
November 2018

Making It Happen
Exploring what drives expat entrepreneurship in Beijing

Something Sweet 
Is on the Rise
Scrumptious 
fall-friendly 
recipes 

Merry Makers
Check out 

these essential 
holiday 

markets







WOMEN OF CHINA English Monthly
《中国妇女》英文月刊

Sponsored and administrated by 

ALL-CHINA WOMEN'S FEDERATION

中华全国妇女联合会主管/主办

Published by 

ACWF INTERNET INFORMATION AND 
COMMUNICATION CENTER (WOMEN’S 
FOREIGN LANGUAGE PUBLICATIONS 
OF CHINA)

全国妇联网络信息传播中心（中国妇女外文期刊

社）出版

Publishing Date: November 15, 2018

本期出版时间：2018年11月15日

	

Advisers		顾问

PENG	PEIYUN	彭珮云

Former	Vice-Chairperson	of	the	NPC	Standing	

Committee	全国人大常委会前副委员长

GU	XIULIAN	顾秀莲

Former	Vice-Chairperson	of	the	NPC	Standing	

Committee	全国人大常委会前副委员长

Director General	主任·社长

ZHANG	HUI		张慧

Deputy Director General & Deputy Editor-in-
Chief  副主任·副总编辑·副社长

WEI	LIANG	位亮

Deputy Director General & Deputy Editor-in-
Chief		副主任·副总编辑

A	RONG	阿榕

Chief Editor 	主编

YUAN	KANG	袁康

Editors		编辑

GU	WENTONG	顾文同		

YE	SHAN	叶珊

WEI	XUANYI	魏萱亦

Editorial Consultant		编辑顾问

ROBERT	MILLER（Canada）

罗伯特·米勒（加拿大）

Director of Website Department	网络部主任

ZHU	HONG	朱鸿

Director of New Media Department

新媒体部主任

HUANG	JUAN	黄娟

Director of Distribution Department

发行与对外联络部主任

XIA	WEI	夏巍	

Advertising Agency 广告代理

Beijing	Agenda	Advertising	Co.,	Limited	

北京爱见达广告有限公司

Telephone/电话: 5779	8877

Advertising	Hotlines/广告热线： 
5941	0368/69/72/77/78/79	

Legal Adviser 	法律顾问

HUANG	XIANYONG	黄显勇

International Distribution	国外发行

China	International	Book	Trading	Corporation

中国国际图书贸易总公司

Address 本刊地址

WOMEN	OF	CHINA	English	Monthly

《中国妇女》英文月刊

15	Jianguomennei	Dajie,	Dongcheng	District,	

Beijing	100730,	China

中国北京东城区建国门内大街15号		

邮编：100730

Tel电话/Fax传真：(86)10-85112105

E-mail	电子邮箱：woc@womenofchina.cn

Website	网址	http://www.womenofchina.cn

Printing 印刷

Toppan	Leefung	Changcheng	Printing	(Beijing)	

Co.,	Ltd.

北京利丰雅高长城印刷有限公司

国际标准刊号：ISSN1000		9388

国内统一刊号：CN11-1704/C

国外发行代号：1580

国内邮发代号：2-713

广告经营许可证：

京东工商广字第0121号

《中国妇女》英文月刊

Follow	us	on:		 Sina Weibo	 	 WeChat	 	

COPYRIGHT ACWF INTERNET INFORMATION AND COMMUNICATION CENTER (WOMEN’S FOREIGN LANGUAGE 
PUBLICATIONS OF CHINA). ALL RIGHTS RESERVED. NO PART OF THIS PUBLICATION MAY BE REPRODUCED IN ANY FORM OR 
BY ANY MEANS WITHOUT WRITTEN PERMISSION FROM THE PUBLISHER.
本刊版权为全国妇联网络信息传播中心（中国妇女外文期刊社）所有（包括但不限于电子版信息网络传播权、数字发行权、无线增值业务权），未经
书面许可，不得转载。本刊同时进行数字发行，作者如无特殊声明，即视作同意授予我刊及我刊合作网站信息网络传播权；本刊支付的稿酬已包括此
项授权的收入。

2018年11月下半月



PH
O

TO
: 

U
N

I 
YO

U

While I’ve been at beijingkids, it seems like every couple of 
days we encounter a new maker either setting up shop, join-
ing the local pop-up flea markets, or even selling their wares 
via WeChat. It was getting to know these makers through 
our columns like Talking Shop that inspired us to cover this 
trend of expat movers and shakers deciding to present their 
products to the masses. 

What is it about Beijing that makes this arguably daunting 
task of creating a business seem doable? After all, this city 
isn’t always the most convenient place for newcomers, and 
even longtime expats can struggle to cope with paperwork 
and bureaucracy. A simple trip to the bank can be enough 
to send you on a downward spiral of self-doubt and serious 
existential dread. I’m not speaking from first-hand experience 
(cough, cough), but I’ve heard stories. 

This entrepreneurial spirit has been a factor in making 
many countries the melting pot of cultures that they are today. 
While for many of us our cultural and geographic heritage 
will make it impossible for us to be considered Chinese in 
any sense, we can at least hope to positively influence the 
cultural landscape of this place we live in with our own ideas 
and unique offerings. Whether it be our sweet confections, 
beautiful handmade objects to decorate our homes or to ac-
cessorize, or simply through providing unique experiences, the 
products being developed by expats living in Beijing are all a 
part of the story of this particular place and time. 

This issue is a tribute to those who have braved the busi-
ness waters of China, or at least gave it the old college try. 
This is something that we at True Run Media can strongly 
relate to, as we too have our roots in entrepreneurialism. 
Since our modest beginnings over a decade ago with The 

Beijinger, we have grown to four separate publications, includ-
ing beijingkids, Jingkids, and Jingkids Shanghai. At the heart 
of our company is a husband and wife duo, Toni and Michael 
Wester, who have shared in not only the same successes as 
many of these entrepreneurs out there in the scene, but also 
the same hardships. 

In these pages, you’ll find not only profiles of some prolific 
makers currently doing their thing, but also stories of expat 
moms who decided they weren’t satisfied with the trailing 
spouse label and wanted to pursue their own goals. We even 
received some pro tips on brand development from the founder 
of Halo Hummus. 

Another important point, explored through our Schooled 
feature, is that entrepreneurship isn’t only something for 
adults to learn and practice, it is also an area that needs more 
focus in schools. For this article, we reached out to Julian 
Fisher, Senior Partner in Venture Education, and educators 
from the SE21 program at Dulwich College Beijing (DCB), to 
learn how the foundational concepts of business were being 
introduced in Beijing international school curricula. We were 
deeply impressed, and somewhat jealous, about just how far 
ahead of the curve these students were. 

While we don’t expect everyone to drop this magazine 
and start a business immediately, we hope that this issue 
at the very least informs you about the possibilities, and the 
excitement that could come from such a venture. However, 
if you do end up catching the entrepreneurial bug, the most 
important lesson to take from these pages is not to be afraid 
to fail, as failure is one of life’s greatest teachers. 

A NOTE TO OUR READERS

Kipp Whittaker
Chief Content Manager

The Beijing Hustle 
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Register Your E-
Bike or Face Fines 
and Confiscation
Beijing authorities brought in strict 
new regulations on November 1 
to clamp down on the many un-
registered, unlicensed, or illegal 
electric vehicles on the city’s roads. 
If you own an e-bike and haven’t 
yet registered it, then you risk be-
ing stopped and fined, and having 
your bike impounded. Among other 
significant changes, segways and 
customised tricycles are banned 
from both traffic lanes and bike 
lanes. The sudden introduction of 
the new rules caused a rush at 
Transportation Bureau offices, so 
the registration period has been 
extended to April 2019. It’s not clear 
yet what impact the regulations will 
have on the city’s delivery services, 
and its already overcrowded public 
transport system. For the latest 
news and information on how to 
register, visit our website: www.
beijing-kids.com

Hello PM2.5, My Old 
Friend
The approach of winter in Beijing brings not 
only cold weather, but an increase in pollu-
tion, as coal-fired power stations crank up 
production to meet the demand for heating. 
After another greatly improved summer, we 
have seen the unwelcome return of smoggy 
skies and high AQI. So the city authorities 
have responded by… changing the warning 
system. The lowest level, a “blue” alert, will be 
scrapped, and the standards for red, orange, 
and yellow warnings are being revised. The 
argument for the changes is that it prioritizes 
longer term problems, while the sort of low-
level pollution which triggers a blue alert will 
usually dissipate on its own. It should be 
noted too that levels of particulates in the 
city’s air continue to fall, though they’re still 
higher than WHO recommendations.

Beauty Pageant for Bigger Wom-
en Challenges Assumptions
The world of fashion is slowly moving away from its requirement 
that all models be stick-thin. Increasingly “plus-size” (larger, 
curvier) women can be seen on catwalks and magazine covers. 
In China though there’s still an unhealthy obsession with slim-
ness, as was seen in 2016’s craze for women posting pictures 
on social media showing that they’re thinner than a sheet of A4 
paper, and a recent BBC report highlighting the rise of eating 
disorders in the country. So a beauty contest for larger women 
might challenge local preconceptions. The event at Beijing Mar-
riott Hotel Northeast on November 9 will feature 12 curvy ladies 
competing for the title of “Ms. Plus Size International Beijing”, 
as well as music and a dance performance. Feminists might 
question whether a beauty pageant is the best way to tackle 
the issue, but will surely welcome the celebration of diversity 
in the female form.
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A Non-Existent Elephant, and 
a Dog That Wasn’t
Two odd animal stories have been amusing Beijing’s neti-
zens recently. In one, a plausible-looking announcement 
from the police warned that Beijing Zoo had lost one of its 
elephants, and the creature was believed to be wandering 
around Haidian. The real police quickly confirmed that the 
announcement was a hoax, and invited the perpetrator to 
turn himself in, so they could imprison him for up to five 
years. Canny Beijingers weren’t fooled though; “the Zoo is 
in Xicheng, not Haidian,” one observed. In a rather sadder 
story, a lonely young man bought a puppy from a local pet 
shop, to keep him company. As the animal grew though 
he noticed that it was distinctly un-canine in appearance, 
so he posted pictures on social media and asked for help. 
The creature was eventually identified as a bamboo rat, 
a burrowing rodent which lives on the roots of bamboo 
plants. The eventual fate of the animal is unknown, but in 
southern China, where the animals are a significant pest 
to bamboo farmers, they’re hunted and eaten…

Western 
Masterpieces on 
Display
There’s a rare opportunity this 
month for Beijingers to see works 
by some of the greatest artists in 
the western tradition. Tsinghua 
University Art Museum is hosting an 
exhibition called 500 Years of West-
ern Art – Collection of Tokyo Fuji Art 
Museum. As the name suggests, 
it features works dating from the 
Renaissance to the late twentieth 
century, from Cranach to Warhol 
via Goya, Monet, and Van Gogh. 
Art lovers won’t want to miss it, but 
hurry; the exhibition only runs until 
December 23.
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NOVEMBER EVENTS
Promote your family-friendly event on 
the beijingkids website!

Submit your activity details before November 
12 to be considered for our November listings.

HELLO FUTURE CONVERSATIONS: 
FAMILY FIRST STEPS TO ZERO 
WASTE
Nov 8

Adults. Hello Future Kindergarten’s monthly Conversation series aims 
to inspire and educate parents towards creating a meaningful family 
life. The session is for parents who have been thinking about starting 
the journey towards producing less trash, but wondering how to start 
with the added ‘Beijing’ challenges. Free but registration required. 
9.30-11.30am. Hello Future Kindergarten. (130 7116 2353, beclamb@
yahoo.com)

HONK JR. MUSICAL AT ISB
Nov 8-10

All ages. Honk Jr. is an award-winning, family-friendly musical based 
on the classic story of the Ugly Duckling, celebrating what makes 
each one unique and truly special. Produced and directed by Hannah 
Northcott and choreographed by PJ Rebullida. Free admission but RSVP 
required. Show dates: Nov 8 (4 PM), Nov 9 (6:30 PM), Nov 10 (2:00 
PM). International School of Beijing. (Hannah Northcott: 186 1083 
0067, hnorthcott@isb.bj.edu.cn)

CHI FAN FOR CHARITY 2018
Nov 10

Adults. The recipient for this year’s Chi Fan for Charity (CFFC) citywide 
event is Educating Girls of Rural China (EGRC), a China-based Cana-
dian charity established in 2005 which provides higher education to 
financially-challenged women from rural parts of the country. They will 
use CFFC funds to sponsor 10 female students to finish their four-year 
university education within the greater Beijing area. For more details 
about the participating venues and prices, contact chifanforcharity@
outlook.com.
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MS. PLUS SIZE INTERNATIONAL 
BEIJING
Nov 9-10

Adults. Prepare for a big weekend on November 9-10 as Ms. Plus 
Size International Beijing holds two “Plus Size” events: a pageant 
featuring 12 international ladies, and a concert with a performance 
from 4ThirtyTwo Curvy Girl Dance Group. RMB 500 (concert and 
pageant), RMB 220 (concert only), RMB 380 (pageant). 7.30pm. 
Beijing Marriott Hotel Northeast. (151 0151 7496)

INKBEAT ARTS CREATIVE  
WORKSHOPS
Nov 11/25, Dec 9

Ages 8-18. InkBeat Arts’ Creative Workshops are for students 
who want to develop creative skills through self-expression. The 
workshops are delivered in English and Chinese for students 
ages 8-18 and are led by experts in creative writing, drama, 
visual art, art therapy, design, architecture, and dance. In these 
workshops, students wil l f ind their own voice, gain self-
understanding, and feel empowered through self-expression. 
Contact InkBeat Arts for pricing and registration details. 
2-3.30pm. Crossboundaries. (185 1979 1662, simon@bei-
jingyouthlit.com)

3E TEA TALK: HOW TO BETTER 
COMMUNICATE WITHIN FAMILY  
RELATIONSHIPS
Nov 14

Adults. This 3e International School workshop helps parents under-
stand communication within their family group (husband/ wife, with 
our parents, with our kids) and learn how to better communicate with 
them. Attendees will learn how to recognize their own and other per-
sonalities and understand communication tools in order to have better 
relationships with them. Free admission. 1.30-3pm. 3e International 
School. (community@3einternationalschool.org)

ESSENTIALS
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THE 2018 BRITISH BUSINESS 
AWARDS
Nov 15

Adults. Join the best of British business at the Gala Awards Dinner for 
the 2018 British Business Awards on November 15. The pinnacle of 
the British business calendar will see nine awards presented to those 
companies and individuals who best showcase an excellence in inno-
vation, enterprise, and endeavor in the British and Chinese business 
communities. Tickets include a champagne reception, canapés and a 
four-course meal, as well as seats at an awards ceremony that only 
takes place in Beijing every four years. RMB 1,000. 6-9pm. Intercon-
tinental Beijing Sanlitun.

TNT BRITAIN: MACBETH THEATRE 
PERFORMANCE
Nov 18

All ages. One of the most psychologically profound of Shakespeare’s 
plays, Macbeth weaves a tale of ambition and conscience, charting 
the career of Macbeth, the once-brilliant hero who became a cruel 
tyrant. It has been presented by the British TNT Troupe across 31 
countries. A must-see for drama lovers, this is also a lively tutorial for 
English learners. RMB 280 per person but discounted tickets are on 
sale. 7-10pm. The Art Drama Centre, Shunyi. (WeChat ID: Rita-8090w, 
188 1312 5882, 1692391223@qq.com)

ENVIRONMENTAL WEEK ARTWORK 
SHOW AT IVY BILINGUAL SCHOOL
Nov 23

All ages. Ivy Bilingual School Ocean Express Campus holds an artwork 
show on November 23, which showcases students’ creativity in turn-
ing waste materials into something valuable. Free but registration 
needed. 2-4pm. Ivy Bilingual School Ocean Express Campus. (8446 
7286, wenwen.gao@ivyschools.com)

BSB SECONDARY PRODUCTION: 
CHITTY CHITTY BANG BANG
Nov 30-Dec 1

All ages. Come and see this musical performed by The British School of 
Beijing (BSB) Shunyi’s Secondary students. A car called Chitty comes 
into their lives and becomes a factory of dreams and their most trusty 
ally. RMB 100 (adults), RMB 65 (kids). Performance schedules: Nov 
30 (Fri) at 7pm; Dec 1 (Sat) at 2pm and 7pm. The British School of 
Beijing, Shunyi. (8047 3588, marketing@bsbshunyi.com)

GONE WITH THE WIND    
THE MUSICAL (ENGLISH VERSION)
Nov 30, Dec 1-2, Dec 4-5

Adults. This is the world premiere of the English musical, Gone with the 
Wind, based on the original French musical Autant emporte le Vent. 
This version stars Rachel Gold, who also played the leading lady in the 
musical, Phantom of the Opera. This musical presents a time racked 
by the tumult of war, telling a heart-wrenching romantic epic, in which 
a girl never surrenders to life’s challenges and grows to be a woman. 
RMB 180-1,000. 7.30pm. Beijing Exhibition Theater
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growing number of books in international languages, appropriate for 
pre-elementary children. The 3e Library Story Time sessions provide 
the opportunity for children and parents/ grandparents to read books, 
play with puzzles, and listen to stories in English and Chinese. Note 
that registration is a must to be able to join the session. RMB 50 per 
child per session. 10-11am. 3e International School. (6437 3344, 
community@3einternationalschool.org)

3E LIBRARY STORY TIME
all Tue of Nov

Ages 1-3. 3e International School invites children 1-3 years old to join 
the weekly “Library Story Time” at the 3e Anne K. Soderman library, 
where they can find many volumes in Chinese and English and a 
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YCIS BEIJING OPEN DAY
Nov 27

All ages. Get the opportunity to see the changes taking place across 
Yew Chung International School of Beijing at their open day and visit 
the school’s newly renovated Learning Communities. As well as school 
tours, academic staff will hold information sessions on YCIS Beijing’s 
approaches to teaching, designed to prepare students for the changes 
and challenges of their generation. Free. 9-11am.(8585 1836, enquiry@
bj.ycef.com)

ISB MIDDLE & HIGH SCHOOL OPEN 
HOUSE
Nov 29

All ages. The International School of Beijing (ISB) invites prospective 
parents and students of middle school (Grades 6-8) and high school 
(Grades 9-12) to learn about their curriculum, meet school officials, 
learn more about their high school and college guidance programs, 
hear first-hand accounts from their student panel, and tour the campus 
following each divisional discussion. Free admission but RSVP required. 
8.45am-noon. International School of Beijing. (8149 2345 ext. 1047, 
admission@isb.bj.edu.cn)

3E INTERNATIONAL SCHOOL OPEN 
HOUSE (ELEMENTARY)
Nov 30

Adults. 3e International School invites parents to experience the 
school’s bilingual dual immersion Elementary program. They can tour 
the campus and get an overview of the Grades 1-6 bilingual program 
and curriculum. Free. 9.30-11.30am. 3e International School. (6437 
3344, info@3einternationalschool.org)

HOK XINGLONG CAMPUS FAMILY 
DAY
Nov 10

All ages. House of Knowledge holds a Family Day at their new kinder-
garten campus in Xinglong Park on November 10, offering families an 
opportunity to view the campus and get a feel for their learning prac-
tices. Free but registration required. 9.30-11.30am. House of Knowl-
edge Xinglong Campus. (400 650 7747, admissions@hokschools.com)

HELLO FUTURE KINDERGARTEN 
OPEN HOUSE
Nov 17

All ages. Hello Future Kindergarten welcomes families of children aged 
up to 6 to tour the campus and learn more about the philosophy and 
the programs available for children from 5 months to 6 years old. Free 
but registration needed. 9.30-11.30am. Hello Future Kindergarten. (130 
7116 2353, beclamb@yahoo.com)

HARROW BEIJING OPEN       
MORNINGS
Nov 21 (City Campus), Nov 14, 20 (Main Campus)

Adults. Come and experience Harrow Beijing in action! Parents of Early 
Years pupils will have an opportunity to tour the school’s facilities, 
meet their educators, and learn about the Harrow pedagogy. Free 
but reservation is needed as spots are limited. 8.30-11.30am. Harrow 
Beijing. (6444 8100, cityadmissions@harrowbeijing.cn)
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Lux-Charles Bonnah
British. Born on July 15 to Nicole and Will Bonnah 

at Beijing United Family Hospital.

Soleil Lily Bronfman
American-Filipino. Born on December 10 
to Paola Maria Noelle and Joseph Bronf-

man at St. Luke’s Medical Center.

Vittorio Zorino
Italian and Brazilian. Born on December 
2 to Camila Betin and Gabriele Zorino at 

Oasis International Hospital.

Kaustubh Tyagi
Indian. Born on August 16, 2017 to 

Neera and Deepak Tyagi 
at Beijing No. 304 Hospital, Haidian.

Eren Hatipoglu
Turkish-Albanian. Born on February 27 

to Erizalda Koleci and Ibrahim Hatipoglu 
at Oasis International Hospital.

Note that we will only publish 
photos of babies born in Beijing 

in the last 12 months

Share your new arrival and 
scan this QR code!
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Dyeing for It 
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First ever highlights for a delightful Dane
By Lise Floris
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LIVINGINDULGE

Mother of three Helena Nord used 
to live in Zhuhai in south China, 
before her family moved to Beijing 
in the summer of 2017. She had 

always been prepared to travel far for a good 
hairdresser. “Good hairdressers were not easy 
to come by in Zhuhai, so my girlfriends and 
I would normally go to Macao when it was 
time to trim those split ends,” she smiles. Yes, 
Helena has a nice sense of self-deprecating 
humor and was the perfect candidate for a 
make-over. She did have a moment of panic 
the day before the makeover, as she wanted 
to make sure that she would get a say and 
not be dragged into something she didn’t like. 
After a bit of encouragement from the team, 
Nord realized that it’s not called a makeover 
for nothing – so she decided to go with the 
flow. Not only did she agree to try something 
new, she also suggested to go shorter than 
the length hairstylist Anna from Catherine de 
France had originally planned.

A classy bob below the jawline framed 
Nord’s face, but the real change consisted of 
something she had never tried before in her 
life: dyeing her strawberry blonde locks! Anna 
suggested highlights in order to “lift” Nord’s 
natural color slightly. 

The result was truly stunning while staying 
natural, so a happy and relieved Nord could 
finally sit back and enjoy the styling and pam-
pering. Anna went for a wavy vintage styling 
and completed the look with a bold evening 
make-up featuring smoky eyes and nude lips. 

With hair and makeup done, it was time for 
Nord to slip into a beautiful, deep purple dress 
from the China/US-based brand Dream Cloud 
Couture. The brand aims to combine Chinese 
traditional heritage with modern Chinese 
design, and in terms of the fabric, this qipao-
inspired dress is made of something special. 

GET THE LOOK:
Catherine de France 
Tue-Sat 10am-8pm, Sun-Mon 11am-
6pm. 1/F, East Avenue Bldg, 10 Xindong 
Lu, Chaoyang District (8442 5120)
朝阳区新东路10号逸盛阁首层

Dream Cloud Couture
WeChat: luckycloudcouture

Jewelry by Seeds of Serenity

earrings were the perfect contrast to the 
purple dress, and some sparkle was added 
with a delicate, beaded bracelet and matching 
long necklace.

The exclusive cocktail bar Finders Keepers 
provided the perfect backdrop for an elegant 
photo shoot, and with newfound inspira-
tion and courage, Nord waltzed out into the 
Beijing Friday night, looking more glamorous 
than ever. 

“Perfumed cloud silk” is a type of silk which 
is obtained by adding pressed yam fruit and 
mud from local rivers in the Guangdong area 
to raw silk, in order to create a special color 
as well as a thicker and heavier type of silk. 
Due to the craftsmanship required, it is also 
known as “soft gold.”

The all-important accessories for Nord’s 
photo shoot were provided by Bettina from 
Seeds of Serenity. The lime green pompom 
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THE GREEN PAGES
Sustainable Lifestyle News in the Capital
By  Rebecca Archer

Beijing Ecopreneurs
Ecoprenuer Daniel Lim is the founder of HomeGrown.School, a small 
organization dedicated to educating fellow Beijingers about urban gar-
dening. His workshops are based on a modified version of the ‘3 square 
foot garden’ method of growing vegetables, to suit indoor growing for 
apartments, classrooms and other urban spaces. Lim’s ‘Square Foot 
Gardening’ is a mathematical, visual, creative and efficient system that 
can grow one, four, nine, or 16 plants, and is opening up the world of 
urban gardening to parents and teachers who don’t know where to start. 
Lim is originally from Singapore, and lives in Beijing with his wife Sally 
and their 12 year old daughter, Clairity.

What inspired you to start HomeGrown.School?
I credit my friend, Chris Hazen, who is a sustainability consultant to big 
organizations, for the seed of inspiration. We talked a great deal about 
sustainability in China many years ago. It got me thinking about how I 

The Future of Packaging
Beijing’s 20 million people produce more than 23,800 tonnes of trash 
each day, the equivalent of nine Olympic-sized swimming pools. Over-
flowing landfills are resulting in a heap of new incinerators being used 
to deal with the rubbish. As Beijing and the rest of the world struggle 
to keep up with the increasing volumes of trash produced by rising 
income levels and higher standards of living, there are plenty of people 
dedicated to solving the problems resulting from our single use plastic 
water bottle and food packaging obsession. Presented at Beijing’s 
WeBelong Forum in October, this innovate packaging from Skipping 
Rocks Lab in the UK is one of the coolest solutions we’ve seen! Ooho 
is a biodegradable, edible seaweed packaging that can be used to 
encapsulate water, juices and sauces. It can’t get here soon enough! 

can get ordinary folks (like myself) to do something on a daily basis 
that would have a significant impact and what might that be? The 
answer I landed on is growing veggies at home and composting 
home food waste. In the last six years, my family has composted 
3 tons of our home food waste and enjoyed harvests of many dif-
ferent varieties of vegetables grown with it. I want to pass this on.

What is your organization’s philosophy?
If we can each grow a portion of our vegetables and compost a 
portion of our food waste, we can reduce a portion of the impact 
on the environment. In other words, everybody do a little bit. 
Because it all adds up.

Why do you believe Urban Gardening is important?
The rural/urban divide makes us and our children disconnected from 
our food. And it leads to all sorts of other problems, from health 
issues to social inequality to environmental degradation. Urban 
vegetable gardening reconnects us with our food and Nature. It 
helps us pay more attention to the things that are critical to our 
existence such as food, air, water, and sunlight.

What do you love about living in Beijing?
I love the outskirts of Beijing. I love the small farms near where I 
live. I love the orchards near the Great Wall.

What are your hopes for people who come to your garden-
ing workshops?
True story – this happened with a toddler last weekend in my ongo-
ing Autumn course. She’s no more than 2 years old. She picked up 
a watering can and started watering the vegetables, all by herself. 
She looked under vegetable leaves for caterpillars, all by herself. 
She pulled out some radishes from the soil, all by herself. And after 
her mom washed the harvested vegetables, she started munching 
on them, all by herself. I wish this experience for every child and 
their family, not just for those who attend my workshops.
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Watch
A Plastic Ocean – If you’re 
looking for a documentary to 
shake up your conscience, then 
this one will either have you 
in tears, or sticking your head 
in the sand. Journalist Craig 
Leeson goes searching for blue 
whales, and instead discovers 
how plastic has infiltrated our 
oceans. An eye-opening look at 
just how serious the problem 
does, and some solutions for 
moving forward. Watch online.

THE GREEN PAGES

What Can I Do?
One person can do a lot to work towards 
saving our planet.  Ultimately, we all need to 
change our lifestyle but that doesn’t mean a 
huge lifestyle overhaul all at once, or you’re 
sure to suffer ‘Green Fatigue’. 
1. Eat less meat, dairy, and eggs. The 
single biggest thing you can do to reduce 
your carbon footprint, which is the main 
reason for the exploding vegetarian and ve-
gan movement among millennials. Choose 
locally grown, seasonal food to reduce the 
CO2 produced by transportation.
2. Watch your energy consumption. 
Drive your car less, switch off the lights 
when not in use, use a clothes line or indoor 
drying racks instead of a dryer,  think about 
cutting back on those international holidays.
3. Stop using single use plastics. ditch 
the plastic cutlery, say no to straws, order 
less delivery food, and use reusable bags 
for your shopping.

WeBelong Sustain-
able Innovation & 
Lifestyle Forum
The plastic-free Chao Hotel in 
Sanlitun was the venue for the 
meet up of some of the world’s 
brightest stars in sustainability. 
The two-day forum, held on Oct 
12-13, focused on sustainable 
innovation and lifestyle, with 
speakers from across the world 
sharing their research, experi-
ences, and innovations.  Sus-
tainable luxury cosmetic brands, 
conscious sneaker developers, 
packaging innovators, and cir-
cular fashion industry leaders, 
mixed with advocacy groups, 
up-cyclers, and social enterprise 
entrepreneurs for a conversa-
tion that is helping shape our 
future. For future events, follow 
WeBelong on WeChat.

Good Times
Check out what’s happening locally in Beijing’s green scene.

First Steps to Zero Waste Conversation, Nov 8
All ages. Challenges and ‘how to’ for families wanting to produce less waste in Beijing. Free. 9.30 
– 11.30am. Hello Future Kindergarten. (beclamb@yahoo.com) 

WAB’s Global Issues Conference: Shake Up Call, Nov 13
Students. This year’s emphasis is on the need for action and to extend ourselves beyond caring, 
to actively taking steps to resolve these issues. Western Academy of Beijing. (lorraine_mccmul-
len@wab.edu)

WAB’s Distinguished Speaker Series: Bea Johnson, Zero Waste Home, Nov 13
Come along to learn secrets on how to decrease your yearly waste to fit into a single jar, with 
Bea Johnson. Free, but pre-registration required. 6-7:30pm. Western Academy of Beijing. (www.
wab.edu/dss) 

LIVING
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FASTING
By Melissa Rodriguez 

The latest buzz word in today’s health 
scene, is not a crazy fad. Fasting is 
something humans have been doing 
for thousands of years. We’ve fasting 

for religious and spiritual purposes from the 
beginning of recorded history. You fast every 
day too. Who you?! Yes, I’m talking to you! 
While you’re sleeping you don’t consume any 
food or drink. From the time you stop eating 
for the day, until the time you eat your first 
meal is probably around 8-10 hours. That’s a 
fast. Which is why the first meal of the day is 
called breakfast. (Get it? break-FAST!) 

There are many different types of fasts. 
Dry fasting is the most extreme type of fast-
ing and it’s done by avoiding both food and 
drink for a period of 12-24 hours. A water 
fast allows the consumption of clear liquids, 
including water, herbal teas and maybe even 
bone broth. A juice fast involves drinking only 
freshly squeezed juices, from a combination 
of fruits and vegetables. Intermittent fasting 
is when food is avoided for a period of 14-18 
hours, sometimes longer. 

One of the very important outcomes of 
fasting is autophagy. This word means to self 
consume, or “eat oneself”. It sounds disturb-
ing, but it’s a very natural process that occurs 
with old or diseased cells. Essentially our body 
digests them. When food is scarce (or absent) 
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New insights on an old practice

Got a question?
Melissa Rodriguez is a naturopathic 
specialist and mother of two. To find 
out more, check out her website at 
drmelissarodriguez.com

our body begins to “eat” or recycle old cell 
structures to create new ones. Historically it 
was one of the things that helped humans 
survive periods of famine. 

Fasting creates a type of “stress” in our 
body, which forces us to get rid of weak cells 
and replace them with stronger ones. Survival 
of the fittest. Studies on fasting suggest it 
induces cell regeneration. This may be why 
autophagy can help improve outcomes for 
cancer patients undergoing chemotherapy 
and radiation. Fasting before and after these 
treatments appears to shield immune cells 
from their toxic effect by putting them in a 
type of protective mode. They’ve become 
stronger and better able to survive.

Other studies on humans indicate repeated 
cycles of fasting can have a variety of benefits, 
such as improving insulin sensitivity thus 
leading to more stable blood sugar, decreas-
ing blood pressure, lowering 
cholesterol, reducing abdomi-
nal fat, delaying the signs of 
aging, and helping improve 
symptoms of inflammatory 
conditions such as rheumatoid 
arthritis and asthma.

I need to make a disclaimer 
here, please avoid fasting for 
more than 

24 hours before consulting a doctor. Extended 
fasts without medical supervision can lead to 
fatalities. There are also certain populations 
who should not fast, including children and 
pregnant women.

That being said, if someone wants to 
incorporate fasting into their lifestyle they 
should proceed gradually. To begin, I suggest 
people try intermittent fasting. They can start 
by leaving at least 12 hours between the 
times they finish eating dinner to the time 
they have breakfast. As people get used to 
this they can decrease their feeding window 
by an hour, see how they feel, and slowly 
consider adding more time to their fast.

There is still so much to learn about the 
science of fasting and autophagy. I look 
forward to many new studies in the future 
to help us better understand the benefits of 
this ancient practice.
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Sweet Morning
Wake up with these delicious 

sweet breads
By Kipp Whittaker

Like many parents, Ukraine native Nika Mirzoyan’s desire to cook great food came after her journey into married life, in the 
beginning stages of raising her family in Beijing. After nine years in the capital, she has grown her interest in the culinary 
arts into a small business that is gaining some traction and reputation among the city’s expat community, and her husband 
Anton, and two children Alexander (9) and Sophie (5) are reaping the confectionary benefits. 

We thought that due to her being a budding entrepreneur, baking up some serious cakes, she would be the perfect candidate 
for this issue’s Food for Thought column. But the inspiration behind her cakes is anything but money driven. She says; “Part of 
me is still that small child who likes fairy tales, who still believes in magic and the fact that Santa exists, that’s why sometimes 
my cakes may seem whimsical and surreal.” 

While Mirzoyan’s recipes for citrus bread and her classic take on cinnabuns are both tasty and suitable for intermediate bakers 
(not as over-the-top as her cakes), they are the perfect additions to your fall cooking regimen, especially as temperatures begin 
to drop. We hope you are ready to advance your baking game to the next level with these sweet breads, and always remember 
that cooking is all about magic! Make sure to follow Mirzoyan and her delicious creations on WeChat (Nika_Mirzoyan). 

DININGFOOD FOR THOUGHT
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Ingredients
190g flour 
5g baking powder 
1g baking soda
195g sugar
120ml vegetable oil
2 large eggs 
30ml orange juice
80ml unsweetened yogurt 
250g of oranges
30g of sugar to make orange syrup
40ml fresh orange juice 

Instructions: 
1.  Mix all dry ingredients (flour, baking soda and baking powder).
2. Put the sugar in another bowl, then add your orange zest from one fresh orange 
    and the vegetable oil, and mix well with blender.  
3. Add eggs, orange juice, and unsweetened yogurt, then mix together.
4. Add dry ingredients.
5. Grease the pan with butter, cover with flour, and pour in your dough mixture.
6. Bake at 180 degrees Celsius for 40 minutes. 
7. When about ready, the bread should crack at the top.
8. Using a toothpick, check the center of the bread to make sure the loaf is dry 
    in the middle.  

Syrup:
1. Mix sugar and 40ml of orange juice in a sauté pan. Boil until the sugar combines 
    with the juice. 
2. Place the baked bread upside down, then stab holes throughout the bottom 
    with a chopstick to let it soak in the orange syrup. Then you are ready to slice and serve.
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DINING FOOD FOR THOUGHT
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Instructions
Dough:
1. Pour 1 tbsp of sugar and the yeast into warm milk 
(35-40 degrees).
2. Add 3-4 tbsp of flour, cover with towel and put in a 
warm place. 
3. In the other bowl, whisk eggs together and add to milk, 
yeast, and flour mix.
4. Add sugar, vanilla sugar, and butter, then mix again.
5. Sift the rest of the flour, then add salt and mix it in.
6. Work these ingredients together until it is soft and 
doughy.
7. Cover it with the towel and put in the warm place for 
1-1.5 hours.

Filling and baking:
1. Roll out the dough to a thickness of 3-5mm. Butter it 
and top with the mixture of sugar and cinnamon.
2. Roll dough into a loaf and cut in circles approximately 
2 cm wide (making 12 pieces).
3. Put the buns in a pan, leaving a 2-3cm gap between 
them. 
4. Cover with towel and leave for 15 minutes.
5. Bake for 30 minutes at 180 degrees Celsius.
6. Mix all of the ingredients for the glaze together and 
pour it on the hot cinnabuns.

Cinnabuns
Dough ingredients
200ml milk 
7g yeast 
2 large eggs 
100g sugar
10g vanilla sugar
40g butter
400g flour (add 200 grams more 
if needed)
5g salt
Filling ingredients
50g softened butter 
200g sugar
30g cinnamon
Glaze ingredients
150g cream cheese
120g softened butter
150g powdered sugar 
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An Indian meal fit for a king
By Lise Floris

Ganges Is
Golden
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DININGDINING OUT

Daniel Moreno does not hesitate 
for a second when asked what his 
favorite dish is: Pizza Margherita. 
Paella comes in second and that is 

likely no coincidence. With an Italian mother 
and Spanish father, it is true that he was in-
troduced to Mediterranean food already as a 
baby but when it comes to tasting new things, 
he is surprisingly brave and open-minded for 
an 8-year-old. Daniel (an art, football and 
music-loving Year 4 student at Dulwich College 
Beijing) has, together with mom Alessia, been 
invited to try the colorful and tasty cuisine of 
Ganges Indian Restaurant (Lido branch). 

The director Laxman Hemnani explained 
that this is the newest of the four Beijing 

branches of Ganges and that 
the menu features mainly north 
Indian cuisine. The restaurant 
lets Daniel choose exactly what 
he wants from the menu and his 
eyes light up as he spots saffron 
rice. “I’m definitely having that” 
he says. The restaurant suggests 
butter naan bread as a side for 
Daniel as it is normally a favorite 
with kids, but he has his mind set 
on the olive naan. 

Before he knows it, the waiter 
brings a symphony of Indian 
dishes for Daniel to try. It in-
cludes chicken tikka masala, 

reshmi kebab (marinated, barbecued chicken), 
palak paneer (a spinach and cottage cheese 
dish), chana masala (chickpeas cooked in a 
spicy, tomato-based sauce) and batada boda 
(mashed potato and chick pea flour fritters 
with spices). The fritters are an instant hit 
with Daniel although he skips the tamarind 
dipping sauce that comes with them.

Daniel starts tasting everything and despite 
a couple of the dishes being a little too spicy 
for him, he is generally very impressed and 
keeps working his way through the wide array 
of food as he tells us how excited he is to go 
to India and visit the Taj Mahal for Chinese 
New Year. India has been at the top of the 

Ganges Indian Restaurant
Daily 10.30am-11pm, 38 Jiuxianqiao 
Fangyuan West Road, Chaoyang 
District (139 1062 9470) 朝阳区酒仙桥
芳园西路38号

Moreno family’s destination wish list for a 
long time – not least because Alessia (who 
is a yoga teacher) has been dreaming of do-
ing a yoga training in India – a dream that 
will finally come true next year. It turns out 
that Ganges has a special menu for yogis like 
Alessia. The Yoga menu boats a number of 
vegetarian curries and dishes – something she 
has never seen at other restaurants in Beijing. 

Before tasting all the food, we asked Daniel 
what he expected to like the most. It was 
saffron rice. And the rice certainly didn’t disap-
point. So much so that he got a nice, big order 
to take home. But his absolute favorite turned 
out to be the olive naan which seems like the 
perfect fit for a young, global citizen with a 
Mediterranean background and a newfound 
passion for India.

The food at Ganges Indian restaurant 
is certainly suitable for kids and beijingkids 
would like to thank Mr. Hemnani and his team 
for treating Daniel like Shah Jahan, the King 
of the World.
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What You’ll Need
Pencils 
Scissors (straight and scallop-edged)
Four circular items of different sizes 
Cardstock, in any colors you like
Plastic wiggly eyes
A cup for treats 
Adhesives (double-sided sticky tape and a glue stick)
Any kind of sweets which fit the treat cup

Instructions
Step 1
Place the circular objects on the cardstock and draw around 
them. Cut out the resulting circles. Use the scallop-edged scis-
sors to give all but the smallest a wavy edge, or scallop them 
by hand. Draw concentric circles using the cup and the next 
largest object, and cut out to make a ring of card.

Step 2
Cut out two long rectangles, and snip out a triangle from one 
end of each to make the feet. Also, cut a small triangle for the 
beak, using the same color card as the feet. 

Step 3 
Stick the three scalloped circles one on top of the other, with 
the bottom edges aligned. Then add the small circle for a head.

Step 4
Fill the treat cup with sweets and stick the cup onto the circles. 
Stick the ring of card around it. 

Step 5
Add the wiggly eyes, the beak, and the feet in order to finish off 
the turkey, and then you’re ready to treat your young guests! 

Thanksgiving is a day to share with our loved ones, while being 
grateful for all the blessings in our lives. Celebrating it with 
a DIY craft not only adds an extra element to your seasonal 
decorations, but also gives a personal touch when you wel-

come your guests. 
Tiger Xu, a Year 2 student from House of Knowledge, along with 

his teacher Sarah Green, made a turkey treat box. It was great fun 
for both of them, and the craft just got them more excited about the 
upcoming festival. 

Follow the instructions below to make this cute and easy-to-make 
craft, so you can spend some precious fun time with your children, 
and surprise your Thanksgiving visitors! 
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game a lot.”
But even painting is a social activity, not 

a solitary one.
“We have a club for painting minis,” Peter 

said. “We meet in a store which sells the 
models, but is also a club. We have a table 
there to paint and play. People help each other, 
because most 
people are 

Many parents, if they saw their teen-
age offspring playing with model 
figures, might tell them to grow 
up and stop wasting their time. 

But one Beijing student has turned his hobby 
into a lucrative sideline. We asked Liu Chong, 
whose English name is Peter, to tell us more.

“When I was a little kid,” he said, “one day 
I was walking in a mall and I saw the name of 
a store: ‘Warhammer’. I went inside the store. 
The fantasy miniatures were so wonderful: 
the knights with heavy armor, the swordsmen 
battling against evil, the space marines using 
plasma guns to fight aliens… and people were 
using those miniatures, with all their delicate 
details, to fight battles on tabletops. I started 
falling in love with that world.”

Warhammer was developed by British 
company Games Workshop, and has spawned 
novels, comics, and video games exploring 
its fantasy and sci-fi universes. However the 
core of it is a wargame played with miniature 
figures. And for many enthusiasts, including 
Peter, the real fascination is collecting and 
painting the “minis”.

“I enjoy painting,” he told us, “but I 
don’t play the 

Model Student 
How one Beijing youngster turned a love of painting 
into a lucrative business
By Andrew Killeen

painting models to play with. Also we com-
municate in a WeChat group – my painting 
friends are from so many cities! There are 
painters all over the world.”

If you have never heard of Warhammer, 
you might be surprised to learn what a vast 
global business it is. Games Workshop have 
over 460 stores around the globe, and the 
company was recently valued at one billion 
US dollars. While there are cheap starter sets, 
providing basic armies of plastic figures, the 
most expensive single figure, which rejoices 
in the name of Archaon Everchosen, Exalted 
Grand Marshal of the Apocalypse, retails at 
USD 140. Rare, out-of-production minis can 
change hands for thousands of dollars.

But what can be a very expensive hobby 
is also a money-making opportunity, for en-
trepreneurially-minded youngsters like Peter. 
As the figures are sold unpainted and usually 

need to be assembled from many tiny 
parts, those who just want to get on and 
play the game are happy to pay others 

to do the work for them. So Peter 
buys figures, paints them, 
and sells on them on via 

Taobao.

Liu Chong
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“Sometimes I have orders from customers,” 
Peter told us, “but sometimes I just sell my 
own ideas.”

We asked what he does with the money 
he makes.

“I save it, and I can buy anything I like,” 

On Taobao, painted figures 
sell for up to RMB 10,000

“If I buy a mini for RMB 400, when I’ve 
finished painting I’ll sell it for RMB 750 or 
800. But if it’s hard to do, maybe it will be 
RMB 1000.

“My price is lower than other model paint-
ers, because my painting skill is not really very 
good!” he adds modestly. Readers can judge 
for themselves from the pictures whether his 
diffidence is justified, but a quick search on 
Taobao revealed that figures can indeed sell 
for up to RMB 10,000.

he said. “I’m also building my own army of 
minis, and I will not sell them.”

For Peter though, painting models remains 
primarily a labour of love.

“I like any kind of way to show my 
thoughts about art. Painting miniatures is 
what I’m working on now, but I also like to 
practice my singing and guitar.

“It can show the world you have creativity 
in your heart.”

PLAYINGFEATURE
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Logo Makers
Students from 
YCIS Beijing share their 
fantastic business logo
ideas
By Huang Chenkuang

Julie Hyunjeong Ju, 
(12)

My business name is 
“The Best Logo.” My 

company designs other 
company’s logos. I 

want to have this com-
pany because I like 
to design logos, and 

when I see some logos 
that my company 

designed on the street 
I will feel proud.

Hermione Yinuo Wang (11)
My organization is named “Crested Ibis Protection.” The 
organisation will protect the crested ibis. I want to save 

this endangered species. 

Candy Mowa Du (11)
My company “DogKey” will sell shoes for dogs.
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Logo Makers

Carina Lee Souryavong (11)
My company is named “Paws Cafe.” It’s a cafe and shop that serves 
delicious desserts. There are also several dogs and cats in there that 

you can pet and buy. They won’t bite. I want to do this because I 
love pets - and desserts!

Luca Sasso (11)
My business is named “Billy’s Holiday Home.” This company sells a 

lot of things: Christmas stuff, Easter stuff, Halloween stuff and more! 
I want this company because holidays are awesome. 

Peter Qin (17) 
The name of this business is QUAN. It is a charity organization 
with an environmental theme.

Ho Yi Wong (aged 11)
My company’s name is 

“Pop,” and it sells candies. 
Every time I go into a 

candy shop it smells so 
tasty and I really want to 

eat some. 

Hazel Huijeong Kwon (17) 
The business is a cafe where I hope people will come to relax.

LEARNINGBLANK CANVAS
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Since our magazine first hit the Beijing streets some 11 
years ago, we’ve met a lot of enterprising people who 
took a chance and seized the many opportunities in this 
city, which might not have been available to them in their 

home countries.
Such a person is Dominic Johnson-Hill, the founder of Plastered 

8, perhaps Beijing’s most iconic pop-up t-shirt brand. 

His clever reinterpretations have made the city’s hackneyed 
imagery fashionable, in the form of funky t-shirts. Five years after 
Johnson-Hill last graced our pages (in our Talking Shop column), 
he’s back, this time not to talk about the continued success of his 
Plastered brand, but to help jump start the careers of budding 
student entrepreneurs from Canadian International School of 
Beijing (CISB).

Adventures in Ventures
Plastered 8 founder Dominic Johnson-Hill and CISB pupils 
get down to business of learning about business
By Andy Penafuerte III
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Henry, 16: What do you do when you face economic challenges?
Dominic: A lot of people who come to China and do business lose their moral compass. I believe you should be strong on that 
side and never lose your values. If I face an economic challenge, my number one thing would be to try to be even stronger 
or more aggressive on the marketing, and get even more people to talk about the brand. A lot of companies that encounter 
economic challenges cut back on marketing first because they see it as unnecessary or non-essential. Of course, I would 
evaluate the cost of the product and try to bring it down as much as possible.

Bryan, 16: How did you learn about business, considering that you dropped out of school?
Dominic: I picked it up by doing it. I’m not proud of dropping out of school, but it’s just that school wasn’t for me. Where 
I went to study in England was traditional, and it wasn’t like it is now. It didn’t fit me; I was very much outside of the 
mainstream of learning: I was dyslexic and had ADHD and so I dropped out. But when I started traveling on my own, I 
learned to stand on my two feet and realized I could pick up languages and skills quite quickly if I just got my hands dirty. 
And so I found business a natural step for me and quite enjoyed it. I found that business is about building relationships. If 
you guys learn business, there’s no reason you can’t start businesses even at your age now. 

Britt, 17: What’s the best way to attract people when you do online business?
Dominic: Do something incredible. First of all, I like the product to be able to speak for itself as well. I create a product 
that I hope would spark a conversation. A lot of people make average products and spend millions trying to get people to 
buy them. I’ve made products that have gone viral because they’re ridiculous. Of course, on social media you’re trying to 
create conversations out of your products. There are many ways, of course, to drive traffic to a website. But be consistent, 
be original, be creative, have fun – that’s what I’m trying to do.

Samuel, 16: What’s your biggest challenge so far?
Dominic: It’s understanding myself as an entrepreneur: I started to grow beyond what I wanted, I started to lose a lot of 
money and became very unhappy. I think that the mindset of many entrepreneurs is all about growth, or what they like to 
call “scale”. But I realized it’s somebody else’s dream and not mine. As my business became well known, I started to expand 
beyond what I originally wanted, so I had opened more stores in Beijing and Shanghai. One day I stopped myself and said, 
“What am I doing?” and then closed down all of those different businesses and brought them just back to Beijing. I realized 
that the reason that I got into Plastered is because I want to have fun and create things.

Joanna, 16: You said you traveled around the world, so where did you get your money from?
Dominic: The first job I got in England to make money, I made GBP 800 working in a donkey sanctuary – of all places, I 
looked after donkeys! I got other jobs in Zimbabwe, Bolivia, and India. When I arrived in China in 1993, there were only two 
bars in Beijing and then you’d find yourself sitting next to the COO of Boeing at that bar, and I was like, “Hey, what do you 
do?” He said, “I’m the COO of Boeing,” and I responded, “Cool! Can you give me a job?” Eventually, I would be teaching his 
personal assistant English. So basically, I just did jobs and I started my first business in 1995. So it’s just meeting people, 
relationships, being a good person, and whatever job I did, I did it better that you would ever imagine.

Arman, 16: How do you drive people to buy your products?
Dominic: If your place isn’t popular but you want people getting in there, then put your business online. If it’s a restaurant 
where you need people to get in the door, it’ll be down to, first of all, having an incredible product. Why not spend the 
majority of your money in the beginning making your food incredible? Because that is what will bring people to what you 
might call a footloose business, or a business where you’re out in the middle of nowhere but people come to you anyway.

Kevin, 16: What are the advantages of running a small business? How about the risks?
Dominic: The advantage for small businesses is they’re a small boat and they can move fast and change direction, and for 
big businesses, this takes a long time. I’m in a creative business so I have to be creative. And to do that, you have to be 
prepared to fail. You have to be in the mindset that it’s more likely that you’re going to fail. You can’t look for some kind of 
security that if you’re constantly analyzing your customers and always thinking, “I only want to deliver stuff that they want,” 
then eventually I’ll lose my brand. I have to take a risk and excite people with new things so I can keep my market alive. But 
when you’re peaking, that’s when you need to restart and take high-risk chances all the time to be able to create new markets.
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Why Enterprise Education 
is pushing failure before success

By Patrick Flanary
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“How long is it going to take?” 
ponders ninth-grader Tobias, 
who is huddled around a laptop 
with his two project team-

mates. “What if they want a really complicated 
design?” 

They had the problem. How to guarantee 
business efficiency and customer satisfaction at 
the same time? The solution was much harder 
to identify. For several weeks, the Dulwich 
College Beijing (DCB) students inched toward 
the answer. By mid-October, they had one: a 
template was the only way to design custom-
made USBs on demand. So the team created 
one, using a 3D printer. From there they were 
free to crank out dozens more USBs — holiday-
themed, monogrammed, you name it. And with 
that, their startup concept, The Handy Dandies, 
was that much closer to living up to its name. 

These business projects are somewhat 
hypothetical, but every step is a rigorous 
education in reality beyond graduation. 
Sometimes, these semester-long collaborative 
ventures result in actual businesses outside 
the classroom. But this enterprise approach 
to education emphasizes perseverance over 
profit. And ideas are incubated and hatched 
within Dulwich’s studio-lab curriculum known 
as SE21 — shorthand for STEM and Enterprise 
Skills for the 21st Century (also conveniently, 
DCB founding school Dulwich College sits in 
Southeast London, in the SE21 postcode).  Now 
in its second year, SE21 offers students a more 
enterprise-driven approach to learning science, 
technology, engineering, and math. 

Enterprise Education underpins a model 
of teaching and learning based on engaging 
in projects, collaboration, creating value, and 
solving problems. It means developing an abil-

ity to invent opportunities. 
Dulwich students dress the part; they wear 

dark-blue suits and red neckties.  Divided into 
groups of three, each teammate morphs into 
a digital designer, a coder, or a marketing ex-
pert. Collectively, they collaborate: the teens 
come up with an idea, develop a business 
plan, pitch to an investor (the school), even 
forecast a profit margin, all on a tight deadline. 
The tasks are enough to make professionals 
twice their age reach for the nearest fidget 
spinner — which, by the way, the students 
also happen to design and make in the shop. 
Sometimes, though, the spinners just don’t 
spin. And that’s O.K.

“In our classrooms, we encourage failure,” 
says STEM teacher Yosef Karasik, as he tests a 
fidget spinner fresh from a 3D printer. “Failure 
is a skill. At the end of the day, we want self-
regulated learners. And one big aspect of self-
regulation is self-evaluation and self-reflection.”

For two years now, that introspective, enter-
prising spirit has been nurtured inside a sleek, 
brightly-lit space on Dulwich’s sprawling cam-
pus. SE21’s creators think of it as a “mindset,” 
and indeed it is something of an intellectual 
playground: humming 3D printers, rows of 
mobile workstations, a student-assembled 
Formula One car track running the length of a 
studio wall. Prior to SE21’s arrival at Dulwich, 
Karasik says, “innovation existed in a different 
form here. Now, it’s explicit.” 

“We were questioning how much value 
design was adding to our curriculum,” says 
Natalie Stevens, Dulwich’s Head of Technol-
ogy. “Were our students taking away what 
they needed to? Were they gaining the skills 
they needed to become engineers, designers, 
or architects? The answer was not always, so 
we had to change the focus.” 

The question then became: How should 
SE21& Technology better prepare students to 
enter the world’s top universities?

Throughout his presidency, Barack Obama 
pushed to expand student access to STEM edu-
cation, and estimated that the U.S. workforce 
would need 1 million more STEM graduates by 
2022. In China, that need is far greater and 
much more immediate. 

A recent Peking University study of Chinese 
colleges and universities reported a low career 
survival rate for graduates who studied entre-
preneurship. And the Global Entrepreneurship 
Monitor noted that China has one of the world’s 
highest fear-of-failure rates, which prevents 
many graduates from ever attempting to get 
their vision off the ground. 

“I think there’s a real disconnect between 
Chinese education and the realities of where 
you’re going to go when you graduate,” says 
Julian Fisher, who two years ago cofounded 
Venture Education, an Enterprise Education 
curriculum now taught in 25 Beijing schools. 
“I think a lot of students have never realized 
what’s it like to be completely at the bottom.” 

This downward trend in post-graduation at-
titudes toward success reflects the paramount 
importance of a curriculum like the one used 
within SE21, where students gain not only 
technical skills but also what teachers call “soft 
skills” essential to making it in the real world: 
teamwork combined with critical thinking and 
communications skills.

Fisher, who also chairs the Education Forum 
for the British Chamber of Commerce in China, 
acknowledges that the concept of Enterprise 
Education may appear to contradict the success 
stories of billionaire entrepreneurs like Mark 
Zuckerberg and the late Steve Jobs. 

But there’s a major difference between En-
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Dulwich College Beijing’s SE21 students hard at work
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terprise Education and Entrepreneurship Education, 
Fisher argues: the former is about the mindset, the 
latter is often only about venture creation and money. 
“One of the weaknesses of the entrepreneurial eco-
system is that notion of, ‘I just need a great idea, and 
then I’ll get funding, and then I’ll get rich,’” he says. 

Instead, Fisher points out, consider the 13-year-
old boy from the UK who made a nuclear fusion 
reactor. Or the 13-year-old Mongolian girl who hunts 
with eagles. “These are not kids making money,” he 
says. “The point is they are having an impact.”

At their core, Enterprise Education curriculums 
like SE21 prioritize the inculcation of the value of 
the design process, fostering confidence, making 
ideas happen, and figuring out how those concepts 
will help people. Rather than consulting a textbook 
on how to run a business, improve a societal ill, or 
make the general population happier, students are 
pushed to rely less on classroom instruction and 
more on group instinct and judgment in order to see 
a project through. 

Some SE21 students are as young as 13, and 
many already talk like techies. Buzzwords suited 
to Silicon Valley — “beta phase,” “bigger vision,” 
“mockup business experience” — roll off the tongue. 
At the center of SE21 sits what is currently known 
as the War Room, where project strategies detailing 
Dulwich’s upcoming Enterprise Fair are scrawled in 
pen on the glass walls. “We don’t always come to the 

best solution first,” admits Jadelle, a tenth-grader in 
her second year of SE21. 

Jonathan, one of the program’s youngest students, 
understands Jadelle’s observation all too well. Every 
day during lunch hour, he drops by one of SE21’s 
makerspace rooms to inspect a pet project he enjoys 
tinkering with. He realizes a mistake the moment 
he removes two neon-green plastic pieces from the 
3D-printer. 

“I’m gonna need to design some more parts for 
this marble run,” Jonathan says with a slight grin. 
“They don’t fit together.”

“They almost fit together,” offers his STEM teacher, 
Andrew Walton. “Just a smidgen more tolerance, and 
they would fit.” 

One aspect of learning from failure comes from 
breaking down an idea’s strengths, weaknesses, 
opportunities, threats — and then just going for it. 
Jonathan does not appear frustrated; in fact, his 
miscalculation illuminates something bigger. And he 
says he’s now better prepared to take another shot 
at improving the intricacies of track design. 

In class, SE21 students consult a system to help 
guide them through the many stages of an idea: 
empathizing (understanding a client’s need); ideating 
(brainstorming); prototyping (creating something); 
testing; and, finally, reflecting. Students are told they 
might fail at any point. But this sort of structure keeps 
them honest with themselves, encourages them to 

Julian Fisher leading an Enterprise Education workshop in North Korea
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research further, and gives them the confidence to start all over again. 
During our visit to SE21 on a Friday afternoon, there was a remark-

able lack of visible stress inside the classrooms. With so much at stake, 
with so much time and work invested in an idea that could fall apart at 
any time, the students manage to hold it all together. 

“Their understanding of business, it’s already there,” says business 
teacher Li Jian Newman. “What makes it such a pleasure to teach 
students like these is they’re just so willing to get involved, to think 
about things differently, to really think about the world from a different 
perspective.” 

Take the group tasked with creating the artwork for a brochure 
advertisement. Their big idea: Merchiful, a solution to improving the 
complicated world of gift-giving. Say your aunt knows you’re a fan of 
K-pop music. But that’s all she knows, and she has no clue where to 
begin shopping. Instead of frantically searching Taobao for the perfect 
gift, Merchiful will curate and creatively package a K-pop box set for her. 

“It’s kind of ambitious,” admits Cathy, Merchiful’s marketing captain, 
whose command of an elevator pitch would be the envy of most adults. 
“We asked for the most funding out of all of the groups.” Students apply 
for up to RMB 750 from the STEM program to start a business. Any funds 
raised above the amount of the loan are reinvested into STEM projects 
or donated to charitable causes. 

Once the teachers approve a project idea, the students spend eight 
weeks developing it. Along the way, they manage orders, manufactur-
ing, sales, and product distribution. One student group is working on 
how to effectively market the upcycling of discarded wine bottle corks 
into miniature, magnetic plant pots. “It’s not exactly our concept,” one 
teammate says. “But we’re gonna make it ours. We’re trying to think 
more of the aesthetic factor.” 

Down the hall during lunch hour, students staff and stock the school’s 
student-run shop, called the Friends Shop, with supplies and healthy 
snacks. Sixteen-year-old William manages it with a team of classmates 
and says he rarely encounters a smooth week. “One little mistake, one 
little communication error may result in a day without sufficient student 
shifts” he says. 

William decided to take things up a notch in the name of health after 
he contacted a startup in Shenzhen. His idea was to rent the company’s 
vending machines to replace the school’s food dispensing machines. The 
shop has since served as William’s portal into the risks and challenges 
associated with running a business, warts and all. “The biggest thing 
that textbooks can never teach you is the logistical and organizational 
issues,” he says. “Learning, I don’t think, has to be confined to traditional 
academia. Collaboration and empowerment are everything.” 

Asked about the value of enterprise education versus entrepreneur-
ship education, William says students “should be careful of” aspiring 
to be the next Jeff Bezos of Amazon, for example. “I think we should 
develop our own unique way of doing things,” he says, “instead of trying 
to become someone else.” 

“It’s finding a new way to challenge yourself,” adds tenth-grader 
Tiare. “That doesn’t mean it just has to be with a textbook; it can be 
creative as well.”    

SE21 hosts the Technology department which every student takes 
in sixth to eighth grade and then optional from ninth to twelfth grade. 
SE21 is a hive of activity throughout the day. The space encompasses 
a swarm of lessons  and extracurriculars, exams, and clubs. But it is 
the enterprise philosophy learned here that shapes and pushes young 
minds toward graduation and beyond. It’s where students discover that 
enterprise is less about making money for themselves and more about 
creating value for other people. It’s a mindset where playing it safe often 
inhibits progress, and where failure is often the only sure path to success.

“Dulwich provides us with a degree of freedom,” says Mark, a tenth-
grader. “We aren’t forced into anything. Rather, the gates are open for 
us to enter the real world.” 

LEARNINGSCHOOLED

Testing a fidget spinner fresh from a 3D printer
Julian Fisher leading an Enterprise Education workshop in North Korea
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Full STEAM Ahead
A Beijing educator uses craft and online videos to 
help kids learn language and science
By Andrew Killeen
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The purpose of the craft activity is not just 
to teach English as a language, but western 
culture too.

“The classes have themes. We start with 
the seasons, which gives us the chance to do 
science experiments. When we get to summer, 
we talk about going to the beach. Then we 
bring in arts and crafts, so we make a towel, 
and a beachball, or an umbrella. Usually each 
theme takes a week, but the kids are pretty 
young, so we take it slowly. I also train other 
teachers, on how to prepare lessons and 
manage a class.”

Now Ibrahim has taken his program into 
cyberspace, with a series on video-sharing 
platform iQiyi, called Craft 联盟 (lián méng), 
“Craft Club”. Each lively ten-minute show has 
Ibrahim demonstrating a craft activity suitable 
for young children, in fluent Mandarin.

“The activities use very simple materials 
you can easily buy online,” he said, “and 
introduces just one or two English words. 

Some eyebrows were raised in the 
world of education when STEM – a 
program to promote the study of Sci-
ence, Technology, Engineering, and 

Maths – became STEAM. Many feared that 
the addition of Arts to the program would 
water it down, taking the focus away from the 
harder subjects which will be essential to kids 
in the 21st century. But Beijing teacher and 
entrepreneur Alex Ibrahim is in no doubt of 
the value of encouraging kids to be creative.

“The best way to teach kids is to make it 
fun,” he told us, “and make sure they have 
their hands on. They absorb things deeper if 
they do it themselves. Crafts also help kids 
to be themselves: the colors they choose, 
the way they do their projects, how they put 
things together, all of these tiny details are just 
small steps in their growing-up experience. 
And they can help teachers to understand 
their students better.”

Ibrahim brings his innovative approach 
to learning to kindergartens in Beijing and 
beyond, using craft activities as a way of 
teaching not only STEAM but language too. 
And it was language study which first brought 
him to China.

“I was planning to stay for a year or two,” 
he said, “but I found out that my Chinese was 
not that good, so I decided to stay one more 
year, get my Mandarin right. I was a teacher 
before I came to China, so I did some part-
time teaching while I was a student. I did that 
for two years, in small training centers and 
one-on-one programs. I saved some money, 
and started a training center of my own. I 
found that I was using tons of books, so I 
developed my own materials, and started to 
sell them to kindergartens.”

But a key element was missing.
“My classes were out of control, a little bit 

boring,” Ibrahim said, “so I thought something 
was wrong. I took some online courses, and 
got advice from friends. As a result I started 
using art, and it went so well, I now do it in 
every single class.”

We’ve filmed 18 so far, and we’re doing 30 in 
total. We’ll know how it’s gone by the end of 
November, but so far so good.”

Ibrahim is very aware of the need to bring 
opportunities to children beyond the Tier 
One cities.

“Something I’m planning to do each year, is 
for four to six weeks go to very poor villages 
and smaller cities, to stay there and teach the 
kids, culture, science, and English. These are 
places where they don’t have many chances 
to see foreign faces. There’s a village in Hu-
nan I’m planning to go to this winter, and an 
orphanage here in Beijing, where I’m going 
to do charity things with kids, like parties for 
Halloween and Thanksgiving.”

Ibrahim has also taught in the US and 
Turkey, and his experience emphasizes the 
importance of letting children do things for 
themselves.

“In the west kids are more willing to 
listen. In China some kids just wait for you 
to do things for them, and cry to get what 
they want. It’s down to how the parents and 
grandparents deal with them. But it’s only 
two or three out of every ten. Overall they’re 
very good.”

As he told us though, letting young children 
get hands on with paint can sometimes be a 
messy experience. 

“There was one kid who, every time I wore 
a white shirt, would eat with his fingers and 
then put his hand on my shirt. One day we 
were doing finger painting, but he decided to 
use his whole hand. I was helping another 
student, when I felt a hand on my back… The 
kid loved me, so I wasn’t angry. I said, ‘Do 
another one on the front!’ I thought I could 
clean it off, but I couldn’t, so I lost my shirt. 
But it was so much fun.”

Kids absorb things deeper 
if they do it themselves

To see Ibrahim’s Craft 联盟 videos, 
go to www.iqiyi.com/a_19rrh58ugt.html, 
or simply search for “craft” on the iQiyi 
homepage.
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Parents of students at an international school and a Chinese 
school compare their experience of online study
By Andrew Killeen and Jolie Wu
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LOGGING ON TO LEARN

Architect Dong Fu and stay-at-home mom Katy 
Zhang are both Beijingers, but as a family 
they’ve lived around the world. In the end 
though they had enough of being separated, 
and returned to Beijing to stay. Reflecting their 
international upbringing, sons Max (17) and 
Matthew (10) attend the International School 
of Beijing (ISB).

Does your child study using online 
courses? Which courses?
Dong: Yes, Max recently started exploring 
the world of online courses. He actually just 
completed a course from Wharton Online 
called Fundamentals of E-Commerce and 
Digital Marketing.

What are his favorite online courses? 
So far, the Wharton course is the only one he 
has finished, but he has enjoyed it immensely!

In which areas does your child prefer 
online courses to traditional classes?
He was actually quite vocal about this when he 
first came to [Katy and I] regarding the idea 
of using online courses: he was surprised by 
the huge variety of topics that can be found 
through online platforms, many of which are 
just not available to him in his traditional 
classes.

What does he like about online courses?
Max says he’s loved the way the format of his 
course allowed for him to pace the course in 
a way that best suited him. He takes a lot of 
notes, so having all the material on record 
and on video makes it very easy to pause at 
different parts or speed through and review 
the content.

What are the problems with online courses?
We can certainly see the price point being 
an issue for some. But assuming there aren’t 

too many problems with budget, we think the 
cost is outweighed by how rewarding some of 
the knowledge offered by the more “offbeat” 
courses can be.

What’s your view of online courses?
They are excellent opportunities for students 
to branch out in their unique interests that 
can’t necessarily be covered in school. They 
also can be a way for students to discover 
new interests they never knew they had. But 
they’re probably not for everyone. The online 
nature can be unappealing to some students 
who heavily prefer hands-on experiences, and 
the huge variety available can, I guess, be a 
little overwhelming.

Have you ever studied using online edu-
cation? Which courses or app?
I used online courses in my final year at 
Tsinghua University, when I was studying for 
a Masters in architecture and design. It was 
just a way for me to supplement my course 
content and make sure I was up to speed 
with all of my coursework. I did it through 
the university’s own platform.

What’s your favorite online education 
course or app?
I can’t say I was a huge fan of Tsinghua’s 
own platform. Probably because it was quite 
a while ago, and the technology just wasn’t as 
developed. Maybe I’ll revisit it sometime and 
see how it’s evolved. Max has been using EdX, 
which I think is one of the main platforms used 
around the world, and he says it has been an 
excellent experience so far.

What’s the impact on your family life of 
using online courses?
To be honest, other than the two hours or so 
a day Max would be shut in his room work-
ing through the material when he was taking 
the online course, not much was different 
[laughs]. But I think that’s actually the best 
part about it. It’s very convenient. He’s study-
ing with an outstanding professor in the United 
States, and he can do it from our house here 
in Beijing. It really makes things so accessible. 

Max (second from left) has finished an online course and father Dong (left most) says it has been an 
excellent experience so far.
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at local offline classes in Huangshan, such 
as for languages, art, calligraphy, and writing 
classes.

What does he like about online courses?
They’re flexible. We don’t have to worry about 
transportation. Good teaching resources are 
also being shared, instead of being limited due 
to geographic factors.

What are the problems with online 
courses?
The main problem with online classes is the 
lack of communication between people, which 
is why we have created summer/ winter art 
camps for our organization. For teachers 
and students who only have been talking to 
each other online, if they can meet up during 
vacations, it will be a better experience for 
all of them.

Have you ever studied using online edu-
cation? Which courses or apps?
I started using online videos and digital books 
to study Buddhism in 2012, and I could even 
communicate with other people using audio 
messages or group phone calls. I think if you 
want to start learning something new, the best 
way is to start an online class. PH
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Does your child study using online 
courses? Which courses?
Li: Since we run an Art Education Program 
ourselves, Xiaobu’s first online class is our own 
online class. Yanhuyanji (言乎言及) not only 
has online one-on-one classes, but also offers 
summer/ winter camps and solo art camps. 
Yuanhuyanji has been established for eight 
years, and offers classes ranging from basic 
online courses, to small group or one-on-one 
classes. But this is just the beginning, as we 
will have to adjust our methods of education 
according to the development of our society.

We signed up Xiaobu for an online English 
class when he was five. But we had to stop 
after half a year, since the online language 
education system was not fully developed yet. 
Even though the teacher was brilliant, there 
were many communication problems due to 
the online system. Nowadays, there are many 
more online language classes and many more 
choices and resources. But we are more cau-
tious in choosing classes than before.

What are his favorite online courses?
His main focus is still art classes, especially 
the art history class that he has been tak-
ing recently. But the online course that he 
loves the most is the ‘Kongzi’ weekly online 
project. Kongzi is an animated production 
group formed by one teacher and five children 
around the same age. It is a project-based 
learning group, and the students communicate 
with the teacher on a weekly basis to discuss 
their ideas about animation. Because the 
children all live in different parts of the world, 
such as Beijing, Chengdu, even Hawaii, they 
get together with their ideas and designs in 
the summer to create a short animation as 
their final project.

For which areas does your child prefer 
online courses to traditional classes?
We prefer Xiaobu to take all courses online 
if possible, since we have limited resources 

What’s your favorite online education 
course or app?
I was with many young artists when I was 
answering this question, and they have given 
me interesting answers, which I think have 
more valuable references compared to my 
own answer. For example, Douban, an online 
broadcasting station, Bilibili (which has some 
cool documentaries), the Artsy official account 
on WeChat, China Daily, and online libraries. It 
doesn’t really matter what application people 
use, it is the self-directed learning and explor-
ing that matters. This self-directed learning is 
exactly what I am looking for in my kid. But 
you can’t expect this to come naturally, you 
need to take time and be patient in order to 
guide your child.

What’s the impact on your family life of 
using online courses?
No matter whether it is working or studying, 
online courses have given us so much free-
dom. It has allowed me to work and study 
anywhere and anytime, and not just having 
to sit in the office or take one or two hours to 
go to class. An online course is not as simple 
as it seems. I think it is more like a linkage for 
people between space and time, which allows 
people with same interests to find each other.

Dad Xiong Lei and mom Li run an art education 
organization together, called Yanhuanji. Their 
15 year-old son Xiaobu is in the middle of his 
second gap year! Since 2017, after 15 years 
of living in Beijing, this family decided their 
‘individual travel plans’, and started each of 
their new lives. Xiong and Xiaobu decided to 
move to Huangshan and to live a ‘pastoral life’. 
Li, on the other hand, went to a lacquerware 
studio in Fuzhou, which has decades of his-
tory. However, to this family, a more important 
decision they’ve made, even compared to 
their ‘individual travel plans’, is that Xiaobu 
has started a gap year. Even though they face 
many challenges, they’re still looking forward 
to their future. 

Mom Li (right) says online courses allow people with the same interests to find each other.
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TETRIS-STYLE 
FREELANCE MOM

PARENTING ECHO CHAMBER

By Ember Swift

About the Writer
Ember Swift is a Canadian musi-
cian and writer who has been 
living in Beijing since late 2008. 
She has a daughter called Echo 
(国如一) and a son called Topaz 
or “Paz” (国世龙).

Well, now that you’re doing interpret-
ing, you can add it to your already 
teetering stack of jobs,” my friend 
quipped recently. 

This was in a response to a gig I landed inter-
preting for a major media company at the Beijing 
offices of the United Nations, a total honor. I 
nervously stepped into the role with no real experi-
ence in the industry except my ten years of living 
here speaking Chinese. Well, also countless casual 
interpretation tasks I’d done for my Chinese family 
members or visiting English-speaking family and 
friends, but I wasn’t sure that was going to cut it. 

Her comment made me pause. “Don’t you have, 
like, twelve different jobs, Ember?” she added, 
laughing, in response to my crunched brow. 

I started counting them, upwards in order of 
priority: musician, writer, singer, songwriter, voice 
over artist, translator, English tutor, recording en-
gineer, audio editor, voice coach, booking agent, 
interpreter, researcher… 

Of course, my number one job is being a mother 
to my two kids, daughter Echo (nearly 7) and son 
Topaz (nearly 5). The freelance frenzy I manage 
daily is designed to fit around their needs, first and 
foremost. So far, it seems to be working. 

While my friend described it as a dangerously 
stacked tower, I liken it more to the game Tetris. 
Remember that video game? A series of differently 
falling shapes all comprised of squares must be fit 
together to eventually create complete horizontal 
lines on the bottom of the screen, which then 
disappear, clear space, and turn into points. The 
trick to Tetris is knowing in which direction to turn 
the shapes quickly in order to fit them into avail-
able open spaces. 

For a freelancer like me, living in Beijing is like 

living at the bottom of a Tetris screen. The work 
falls out of the sky, is all coming from different 
spheres and requires some concerted manipula-
tion to fit into the solid timeline of a day. When I 
manage to fill a day with lucrative blocks that keep 
my rent paid, kids fed, and their school fees paid, 
I give myself serious points. 

Yet, it’s also a bit frenetic. There are times when 
I have to press pause on it all and just focus on one 
thing. Most of the time, as my greatest passions, 
music or writing gets this privilege. They’re also the 
fields with the largest ongoing projects. As well, 
I’ve learned to favor work that doesn’t require a 
fixed weekly time schedule because I often have 
to travel for my music. I’ve brought my tutoring 
or coaching down to once a week, for instance, 
limiting my number of students.

But, for a Tetris-style freelance mom, kid blocks 
are the most important. They’re the early morning 
routine that ends with watching them board the 
bus at 7:40am, paired with the afternoon bus pick-
up at 4pm that ends with the kids being tucked in 
bed at 7:30pm. All the jobs I do in-between must 
somehow fit together. And exercise, socializing and 
empty blocks (to literally do nothing) are just as 
important in the game. Without planning them in, 
I’d feel much less healthy all around. 

That media company called me back to interpret 
again for a UN-related event this week. I’m excited 
about this new “shape” that has fallen from the 
freelance sky and seems to be fitting in quite well. 
That’s the beauty of Beijing: you never know what 
opportunity is around the corner here. And if you 
compare it to a video game that you’re ultimately 
controlling, life never needs to feel like it’s all going 
to topple over. 

“
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BRANDED FOR SUCCESS 
Halo Hummus founder 
shares some insights 
into building a brand 
from the ground up
By  Nicole Bonnah
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Having launched a successful artisan 
food product, which goes by the 
name of Halo Hummus (some of 
you may have tried it), I was asked 

by beijingkids to share the toils and triumphs 
of brand building in Beijing. Throughout the 
rapid growth of Halo Hummus, the number 
one question people ask me is, how did you 
do it? But ultimately the conversation turns 
to all the unanswered questions those seek-
ing to start a business have in this bustling 
self-starter city.

If you are trying or thinking about creat-
ing your own startup you may have several 
questions you need desperate answers to: 
how do you navigate yourself through the 
Beijing Business Maze of rules and regula-
tions? How do you find support and advice? 
How and where should you network? If you’re 
not feeling overwhelmed by these, you might 
be by other questions! 

Look no further. There is light at the end of 
the business tunnel, and Beijing has a thriving 
small business community to glean from; and 
speaking of gleaning, that’s exactly where you 
should start! 

So, you have an awesome product or idea, 
your close friends and family love it, and 
perhaps others have purchased from you, 
whether it be a product or service. If these 
purchases have been in quantities that signal 
you’re on to a winner, it’s time to seek out 
others who have been where you are and have 
successfully scaled up their startup. Reach out 
and learn from the best. 

Before officially launching Halo Hummus, 
I took my product to a well-known and fre-
quented makers market. Rumble in the Jumble 
at Modernista is described as “a Hutong mar-
ket of epic proportions,” and indeed it was. I 
made eighty tubs of hummus in a variety of 
flavors and toppings, and sold all but fifteen. 
The remaining tubs were bought the following 
morning in a WeChat group created on the day 
of the market. I had no branding or following, 

and simply made something of quality, filled 
brown cups with it and off I went. I had no 
standing in the entrepreneurial community, I 
belonged to no ‘makers’ groups and my busi-
ness acumen was zilch. 

Despite this, I walked away from the event 
inspired. How did I know I was onto a winner? 
My product was liked, my product sold, my 
product made a profit, but where to go from 
there? I knew I had something that potentially 
had mass appeal. It was time to go on the hunt 
for fantastic entrepreneurs and their fountains 
of knowledge. 

Participating in the Rumble in the Jumble 
market gave me access to a community that 
otherwise would have remained in complete 
obscurity to me. I had been a vendor that 
day and had earned an add to a number of 
thriving Wechat communities, including the 
Rumble in the Jumble vendors group, Bakers, 
Makers, Movers and Shakers, and the Bazaar 
& Markets Network.

A number of entrepreneurs are creating, 
building and managing growing artisanal 
brands. From baked goods to lotions and 
potions, quality homemade items are never 
far from reach, and in these groups I found 
numerous examples of successful startups. I 
was able to chat over brunch with one of the 
nutty ladies who make up half of the Naked Nut 
Butters duo and brand. We talked about busi-
ness longevity, licensing, branding, and more. 

Its important to seek out and learn all you 
can from someone who is where you want to 
be. In this meeting, it was confirmed that you 
need to network, have grit, sheer tenacity, 
belief and, of course a good if not excellent 
product or service. 

I went home that day and did what all 
serious wannabe entrepreneurs should do: 
research, research, research. Now was the 
time to get familiar with my product, its his-
tory, and my vision for my brand. At the time 
Halo Hummus was unrecognizable. Who and 
what was Halo Hummus? How would I go 

about growing my customer base? How could 
I ensure that my product stood out and be 
recognized? How could one reach out to me? 
How could one order? 

A vision statement sounds cliché and 
overspun, however it really will become the 
backbone of your business and the foundation 
upon which to build. In fact, no one needs to 
see it or read it (unless you get to the stage 
where you are ready to write a business plan 
for investors), but it will guide you, so write 
it down and keep it somewhere in plain sight 
or to hand. 

To become recognizable was next in line. 
What did I want my brand to look like? I kept 
a notepad on my bedside table and bought 
a chalkboard and easel for my kitchen and 
sketched! I sketched down what I envisioned 
my logo and other branding items to look 
like. I went for a minimalistic, black and white 
stacked logo, asked a graphic designer to put 
it together for me, sent it to the printers and 
hey presto, potential and existing customers 
could now recognize Halo Hummus as a brand. 

You don’t need to break the bank, and if 
you have talented friends and family, this item 
and many others you can try and swing at get-
ting for free! Drawing on your own strengths in 
other areas can also save your new startup’s 
precious Renminbi. I drew on my strengths 
as a journalist and presented who and what 
Halo Hummus was using stylized promotional 
material; slotted them into acrylic stands and 
went about growing my customer base – I 
hit the markets!

I created Halo Hummus in October of 2017 
and took advantage of the Christmas season 
and all its glorious festivities. Reach out to 
community organizers, schools, events, and 
functions. Shout about your awesome product 
and why you should be featured as a vendor. 
Most markets charge a reasonably affordable 
table fee, and provide you with incidentals 
and more importantly a considerable footfall 
of new customers. 
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Print out your Wechat QR code, have 
a table cloth printed with your logo, write 
a ‘My Story’ blurb and have it visible. Get 
customers buying and scanning, and create 
a Wechat group so people who want more of 
what you’re selling can contact you and place 
an order. Enjoy the buzz around your new 
hobby-turned-business as I did, and prepare 
to work hard. 

What came next was an exhausting but 
thrilling winter season, filled with the joys of 
4am wake-up calls, six to eight hours of blend-
ing in a four-by-four kitchen twice to three 
times a week, the filling of up to one hundred 
pots of hummus in a single evening, plus care-
fully (and obsessively) placing toppings. But 
this is what it will take: your blood, sweat and 
tears. Prepare for your home to turn into the 
manufacturing base for your product, and try 
and laugh your way through it or you will cry.

There are no such things as sweatless 
victories. You will need to put in the hours and 
often while juggling a full time job, possibly 
raising children, looking after the home, and 
having a social life (maybe make peace with 
not having a social life for a while). But the 
results will be worth it. 

As my business grew it was becoming near 
impossible to produce from home. I was of-
fering deliveries two to three times a week, 
and trying to manage at least twice weekly 
wholesale deliveries of chickpeas and other 
goods. It was time to look into production 
space and obtaining a business license. This 
journey is different for everyone; however a 
growing startup business in Beijing requires 
looking into the legalities of running a busi-
ness in China. 

It’s important that while growing your 
startup, you connect and network with local 
businesses that can offer production space for 
a fee. Look into the ways that local businesses 
can help you while you start the process of 
obtaining your own license. They will be able 
to connect you with agents who can brief you 
on what capital and documents you will need. 

Be prepared. Obtaining a business license 
takes up to a year, and it’s always good to take 
advantage of presentations and events that 
offer advice, support and knowhow on startup 
formation, structure and licensing processes, 
such as the ones offered by Cultural Keys. 

The most common type of business setup 
entity for mainland China-based businesses, 
where individuals or corporations can incor-
porate a 100 percent foreign-owned limited 
liability company is a WFOE: Wholly Foreign-
Owned Enterprise. The one time fee for a 
WFOE set up, including service and consulting, 
will set you back roughly RMB 16,000. An 
agent will usually deal with your application 
and there are several other fees attached to 
the process, depending on your needs.  

Remember that the road to scaling up your 
business through partnership, new ventures 
and cross-platform agreements are not always 
paved with gold. Research, ask questions, and 
collect financial data throughout the develop-
ment of your business, so you know what are 
feasible paths for growth. Bumps and hurdles 
will and always do occur, but treat them as 
learning opportunities. You come out stronger 
and more knowledgeable. It’s OK to make mis-
takes; in fact, it’s an integral part of becoming 
a good businessperson. 

I chose to hire kitchen space with a place 
of business that offered incubator services 
as part of the package. However, there were 
a lot of aspects of scaling up a business that 
I did not account for. Every challenge will be 
unique to your particular product and with 
mine being a freshly prepared, made-to-order 
consumable, I had little knowledge of how to 
translate and transition my domestic produc-
tion line into a fully operational assembly for 
mass orders. 

I needed not just kitchen space; I needed 
trained staff, an operational manager, and 
more. In short I had built my business to a 
point where for it to function and continue to 
grow, I needed investment. I have achieved 
more on my own than one usually can with 
a startup in little over nine months. However 
with my kind of growth comes the need to 
eventually invest substantial capital – if I 
wanted to take my product out of my domestic 
kitchen and into the big wide food industry, I 
would need money and lots of it, and so will 
every startup at some point on its journey. 

My bump in the road was my lack of 
knowledge and preparation before venturing 
into unknown territory, and then came a literal 
bump. Eight weeks before a scheduled move 
into kitchen space, I found out I was preg-
nant! I continued production of Halo Hummus 
eight months into pregnancy in order to avoid 
sidestepping the hummus dream. The truth is, 
sometimes you have no choice but to adapt 
to changing circumstances. Adapting for me 
meant scaling back, looking after the new love 
in my life and offering a limited Halo Hummus 
service from home. 

If you’re still at the idea phase of your 
business, before you can start to glean from 
others or design your brand, there is no better 
advice than to – if I may borrow for a moment 
the aspirational phrase of one of our favorite 
conglomerates – Just Do It! The right time 
is always now. Think of the beginning as not 
an obstacle course (though there will be chal-
lenges), but as a corridor of open doors. Some 
will lead to your desired destination while 
others will require you to go back on yourself 
until you find the right ones to walk through. 
Remember, you must have a vision to partner 
your idea, and the building blocks of a brand. 

Bonnah’s Top Tips 
for Start-Up Success: 

For those with artisan goods in mind, 
it’s important to share your story with 
fellow entrepreneurs. Share and reveal 
best practices, contacts and the like. 

Make sure your story says something 
about you and your venture. 

Quality over quantity is supreme. 

You are your brand. Be likeable. 

Go hard or go home.

FEATURES
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MAKING
THE NEW

BEIJING
Meet the people and ventures that bring 
vibrancy to the capital’s entrepreneurial 
scene
Text: Andy Penafuerte III
Makeup: LaraBeautyMUA
Photos: Lens Studio
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Back in our home countries, reinventing ourselves might not be easy. But if you’re in Beijing, con-
sidered by many as the land of exciting opportunities, transformation can be sudden as long as 
you’re willing to take a chance. People who have successfully reinvented themselves have reached 
new heights in their careers and connections, and their stories motivate others who are exploring 

the many options this city offers. 

We dedicate this special section to the makers of Beijing – the entrepreneurs, crafters, and everyone who 
provides new ways of experiencing this great city. We know there are many out there who have exciting 
endeavors in mind, but are just waiting for the right moment. So we hope that you find inspiration in each 
maker whom we’ve invited to participate in this feature. Get to know more of their stories on 
www.beijing-kids.com.
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MARIA NAUEN
MANAU BIJOUX 
JEWELRY
She’s used to being in the 
spotlight; she’s used to 
glitz and glamor. This aura 
of elegance surrounds 
Russian musician Maria 
Nauen and her dazzling 
handcrafted jewelry and 
accessories. Her interna-
tional brand MaNau Bijoux 
was established in 2016 
and since then, it has been 
presented at several exhi-
bitions in her home coun-
try, as well as in different 
venues in Europe and Asia. 
Nauen designs all of her 
pieces and matches them 
with natural materials such 
as gemstones, leather, and 
gold- or silver-plated wire. 
Her collections include 
bracelets, necklaces, ear-
rings, rings, pendants, 
and colliers, and can be 
customized.

 NunkaNunka
(158 1124 3143, 
maria.nauen@mail.ru, 
Instagram: @marianauen)

JUSTIN KWAN
PRINCIPLE M
“Dressing well is a form of 
good manners,” accord-
ing to fashion designer 
Tom Ford. It’s very fitting, 
especially for young men 
who want a polished and 
presentable appearance 
wherever they go. Achiev-
ing a gentlemanly look can 
be challenging in Beijing 
because it’s a specialist 
niche, but Justin Kwan 
and his team at PrincipleM 
are ready to spruce the 
guys up for different occa-
sions. Kwan’s shop offers 
premium tailored clothing 
labels, accessories, clas-
sic menswear, and other 
heritage brands that help 
gentlemen stay in style.

 PrincipleM (official sub-
scription)
Mon, Wed-Sat, 10am-7pm. 
Principle M at 2F Shang 
Plaza, No. 20 Xinyuanli Xi, 
Chaoyang District. 北京

市朝阳区新源里西20号楼

金尚2层201 (8405 9158, 
principlem.com)

ELISABETH KOCH 
MILLINERY
Fabulous or flamboyant 
headpieces? Whatever 
your taste, hats definitely 
add flair and personality 
to women’s fashion. In 
China, there’s only one 
classically trained milliner, 
and that’s Elisabeth Koch, 
whose product lines are 
divided into two: the Pink 
Label for unique hats, 
and the Blue Label with 
limited-edition but afford-
able headgear. Koch’s cre-
ations have been worn by 
royalty and celebrities and 
have gone to Royal Ascot, 
the Melbourne Cup, and 
weddings worldwide. Her 
work has been featured in 
high fashion publications 
around the world, includ-
ing Vogue, Cosmopolitan, 
and Harper‘s Bazaar.

 ElisabethKochMillinery
Glory Gardens Club House 
D-102, Xingfucun Zhon-
glu, Chaoyang. 北京市朝

阳区幸福村中路锦绣园公

寓D座102单元 (139 1043 
1832, Elisabeth_Koch@
icloud.com)

MARTIN BARNES
MOUNTAINS OF 
IMAGINATION
Many tasks in our careers 
involve public speaking 
and presenting: talking 
to clients, meeting col-
leagues, and so on. While 
it’s easy to be factual and 
descriptive, the real chal-
lenge for many presenters 
is how they can stand 
out, and make meaning-
ful connections to achieve 
positive results. Designer 
Martin Barnes and his cute 
assistant MoI (who’s mak-
ing her first-ever appear-
ance in a publication) from 
Mountains of Imagination 
are ready to help people 
enjoy and improve on their 
pitching, presenting, and 
visualizing – skills needed 
when you’re looking into 
winning a client or building 
a personal brand!

 创想如山 (chuàng xiǎng 
rúshān, official subscrip-
tion) 
mountainsofimagination.
com

JOE HARVEY AND 
CARRIE YU
THE BULK HOUSE
A zero-waste lifestyle may 
be hard to attain now-
adays, especially since 
many of us are accus-
tomed to using throwaway 
products. But it’s better to 
start working toward that 
goal by small steps than 
not to try at all. In Beijing, 
the zero-waste movement 
is gaining steam and many 
groups like THE BULK 
HOUSE remind locals and 
expats alike that this kind 
of sustainable living is pos-
sible. Co-founders Joe Har-
vey and Carrie Yu promote 
it through content, events, 
and eco-friendly products  
sold in mainland China’s 
first zero-waste store in 
Gulou in Beijing.

 THE_BULK_HOUSE_1
No. 24-2, Gulou Dong 
Dajie
(the_lord@thebulkhouse.
com)
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LENG ZHAO
SWEET INDULGENCE
Bakeries and cake shops 
might abound in the city, 
but confectioneries that 
put a premium on quality 
are few. Filipino marketing 
professional and teacher 
Leng Zhao hits that sweet 
spot with Sweet Indul-
gence, her business in 
which she home-makes a 
range of artisanal cakes, 
pastries, and baked goods. 
One of her bestsellers, 
the Mirror Glaze Cake, is 
definitely a sweet indul-
gence with its extravagant 
mousse and berry jam 
combination, garnished 
with berries and a shiny 
chocolate covering, mak-
ing it perfect for special 
occasions or even as a 
present for the holidays.

 Sweet_Indulgence

LEANDRO ROLON
THE 3D FOOD 
COMPANY
Who would have thought 
that the mechanical appa-
ratus held by architect and 
designer Leandro Rolon in 
the picture above could 
create delicious food? In 
fact, it uses the same 3D 
printing technology that’s 
been present in architec-
ture and art, medicine, and 
manufacturing industries 
for decades! This mind-
boggling method of food 
creation has recently made 
waves in Beijing’s food 
scene, courtesy of The 3D 
Food Company, co-found-
ed by Rolon. He describes 
the 3D food creation pro-
cess as “watching magic”, 
and that the customizable 
treats like candies and 
mooncakes are “a delight 
to see and taste.”

 3D Food Company (of-
ficial subscription)
3dfoodcompany.com

DREW EZZELL
BUBBA’S PANTRY
Preserved foodstuffs are 
ubiquitous at Chinese su-
permarkets but let’s be 
honest: many of us don’t 
really want to munch on 
those rubbery spicy strips 
called là tiáo (辣条), or 
vacuum-sealed marinated 
eggs, or other local snacks, 
however appetizing they 
look. Luckily for us, there 
are makers like Drew Ezzell 
of Bubba’s Pantry who spe-
cialize in making, preserv-
ing, and jarring food items 
with probiotics – living 
cultures that help support 
a healthy digestive system. 
And speaking of help and 
support, Bubba’s Pantry 
donates 10 percent of their 
sales to Lifeline Shanghai, 
an English-language crisis 
hotline across China.

 DrewEzzell
157 2660 0124, drew.ez-
zell@outlook.com

GAEL THOREAU
BEIJING SIDEWAYS
You might have been to 
Beijing’s many famous 
landmarks, but how about 
going beyond the usual 
and cruising in the sidecar 
of a 750cc motorbike? Yes, 
you can do it, and Gael 
Thoreau’s the guy behind 
Beijing Sideways, which 
offers a thrilling ride in a 
roofless vehicle while you 
get to see the mountainous 
landscapes around Beijing 
and visit its less-known 
hutongs and markets. 
Thoreau, who caught the 
‘Beijing bug’ after arriving 
here in 1999 to work for a 
garment trading company, 
is truly an expat insider, 
knowing the streets and 
alleys of the capital like the 
back of his hand. 

 GaelThoreau
(139 1133 4947, beijing-
sideways.com)

CLAUDIA MASÜGER
CHEERS WINES
“Cheers!” Let’s raise a glass 
to... good health? Check. 
Long life? Yes, of course! 
Wine in moderation may 
be good for the health, 
at least that’s what some 
studies have suggested, 
so some people like to 
drink it to stay youth-
ful and gorgeous. Those 
qualities are obvious when 
you see Claudia Masüger, 
founder of CHEERS Wines, 
whose infectious laughter 
and grin will keep you 
sparkling! Aside from the 
smiley “ü” in her name, 
Masüger has embodied this 
joy and brought it to many 
people with her affordable 
imported wines, available 
from her 66 franchise out-
lets all over China.

400 005 5500, 
cheers-wines.com
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BEIJING MAKERS
Beijing’s entrepreneurial scene is bustling and growing and in fact, the community discovers new vendors every season! 

We’ve invited both new talent and veterans to participate in this section, to give you an overview of how extensive and 
varied Beijing’s flea markets, bazaars, and jumble sales are. Of course there isn’t space here for an exhaustive list, but 
our official WeChat account has up-to-date content about what’s new and what’s upcoming in the market realm. Scan 

the QR code to follow, or let us know if you’d like your venture to be featured in our platforms!

Text by Andy Penafuerte III, Photos: Courtesy of the featured vendors

CARPEDIEM
 JZDANIUK

PRODUCTS: BABY/KIDS ONESIES, TEES, MEMORY BOOKS (SCRAPBOOKS), BLAN-
KETS, AND GIFT BOXES 
Jennifer Zdaniuk began CarpeDiem in the winter of 2007, following the birth of her first child. “I found the task of capturing 
her first year daunting and the products available to help were low quality and impractical. I wanted purpose-made, pre-
packaged kits, but none existed so I made some.”

Her flagship product, the Baby’s 1st Year Box is a set of 12 baby bodysuits each numbered and labeled for the 
corresponding month of the baby’s first year. These tops can be paired with a blanket, which doubles as a backdrop to 
provide a consistent attractive background for each photo, to document baby’s dramatic changes during their first year. 
A memory book can be added to provide a place to put the photos and jot down notes on baby’s changes during Year 
1. Everything is soft (even the memory book is felt bound) and brightly colored, and for a modest fee, everything can be 
customized and personalized (colors can be selected and baby’s name can be added to each item, except the blanket).

CCCREATIONS BAKERY
 JIALAN15

PRODUCT TYPE: ITALIAN CAKES AND PASTRIES
CCCreations was born a year ago, initially as a hobby for Master’s degree 
student Chiara Cardi. As a young expat away from her home in Italy, 
Chiara says she would often feel homesick and miss the sweet tastes of 
homemade desserts. After realizing she wasn’t only the one feeling that 
way, she decided to bring to China the aromas and colors of western 
bakery art, hoping to give other expats a taste of home by recreating the 
taste of Italy in Beijing.

CCCreations Bakery sells homemade Italian cakes and desserts, all made 
according to traditional recipes. Their secret ingredient is the Sicilian 
pistachio, flown directly from Italy, where it grows on fertile land right at 
the foot of a volcano.

JULIU ORGANIC 
COSMETICS
EMAIL: JULIUBEIJING@
GMAIL.COM
PRODUCTS: HANDMADE 
ORGANIC COSMETICS 
IMPORTED FROM FRANCE
Launched early this year, JuLiu is a fine 
addition to Beijing’s ever-growing list of 
natural cosmetic ranges. French owner Julia 
Raguenet guarantees the quality and organic 
component of her handmade products “done 
with respect to the environment.” 

JuLiu works with professional brands and 
manufacturers who make their products in 
a traditional and eco-friendly way. Raguenet 
says the company is transparent on the 
composition and origin of their products, using 
less packaging and no plastic. 

NA JEWELRY
 NA-JEWELRY

PRODUCTS: HANDCRAFTED JEWELRY 
WITH GEMSTONES FROM BRAZIL, IN-
DIA, RUSSIA, AND CHINA.
NA Jewelry was established in early spring of 2017 by 
a Beijing-based team of two Russian entrepreneurs, 
Natasha Patton and Elena Stukanova. Their moderately-
priced (RMB 100-600) and intricate handcrafted 
jewelry uses metals imported from the US, fashioned 
into elegant pieces suitable for daily wear and special 
occasions. 

The duo says “every bangle in the jewelry range is 
carefully finished by hand,” with every model handmade 
and each gemstone individually knotted. “The highest 
possible standard of craftsmanship is applied to every 
stage of the bangle making process,” they add.
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DDW TEXTILES
 DESIREEDEWIT

PRODUCT TYPE: BLANKETS, THROWS, TOWELS, SCARVES AND 
TABLE RUNNERS
While living in Istanbul, PR professional Desiree de Wit discovered beautiful, absorbent, and 
luxurious Turkish towels and blankets. She moved to Beijing in 2013, and discovered Turkish 
towels and blankets were nowhere to be found. Two years later, de Wit brought her favorite 
Turkish towels, bath towels, and handwoven blankets back to Beijing through her own DdW 
Textiles company, which became an instant success. 

Handwoven DdW textiles are luxurious, absorbent and multi-purpose: for the shower or beach; 
sauna, spa, and gym; or even as daily towels, baby towels or as picnic or living room blankets. 
DdW Textiles also offers a range of scented candles and Argan oil-based products.

LARABEAUTYMUA
 LARABEIJING

SERVICE: MAKEUP
Russian makeup artist Larisa Usenkova of 
LaraBeautyMUA is popular with the beauty 
and fashion community, and now she’s on her 
way to reaching her dream of opening up a 
makeup studio in Beijing. She tells beijingkids 
that she has loved everything related to 
beauty and high fashion, and closely followed 
the trends in makeup, since childhood. She 
has participated in many shows, including 
Mercedes Fashion Week in 2016, and has 
taken part in the creation of TV programs and 
events here in Beijing. 

Aside from making women look more 
gorgeous, she also conducts master classes 
in which she shares her secrets of choosing 
the right cosmetics, colors, and brushes 
with groups or individuals. Usenkova was 
formerly a model, so she gives her students 
an opportunity to brush up their modeling 
potential at her classes. Aside from her 
classes, Usenkova regularly holds a breakfast 
meet-up for expat women in the city, where 
they talk about beauty and health while 
having a fun time. 

ELVIRA’S NUTS
 ASTEROIDELVIRA

PRODUCTS: GRANOLAS, MUESLI, COCOA 
POPS, BEETROOT RELISH, ONION CHUT-
NEY, ENERGY/PROTEIN BALLS
Entrepreneur Elvira Zaera Tamargo thought that branded 
cereals sold in the city were expensive but of low quality. Her 
imagination and curiosity drove her to produce homemade 
cereals, eventually leading her to the wholesale markets where 
she sources affordable but high-quality ingredients.

At the same time, people asked her to make some onion 
chutney; she tried, and it worked! Now, that chutney is part 
of her extensive homemade product line which includes her 
bestsellers: granolas, muesli, and energy balls.

OPOPO 
 RHEA53 / OPOPO (OFFICIAL ACCOUNT)

PRODUCTS: APPAREL AND T-SHIRTS
Rhianna Aaron launched OPOPO in 2016 with the intention 
of encouraging and inspiring the black community in China, 
featuring positive stories and coordinating events beneficial 
for the community. Aaron says her “黑是美 Black is Beautiful” 
apparel is a way to “make a statement without saying a word.”

Aaron adds that support of this statement isn’t only limited to 
people in the black community, but also from the Chinese and 
people from different cultural backgrounds as well, saying “It’s 
simply a positive message that many people can relate to.”

ARTFUN BY NADIA LEARNED
 ARTNADIA759

PRODUCTS: POSTERS AND GICLÉE 
PRINTS
Nadia Learned is a professional artist and illustrator who 
creates giclée prints and posters featuring animals and 
characters from her imagination, or from the fairy tales 
that she heard in childhood. “Put these high-quality fine art 
reproductions on the wall in your child’s room, kitchen, or 
living room, and watch your mood improving,” she says.

CULTURAL KEYS
 CULTURALKEYSCN

PRODUCTS: INFORMATION, 
EVENTS, PRODUCTS, AND 
SERVICES THAT HELP EXPATS 
AND TOURISTS EXPERIENCE 
CHINESE CULTURE
Long-term Beijing expats AJ Donnelly and 
Nic Doering started Cultural Keys (CK) in 
2013, and now it has grown to include three 
divisions aimed at providing people access 
to traditional culture in China: the CK Culture 
Centre, the CK Culture Boutique, and CK 
Martial Hearts.

Cultural Keys offers culture classes in 
traditional skills such as calligraphy, painting, 
paper cutting, and knotting. Under their 
CK Martial Hearts division, they offer taichi 
and kung fu courses in Beijing and at the 
Shaolin Temple studying with warrior monks. 
Meanwhile, the CK Culture Boutique sells 
genuine Feiyue shoes, Chinese cultural 
accessories, custom-made calligraphy, and art 
(both from the Shaolin Temple and by local 
artists from the Songzhuang Artists’ Village 
where they are based).

FEATURES
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PINE CAKE BY ELKA 
 PINE-CAKE-BY-ELKA

PRODUCTS: CAKES AND 
PASTRIES
Pine Cake by Ёlka is a new topping on 
Beijing’s confectionery scene. Its Russian 
owner, self-confessed cake-lover Anastasia 
Elkina, established the business based on 
her family’s favorite recipes, as well as her 
passionate creativity. Her wide range of 
products includes honey cake, profiteroles, 
pavlova, crepe cake, fruit cakes, and 
chocolate cakes. 

Elkina imports key ingredients like flour, 
butter, and chocolate, and loads her 
confectionery with fresh fruit, nuts, and 
other natural produce. All cakes are baked 
fresh every day, with extra care given to 
the ingredients’ quality and attention to 
detail. Free delivery in Beijing is provided, 
delivered to your door on time, beautifully 
presented and packaged.

NAKED NUT BUTTERS
 NAKEDNUTBUTTERS拿颗酱

PRODUCTS: ALL-NATURAL NUT BUTTER
Meredith Sides and Catherine Tarrant, or the “Naked Nut Ladies” as they’re known in many 
WeChat market groups, started producing homemade nut butter in 2016. The pals shared 
a love of nut butter, but found there were no healthy options in Beijing. Fed up of having 
to ship tubs of nut butter from home, they eventually made their own and sold it at local 
markets and events.

The business expanded, and the “Naked Ladies” now have a factory in Sichuan, where they 
employ locals and source all-natural peanuts. As their brand Naked Nut Butters slowly grew, 
the ladies teamed up with the non-government group The Paradise Foundation to help 
promote nature conservation throughout China. They donate a portion of their profits to 
support the Foundation’s conservation and education programs.

VELVETEEN’S SECRET POTIONS FOR 
VERY SPECIAL PEOPLE

 VSP4VSP (OFFICIAL ACCOUNT)
PRODUCTS: SKIN CARE AND IMAGE MANAGE-
MENT
Velveteen’s Secret Potions (VSP) was conceptualized as a brand 
almost four years ago, but its roots go even further back with the 
experience of founder Francesca Hanshing Urra as a trader, and her 
life-long passion for creating artisanal home remedies. 

VSP’s inspiration comes directly from its customers, whom they 
consider to be “Very Special People.” The brand has a cornucopia of 
products to fit all its Very Special People’s wants and needs, and this 
year, VSP has offered more customized items and developed new 
perfume concepts. 

PENNY’S 
 PENNYSSTU-

DIO
PRODUCTS: PET 
FOOD & LIFE-
STYLE  
Vancouver-born Dan 
Christensen has been in 
China for 15 years. Six 
years ago, he came to 
Beijing, leaving his wine 
business in Shanghai, 
to start Penny’s, a dog 
lifestyle company selling 
fresh food by subscription. 
Besides running the 
company, Christensen also 
acts as a group admin of 
the Beijing Dog Lovers 
WeChat group.

SEW GORGEOUS
 DANIELLESAPONARA

PRODUCTS: EMBROIDERED KITCHENWARE, FELT 
BAGS, AND CARDS
Sew Gorgeous isn’t only a vendor of embroidered kitchen linen; it’s also a 
charity set up in 2014 here in Beijing by a British GP to support disadvantaged 
children in China. There are 17 ladies currently volunteering their time in 
organizing sales, crafting, and managing the production of their homeware 
items.

Sew Gorgeous sell beautiful embroidered napkins, table runners, aprons, felt 
bags, and cards. They employ a local artist, tailor, and embroiderer as well as 
making some products themselves. All of their proceeds go to charities which 
primarily focus on helping children access education in China. 
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For all its joys, being a hands-on mom can be a relentless, 
exhausting, and sometimes even thankless role. You can go 
from moments of love and contentment, to feeling like you’re 
stuck in a “Groundhog Day” scenario of ear-splitting cries and 

soiled nappies. 
So it’s no surprise that more and more we are seeing mothers, 

both seasoned expats and recent arrivals, taking advantage of the 
industrious climate that exists here in Beijing and starting up unique 
businesses. They’re breaking free from the “trailing spouse” label 
that so often gets attached to moms who have had to give up their 

own careers for the sake of their husbands’ deployment in China, and 
finding a sense of accomplishment and purpose in entrepreneurship.

We need a sense of progress to keep us feeling motivated and 
energized. It is important to look back, at the end of the day, week 
or year, think about what we’ve accomplished, and enjoy a sense of 
achievement at a job well done. 

We talked to three Beijing moms about how they decided to take 
things to the next level by setting goals and building businesses for 
themselves, and how they balanced the conflicting demands of being 
a mom and an entrepreneur. 

THE RISE 
OF THE 
MOMPRENEUR  
A peek into the lives of a few 
Beijing moms turned entrepreneurs 
By Siana Braganza 

POLINA SAVELYEYA-GUMBU 
CREATOR, PIECE OF CAKE

Polina Savelyeya-Gumbu came to China 11 years ago as a student 
to study the Chinese language, but ended up staying. She loves the 
opportunities and diversity that Beijing offers. 

Savelyeya-Gumbu has a deep passion for creativity in the kitchen, 
and this had translated into her taking lessons at a pastry school to 
explore her love of baking. It so happened that she finished her bak-
ing course just before the arrival of her firstborn baby girl. After three 
months of caring for the baby, she decided to post her first advertise-
ment for personalized cakes and desserts. 

When we asked her what inspired her to start her business, she 
replied: 

“I grew up in a family of businesswomen, and always saw hard-
working women around me. I always loved desserts, the beauty of it, 
textures, and flavors. I saw people getting excited for cake and pastry, 
and I felt excited to make it myself. Don’t get me wrong, I rarely eat 
what I make, but the joy of people getting great dessert makes me 
happy and motivates me.”

In Savelyeya-Gumbu’s world, success is being able to do what you 
love, really really well.

We asked how she manages both her family and work life.
“I have a great husband who supported me from the beginning,” she 

said. “I always value his opinion on each cake or dessert I make. My 

now two-year-old daughter 
helps me make decorations. 
I learned to include my 
family into what I do. It lets 
us spend more quality time 
together.”

Gumbu also keeps herself 
accountable to her goals, with the 
help of a vision board and business plan. 
This helps her check in on a daily basis with where she’s going, and 
how much she has accomplished along the way. It’s a great visual 
motivational tool, she told us.

Savelyeya-Gumbu’s advice for wannabe Mompreneurs:
· Don’t let fear get the better of you. Yes, it’s hard to manage 
everything, but you’ve got this!
· Help your kids understand that what you do, is for them 
to get to know you better – your passions, strengths, and skills. 
It will inspire them ... and they might even pitch in!
· Include your family in your work where possible, so that 
they’re sharing in its successes or failures alongside with you. 
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CINDY JENSEN 
FOUNDER AND CEO, BOLDMOVES CHINA

Cindy Jensen came to Beijing from Canada with her husband and 
then four-year-old daughter in 2002. They made the decision to move 
as her husband’s entrepreneurial venture had taken off, and they saw 
an opportunity to experience life in a completely foreign culture. She 
left her corporate job for the move and found it a bit funny when 
people labeled her as a “trailing spouse”, as she truly felt that they had 
made this decision as equal partners with similar aspirations, and she 
was just as excited about all the opportunities that lay ahead for her. 

“As soon as my daughter was settled into a school that she loved, I 
was ready to go!” she told us. “I thought to myself – Where does my 
passion sit right now? For me, I had a really good corporate career 
which spanned over 10 years cross-functionally. I loved the work I’d 
done in the past, loved the challenges, diversity across functions, and 
industries. I have a good professional network, and opportunities 
came through colleagues and networking at events. I felt comfortable 
navigating through the corporate environment here, especially since a 
lot of Chinese organizations were so keen for Western expertise from 
someone like me. This really gave me a boost of confidence to start 
my own management consultancy.”

The biggest challenge she faced before getting started was gather-
ing the confidence to just start.

“Oftentimes as entrepreneurs, we create our own barriers,” she said. 
“For example, one might say, I’m a foreigner who can’t run meetings 
in Chinese companies as I hardly speak the language. But here I was, 
with very basic conversational Chinese, working closely with organiza-
tions to help them get where they wanted.

“Be careful about what limitations you create for yourself. Question 
and test these limitations daily.”

We asked her how she defined success. 
“This has changed over the years,” she replied. “For me, now, it’s 

about happiness, really enjoying what I’m doing, intellectual curiosity, 

being challenged, and giving back to the community.” 
On balancing family and work she said: 
“My family is deeply supportive of one another, of each of our 

strengths and passions and we encourage one other to pursue them 
wholeheartedly. The other day my daughter said to me, ‘Mom, you love 
that, keep doing that!’ My husband is a hands-on Dad too. All these 
factors gave me the courage to move forward. I may work long hours, 
but I’m fully present with my family when we’re together.”

On a daily basis she manages to stay focused and motivated by 
making time for rest and relaxation.

“Think about where your source of energy comes from,” she said. 
“Scheduling in time for rest enables me to rejuvenate myself. I also 
find that involvement with community and connecting with people 
keeps me motivated and energized.”
 

Jensen’s truth-bombs for Mompreneurs in the making:
· Everything can be figured out along the way. You don’t need 
to know everything to get started. 
· Flip your own questions, from “Why it can’t happen” to “How 
can I make this happen?” 
· Have lots of conversations. Talk to everybody, both like-minded 
and those that are very different from you. When you have good 
working relationships, you’re able to figure out much more easily 
how to navigate them and find desired solutions that work for 
everyone. 
· Be mindful about how to make your business profitable.
· Define where your support system comes from. What is 
it that enables you to do what you want to? With that, you can 
continue to push the limits and see where that takes you. 
· Make time in your schedule for rest and relaxation, and be 
present daily with those you love. 

52   beijingkids   2018  November



November  2018   beijingkids   53

Each mom we talked to found their own path, and for many, mothering and family management are challenge enough. However, if their 
stories have inspired you to reach out to that part of yourself that dreams those sometimes silent dreams, then be reassured that even the 
most successful women were exactly where you are now. Remember that everything is “figureoutable!” Work for what you love and try to 
make the process joyful. 

As the poet Cleo Wade says: “The beauty of you is not where you are perfect. It’s where you are fearless.” Go forth and be brave, Mama!

GODJE DEUCHERT
FOUNDER, EXPATCOACH CHINA

Expat mom Godje Deuchert moved to China from Germany with 
her husband five years ago. They came to experience a change in 
lifestyle, career opportunities, and get a taste of China’s ancient his-
tory and traditions. 

After many years in the finance industry, working as a business 
psychologist and career coach, she decided to start her own coaching 
practice in Beijing called ExpatCoach China. Little did she know what 
was in store for her two months after launching her business – preg-
nancy! Luckily she was already building herself a business that was 
going to cater to her “family-friendly” needs, so she kept going strong. 

Deuchert’s main purpose in starting her coaching business was 
to spend less time in organizational bureaucracy and more time with 
actual humans.

“Doing something meaningful is what keeps me happy and bal-
anced - which in turn is very important for the peace of my family,” 
she explained.

“The excitement of accompanying people on journeys - whether 
it is career progression, inner happiness, or fulfilling their goals and 
dreams is what keeps me going. I love motivating people to think 
about things from different perspectives and I try to make their lives 
less challenging if I can.”

For Deuchert, the idea of success can change from time to time. 
It sometimes is the ability to be in harmony with herself, being able 
to look in the mirror each day knowing that she is giving a little bit of 

herself back to the community around her. She grew up in a sports-
oriented family and sometimes finds her competitive side sneak up, 
where she strives for positive feedback and being sought after by 
interesting clients. She added: 

“On other days, my biggest success is just getting my son to sleep.”
We asked her about the biggest challenges she faces. 
“It’s hard saying no to existing clients and new opportunities,” she 

replied. “I have so many ideas to develop my business but that would 
mean sacrificing precious time with my son. So I need to reevaluate 
where I spend my time daily.”

Having a daily schedule that involves using the precious hours of 
daycare and naps helps Godje stay focused and motivated. 

Deuchert’s top tips for moms hoping to start their own 
business:
· Follow your passions and make decisions based on what’s right 
for you, moment by moment. 
· Listen to your heart. Don’t pay too much attention to what 
other people say. 
· Don’t dwell in fear too much. Everyone struggles at the 
beginning. Share your thoughts with your support network and 
community, and get yourself a good sounding board. Start simple, 
one step at a time.
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CINDY JENSEN, 
FOUNDER AND CEO AT BOLDMOVES CHINA

BSB Shunyi Christmas Fayre 
& German Market, Nov 24

Enjoy the sights and flavors of a tradi-
tional German Christmas market at The 

British School of Beijing (BSB) Shunyi. Watch 
out for the highlights of their annual Christmas 
Fayre: a concert from BSB choirs and orches-
tras, the lighting of the tree that will definitely 
have you singing along to the holiday music, 

and a meet-and-greet with Santa Claus. 
All ages. Free admission. 4-8pm. The 

British School of Beijing, Shunyi.

MCF Christmas Bazaar, 
Nov 24

The Migrant Children’s Foundation 
(MCF) once again holds their annual 

Christmas Bazaar at Beijing City Interna-
tional School. Feel extra good when you stock 

up your bags with holiday goods, because 
the bazaar is also a fundraiser, aiming to help 
MCF send migrant children for a much-needed 

medical checkup. Last year’s event raised 
money for the checkup of as many as 60 

kids! All ages. Free admission. 10am-
2.30pm. Beijing City International 

School Main Campus.

Riviera Christmas 
Market, Nov 25

Come out to Beijing Riviera Coun-
try Club in Shunyi exactly a month 

before Christmas for a market where 
you can have a sip of hot mulled wine, 
get authentic food delights, and enjoy 
special offers on Christmas gifts sales 
from many vendors from Beijing. All 
ages. Free admission. 10am-6pm. 

Beijing Riviera Country Club.

MERRYMAKING IN THE JING
Where to find markets and performances 
that will get you into the Christmas spirit

By Andy Penafuerte III

It may seem early to start thinking about Christmas, but by the end of November the festive sea-
son will be up and running, with holiday activities everywhere! Christmas in Beijing may not have 
the same warmth that we would feel back home, but at least there are bazaars and performances 
across the city that bring those Yuletide vibes, some of them with a Chinese spin. For more up-

coming winter holiday events, check out our official WeChat account.

54   beijingkids   2018  November



November  2018   beijingkids   55

WAB Winter Charity Bazaar, 
Nov 24

Considering a winter fiesta? Then head to 
Western Academy of Beijing (WAB) for their 

Winter Charity Bazaar, which ushers everyone 
into the festive winter season, complete with 
a fair full of handcrafted goods and gifts from 
dozens of local vendors and non-profit organi-
zations, holiday food and drink from around 
the world, and entertainment throughout 
the day. All ages. 11am-3pm. Western 

Academy of Beijing.

3e Charity Christmas 
Bazaar, Dec 1

3e International School welcomes 
everyone to their annual Charity 

Christmas Bazaar, where everyone can 
buy handmade Christmas gifts or enjoy 
creating holiday crafts and activities for 
the whole family. There’s a raffle draw 
too and its proceeds go to the charity 
initiatives by the school. All ages. Free 

admission. 10am-noon. 3e Inter-
national School, Lido Campus.

Cafe Zarah’s “My Christmas 
Cookie for You” Cooking Baking 

Party, Nov 25
Grab your cookie cutters and come to Cafe 

Zarah to craft cookies for you and the kids sup-
ported by the Migrant Children’s Foundation (MCF) 

as a Christmas gift. Part of the participation fee 
(RMB 250 per person, RMB 150 for kids 6-11, free 
for kids below 6), goes to MCF for their initiatives 

for migrant kids. All ages. The fee includes in-
gredients for cookie baking, Christmas dinner 
buffet, one drink, and an MCF apron. 5pm. 

Cafe Zarah. (RSVP: 8403 9807, info@
cafezarah.com)

Festive 
Family Day at Hilton 

Beijing, Dec 2
Get what you’ve always wanted 

for Christmas at the Festive Family 
Day bazaar, organized by Hilton 

Beijing. It features over 40 Christmas 
vendors and activities to get every-
one into the spirit of the holiday. 

All ages. Free admission. 
2-8pm. 3rd Floor of Hilton 

Beijing.

Rumble in the Jumble, 
Dec 1

Rumble in the Jumble is what hap-
pens when British jumble sales, American 

thrift shops, and Chinese markets gloriously 
collide. In time for the Christmas season, 

the organizers have brought together vendors 
from different countries, each touting their 
handicrafts, delicious foods, and vintage 
or second-hand items good for Christmas 
gifts. There’s also a surprising selection of 

services, from tattoos to storytelling. 
Adults. Free admission. Noon-6pm. 

Modernista.

Christmas Factory 
at Atelier, Dec 9

Atelier Art School transforms 
into a Christmas Factory where 

visitors can celebrate the holidays with 
artsy-crafty activities, mulled wine, and 
French crêpes, and also discover the 

works of Atelier students. All ages. Free 
admission. 3-6pm. Atelier Art School 
Sanlitun. (WeChat ID: atelier_apas, 

6416 1614, contact@atelier.
cn.com)
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Christmas Stories with 
the Beijing International 

Chamber Orchestra, Dec 2
The Beijing International Chamber Orchestra 

(BICO) stages their Christmas Concert, featur-
ing Norwegian composer Edvard Grieg’s enchant-
ing musical tale, Peer Gynt, and his much-loved 

Piano Concerto. This performance continues BICO’s 
longstanding tradition of presenting entertaining 
and educational concerts for the family. There’s 
a special guest too, Santa Claus, who will tell 

interesting stories and will bring a gift for every 
child! All ages. RMB 250 (adults), RMB 150 
(children). 4-6pm. Canadian International 

School of Beijing. (158 1124 3143, 
maria.nauen@mail.ru)

Tis the Season: Moka 
Bros Christmas Celebration, 

Dec 15-16
Moka Bros celebrates the most wonder-
ful time of year with a Yuletide fête for 
the whole family. Merry activities for all 

ages are available: sip hot chocolate while 
decorating a gingerbread man, or help Moka 

Bros staff adorn their Christmas tree. All 
ages. RMB 40. Noon-3pm. Moka Bros 
Shuangjing event on Dec 15. Moka 

Bros Solana event on Dec 16. 
(norris@mostobj.com)

CISB Charity Bazaar, Dec 2
All ages. Canadian International 
School of Beijing’s annual Charity 

Bazaar is back! Get all of your holiday 
shopping done and support worthwhile 

charities while you do it. Get holiday gifts 
and food while you enjoy music, arts and 
crafts activities. Free. 10am-3pm. Cana-

dian International School of Beijing. 
(admissions@CISBeijing.com)

CISCA Annual Gala Per-
formance of The Nutcracker, 

Dec 15-16
Join the Conservatory of International 

Style and Cultural Arts (CISCA) in their gala 
performance of The Nutcracker. Student per-

formers showcase their technical skills to give the 
audience an unforgettable experience. The gala 
aims to raise funds for the Tian Art Foundation, 
which helps highly talented, but underprivileged 

children in their development within the 
performing arts. All ages. RMB 280-1,000. 

2-5pm. Canadian International School 
of Beijing. (188 8883 2623, 

becky@cisca.com.cn)

Carols for a Cause: The 
MCF and Riviera Christmas 

Fayre 2018, Dec 9
Head to Beijing Riviera Country Club 

and sing along at Carols for a Cause 2018, 
a charity fair and holiday market hosted by 

Beijing Riviera Country Club and the Migrant 
Children’s Foundation (MCF). The market hap-
pens from 11am to 4pm on December 9, with 

activities including carol singing for both 
kids and adults. All ages. Free admission. 

11am-4pm. Beijing Riviera Country 
Club.

Krismas sa Pinas: 
Filipino Christmas Holiday 

Bazaar, Dec 1
Filipino community group Kusina ni Kabayan 

shares the Philippine-style Christmas festivities 
with everyone in Beijing at their Krismas sa Pinas 

holiday bazaar. Get a taste of traditional Christmas 
delicacies while you enjoy the sights of bright parol 

(Christmas lanterns) around the Christmas tree. 
Kids can decorate the Christmas tree as well! 
All ages. RMB 20 (ages 16+), RMB 5 (ages 
4-15, with a Christmas tree ornament), free 

entrance for kids ages 0-3. 3-7pm. Plan 
B, Shuangjing. (WeChat ID: Kusina-

ni-Kabayan, kusinanikabayan@
gmail.com) 
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ISB Student Wins Top Music Award
Siqi, a Grade 12 student from the International School of Beijing 
(ISB), has been announced as the winner of the AMIS Young 
Composers’ Competition. Her Rain on the Road piece is scored for 
two flutes, clarinet, violin, viola, cello, triangle, and piano. 

DCB All Year 
Groups 
Integrated on 
One Campus
This school year, Dulwich 
College Beijing (DCB) 
welcomed all their Early 
Years students to 17 
newly constructed class-
rooms, a new library, 
a new kitchen and art 
room, and two new out-
door learning areas. 

Highest IGCSE Marks in 
China Achieved by Three 
BSB, Shunyi Students
Congratulations to three British School of 
Beijing (BSB) Shunyi students who have 
achieved the highest International General 
Certificate of Secondary Education (IGCSE) 
marks in China and received the Outstanding 
Cambridge Student Awards: Joshua Warwick 
was “Top in China - Biology”, Samuel Turner 
“Top in China -Design and Technology,” and 
Valentina Kicker won “High Achievement-First 
Language German”.

WAB Excels in 
Synchronized 
Accreditation
Western Academy of Beijing 
(WAB) hosted a 14-member team 
for a week as part of the world’s 
first synchronized accredita-
tion process with the National 
Center for School Curriculum and 
Textbook Development (NCCT), 
Council of International Schools 
(CIS), New England Association 
of Schools and Colleges (NEASC), 
and the International Baccalaure-
ate Organization (IBO).

BSB, Sanlitun Officially 
Opens New Early Years 
Building
The British School of Beijing (BSB) San-
litun has officially opened a new early 
years centre, the Li Building, aimed at 
enhancing the school’s specialized learn-
ing approach. The new facilities will 
benefit students from age 1 to 10, com-
bining an innovative space with free flow 
classrooms and an indoor soft play center.

Harrow Beijing - Anmin 
Primary School Football 
Programme
Harrow Beijing announced a new joint 
initiative to strengthen their partnership 
with Anmin Primary School, a school for 
migrant children in Shunyi. They will run 
more football activities at Anmin, under-
lining their commitment to service and 
the nurturing of future leading talent.
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The Circuit is a chance to check out what’s happening in the Beijing community. Want to see 
your event on these pages?
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Building Unity in Daystar Middle School 
On September 21, Daystar Academy Middle School students and 
staff went to Survival Island in Huairou for team building, and 
accomplished what they set out to do, which was to live out Daystar’s 
core values of caring, respect, unity, excellence and service.

BIK Children Challenging a World Ping Pong Champion
On September 15, with the 2018 Mid-Autumn Festival just around 
the corner, Beanstalk International Kindergarten (BIK) children 
enjoyed celebrations with the theme of  “Cherishing Time Together”, 
along with their parents and Wang Nan, former Olympic table 
tennis champion.
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THE CIRCUIT 

Send an email with the date of your event, a brief description, and 
high-resolution photos (at least 1MB each) to webeditor@beijing-kids.com by November 12
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BIBA DAY!
In honor of the Chinese National Day, Beijing International Bilingual 
Academy (BIBA) celebrated with BIBA Day. The theme was “Honoring 
China, Serving Community.” The entire campus collaborated 
together, performing various acts of charitable service in the morning 
and a ceremony in the afternoon for the whole BIBA community.

HoK Oktoberfest
House of Knowledge (HoK) held a German-style back-to-school party 
(“Oktoberfest”) at their Shunyi and Chaoyang Park campuses, to 
welcome all kids, including new students, as well as their families.
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CISB Student Delegates at BEIMUN-Y Conference
On October 13, nine Canadian International School of Beijing 
(CISB) students from Grades 6-8 served as delegates at the second 
annual Beijing Model United Nations Youth Conference, held at 
International School of Beijing (ISB). All of the students enjoyed 
the experience and are looking forward to participating at their 
next middle school conference in December.  

The Honorable Alexandra Shackleton at DCB
Dulwich College Beijing (DCB) students, staff, and parents were 
privileged to listen to inspiring tales of leadership as told by the 
granddaughter of the legendary Antarctic explorer, Sir Ernest 
Shackleton. In both auditorium and intimate settings, the Honorable 
Alexandra Shackleton spoke about how her grandfather held 28 men 
together when they were stranded in the Antarctic 100 years ago.



November  2018   beijingkids   61

PH
O

TO
S:

 C
O

U
RT

ES
Y 

O
F 

H
AR

RO
W

 B
EI

JI
N

G
, B

CI
S

The Power of Music
Beijing City International School (BCIS) hosted Anna Mlynek-Kalman, 
Director of Music Works Magic Education and Resource Centre 
in Australia. She visited the BCIS ECC Campus for some fun and 
interesting musical learning for everyone.

Harrow Beijing Autumn Fair
On October 13, the Friends of Harrow (FoH) annual fundraiser, 
Harrow Beijing’s Autumn Fair, brought together students, staff, and 
parents from the Harrow community as well as many sponsors. 
Along with raising money for House charities, there were plenty 
of games, food, and performances for all to enjoy. 

THE CIRCUIT 
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International Day at ISB
On Friday, October 12, International School of Beijing (ISB) 
celebrated the roughly 40 nationalities represented in the student 
body with a parade, fair, and other activities for International Day. 
Open to all ISB families, the annual occasion was about awareness 
and respect for all cultures.

Beijing No. 55 High School 2018 Culture Trip
From September 17 to 21, the students from Beijing No. 55 High 
School started a journey of exploring Chinese civilization by exploring 
important historical sites off-campus. The culture trip is an important 
part of the International Students Section’s curriculum and has been 
practiced in the school for more than 20 years.
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YCEF Joins Forces for Founder’s Day
Yew Chung International School of Beijing (YCIS Beijing) greeted 
schools across the Yew Chung Education Foundation via a live video 
link in celebration of the annual foundation-wide Founder’s Day in 
October. CEO, Dr. Betty Chan delivered a speech streamed from 
YCIS Shanghai, which this year celebrated their 25th anniversary. 

Teamwork Wins the Day at BWYA
Beijing World Youth Academy (BWYA) held their annual sports day 
for the secondary school students. With different activities designed 
by the PE department catering to all age groups, the day was fully 
inclusive to all students, fostering teamwork, communication and 
teaching the importance of healthy living.

THE CIRCUIT 
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Favorite Way to Transport around the 
City

Favorite Weekend Activity

  

FAMILY FAVORITES
The Grabiec-Mejia family “d-construct” their Beijing favorites
Text by Andy Penafuerte III, Photography by Uni You

You might have seen the fabulous mommy featured here on Family Favorites: it’s 
our parent board member, Dominika Mejia from Ecuador. She previously made 
us drool over her chocolate tart recipe in our March 2018 issue. Dominika and 

her husband Marcin Grabiec from Poland welcomed their daughter Nina here in Beijing 
about two years ago.

The couple’s works as career diplomats has brought them to China, and as Dominika 
told us, their family truly love traveling around the Middle Kingdom to learn about its 
history, culture, and food! Catch up with their China adventures on Dominika’s blog, D-
Constructed (www.d-constructed.org).

Favorite China Travel

 
Favorite Chinese Cuisine

 
Favorite Non-Chinese Food

Family Rituals

Adapted Chinese Culture

 
Parents Date Night

Favorite Neighborhood

Favorite Museum

We know that Family Favorites is not just 
your usual beijingkids column: it’s very 
personal and every moment captured dur-
ing our photo shoots is a treasure for the 
families who grace this page! Want your 
family to be featured here? Email us at 
webeditor@beijing-kids.com.








