
Dear Parents/Carers 

Following our return to school post lockdown, we wanted to touch base with 
you and highlight our successes to date, plans for the MEP (Mandarin                    
Excellence Programme) over the coming year and any adjustments we might 
make to curriculum provision during the coming months to help us to support 
our students effectively. 

Firstly, we sadly bid farewell to Miss  Abbie Lu (our Hanban teacher) , who is 
going to study for a Master’s Degree in Education at Reading University and            
also Mrs Juliet Orchard, who gained a promotion to lead French at King                      
Edward’s Independent School in Birmingham. 

We offer a warm welcome to Miss Lin Wang , teacher of Mandarin, who has                         
relocated from London and Miss Sansa Nie who will be our Mandarin Assistant 
on a Monday and Tuesday.  Both Miss Wang and Miss Nie will undoubtedly be 
wonderful additions to the team. 

Kindest regards 

Mrs S DeAbreu 

Assistant Headteacher & MEP coordinator 

 

             Miss Wang                                                 Miss Nie  



Submissions of work to UCL in July 2020 and a message of communication 

from UCL 

During lockdown many of our MEP students continued to work incredibly hard 

to maintain their language level and indeed continue to improve.  UCL adjusted 

the annual hurdle tests and requested that students submit 2 ‘showcase’ tasks; 

one in speaking and another in writing.  It was wonderful to see such a variety 

of creative work  being produced and this really instilled confidence that our 

learners are keen to succeed here at CWLC.  Several of our submissions are              

featured on the UCL highlights webpage which you can view here.                              

Congratulations to those students whose work is on there. (Caitlin Dove: Song 

& writing, Cerys Wright (writing) Kayla Witherall (writing) Daisi Byrne (writing)  

Mia Upshon (speaking).  Please take a look at their work on line on the link                

below. 

https://ci.ioe.ac.uk/mandarin-excellence-programme/mep-

summer-showcase-2020-2/   

 

Please note: Kay Mcleod (Mandarin Excellence Programme Coordinator) has 

sent a letter from UCL to say that the content of the 2021 Hurdle Tests will now 

be reviewed to account for changes to student progress as a  consequence of 

remote teaching during the Covid-19 school closure period.  

It is clear that UCL also want to assure you that this will be taken into                           

consideration when we approach the preparation of the tests for next summer.  

https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fci.ioe.ac.uk%2Fmandarin-excellence-programme%2Fmep-summer-showcase-2020-2%2F&data=02%7C01%7C%7Cfb30307c084c4c34c76f08d827fa94e1%7C1faf88fea9984c5b93c9210a11d9a5c2%7C0%7C0%7C637303304782112637&s
https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fci.ioe.ac.uk%2Fmandarin-excellence-programme%2Fmep-summer-showcase-2020-2%2F&data=02%7C01%7C%7Cfb30307c084c4c34c76f08d827fa94e1%7C1faf88fea9984c5b93c9210a11d9a5c2%7C0%7C0%7C637303304782112637&s


UCL submissions: written work produced in lockdown from top left clockwise direction: 

Caitlin DoveY9, Iga Adamzcak Y9, Poppy Meiklejohn Y7 and Immy Bluck Y8 



 

Parent Classes 
From after October half term we would like to offer parents the chance to learn 
Mandarin again as an evening class on Monday nights with Miss Nie.  This will 
be dependent on numbers (we need 5 people  as a minimum in each class).  
We would initially like to offer the following classes: 

 Beginner Class from Monday 2nd November at 6pm—7pm 

 Intermediate Class from Monday 2nd November at 7.15pm—8.15pm 

These classes would run as a set 10 lesson course and should lockdown occur, 
they would continue via Zoom at a set cost of £50, payable in advance.               
Please email Mrs DeAbreu if you are interested.   

S.deabreu@cwlc.email  

This Half Term: Curriculum 

Year 7:  the cohort will be identified and invited on to the programme by Nov. 

Year 8: will study Food & Drink.  Please see the Chinese dumplings recipe 
which we would usually make in a cookery room; but which could be done at 
home, due to Covid19 restrictions. 

Year 9: will study Shopping (food and clothes). 

Year 10:  will study Media. 

As part of our ‘recovery curriculum’ students in Key Stage 3 and 4 are currently 
being shown ‘good practice’  and ‘effective methodologies ‘on how to learn 
effectively through their independent study and period 6; in order to help 
them begin to feel more in control of their learning again.  We are building up                       
towards 2 hours per week gradually so that good habits are, once again,                      
embedded well.  Please encourage your son / daughter  to spend quality time 
on their  home learning.  Engage with it and please can we ask that you support 
us in raising motivation and aspiration.  Please contact Mrs DeAbreu with any 
concerns. 



Planned activities which we hope to offer across the curriculum this year (some 
may be subject to authorisation due to Covid19). 

Year 8  
September 2019 : Year 8 students make ‘jiaozi’ (Chinese dumplings) as part of 
food topic . 

December : Entry into the British Council Speaking Competition – 1 individual 
and 1 group—may be via Zoom. 

January 2021: Worcester Chinese Association : Celebration of Chinese New 
Year performances by Year 8 students . 

January 2021: Chinese New Year assembly – coordinated by Miss Nie -              
Performances by year 8 & 9 : attendees = students from feeder primaries—may 
be via Zoom 

February 2021: Speaking Competition finals – year 8 individual performances 
and group performances are through  March? 

Year 9 
October launch of annual china trip fundraising group—details TBC as we here 
from UCL. 

November: Bubble tea making and bubble tea cultural project.  

December: Participation in the British Council Speaking Competition: individ-
ual and group—Might be via Zoom. 

January 2021: Participation in Worcester Chinese Association: Celebration of 
Chinese New Year and CWLC Chinese New Year assembly. 

February 2021: finalists in London for the British Council Speaking Competi-
tion—might be via Zoom. 

March 2021 : preparing for delayed visit to China—
decided by UCL  & DfE as to whether this will proceed de-
pending on Covid19. 

July 2021 : China Intensive Learning trip (2 weeks). 

Year 10 
October : Media project on Chinese Pop culture. 

December : email communication with students in a Chinese school re: local 
area. 

March 2021–  (Planned) business link with a local multinational linked business 
(e.g. Mazak, Bosch or GTech) in Worcester and seek to deliver reciprocal                   
classes: i.e. year 9 teach them some Mandarin and they give us a business                   
linguistic class 

June 2021 : Year 9 attend 3 day linguistic intensive learning residential in 
Nottingham.  



Chinese Dumpling Recipe 
Ingredients 
 

For the dough: 
140g/5oz plain flour, plus extra for dusting 
125ml/4fl oz very hot water 

For the stuffing: 
110g/4oz pork mince 
75g/3oz Chinese cabbage or spinach, finely chopped 

1 tsp finely chopped ginger 

½ tbsp Shaoxing rice wine (or dry sherry if none is available) 

½ tbsp dark soy sauce 

½ tsp light soy sauce 

½ tsp salt 

¼tsp freshly ground black pepper 

1½ tbsp finely chopped spring onions 

1 tsp sesame oil 

½ tsp sugar 

1 tbsp cold chicken stock or water 

To cook: 
about 1 tbsp groundnut oil 
75ml/3fl oz water 

For the dipping sauce 
3 tbsp soy sauce 
1 tbsp white rice vinegar  

2 tsp chilli oil 

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/pork_mince
https://www.bbc.co.uk/food/chinese_cabbage
https://www.bbc.co.uk/food/ginger
https://www.bbc.co.uk/food/dry_sherry
https://www.bbc.co.uk/food/soy_sauce
https://www.bbc.co.uk/food/soy_sauce
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/spring_onion
https://www.bbc.co.uk/food/sesame_oil
https://www.bbc.co.uk/food/sugar
https://www.bbc.co.uk/food/chicken_stock
https://www.bbc.co.uk/food/soy_sauce
https://www.bbc.co.uk/food/rice_vinegar
https://www.bbc.co.uk/food/chilli_oil


Chinese Dumpling Recipe 
Method 
1. For the dough, place the flour into a large bowl and stir the hot water               
gradually into it, mixing all the time with a fork or chopsticks, until the water is 
incorporated. Add more water if the mixture seems dry. 
2. Tip the dough mixture onto a clean work surface and knead it with your 
hands, dusting the dough with a little flour if it's sticky. Continue kneading until 
it is smooth - this should take about eight minutes. 
3. Put the dough back in the bowl, cover it with a clean damp towel and let it 
rest for about 20 minutes. 
4. For the stuffing, while the dough is resting, combine the stuffing ingredients 
in a large bowl and mix them together thoroughly. Set aside. 
5. After the resting period, take the dough out of the bowl and knead it again 
for about five minutes, dusting with a little flour if it is sticky. 
6. Once the dough is smooth, shape it into a roll about 23cm/9in long and 
about 2.5cm/1in in diameter, using your hands. 
7. With a sharp knife, slice the roll into 16 equal-sized pieces (each piece is 
about 15g/½ oz). Using your hands, roll each of the dough pieces into a small 
ball and then, with a rolling pin, roll each ball into a small, round, flat, 
'pancake' about 9cm/3½in in diameter. 
8. Arrange the round skins on a lightly floured tray and cover them with a 
damp kitchen towel to prevent them from drying out until you are ready to use 
them. 
9. Place about two teaspoons of filling in the centre of each 'pancake' and  
moisten the edges with water. Fold the dough in half and pinch together with 
your fingers. 
10. Pleat around the edge, pinching with your fingers to seal well. The                    
dumpling should look like a small Cornish pasty with a flat base and rounded 
top. 
11. Transfer each finished dumpling to the floured tray and keep it covered un-
til you have stuffed all the dumplings in this way. 
12. To cook, heat a large lidded frying pan (preferably a non-stick pan) until it is 
very hot. Add the groundnut oil and place the dumplings flat-side down into 
the pan. 
13. Reduce the heat and cook for about two minutes until they the dumplings 
are lightly browned. Add the water, cover the pan tightly and simmer gently for 
about 12 minutes or until most of the liquid is absorbed. Check the water                 
half-way through and add more if necessary. Uncover the pan and continue to 
cook for a further two minutes. 
14. For the dipping sauce, combine all the dipping 
sauce ingredients together in a small bowl. 
15. To serve, remove the dumplings from the pan with 
a large slotted spoon and serve with the dipping 
sauce. 




