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PRESIDENT’S NOTE
My Fellow Members,
In a few months’ time, you will be invited to
attend our 38th Annual General Meeting at our
clubhouse on Saturday, 21 October, at 1.30pm.
This year also happens to be an election year, so
nominations for 12 positions in the 30th Executive
Committee (for the term 2017/2019) will soon
open. You can expect to receive official notices in
your mailboxes in September.
On the events front, I’m happy to report that our
Leadership Dialogue Series—one part of the
Guild’s transformational pillars—has been very
successful, and since early 2015, we’ve hosted
Ambassador-at-Large Professor Tommy Koh,
former MP for Ayer Rajah SMC Dr Tan Cheng
Bock, former Group President of GIC Mr Lim
Siong Guan, Minister for Education (Higher
Education and Skills) and Second Minister for
Defence Mr Ong Ye Kung, and former Senior
Minister of State for Ministry of Law and Ministry of
Home Affairs Associate Professor Ho Peng Kee.
There has been overwhelming response from
our members, as well as Singapore Polytechnic
staff and alumni, as they regularly attend these
dialogues.
This term has also seen several new initiatives
from the Guild. The first is part of our Giving Back
pillar, with the Running for Charity 2016 event,
where we raised over $40,000 for The Singapore
Association for the Deaf, surpassing our initial
target of $30,000, with the support of the Holland
Neighbourhood Committee, Community Chest,
and many others organisations and volunteers.
The Guild is planning a similar charity event this
year; of which details will be published soon.
Another new initiative is our collaboration with
Singapore Polytechnic in transforming our
clubhouse into a smart clubhouse, leveraging
on technology to improve efficiency, and in the

process, create a better environment to enjoy the
facilities, food, and activities. You may remember
a few details from our first issue of Fission this
year, where we reported on the signing of the
Memorandum of Understanding (MoU) with
various school and departments in SP and their
industry partners. This MoU has resulted in the
‘marriage’ of the research and development from
SP with the technological support of industry
vendors, in using the Guild’s clubhouse as a
real-world platform where the prototypes from this
research can be used, monitored, and improved.
More details can be found in this issue.
We will soon be launching SPGG’s history book,
titled ‘Tested Through Time: The Journey of the
Singapore Polytechnic Graduates’ Guild’. The
book has been a six-year labour of love of writer
Ms Pearly Gan—an Associate Member of the
Guild, and former lecturer and Alumni Manager of
SP—as she spent countless hours researching,
interviewing, and compiling the history of the
Guild. The layout and design of the book will be
done by the SP Design School’s students and their
lecturer, Mr Leslie Neo, and to date, six out of ten
chapters have been designed, and will soon be
printed upon completion.
We aim to launch the book during the AGM, and
we’re planning to raise funds for its publication for
2,000 soft covers, and a few hundred hard covers.
We look forward to members’ support for this. It
is our hope that this record of the Guild’s history
can inspire future generations of SP graduates,
who will carry the torch forward while retaining our
mission and values.
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18-HOLE MORNING GOLF
IN JOHOR

FENG SHUI
FOR THE LIVING SPACE

28 Apr 2017

25 Apr 2017

Due to the popularity of the first Feng
Shui talk on 19 January, the Guild
organised a second talk—this time on
the specific living spaces in homes.
Participants for the talk were once again
armed with their floor plans, and with the
advice from the speaker, Mr Alex Low,
began to ‘dissect’ their floor plans into areas
where they could improve the placement of
their furniture. They also learned how to use
water fountains and fish tanks, to trap
positive energy efficiently.
The Feng Shui talks are fast becoming
part of a series, and members can
look out for more such talks in the
coming months.
Another full turn-out of participants eager
to learn more about Feng Shui

From left: Mr Victor Lim, Mr Orion Ng, Ms Stefanie Lua, Mr Jasmond Chua, Mr David Chan,
and Mr Jimmy Lim

Six golfers—SPGG members, and SP
alumni—got up very early to make their way
to the Tanjong Puteri Golf Resort in Johor,
Malaysia, to play an 18-hole game—the Golf
Passion Group’s very first ‘overseas’ game.
After a quick breakfast at ‘Restoran Ah
Koong’, the golf gang proceeded to the
Resort’s Plantation course, and played
under a beautiful overcast sky with just the
right amount of sunshine and humidity. They
ended their game with a delightful lunch
at the Golfer’s Cafe—an open-air terrace
overlooking the 9th and 18th hole of the
Plantation course.
Look out for more golf games and activities
from SPGG’s Golf Passion Group, coming
your way soon!
Mr Alex Low presented his background of Feng Shui experience

Tee-ing off to a great start

RECENT EVENTS

COOKING
WITH ESSENTIAL OILS

ENTREPRENEURSHIP
AS A CAREER

6 May 2017

19 May 2017

Our Cooking with Essential Oils class was
a great success, and the participants left
learning much about how it’s extracted from
plants, and how they are characterised by
their fragrance.
They also learned about the potential health
benefits of essential oils, and how to get
extra flavour and aroma from using them.
The participants started our by trying their
hand on making salads with various mixes
of essential oil.
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Another thing they learned is that one of the
other benefits of essential oil in cooking is
that it cuts down on waste, by using just a few
drops of essential oil, instead of spoonfuls.
The class ended with some delicious healthy
food prepared by Executive Chef Bob Ko, at
The Restaurant’s private dining rooms.

Tropical Pan-fried Dory Fillet with seasonal
vegetables, by Executive Chef Bob Ko

Main organiser, and founder of AppElit, Mr Reagan Goh.
Mr Goh is Singapore’s Youngest Mobile App Trainer (featured in the Singapore Book
of Records), and is a Silver National Youth Achievement Award winner.

Together with AppElit (an iOS and
Android app developer), and other
partners, the Guild co-organised an
event aimed at tertiary students from
polytechnics and junior colleges,
where the topic was about considering
entrepreneurship as a career,
instead of taking the standard path of
employment..
Participants were given insight and
motivation to consider starting their
own businesses, and expanded their
peer network, with talks from guests
speakers from several successful
start-ups and accelerators such as
Flying Cape, Shopmatic, Entreport
Asia, Beam, and Reactor.
Participants with Executive Chef Bob Ko

Ms Yen Lim, co-founder of Shopmatic

RECENT EVENTS
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IN CONVERSATION
WITH ASSOC PROF HO PENG KEE
3 June 2017

The dialogue with Associate Professor Ho
Peng Kee, and moderated by Mr Viswa
Sadasivan, was an enlightening experience
for the attendees, with Principal and CEO of
Singapore Polytechnic, Mr Soh Wai Wah,
in attendance.
Prof Ho spoke on the topics of leadership,
and took examples from his experience in
NUS, the Home Affairs Ministry, and the
Ministry of Law, and as a former Members of
Parliament in Nee Soon East.
World Scientific Publishing was there as
well, to promote and sell Prof Ho’s book
titled My Journey in Politics: Practical
Lessons in Leadership.
Here’s an excerpt from the preface of his
book: “I think this book can also serve

another purpose. Even though I have never
taken any formal courses in leadership, or
taught leadership courses at the University,
I am thankful for the many leadership
positions that came my way throughout my
life. The first of these came when I was 10
years old; I was appointed class monitor at
Primary 4. Since then, in various settings
such as school prefectorial board, student
council, law faculty student body, football
teams, community and civic organisations,
church session, national service, student hall
of residence, NUS law faculty, and so on, I
was privileged to have exercised leadership.
This book shares—through what I did in the
course of my journey in politics—how these
leadership experiences had honed and
shaped me. It also throws some light on my
leadership style and approach.”

Prof Ho graciously signed copies of his book for the audience

Prof Ho engaged the audience with quite a few humourous anecdotes

SPGG President Mr Jimmy Lim (extreme right) with moderator
Mr Viswa Sadasivan and Prof Ho

RECENT EVENTS

SPGG’S
BIG IDEA 5
8 June 2017

The Guild’s fifth BIG Idea business pitching
and networking event was held at the
Bluebell Room, and the audience witnessed
five start-ups from various industries—
construction, water measurement,
cosmetics, tourism, and insurance—pitch
their ideas to a panel of judges, and
investors in the audience.
The five start-ups and their pitches were:
• Capital Cranes Global Pte Ltd—		
innovative construction tower cranes
• Bttrigtical Pte Ltd—precise measurement
of water in static crude oil
• K. Godfroy Cosmetics—high-quality
cosmetics for professional men and
women in their mid-20s to 40s
• ToursOnTheWeb—scalable internet
software for complex itineraries of tours,
activities, and cruises
• weweprotect—peer-to-peer insurance
platform on a mobile, online, A.I.-powered
optimisation engine.

The three judges were Mr Daniel Tan
(President of Singapore Polytechnic
Entrepreneurs’ Club), Mr Prashant Chainani
(Managing Director of Royal Academy
Pte Ltd), and Mr Cesare Tagliaferri (Chief
Technology Office of The Stakeholder
Company).
The event would not have been a success
without the support of the SP Entrepreneurs’
Club, the Angel Investment Network, Leighton
Nielsen, The Stakeholder Company, Tri5
Ventures, and The French Cellar, and the
members who attended the event.
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Watch this space for more upcoming
entrepreneurship-related events by SPGG!

Mrs Kathleen Godfroy won for having the BIGGEST Idea

Mr Joe Tan from weweprotect pitches to the audience

The start-ups pose for a picture with the seated judges (from left): Mr Daniel Tan,
Mr Prashant Chainani, and Mr Cesare Tagliaferri

RECENT EVENTS
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ESCAPE
TO MALAYSIA
9 to 12 June 2017

Food was not limited to local cuisine at
the hotels and restaurants that the group
visited—everyone had a chance to sink their
teeth into the freshest durians imaginable
at Raub (otherwise known as the King of
Durians Town), street food, and the many
shops selling tidbits.

The school holidays are anyone’s excuse
to go away for a quick trip, to escape
the hustle and bustle of Singapore, and
catch a much-needed break to revive and
rejuvenate, before heading back to the
‘concrete jungle’.
And that’s precisely what a group of 30
members and guests did—they made a
getaway to our neighbour in the north, and
travelled through Kuala Lumpur, Bentong,
Raub, and Cameron Highlands, in a fourday-three-nights’ escape to Malaysia.
Of course, the itinerary would not be
complete without the requisite sightseeing,
‘wefies’, and glorious, delicious food,
and the drive through Malaysia did not
disappoint the tour group. Despite the
lengthy travel, spirits and appetites
remained high and soaring.

There was plenty of sightseeing, too. From
the busy alleyways of Petaling Street in
Kuala Lumpur, to the rolling hills and cool
weather of Cameron Highlands in Pahang,
there wasn’t a moment where someone’s
camera wasn’t shooting away.
The trip was definitely one for the history
books for SPGG. Exciting trips like this one
are coming soon, so keep watching this
space to book your places early!
At the beautiful rolling hills of Cameron Highlands

At the famous Petaling Street Market in Kuala Lumpur

A delicious steamboat dinner at the Heritage Hotel in Cameron Highlands

16 June 2017

alma mater to help fellow less-fortunate SP
students—just as they were helped by their
benefactors.
Ms Chen Yun, a Diploma in Business
Administration student from SP’s School
of Business, said, “I really appreciate the
SPGG Endowment Fund for providing this
financial help that made a difference in my
life journey, as well as others. To my fellow
SP students, I would say that if you never try,
you’d never know how high you can reach.”
For more information on the SPGG
Endowment Fund, please contact:

Mr Jimmy Lim

Mr Low How Han—a donor—speaking with the student beneficiaries

Mr Jimmy Lim
Chairman, SPGG Endowment Fund
Mobile: 9788 0246
Email: jimmylim@spgg.org.sg

Thanks to the numerous Gifts of Education
from donors of the SPGG Endowment Fund,
a total of 86 bursary awards were awarded
this year to financially-needy students of
Singapore Polytechnic, who would have
otherwise fallen through the cracks of
Government-assistance schemes. To date,
the Fund has received over $1.9 million in
donations.
The annual Appreciation Dinner was
organised this year, for the benefactors and
beneficiaries to meet, and was held at the
Grand Ballroom. During the Dinner—which
was co-hosted by Principal and CEO of
Singapore Polytechnic, Mr Soh Wai Wah—
the Chairman of the Endowment Fund, Mr
Jimmy Lim, thanked the donors for their
tremendous contributions. The Dinner also
allowed the guests to hear testimonies of
grateful students for the help they received,
and also shared their resolve to succeed
in their careers first, and return to their

Mr Soh Wai Wah

The generous donors of the SPGG Endowment Fund
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SPGG ENDOWMENT FUND
APPRECIATION DINNER
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SPGG TEST-BEDDING
OF INTEGRATED SMART GREEN TECHNOLOGIES
Collaboration with Singapore Polytechnic, and industry vendors
Since the Singapore Government’s Smart
Nation initiative in late 2014, there has been
much progress in the application of digital
solutions for the nation’s citizens, residents,
and businesses—via the creation of better
living and working environments through
technology-enabled solutions—with particular
emphasis of using info-comm technologies,
networks, and big data.
To that effect, the Smart Nation and Digital
Government Group (SNDGG) was formed
under the Prime Minister’s Office for the
following responsibilities:
1. Apply digital and smart technologies to
improve citizens’ lives in key domains, in
partnership with other government agencies,
industry, and the public.

2. Develop the digital enablers and platforms
for Smart Nation, to grow economic value and
catalyse innovation by companies and citizens.
3. Drive digital transformation for the public
service, to strengthen Government ICT
infrastructure and improve public service delivery.
Various organisations—commercial and nonprofit—have responded to the initiative with
great interest, and Singapore Polytechnic (SP)
has followed suit. SP has been supporting
the initiative by conducting many Research
& Development (R&D) projects with industry
partners, especially in the areas of renewable
energy, and water management.
With the availability of technologies—
especially through the Internet-of-Things
(IoT)—it was timely that SPGG was in a

System Overview for Smart and Green Test-Bedding
A
Smart
Lighting/Aircon
Control and Energy
Monitoring

IoT network

B
Smart Solar/Wind
Microgrid and
System Monitoring

E
IoT Central
Monitoring & Control

C
Smart Water Quality
Dynamic Monitoring
and Leakage Alert

The SP team (from left): Mr Teo Shin Jen, Mr Liu Qishan, Mr Huang Hai, Mr Cai Zhi
Qiang, Mr Hui Wing Hong, Mr Tao Nengfu, Mr Jiang Hao, Mr Jiang Fan. Absent from the
group is Mr Zhen Yongda

position to collaborate with SP and align itself
to the initiative, to integrate the R&D of SP’s
projects into the Guild’s Smart Clubhouse
project, by leveraging on SP’s R&D prototypes
and test them in a real-world operational
setting like the Guild’s clubhouse.

D. Application of new coating materials to
enhance building energy efficiency, reducing
maintenance and cleaning costs.

SP’s particular expertise in the clubhouse is:

The project will take two to three years
to complete, and will involve researches,
lecturers, and students from SP—for students,
it will be an invaluable experience, as it forms
a part of their internship programme, study
projects, and practical ‘on-the-job’ skills. SP
will also be able to showcase their integrated
technologies to prospective industrial buyers.

A. Intelligent network-based efficient facility
management—lighting, air-conditioning,
smart meters.
D
Smart Building
Wall/Window
Coating with Energy
Saving Monitor

B. Integrated green energy sources to
enhance energy efficient and security—solar
photovoltaic cells.
C. Dynamic environmental monitoring for
water quality and leakage alerts.

E. IoT networking and integration centre, for
overall system monitoring and control.

FENG SHUI
IN ARCHITECTURE

22 July 2017, 2pm, Piano Lounge

Join us to learn how to optimise the
nutrients in the food you eat, to make
healthy and sustainable cooking a part of
your family’s lifestyle, especially with a few
healthy cooking ‘philosophies’:
• Cook below 120°C to optimise nutritional
values, taste, and texture.
• Cooking should be done with no additional
oil and no additional water, to minimise the
intake of calories.

UPCOMING EVENTS

HEALTHY AND
SUSTAINABLE COOKING

27 July 2017, 7pm, Aster Room
• The aftermath of cooking and
baking should include easy cleaning;
minimising the clean up work, and leave
more time for the family.
Light refreshments will be served, and
there will be a lucky draw with prizes.
The closing date for registration is 14
July 2017.
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To register, email your details to
celine@spgg.org.sg.

• Cooking and baking should be fast and
energy-saving, to protect our environment.
• Cooking and baking should be convenient,
and motivating enough to enable
sustainable home-cooking habits.
Iconic Singapore skyscrapers

From skyscrapers to apartments, Feng Shui
is all around us. It is about positioning and
structure. What is the best position for our
bed? What is the best seating position at
your office desk? Feng Shui is also the art
of orienting buildings and objects according
to a system that harmonises everything
within its environment. Join Mr Alex Low as
he shows the secrets of a few buildings in
Orchard Road, and learn Feng Shui without
the use of formulas and a compass.
To register, email your details to
celine@spgg.org.sg.

Eat better to live better

Speaker’s bio:
Mr Alex Low is the Chief Consultant
from THE Metaphysics Consultancy.
Through his years of practicing this
ancient art of Feng Shui, he is able to
provide and educate the general public
on the right concept of Feng Shui.

Mr Alex Low

FOOD & BEVERAGE
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NEW MENU AT
THE RESTAURANT
Daily, 11am to 10pm

The new menu from The Restaurant is finally
here! We have a wide array of new dishes, as
well as familiar favourites to tempt your palate.
There are quite a few Chef’s Recommendations
in the menu too: Lamb Shank, Assam Curry Fish
Head, Coffee Pork Ribs, Hainanese Pork Chop,
Oven-baked Golden Crispy Pork Knuckle, and
Four Season Vegetables.
You can top of your meal with desserts such as
Red Ruby, Bubur Cha Cha, Red Bean Pancake,
Stewed Egg and Gingko Nut with Ginger Juice,
and Stewed White Fungus with Red Dates,
Persimmon, Sliced Peach with Rock Sugar.
Make a reservation with us, and call us at
6796 9988, or email us at banquet@spgg.org.sg

Norwegian Salmon

Chilled Pork Belly Terrine

Golden Crispy Butterfly Chicken

Hot and Spicy Song Fish Head

Oven-baked Golden Crispy Pork Knuckle

SAPPORO BEER

during Members’ Night at
Prince Edward Lounge, 5pm to 8pm
first Thursday of every month

COFFEE AND CAKE FOR $4.80
AT THE COFFEE HUB

If you absolutely need your morning cuppa joe, swing by The
Coffee Hub before you head to work or school—our Hainanese
Coffee is going each at $1 only, from 9am to 12pm on weekdays!

If you need to take a breather from the rigours of the day, sit
yourself down for some coffee or tea, and a cake—we have
several delicious flavours for you to choose from.

Monday to Friday (except Public Holidays), 9am to 12pm

Until 28 July, weekdays (except Public Holidays), 12pm to 5pm

visit www.spgg.org.sg for more details!

か
ん
ぱ
い

FOOD & BEVERAGE

FREE FLOW

$1 COFFEE
AT THE COFFEE HUB
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Delicious Hainanese Coffee

Coffee and Cake

NEWS

38th ANNUAL GENERAL MEETING

CONSTRUCTION IN NEW TOWN SECONDARY SCHOOL

Saturday, 21 October, 1.30pm

Expected completion in early 2019

Members are to note that the 38th Annual General Meeting of
SPGG will be held on Saturday, 21 October, at 1.30pm.

Members and their guests are advised that due to the ongoing construction of an Indoor Sports Hall on the football
field of neighbouring New Town Secondary School, they are to expect noise, dust, and frequent movement of heavy
vehicles along Dover Road.

Nominations for 12 positions in the 30th Executive Committee
for the term 2017/2019 will open in September. Members are
advised to look out for the official notices in their mailboxes.

The construction works are expected to complete in early 2019.
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Construction of the Indoor Sports Hall at New Town Secondary School

CLUB DIRECTORY

FRONT OFFICE
Daily 7:30am–10pm
Main line 6796 9988
Fax 6796 9989
SPORTS AND WELLNESS FACILITIES
Bowling Alley
Daily 10am–11pm
Tel 6796 9964

GET IN SHAPE FASTER WITH A PERSONAL TRAINER
SPGG’S GYMNASIUM

The body achieves what the mind believes.

Spa Wellness Centre
Daily 7:30am–10pm
• Closed every Tue, Thu and Sat for regular
cleaning of Spa Pools from 7:30–10am;
• Closed every first Sun of the month from
8pm onwards for routine maintenance
works
Swimming Pool
Daily 7:30am–9:30pm
(Closed every Tue, Thu and Sat for regular
cleaning from 7:30–10am)
Tennis Courts
Daily 7:30am–9:30pm
Pool & Billiards Room
Mon–Sat 11am–11pm
Sun Closed
Gymnasium
Daily 7:30am–9:30pm
• Closed every first Sun of the month from
8pm onwards for routine maintenance
works.
RECREATIONAL FACILITIES
Jackpot
Tel 6796 9967
Daily 10am–12am

GET IN SHAPE FASTER

WITH A PERSONAL TRAINER

FOOD & BEVERAGE OUTLETS
The Restaurant
Tel 6796 9961
Mon–Fri
• Lunch 12pm–3pm (last order at 2:30pm)
• Dinner 6:30pm–10pm (last order at 9:30pm)
Sat, Sun and PH
• Lunch 11:30am–3pm (last order at 2:30pm)
• Dinner 6:30pm–10pm (last order at 9:30pm)

RATES
PACKAGES
MEMBER
GUEST

Poolside Café
Tel 6796 9960
Daily 11am–10pm (last order at 9:30pm)

RATES
DOUBLE SIGN UP PROMO**

Prince Edward Lounge
Tel 6796 9962
Daily 2pm–1am

MEMBER
GUEST

The Coffee Hub
Daily 8am–8pm (last order at 7:30pm)

INDIVIDUAL
8 Sessions
$400
$500

$750
$900

STUDENT
8 Sessions 4 Sessions
$250
$130
$280
$160

$380
$430

$210
$270

*Price includes GST. **Combinations allowed: Member + Member / Guest + Guest / Member + Guest . Details subject to changes.

Email to classes@spgg.org.sg or call 6796 9988

RATES PER SESSION

(ONE HOUR)

$65
$75

MEMBER

GUEST

$50

SPGG
member
Introduce New
Banquet Customer
(> 6 mths since
last booking)

At Least

1,500

$

Total Banquet Sales
in a Month

SPGG
F&B voucher or more

To all SPGG Members:
Get rewarded for referring new Banquet customers to us!
Fulﬁll all three criteria in the diagram above,
and you’ll be automatically rewarded* for your eﬀorts.
For more information,
visit www.spgg.org.sg/banquet-referral or call 6796 9988
*Terms and Conditions apply

