
  

 

vclerkin@gphomestay.com Victoria: (781)996-0443 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

Student Spotlight 

Story 
10/25/14 – International student programs from several local public 
schools joined together for a potluck picnic on a beautiful Saturday 
afternoon at the scenic Louisa Lake in Milford.  After a week of rain, 
NHS students and host families were among those who were 
especially excited to enjoy some fresh air, foliage, food and friends!  
Each host family brought their favorite dish and students and families 
alike enjoyed the variety, including some authentic Chinese dishes. 
 
Also in attendance at the picnic were some of the members of the 
gphomestay team, including Residential Managers Victoria Clerkin 
and Jessica Johnson, Public School Team Leader, David Harris, and 
local Residential Coordinator, Jennifer Balzanelli.  Families and 
students at the picnic represented Natick, Milford, Marlborough, 
Holliston, Uxbridge, Medfield and Walpole. There are currently seven 
Chinese students at NHS for the duration of the academic year: 
Vivienne (12th), Yaqing (12th), Nancy (12th), Piero (12th), Sarah (11th), 
Stella (9th) & Caroline (9th). 

   

Yaqing (12th). Yaqing is one of the four senior 

Chinese international students at Natick High 

School.  She hails from the city of Nanchang and is 

currently busy studying for the MCAS and SAT tests 

so she can apply to colleges in the New England 

area.  Before arriving at NHS, Yaqing studied in 

Oregon for a year.  She is a member of the swim 

team at NHS and is looking forward to graduating 

with her fellow seniors this May. 

 
Quick Facts 

 

 

 NHS will open their doors to additional international 
students for fall 2015! 

 Host families receive a monthly stipend. 

 Local support is available from your Residential Coordinator 
who conducts monthly check-ins with host parents and 
students to answer questions and offer support. 

 Students have their own insurance and spending money. 

 Hosts should ensure the student has three meals per day 
and provide a private bedroom for the student.  

 GP offers a $150 referral bonus for each approved host 
family that lists you as their source of referral on their 
application. 

 We are always looking for year-long, semester-long, and 
respite hosts. 

What’s happening? 

 

Welcome to the Natick High School and gphomestay newsletter! We hope this newsletter will provide some insight into our 
international student homestay program and allow you to consider the benefits that hosting can bring to your family, our students and 
the community at large.  
 

 

The district 

will be hosting 

a Chinese 

administrator 

in November. 

Stay tuned for 

details! 

Did you know: The 

Massachusetts 

Preparatory 

Program currently 

consists of 12 

public schools 

with students 

from China, South 

Korea & Mexico. 
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Join our family! 

 

Interested? Apply to become a host by filling out an 
application at www.gphomestay.com/application.html. 
 
Need more info? You can reach Victoria directly at 
vclerkin@gphomestay.com or (781)996-0443. 

Chinese "Beef Stew" 

Hit recipe from the picnic, provided by a Marlborough host family 
 
Ingredients: 
- 2 lb. Top Blade steak, cut into large pieces (about 22.5 inches on a side) 
- Soy Sauce 1/41/2 cup for marinade 
- Soy Sauce 1/41/2 cup for simmering 
- Green Onions, 46 stalks cut into 1 inch pieces 
- Ginger Root, 46 1/4" thick slices 
- Daikon Radish (approx.. 1 lb. cut into 3/4" thick slices) 
- Carrots (35 medium sized carrots, chopped into 1" pieces) 
- Star Anise, 11.5 "stars" (spice, comes in  

multipoint star shaped cloves) 
- Chinese "Wood Ears" (mushrooms) –  

23 handfuls or 1 "block", soaked in water  
- Salt, to taste 
- Sugar 
- Wine (12 cups total)  
- 24 Tbsp. of Canola or Safflower oil 
 
Marinade: 
1. Add the top blade steak (cut into large chunks) into mixing bowl. 
2. Mix a teaspoon of sugar into 1/41/2 cup soy sauce until dissolved then 

add to bowl. 
3. Add half of the ginger root and green onions. 
4. Add 1/21 cup of white wine to mixing bowl. Stir. 
5. Add more wine and/or soy saucesugar if needed to soak all the pieces 

of steak. 
6. Let sit for at least 20 minutes. 
 
Cooking: 
1. In a large deep frying pan, heat the canola oil over high heat and lightly 

brown the marinated top blade chunks and set aside. 
2. Discard excess liquid from frying pan and return meat to frying pan. 
3. Pour any leftover marinade (with ginger and green onions) into frying 

pan. 
4. Mix sugar into another 1/41/2 cup of soy sauce and add to frying pan. 
5. Add another 1/41/2 cup of white wine. 
6. Add remaining green onions and ginger root slices. 
7. Add additional soy sauce, wine, and/or water to cover meat. 
8. Heat at medium until it starts to boil, then turn heat to low and simmer 

covered for 1 hour. 
9. Add carrots, daikon, and wood ears after 1 hour of simmering. 
10. Simmer covered for at least 1 more hour, until meat is at desired 

tenderness, mixing from time to time to allow vegetables to be 
submerged in liquid. 

11. Uncover, and simmer on low for another 1520 minutes, salting to taste. 
Serve over white rice. 
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