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Rigour and Reflection

At Dulwich College Shanghai Puxi, we are committed to the ethos that getting better never stops. Last
week | shared the findings of the Dulwich Annual Parent Survey and communicated the steps we are
taking in response to your feedback. This week, | want to share the outcomes of The Dulwich Review
that took place earlier in the term.

What is the Dulwich Review?

The Dulwich Review is an audit of our education provision. Itis a rigorous evaluation of learning
and teaching based on a set of challenging criteria. The review process has taken place in every Dulwich
College across the Dulwich International family of schools. It is one week long and involves interviews
with many students, observations of learning and teaching in the classroom, environment discussions
with a range of stakeholders from parents to teachers. The main strategy is the interviews with students.
Members of the review team interview hundreds of students, who are invited to share the work in their
exercise books, discuss their progress and reflect upon what makes their learning effective.



Who is involved in the Dulwich Review?

The global Dulwich Review is led by a team of leaders from the Dulwich International Education Team
together with teachers and Heads of Schools from across the Dulwich international colleges. We were
delighted to welcome the following education leaders and experts to lead our Dulwich Review:

Sandra Hite, Early Years Leader, Dulwich College Education Team

JoAnn Radojkovich, Junior School Leader, Dulwich College Education Team

Sian May, Senior School Leader, Dulwich College Education Team

Dr. Kevin House, IB Leader, Dulwich College Education Team

Heather Pineda, Director of University Counseling, Dulwich College Education Team
Annabel Parker, Director of Mandarin, Dulwich College Education Team
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In addition to these team members, we welcomed Heads of schools and lead teachers from Dulwich
College Suzhou and Dulwich College Shanghai Pudong. In the same way, Mrs Sarah Leonard and Mr
Matthew Sellers were asked to join the team that reviewed learning and teaching at Dulwich College
Singapore. This approach promotes the sharing of best practice and enables quality professional
dialogue between teachers at the different Colleges. It is one of the key reasons that Dulwich is different
and academically stronger compared to other schools.

What is the merit of this approach?

Based on research from the University of Melbourne in Australia, the merit of this approach is its
empbhasis on evaluating the quality of students’ learning as opposed to passing judgment on the way in
which a particular lesson was taught. The focus is on the depth of students’ knowledge and
understanding and, more importantly, their ownership of their learning. By this we mean...

1. Students’ ability to explain the next steps in their learning and how these relate to the overall
aims of a particular topic or syllabus.

2. Students’ ability to identify their own strengths and weaknesses and articulate how they are
addressing these.

3. Students’ ability to use a range of skills and strategies to meet the challenges or our curriculum from
finding the right resource to seeking assistance, from managing homework to managing a revision
timetable.

Although it focuses on students, this approach requires high-level teaching because it requires a
challenging set of professional skills:

1. Accurate assessment = an accurate grasp of students’ knowledge and understanding to inform
planning and prepare future learning

2. Focused and frequent feedback to students’ so that they understand next steps and can take
ownership of their learning

3. Positive relationships to inspire, motivate and engage student learning



Students who display these abilities are confident learners and are well placed to meet the challenges of
21st century university education because they are able to think for themselves, manage themselves and
motivate themselves. This is exactly the culture that we are creating at Dulwich College Shanghai Puxi.

Lots to celebrate and reflection points:

The Dulwich Review is rigorous because it provides a focused analysis of learning at each stage of our
students’ journey through the College. From the Review, our College feedback was very strong.
Here is a summary of highlights:

v" Dulwich College Shanghai Puxi is known for its personal approach and the quality of relationships
across the school.

We offer excellent provision in Early Years, Junior School and Senior School.

Our teachers are highly professional, reflective and respectful.

Our students are very clear about their learning responsibilities and their tasks.

Our students are enthusiastic and motivated to learn, and do well.

Communication between students and teachers is highly effective and respectful.

Our learning environments are thoughtful and inspiring

Dulwich Puxi Senior School students are much more confident, capable and independent compared
to their wider peer groups.
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We are proud to share these results because we are committed to a culture of continuous

improvement. We are preparing our students to be reflective learners and we adopt the same approach
to leading the College. Please let me know if you have any questions about the review or would like to
find out more.
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Welcome to the
GX Dulwich Eco- Explorer Camp

Dulwich College Puxi recently hosted our 3rd annual Eco-Explorer Camp welcoming 130 students from
across our Dulwich campuses internationally. During the 3 day outdoor camp, students slept in tents and
experienced hands-on learning from 18 different Eco Education workshops on offer. Students enjoyed
learning how to make sustainable and reusable plastic, how to set up solar panels for energy, they made
musical instruments from recycled items and a delicious array of foods using palm oil free ingredients and
red meat free substitutes.

Dulwich College Puxi was delighted to welcome guest speaker, Peter Milne from Target4Green.
Target4Green https://www.targetdgreen.com/about-us/ is a specialised, hands-on, community centered
company dedicated to supporting schools across the world in their education for Sustainable
Development. During his talks and workshops, Peter shared critical thinking and provided crucial links for
students to become more aware of the global issues we face together.

Thank Youl
A huge thank you to all the Dulwich Puxi teachers who helped to make the 2019 Dulwich International

Eco Camp such a huge success. And a special thank you to Ms. Grace Stewart and Mrs. Sarah Leonard
for their thought leadership and guidance throughout the planning and operation of the Eco Camp.



Do watch this amazing student film!
Please enjoy this fantastic film made by our students together with the professional guidance of award
winning TV commercial and film director, Shigeto Sayama. A big thank you to Shigeto for supporting us

at Eco Camp this year. CLICK TO WATCH

Did you know?

Dulwich College Puxi students are active advocates for sustainability and environmental protection. Over
the past 12 months they have achieved amazing success in their commitment to removing single use
plastic and reducing the amount on waste produced at the College campus. They have banned single
use yoghurt tubs — effectively removing more than 31,350 single-serve plastic yoghurt tubs from the
college waste stream. Furthermore, they have also banned all plastic straws, take-away coffee cups and
plastic lids from the campus...tens of thousands of single use plastic items have been removed from our
school's waste stream. Well done, students!
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EARLY YEARS SPORTS DAYS! )LEEEIE

There are three things that are guaranteed to make a fantastic day — sunshine, excited children, and lots
of happy parents! We scored a hat trick this week at our Early Years' sports days, and made the most of
the fantastic weather! It was great to see so many families come to help cheer on our youngest children,
and | spotted quite a few future sports stars. Joanna in Koala class was as fast as lightening, and William
in Bee class certainly has some skills! As always, the parent races at the end of both events were a

highlight — thank you to all the mums and dads who participated. | hope you all have a lovely weekend.
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From story tellers to story writers — the importance of play and re-enactment in developing literacy!

We are delighted to welcome back acclaimed international author and friend of Dulwich, Mr Adam
Bushnell for this third year at Dulwich College Puxi. Adam will be with us next week, working with all
students in the Junior School spotlighting on literacy and creative writing development.

Adam is a wonderful resource for parents to learn about how to develop a love of writing in their children
and we welcome all parents next Friday to Adam'’s special parent workshop! Don’t miss it!

Friday 31 May, 9:30am in the theatre.
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A WARM WELCOME TO OUR NEW TEACHERS! X BN ER B KX

Dulwich College Puxi is growing and we are delighted to welcome all the new teachers who will be
joining our community in the next academic year. Each week in our College newsletter, we will be
profiling some of our new teachers.

Welcome to Dulwich College Puxi, Mr. Niall Walker
Librarian

Hello Dulwich College Puxi! My name is Niall and | am a highly
experienced and dedicated school librarian. | have taught in schools in
Edinburgh and Fife. Alongside working in these schools, | have also
worked in prestigious reader development roles with Fife Council and was
the Head of the Schools programme for the national charity Scottish Book
Trust. In these roles | have been successful in implementing engaging,
creative and innovative reading programmes for children and young
people across Scotland. | am very passionate about fostering a reading
culture and promoting active literacy and research skills for all students at

Dulwich College next year.
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A WARM WELCOME TO OUR NEW TEACHERS!

Mrs. Kathryn Rowland

Mr. Tom Lee Mr. Callum Rowland
Assistant Head - KS2 Computer Science Assistant Head - KS1
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Ms. Jessica Ivey Ms. Madeline Barton
Drama Teacher Spanish Teacher

Mr. Ben Saunders Ms. Francine Hearn
Primary School

Business Economics
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Ms.Abigail O'Brien Ms. Carly Mand Ms. Vicky Walker Mr. Jonathan Haworth
Primary School EAL Teacher Primary Teacher Senior Maths

Ms. Keely Padgett Mr. Trevor Kew

Mr. Daniel Kopfli Mr. Niall Walker
Lead Nursery Teacher Senior School English Teacher

Primary Teacher Librarian

LET'S WORK TOGETHER!

Dear Puxi Parents,

Please let's ensure that homework is getting done. Please work with us to let your child know the
importance of a great education and how homework needs to be completed when set by teachers.



Support the school by teaching your child the significance of being well organised, and not falling in the
trap of procrastination. As a parent, you can help your child with homework by setting aside a special
place to study, establishing a regular time for homework, and removing distractions such as TV, video
games and phone calls during homework time. Helping your student with homework ensures that your
student gets homework done on time and also keeps you in the radar of possible learning gaps or
instructive hurdles that you could bring to the attention of the school. If you are reluctant or not sure how
to help your child with homework because you feel that you do not know the subject well enough, or
because you don't speak or read/write English, you can help by showing that you are interested. Helping
your student get organised, providing the necessary materials, asking your student about daily
assignments, monitoring work to make sure that it is completed, and praising all of your child's good
efforts could be a worthy start. And remember, if you need help, please ask your child’s teacher or
assistant teacher — they want to support you in being more active in your child’s education. Finally, it is
also extremely important to remember that doing your child's homework for them is an absolute NO!
This strategy will not help your child in the long run, and you will be doing them a disservice that will
affect them considerably in their near scholastic future. So please support us at school to do your
homework by making sure your child does theirs. Thank you!
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Martin Zarate
School Counsellor

REMINDER: LAST WEEK OF CCAS !

Next week is the last week of CCAs for both daily and after school CCAs.
Monday 27th to Friday 31st May.
TRZEKREY (FEEMRE) WRE—FE. bB27-31HEH—EE8TA,



EVENT CANCELLATION

The College would like to apologise for the cancellation of the Fun Run on Saturday 2 June. We will
schedule a Fun Run in the next academic year
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REMINDER: Y1 - Y5 BAKE SALE

On Wednesday 5th June, the Student Council will hold a House
Competition Bake Sale for all students in Y1- Y5. It will be held on the
3rd floor. Students can bring in homemade cakes on this day.
Cakes must not be bought from a bakery, there should be no nuts,
and if possible please use sustainable packaging.

All cakes will be priced between 10 — 20 RMB and 45% of the
proceeds will go towards the MILLION TREE PROJECT. The rest of the money will go towards Student
Council initiatives. Last year, Earhart won the Bake Sale Competition...who will win this year?
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LUNCH MENUS
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