Wai Shrimp 10 Dried fungus 5 Beef (thin) 10 Purple
Pear (X) 10 Soybean oil 3 seaweed(dried) 10
Chinese wolfberry 5 Soybean oil 1
Snack Orange Orange 75 Mango Mango 75 Pineapple Pineapple 75 Fragrant pear Fragrant pear 75 Banana Banana 75
Dragon fruit Dragon fruit 75 Grape Grape 30 Musk melon Musk melon 75 Apple Apple 75 Cantaloupe Cantaloupe 75

Remarks: 1.Slas IS uses the 2016 Chinese Residents Nutritional guidelines-for School-Aged Children to determine weekly meal plans.
2.Chinese food is provided on Monday, Wednesday and Friday, and Western food is served on Tuesday and Thursday.

3. Weekly diet nutritional evaluation criteria (daily): energy 974 kcal, protein 34 grams, animal and soy protein about 17 grams, fat less than 30% of total calories, vitamin A 420 ug, vitamin C 49 mg, vitamin E 3.5 mg, calcium 560 mg, potassium 1050 mg,
magnesium 105 mg, iron 8.4 mg, zinc 8.4 mg, phosphorus 350 mg, selenium 17.5 mg.
4. Diet nutrition analysis this week (average daily): energy 899 kcal, protein 30 grams, high-quality protein functional ratio more than 50%, fat 29% of total calories, vitamin A 311 ug, vitamin C 37 mg, vitamin E19 mg, calcium 366 mg, potassium 1042 mg,
magnesium 131 mg, iron 10 mg, zinc 4.5 mg, phosphorus 544 mg, selenium 22 mg.
5. Nutritional evaluation of this week's diet: the average daily energy is close to 974 kcal, protein is more than 30 grams, high-quality protein accounts for more than 1/ 2 of total protein, and the energy supply ratio of fat is less than 30% of total energy; the
content of vitamins such as vitamin A, vitamin C, vitamin E and inorganic salts such as calcium, iron and zinc reached the dietary intake of children at this stage.
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4th Longteng Street and Chaoyang Road, Zhengdong New District, Zhengzhou
City, Henan Province, China
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