
By RACHEL TAN

A WATER-saving device built by
students at Marsiling Secondary
helped the school win the Building
and Construction Authority’s
(BCA) first Greenovate Challenge.

They joined 10 1-cubic-metre
recycled plastic containers with
PVC pipes to harvest nearly 1,400
cu m of rainwater for gardening
and the washing of toilets.

In another experiment, stu-
dents also managed to reduce the
energy used by air-conditioning
compressors by 30 per cent,
which could save the school
around $60,000 a year. They did
this by cooling the outside air tem-
perature using methods such as
misting.

In a blog post yesterday titled
“Start Being Green When Young”,
Minister for National Develop-
ment Khaw Boon Wan comment-
ed on the inaugural event.

“Marsiling Secondary has been
inspired by the inaugural BCA
Greenovate Challenge,” he wrote.
“They will now be applying for
BCA’s Green Mark certification
for existing schools.

“One practical action (taken by
Marsiling Secondary) was to
adopt solar leasing, whereby pho-
tovoltaic panels were rented to
harness the sun’s energy. The en-
ergy harvested was then used to
offset part of the electricity needs
of the school. This arrangement
made money sense.”

The 14 participating schools
focused on solutions to achieve
efficient energy and water usage
with the help of school energy au-
dits and advice from eight energy
service companies.

The BCA plans to make the
Greenovate Challenge an annual
event.

Next month, it will host the
International Green Building Con-
ference as part of the Singapore
Green Building Week.

rmytan@sph.com.sg

By JESSICA LIM
CONSUMER CORRESPONDENT

SINGAPORE’s Diner en Blanc, or
the White Dinner, a fancy
pop-up picnic that attracted con-
troversy when it debuted here
last year, will be back on Oct 18.

Diners are free to bring any cui-
sine, including local dishes, to a
secret venue that will be an-
nounced only on the day. But fast
food is discouraged.

Organiser Clemen Chiang ex-
pects 2,400 people to attend this
year’s event, nearly triple the 880
who took part last August. Al-
ready, more than 12,000 are on
this year’s waiting list.

Singapore is the first Asian
country to host a Diner en Blanc,
in which guests dress in white
and bring their own picnic tables,
food and drinks.

Such picnics, which started in
Paris 25 years ago, are now held
in 20 cities worldwide, including
New York.

Last year’s event here was
marred by a public relations fias-
co which was sparked when invit-
ed blogger Daniel Ang posted
about how he was told that no lo-
cal food could be taken to the pic-
nic.

The 35-year-old, along with
other bloggers, was later “uninvit-
ed” by organisers. That caused an

uproar, with Mr Ang and other
Singaporeans questioning if the
organisers thought that local fare
was not posh enough.

Clarifying the issue for this
year’s three-hour event, Mr Chi-
ang said: “Local food should be in-
cluded. What is not encouraged is
fast food, which goes against the
multiple-course meal concept of
the event.”

Addressing critics, the private
investor, 39, added: “Bear in
mind that we are comprised of
many volunteers and are working
hard to bring this event to Singa-
pore.”

He also apologised to diners
several times in the e-mail inter-
view with The Straits Times, call-
ing the entire issue last year a
“miscommunication”.

“The impression that local
food wasn’t welcome rightly up-

set many people... We listened to
it all (the feedback), took a deep
breath and got on with hosting a
great event,” he said.

Each diner paid $25 for last
year’s event. This time, it will
cost $30 to $40. The fee pays for
rental for buses to ferry guests to
the picnic location, electricity
and security.

Mr Allan Lim, 41, is on the
waiting list, with his wife and a
couple of friends.

The owner of a biofuels compa-
ny is thinking of bringing local
cuisine like chicken rice, kueh pie
tee and tau huay.

“We may prepare some our-
selves or buy some. Local hawker
food also tends to fare better
when cold,” he said.

When contacted, food blogger
Ang said of last year’s controver-
sy: “It was a small incident that

was blown out of proportion. I
am happy the event didn’t fail
and is coming back.”

He has not received an invita-
tion for this year’s event, but is
unlikely to attend the event even
if he did, he said.

“After last year, people kept re-
membering me as the Diner en
Blanc blogger. It’s something I
don’t want to be associated with
any longer.”

Participants of last year’s din-
ner get an invite allowing them to
register first, along with close
friends of the organisation. These
people can in turn recommend
friends for registration.

Others can get on a waiting list
available on the event’s Facebook
page and website. Spots are allot-
ted on a first come, first served
basis.

limjess@sph.com.sg

By AMELIA TENG

CLIPPING toenails or
putting on a plaster might
seem like simple tasks. For
those with special needs,
however, they can be a real
challenge.

That is why a group of 18
trainee teachers have put to-
gether a “textbook”, which
spells out how to complete
each activity. Every step has
a matching photograph to
show how it is done.

The “book” – which con-
sists of individual sheets –
covers 142 tasks across sev-
en categories such as using
appliances, personal hygiene
and basic life skills.

It was completed in No-
vember with the help of the
Metta School for children
with mild intellectual disabil-
ity or autism.

Mr Tok Wei Yuan, one of
the group’s two leaders,
said: “Many of them learn
through sight so they need
pictures to follow.”

The 28-year-old, who
teaches at Fajar Secondary
School, added: “We got posi-
tive feedback from Metta
School, and we’re glad that
the school can also continue
using our resources.”

Mr Tok is one of 17,200
student teachers who have
completed similar projects
through an initiative called
Group Endeavours in Ser-
vice Learning. As part of
their training at the Nation-
al Institute of Education,
they carry out tasks that
help the community.

Working in groups of 16
to 20, the student teachers
and their partner organisa-
tions identify needs in areas

such as health, social wel-
fare and literacy.

About 100 partners have
come on board, and more
than 850 projects have been
completed since the initia-
tive was introduced in
2004.

Another group aimed to
raise awareness of how mon-
keys and humans can coex-
ist. Led by 24-year-old Sa-
mantha Tan, it developed a
children’s learning package

which included an education-
al booklet and posters.

Last November, the
group took 20 West Grove
Primary pupils to the Bukit
Timah Nature Reserve.

“The children really en-
joyed those few hours...
they got to see and experi-
ence nature for them-
selves,” said Ms Tan, who
teaches at New Town Prima-
ry.

ateng@sph.com.sg
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(From left) Mr Gan Xin Li, Mr Alaric Leong, their mentor Mrs Lam
Siau Huee, and Mr Tok Wei Yuan holding a discussion on their
project last September. PHOTO: NATIONAL INSTITUTE OF EDUCATION

Picnic organiser says last
year’s uproar a lesson learnt

‘White Dinner’ back on Oct 18

‘Textbook’ helps
special needs kids
do everyday tasks
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