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Inquiry-based Learning

Because of the nature of the subjects offered by the 

Craft & Technology Department, inquiry-based learning 

is adopted across Art (Art Inquiry Model), Design & 

Technology (Design Thinking Model) and Nutrition & 

Food Science (Problem-based Learning). 

Through IBL, you would experience active learning that 

starts by posing questions, problems or scenarios.

The inquiry-based instruction is very closely related to 

the development and practice of thinking and problem 

solving skills.
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Character Development

• Responsibility, perseverance, resilience, task-
focus, appreciation mindset.

• Creativity, self-management, dare-to-think, dare-
to-do spirit, time management.

Academic Excellence

• Through the inquiry approach, students are able 
to internalize concepts through solving problems, 
critical and analytical thinking, as well as 
application of knowledge, which leads to better 
learning outcomes. 

Requirement

• Self-disciplined and determination throughout 
the coursework process.

• Good attendance, as coursework stretches over 
7-8 months

Your 

commitment

Coursework Subjects Focus
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Which Coursework Subject Is Best Suited For Me?

Art
★Interest: drawing & painting, design, digital art, solving problems through divergent thinking

★Strength: drawing & painting, design, creative, analytical and critical thinking skills

★Career Aspiration: art educator, museum/gallery curator, animator, illustrator, motion 

graphic artist, game designer, fashion designer, interior designer, 

filmmaker, photographer, etc.

D&T
★Interest: creating, making, designing

★Strength: drawing, design, creative, analytical and critical thinking skills, hands-on

★Career Aspiration: engineer, architect, product designer, interior designer, etc

NFS
★Interest: health, nutrition, sustainable produce, cooking, science experiments, food science

★Strength: analytical and critical thinking skills, language skills, innovative thinking, passion 

in cooking

★Career Aspiration: food technologist, nutritionist, dietician, sports nutritionist, food & 

beverage specialist, chef, restaurant owner, etc



Net ELR2B2 
score of 26 

points or better 

PortfolioInterview

Art, D&T & NFS 

assignments, and 

participation in subject-

based national 

competitions in lower 

and upper can be 

included in the portfolio 

for EAE.

EAE (Early Admission Exercise) for 

Coursework Subjects

Up to 50% of students can be admitted to polytechnic EAE:

Craft &
Technology



Some Relevant Courses in Art Universities 
(LASALLE College of the Arts)

https://www.lasalle.edu.sg/programmes/diploma
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Relevant Courses in Art Universities 
(Nanyang Academy of Fine Arts)

https://www.nafa.edu.sg/enrolment/our-courses/diploma
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Built Environment

• Architecture 

• Landscape Architecture 

Business & Management

• Arts Business 

Management
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Relevant Polytechnic Courses 

for Art and Design & Technology

Information & Digital Technologies

• Digital Visual Effects

• Game Design & Development 

• Game Development & Technology

• Multimedia & Animation
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Design & Media

• 3D Interactive Media Technology 

• Advertising & Public Relations

• Animation

• Apparel Design & Merchandising 

• Arts & Theatre Management

• Communication Design 

• Design for User Experience

• Digital Animation 

• Digital Film & Television 

• Digital Game Art & Design

• Environment Design 

• Experience & Product Design 

• Film, Sound & Video

• Industrial Design

• Interactive & Digital Media

• Interior Architecture & Design 

• Interior Design 

• Mass Communication

• Media Production & Design

• Motion Graphics & Broadcast 

Design

• Product & Industrial Design 

• Product Design & Innovation

• Space & Interior Design

• Visual Communication & Media 

Design 

• Visual Effects & Motion Graphics
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Relevant Polytechnic Courses 

for Art and Design & Technology



Business & Management

• Culinary & Catering Management

• Food & Beverage Business

• Restaurant & Culinary Operations

• Hospitality Management

Applied Sciences

• Baking & Culinary Science 

• Food Science & Nutrition

• Sports Science and Wellness

• Health Management and Promotion

• Sports & Exercise Science
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Relevant Polytechnic Courses for NFS
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ART

Syllabus

Assessment

Weightage

• 60% on Coursework 

(over 7 months for ‘N’ Level , 8 months for ‘O’) Level

• 40% on Drawing & Painting Paper 

(3 weeks prep)

• Coursework 
(2D or 3D Fine Arts and Design, Lens-based, Digital 

or Multimedia) + Prep Boards

• Drawing and Painting 
+ Prep Studies



Museum-based Learning 
ART



Drawing and Painting ART



Artistic Processes
(analytical and critical thinking)

ART



Art Discussions
Photos were taken pre-COVID-19

ART



Peer Feedback ART



Design & Technology
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‘

D&T

Syllabus

Assessment

Weightage

• 60% on Coursework 
(over 7 months)

• 40% on Written Exam

(2 hrs & 1.5 hrs for O and N Level 

respectively)

• Coursework 
(Prototype + Journal + Presentation Board) 

• Design & Technology Theory             
[3 Technologies: Mechanism, Electronics, Structure 

(O Level Only)] 



Journaling
D&T



Prototypes & Rendering
D&T



Nutrition & Food Science
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Syllabus

Assessment

Weightage

• 60% on Coursework 
(over 7 months)

• 40% on Written Exam

(2 hrs & 1.5 hrs for O and N Level respectively)

• Coursework 
(Themed Research + Investigation & Data Analysis (O 

Level only) + Meal & Food Prep Planning + Execution + 

Evaluation) 

N Level - 30 pages, O Level – 50 pages

• Food & Nutrition Theory : Food 

Sciences  
(Nutrients, Meal Planning, Food Commodities, Food 

Prep, Cooking, Food Safety & Preservation)

NFS



Themed Research
NFS



Food 

Science 

Experiment 

NFS

Viscosity Test on 

Strawberry Jam

Effect of Sugar on 

Baked Product



Meal Planning 

and Execution 

NFS



Thank You
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