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| have heard from many families and staff that are still buzzing from the Family Fun Day event last
weekend. We had perfect weather to bring families and friends together for an enjoyable
morning. Lisa Hu and her team did an excellent job organizing the event, for which she deserves
big thanks. | was so impressed with our parents and the creativity of their booths. Thank you to all
families who participated and worked at the event. | can’t wait to see what our teams come up
with next year to make Family Fun Day even better!
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This week | have been enjoying watching the

updates from our MYP students on their Week
Without Walls experience. We have intentionally
shared the updates with all families as we
believe this is a unique opportunity for our
students to look forward to as they get to MYP 1.
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On Wednesday, our Strategic Planning Team worked with Dr. Teresa Arpin to develop “end
results” or action items for our five strategic development goals. Much work is done behind the
scenes on top of IB visits and WASC preparation. Our school staff is amazing in how hard they
work to support the rapid growth of Sias IS. We will share the final plans with all families once it
has been approved by the Board of Directors.
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Monday, May 15 is the last day to pay tuition
early to receive the 1000 rmb discount.
After May 31, we will not be able to
guarantee a seat for our current students if
they have not paid the reenrollment fees by
then. We are pleased with the excitement
from new students wanting to join Sias IS. |
strongly encourage families to pay their
reenrollment fees ASAP.
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Theme of the Month: Knowledgeable
AR iR

Someone who is knowledgeable has or shows a clear understanding of many different facts about
the world or about a particular subject.
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Activity for parents RI;EED

Ask your child about what they are learning in school and engage them in conversations
aboutit: “Why do you think that is an important thing to know about?”

“Can you think of anything happening in the world today that might be similar to that
aspect of history?”
ald
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Upcoming Events izl

May 17-18 KG Visit

5817-18H K¥EihiR]
May 18 Parent Session (Intro to Personal Project MYP5; College Counseling)
5H18H KK (MATBEMYPSEN; AFEi)
May 19 PYP Exhibition
5H19H INFRDS
May 20 Open Day
5H20H =

May 22-25 WASC Visit

5H822-25 WASC ifia]

May 22-31 MAP Testing

5822-31H MAP;TIiz
May 26 Art Exhibit & EQY Concert
5H26H ZABRKHNEOYE RS
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Student Learning for the Week A58
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KG students have been learning how a community
works. With so many different roles and
responsibilities, we went deeper to see how the
community system works together. Through
various activities, KG discovered that the
community needs to work together to get a job
done.
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Students used this knowledge to communicate opinions,
be open-minded in their thinking, and allow others to
voice their opinions.
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Using these communication skills, students decided real
items in our bakery would be better. Baking cookies was
not only delicious, but fostered more teamwork skills so
we could all benefit in the end!
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Sharing the Planet
Exploring Living Things

HEHR—AVIHRR

The first graders have begun an inquiry into their final unit of the year “Sharing the planet”, where the
students have been exploring living things. Students have taken a deep dive into understanding the
natural structures of living things and their functions.
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As writers and creatives, students have
written informational books about plants
and have made posters of their favorite
animals with a strong focus on their
natural structures and functions.
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The students consolidated their learning with an amazing outdoor adventure to the Zhengzhou Zoo and
were able to make connections in their learning, with a scavenger hunt and different fun activities.
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Helping Sias IS Students & Families Find Their Future
#BhSias ISFEMKEMERK

Using IXL To Prevent Summer
Academic Decline

#HH IXL Pk Bz &

Summer is an excellent time for students to recharge

their batteries and take a break from the academic
demands of school. However, it's essential to
continue building and maintaining academic skills to
avoid summer academic decline. One way to do this is
by using IXL, an online learning platform that offers
personalized practice in a wide range of subjects. IXL
is just one of the tools offered by Sias IS to develop
and maintain the academic skills of students.

EREFEEFRNEALEFPIRTHER, TAREPFHIE
ERENENYT. B2, FENUAREIEFNERFFEARR
gE, LBR2RFUTE, RIEFEFERKENEFPR—FHS
ERA IXL, XB—TMELFEITE, ERNFREREZ
FANMENES], IXL 22 Sias IS 1REH A FIEAMRE
RHEEFARENTAZ—,

www.siasinternationalschool.org




Sias 1S ‘ NEWSLETTER ‘ %22&1;%2102253

Here are some tips on how to use IXL to build and maintain academic skills over the summer:

UTREXMEAEZERER IXL BIZANFREFEARREN—LERR:

-

Set a schedule: Make sure your child works on IXL on a regular basis.
RERER: BRENZFERERIXL

e Choose appropriate skills: You can use the diagnostic feature on IXL to determine which
skills your child needs to work on.

RIS SRR AE . ERILUERAIXL ERVIZETTHEERAE SN FREF I REE,

e Track progress: IXL offers progress reports that show your child's performance over
time. Use these reports to track your child's progress and celebrate their achievements.
RERHE: IXLIRUHERS, ERERF—ERENNRI, FAXEIREGREREZFIH
S HE A IFTER RIBL R

e Make it fun: Offer incentives for completing certain milestones, and make learning on

IXL a fun and rewarding experience.

ILEREEE: TlFREREERREHRMX—IEEMEE XL EZIMA—HE&MNAE =B &,

By using IXL to build and maintain academic skills over the summer, your child will be better
prepared for the next school year and avoid the summer slide. Here is the link to the IXL website,

https://www.ixl.com/.

FHBEITESHRFEER IXL BRMFRFEARRE, TEEFNAT—E2ENEIMES, BEEHFR
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Menus g

Nutritional volume

2023.05.15-05.19 Menu

Nutritional volume

Nutritional volume

Nutritional volume

Not

: all weights

grams

Nutritional volume

Moenday (g) Tuesday lg) Wednesday g Thursday lg Friday (g}
Bean curd sheets 10
Lettuce 20 Carrot 10
Mur\% g::z‘sgau;m 80 Chicken 20 Shredded nE0 Mouth mushroom 20 . Encki mushroom 10
Fried shredded Carrot 30 Grilled sausages Be‘ilullef 6 potatoes with Bell pepper 10 Pork neck with Pork 10 Stir-fried potato Soybean oil 2
pepper 3 pepper g Beef (Halal) carrot and Flour 30
pork with carrots Pork 10 Roman lettuce Cheese 3 Stir-fried Shanghai Shanghai Qing 30 mushrooms with GaReiE pepper Ferra seceilc
Fried bean sprouts Beef (Halal) Baked eggs with Eqas 28 i Soybean ail 3 black pepper Bely; ‘S Small fried Equs 50
Breakfast with vinegar sauce Soybean oil 2 cheese N g§| 50 Bailed Eggs 50 Butter caulifiower c ‘%eppe 40 GG Nogfdl 3
Boiled egg Eggs 50 Coconut bread gpddes fed fug Flour 20 Sun omelettes euifoveer oLt =l o
G b Flour 40 flakes with Coconut 1 small steamed o 2 Milk with Cirrel Butter 6 Boiled egg Cornstarch 3
s oL lEe s Milk 10 twisted roll oo oI Eggs 35 Beef soup Soybeans 5
Egg noodle soup g;nrdce'e‘;g milk White sugar 2 Millet sweet gweea:ll:]lz:all[;es . Caterpillar bread Whole milk powder 20 (Homemade) Tofu skin 15
Enh Yellow cornmeal 5 potato porridge Flour 35 Kelp 3
Milk 15 Peanut kernel 3
Beef 25
Snack Melon Melon 75 Wale{me!on Watermelon 75 Banana Banana 75 American Orange American Orange 75 Hami melon Hami melon 75
Pear Pear 75 Kiwi Kiwi 75 Pineapple Pineapple 75 Cherry tomatoes Cherry tomatoes75 Apple Apple 75
Potatoes 25
Dragon fish 5 Chicken 20
Broccoli 20 Cucumber 20 Soybean Oil 4
Shrimp 10 Tomatoes 20 Scallion 10 Crispy chicken Cucumber 20 Starch 5
Sajszelle (ki 20 Braised lamb with [l i cutlet with herbs. itz Teilica i Braised crispy Pork 15
Stir-fried shrimp Thaousand sheets 20 Roast potato with Fresh Corn 10 s Soybean oil 2 Fruit and vegetable Lettuce 30 e Beef (halal)
with broccoli Noodles 25 tuna Rice 50 Stiretiadbean Shredded Tofu 20 ol Honeydew Melon 15 Stir-fried sliced Soybean ol 2
Spiced bean curt Carrot 5 Onions with Carrot 5 curd stick Cabbage 70 Spaghett Pasta 45 Aitirnber Cucumber 80
bunch Hankou hat dry Mung bean sprouts 5 American bacon Pineapple 10 with cabbage Corn oil 4 bolognese with Color Pepper 10 Braised beef Peanut Oil 5
noodles Cucumber 5 French salad Butter 3 Scrambled eggs Tomatoes 30 cheese powder Beef 10 faodles Flour 115
Fried bailed egg besfi> khaoiRed SUbbe Fgos 15 with tomatoes Eggs 15 French fries Gpfonild) Multi-layer Red Carrot 45
Glutinous rice balls Sesame oil 2 Rod Sceallion 3 Rice Rapeseed oil 3 Croarryim uahivoom Carrot 15 stoarad braad Onion 35
in rice wine Eggs 60 Seafood soup White Mushroom 10 Mung bz water Kiaomi 20 - s Tomato 15 - Shanghai Qing 65
Glutinous Rice 15 Shrimp 10 Rice 50 Celery 5 Beef 30
Starch 10 Soybean oil 3 Mung Bean 310 White MUSHROOM 30
Goji berry 2 Dehydrated Onion 20 Cow Milk 100
Basil 2 Potato 30
Bacon 15
Flour 20
. Catonit Multi-flavored Es Melaleuca red bean | Red Pean paste 15 "
Srack Mix nuts Hazslnut 5 e White sugar 10 Taro Taro 20 e Butter 3 Bolleq peanuts Feaﬁuts 20
Milk 9 Milk Milk 200 Egg 1 Milk 200 Milk 200
Almond 5 Yoghurt Butter 2 Yoghurt
Milk 200 Yoghurt 200 it ioan2
Yoghurt 200

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

3. Due to market supply problems, some dishes may be changed, based on the actual situation.
4. Weekly diet nutritional evaluation criteria (daily): energy 978 keal, 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 84 myg, zinc

8.4 mg, phosphorus 350 mg, selenium 17.5 mg.

5. Diet nutrition analysis this week (average daily): eneray 1035 kcal, protein 38 grams, high-quality protein functional ratio more than 50%, fat 284 of total calories, vitamin A 305 ug, vitamin C 51 mg, vitamin E15 mg, calcium 426 ma, potassium 1236 mg, magnesium 160 mg, iron 8.9 mg,

7inc § mg, phosphorus 594 mg, selenium 21

mg.

6. Nutritional evaluation of this week's diet: the average daily energy is close to 978 keal, protein is more than 37 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 enargy; the content of vitamins such as vitamin

A, vitamin €, vitamin E and inorganic salts such as calcium, iron and zinc reached the dietary intake of children at this stage.
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