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Tena koutou katoa 

Let us take this opportunity to first acknowledge 

those members and whanaunga who have passed 

away recently especially our Kaumatua Uncle 

Haki Herewini of Kaikohe and kuia Del Wihongi, 

also of Northland, Luanna MacDonald of Kawhia, 

and Tikirau Stevens of Hawkes Bay and 

Waikaremoana. Moe mai e nga rangatira, moe 

mai te moengaroa, haere, haere, haere. 

 

This newsletter is a bit late in its appearance 

which we apologise for, the seasons and weather 

don’t wait for us and hence many of us have been 

caught up planting etc – or dodging the rain and 

winds to get the summer crops in.  Lots of things 

happening as you will see in what you read on the 

following pages.  Please get in touch with any of 

the committee or Kaumatua roopu if you have 

anything you want to follow up on or interesting 

stories for the next newsletter. 

 

Hui-a-rohe - Kaikoura hui, Takahanga marae 

12-14 February 2010. 

As this letter goes to print we are busy organising 

the next Hui-a-rohe to be hosted by the whanau at 

Takahanga marae in Kaikoura.  The format of the 

hui will take the lead from our other hui-a-rohe; a 

pohiri on the Friday afternoon (12 February) 

around 3 or 4pm followed by meeting for the 

collective and time for whanaungatanga.  The 

Saturday will be primarily based on visiting some 

local sites of interest – we can consider the ‘whale 

watch’ at a set price per head which we will get 

people to prepay for, plus driving to local sites of 

interest including maara.  That will be followed 

by a casual evening and poroporoaki on the 

Sunday morning.  The marae caters for 60 people 

so first in get the space for sleeping.  We can of 

course have more than that during the day time for 

the meetings etc. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The tentative schedule therefore is: 

Most of those from the North Island are 

considering meeting at Picton around midday on 

Friday 12 February 2010.  There is a ferry at 

8.30am from Wellington.  Some may like to go 

earlier and some later.  If there is a demand we 

could look at organising vans from Picton and 

people could travel the ferry as foot passengers. 

 

The pohiri will be late afternoon on Friday.  A full 

day of activities on Saturday is being organised 

and followed by the poroporoaki on Sunday 14 

Feb. meaning we can get away by lunchtime at the 

very latest.  I know some people are thinking of 

staying locally for a few days more especially as 

the school holidays will be well over. Naumai, 

haere mai ki Takahanga.  Please let one of the 

contacts above know if you are planning to come 

to the hui so we can organise expected catering 

numbers etc.  EVERYONE WELCOME. 

 

Ruatoki Hui-a-rohe 

The Tahuri Whenua hui-a-rohe in March at 

Tauarau Marae in the heart of Tuhoe at Ruatoki 

was attended by over 100 people over the three 

days and included a great trip around local 

properties as well as presentations from a range of 

interesting people growing crops such as olives, 

taewa or macadamias or producing products such 

as manuka honey – all showing the diversity of 

our land utility and the opportunities that lie out 

there for us in different parts of the country.  We 

had a wonderful time, even with the storm and 

power cut on the Saturday evening and the early 

morning wakeups to ukulele tunes. 

 

Saturday was focussed on a field trip around a 

number of local horticultural enterprises.  These 

included Ngakahi Trust at Ruatoki a nursery and 

cropping enterprise, the Taneatua Saturday 
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Market, Hinu Takawiriwiri Olives at Otakiri, and 

some local gardens at Ruatoki and Ngahina 

culminating with an interactive session at Mare 

Turnbull’s Paekoa Creek Farm.  The hui 

concluded with the Hakari on Saturday evening 

and Poroporoaki on Sunday morning before 

everyone returned to their respective homes.  

 

Much thanks needs to go to the organising group, 

the local Maori Women’s Welfare League 

committee (Te Huinga a Matariki ki Tuhoe), the 

whanau of Tauarau marae and some key 

personalities such as Mare Turnbull who hosted 

the roopu at her house and gardens, Eddie Smith 

from Otakiri, and Syd Clarke of Tairawhiti 

Pharmaceuticals in Te Araroa 

 

 

Molly Turnbull’s whare and manuhiri 

 

2009 AGM – Rata Marae 

This years AGM was hosted by our Uncle Jimmy 

Cunningham at Rata Marae near Hunterville.  

There were well over 60 members there for the 

day including many who travelled considerable 

distances.  The hui was essentially a group of 

presentations about activities and interest areas for 

members to keep abreast of what is happening in 

Aotearoa around our food crops.  Speakers 

included Aramanu Ropiha of Ngati Kahungunu 

representing a group who are working on a project 

called ‘Aunty’s Garden’ which will focus on the 

presentation and marketing of Maori produced 

products; Sandra Potaka representing a roopu 

from Manoeka in the Bay of Plenty who are 

establishing community gardens, students Stephen 

Fitzherbert and Aleise Puketapu on projects they 

have been working on and will be continuing into 

2010.  We also hosted a couple of overseas 

student/visitors at the hui, one each from Chile, 

Spain and the Solomon Islands. 

Our thanks to the whanau of Rata marae for 

looking after us all so well and for the wonderful 

kai-hakari they prepared to end our hui. 

Supporting whanau, hapu & iwi around the 

motu 

Occasionally throughout the year many of us also 

participate in workshops and hui at the request of 

local individuals and groups to talk around aspects 

of Maori crops or simply the opportunities that 

exist for them including community gardens and 

school garden projects.  In recent months alone 

our Chairman Nick has been a presenter at hui as 

diverse as with Ngai Tai in Torere, Tauranga 

Moana at Huria marae, Wairarapa whanau under 

their Whaiora and hosted at Te Heru a Rangi 

Cultural centre in Masterton and with the Te 

Awakairangi collective of kura and kohanga in the 

Hutt Valley organised by their local HEHA 

initiative managed under the Hutt Valley DHB.  

The last hui even made it onto Maori TV. 

 

 

Torere Hui, April 2009 

 

 

Waiwhetu hui and whanau 

 

I also know that many of our members do similar 

presentations and interactions with the community 

such as those who went to Peru doing talks to 

their whanau, sponsors and local groups about the 

tour, members assisting with the Spud-in-a-bucket 

project with schools such as Jim O’Gorman at 

Kakanui who arranged sponsors for the potting 
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mix and buckets for the whole district and Danica 

Searancke-Mannering on the East Coast working 

with some of the schools there.  Our kaumatua 

and kuia are equally good at getting the kaupapa 

around the motu with their various interests and 

hui so that helps to keep Tahuri Whenua focussed 

and in a good public space which is what we have 

been working for.  Nga mihi atu ki a koutou. 

 

Spud-in-a-bucket 

The ‘spud in a bucket’ project which we began in 

2007 has taken on a life of its own.  Kirsty Tatere, 

a qualified teacher based in Gisborne has been 

helping us with the project administration which 

now extends to probably 5 or 6000 kids 

throughout the motu, 1800 alone in (North) Otago 

and several hundred in the Wellington areas.  I 

would like to take this opportunity to thank Kirsty 

for this work and the outcomes she has achieved 

for us so far.  The ideal for us would be for 

schools to become self sustaining with the 

materials and taewa seed – from year to year so 

that they take charge of the project from their end.  

Tahuri Whenua can continue to offer input with 

advice, experience and perhaps the occasional kilo 

of seed where appropriate.  The following email is 

from Jim O’Gorman at Kakanui who has 

facilitated getting the project up and running in his 

rohe with considerable success. Nga mihi atu Jim. 
 

October 2010 

Kia Ora Nick 

 

Finally, I have delivered the spud in a bucket spuds to 

the 23 schools around Otago. (One more to add to 

Kirsty's list, Karitane.) 

I impressed on all the participating Principals that it 

would be appreciated if their school becomes a 

member of Tahuri Whenua and that next year, instead 

of me delivering around the district, they should keep 

their own seed and save some for another school close 

to them. Most were keen to do that and participate in 

the heritage seed, "adopt a plant" programme next 

year. 

Total seed delivered between us, we managed to get to 

more than 1800 children this season, a pretty good 

effort I think, Cheers  Jim 

(Copy of a recent email relating to the project) 

 

Other activities 

Recently we were contacted by Hema Wihongi, 

daughter of the late Del Wihongi who was kaitiaki 

to some of the kumara retrieved from a collection 

in Japan around 20 years ago.  Hema has taken on 

the mantle of her mother’s mahi and asked if we 

could assist with the maintenance of the collection 

in the short term.  It is a privilege for Tahuri 

Whenua to be involved at this intimate level with 

these taonga and we have organised for a sample 

of the 9 cultivar to be planted by at least three 

members, one each at Hastings, Manutuke and the 

Hokianga.    We are all looking forward to a 

prosperous season and a stronger interaction with 

these crops in future seasons. Nga mihi aroha ki a 

koe Hema. 

 

 

 

As part of the initiation of a more formal taewa 

seed tuber collection we have started a formal 

process to keeping record of any seed taewa we 

are given and grow under the Massey project on 

behalf of the collective.  This year we have 

planted a copy of the first collection with one of 

our members at Manutuke – Barry Brown – as an 

insurance against the possibility of a poor season 

in the Manawatu.  Barry kindly offered to grow 

them for us as a satellite collection and we now 

look forward to the harvest. We will keep you 

updated. 

 

Recently the Prime Minister visited our committee 

member Hanui Lawrence at Waipatu in Hastings 

for the launch of the Maara kai project through Te 

Puni Kokiri.  A great day, fast paced, but still time 

to teach them a trick or two in the garden. 
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Te Kura Kaupapa o Mana Tamariki Maara 

As an example of the wonderful gardens 

appearing in many kura and kohanga around the 

country the Photo below is of the maara at Mana 

Tamariki in Palmerston North last season.  Kia pai 

to mahi.  The children are loving the experience in 

the gardens and also cooking and eating the 

produce. 

 

 

 

 

 

 

 

 

 

 

 

 

Hikoi ki Peru (Aleise Puketapu) 

Tahuri Whenua group at Macchu Pichu 

 

 

During July 2009 I was offered the opportunity to 

be a part of a group of 15 travelling to Perù in 

association with Dr. Nick Roskruge and Tahuri 

Whenua. The trip was offered as a means of 

gaining a worldly perspective of the highly valued 

Māori potato or taewa and extending my personal 

knowledge and interest in native potatoes. Perù 

and South America is considered as the Mecca of 

potatoes, it is the point of origin of both native 

and conventional ‘European’ potato varieties. 

 

As a group we met up with Nick in Lima on the 

13th of July and spent two weeks in Perù, our trip 

entailed visits to CIP and the Potato Park (La 

Parque de La Papa) amongst the usual tourist must 

do’s such as visits to the Sacred Valley of Pisac 

and Macchu Pichu. 

 

The Centro International De La Papa or CIP as it 

is colloquially known oversees an internationally 

co-ordinated effort to protect and preserve the 

world’s potato varieties. CIP is the holder of a 

collection of 5000 different species of potato 

germplasm (seed) with approximately 4200 of 

these having been DNA profiled and stored in the 

centres gene bank. The 5000 different species are 

all held in the germplasm bank at CIP (See picture 

below), of these approximately 20% are endemic 

to Perù.  CIP holds 187 domestic and wild Andean 

potato species with 159 of these contained in the 

gene bank, each is classified with their botanical 

and traditional Quechuan names. The germplasm 

bank at CIP is renewed every two years.  CIP also 

aids native Andean communities through the 

production of virus free seed and repatriation of 

these and other seed to native communities.  

 

The research and work that CIP carries out 

mirrors that of Dr. Roskruge here in New Zealand 

with the Māori potato or taewa. He is involved in 

the production of virus free taewa seed varieties. 

It is hoped that in the near future Taewa will be 

submitted to CIP’s collection. 

 

 
Germplasm Laboratory at CIP 

 

Nick is also involved in researching the origins 

and background in regards to traditional Māori 

potatoes. Through DNA profiling and comparing 

this with the gene bank at CIP it was found that  

some varieties of the Māori potato has their 

origins in Perù and some in Chile. The Māori 

potatoes correct botanical classification is 

Solanum tuberosum ssp. andigena, while the 

conventional ‘European’ potato is classified as 

Solanum tuberosum ssp. tuberosum.   

 

La Papa Nativas is the native Quechuan term for 

native potatoes. In the Peruvian highlands native 

potatoes are an important source of food and 

profit generation. There are over 1000 potatoes 

which are endemic to Perù and some of these 

varieties appear to be relatives of the Māori 

potato. The kumara or Camote as it is known in 

Perù is also a common crop amongst the native 

people.  
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Pacha Mama is one of the principle gods (atua) of 

the native Andean peoples; she is the Earth 

Mother to the indigenous peoples. The 

relationship the Andean peoples share with Pacha 

Mama is paralleled to that of Māori and 

Papatuanuku.  Pacha Mama features in many 

rituals of thanksgiving for things such as food and 

providing shelter. 

 

 
Native potatoes at the market in Lima, Perù 

Every three years CIP gifts virus free seed to 

Andean communities this in effect helps native 

communities support themselves. 

 

Another way in which CIP aids native Andean 

communities is through education. CIP is 

involved in teaching native growers the process of 

positive selection which involves selecting only 

the best plants and tubers for seed. This process 

preserves those plants and tubers with good 

characteristics such as size, shape and colour 

(conferred by genetics) and ensures their 

continuation through to the next growing season. 

 

Papa Andena – Innovation Process for Poverty 

Alleviation in the Andes and the contribution 

of New Zealand Aid. 

 

Poverty in a western sense is rife in Perù with 

those indigenous peoples in the jungles and 

highlands in accordance to World Bank poverty 

indicators being the poorest. Amongst these 

people malnutrition and illiteracy tends to be the 

highest throughout the country. These people are 

stuck in the poverty cycle which CIP and Tourism 

Perù are trying to improve and alleviate poverty. 

Factors which serve to perpetuate this cycle of 

poverty include limitations on crop production 

due to climate and limited access to commercial 

markets. 

 

CIP in collaboration with international aid, such 

as New Zealand Aid (NZAid), have taken positive 

steps towards facilitating change in Perù. New 

Zealand was directly involved in the InnovAndes 

project which was aimed at developing small 

native markets and products into viable 

commercial ventures, which would reduce poverty 

and increase cash flow into the highland 

communities. 

 

This was achieved via three innovative steps; 

- Commercial Innovation e.g. 

Merchandising and Marketing 

- Technological Innovation e.g. Improving 

growing practices (positive selection) 

- Institutional Innovation e.g. Providing and 

facilitating infrastructure 

 

This has led to the successful production of native 

products such as Lays Potato Chips and Tunta 

products (Lays and Tunta are large companies in 

Peru). 

 

The Parque De La Papa or Potato Park consists 

of a collection of six native Andean Communities 

located in the Highlands of Perù. These 

communities are the recipients of the virus free 

seed produced by CIP. The Potato park is located 

between 3700-4200 metres above sea level, to put 

this into perspective Mt Cook is 3800 metres high 

this reinforces the fact that these people are true 

mountain peoples. The locals are the descendents 

of the ancient Inca people; they are known as 

Quechuan and speak the Quechua language.  

 

The six communities are represented by a 

committee of twelve members, two male 

nominees from each community. Women play an 

integral role in the collective as well they are the 

keepers of knowledge pertaining to traditional 

medicines and cooking 

 

 
 Native welcoming at the Potato Park 

 

Traditional production of la papa nativas (native 

potatoes) is in effect organic. There is no use of 

chemicals and an emphasis on working with the 

environment rather than against it is evident. The 

different potato varieties are grown in specific 

soils dependent on soil qualities such as structure 
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and altitude. Crops are rotated every 7-10 years to 

preserve these soil qualities. 

 

Modern technologies are slowly creeping into 

these native communities; in terms of cropping 

the repatriation process has exposed indigenous 

peoples to western science. Amongst the 

communities at the park repatriation is seen as a 

positive thing which benefits the entire 

community, virus free seed is distributed amongst 

the six communities those who are sick or old are 

given first preference. 

 

The day that we visited the park the community 

was celebrating the opening of a new greenhouse 

at a settlement called Paruparu donated by 

Richard Branson, owner of Virgin airlines. This 

greenhouse was built to aid in the positive 

selection process, seed crops were to be grown in 

this glasshouse ensuring that the next years crops 

and carrying on strong lines of potato seed.  We 

celebrated with a Huatia or Andean version of the 

Hangi.  Our potatoes were mixed with embers and 

cooked in the ground which took around 20 

minutes.  

 

Global Warming and Climate Change present new 

challenges to the Andean peoples in terms of 

maintaining traditional cropping practices. An 

increase in seasonal temperatures has presented 

the indigenous peoples of the highlands with three 

serious problems; water deficits, decreased frost 

frequencies and increased threats from pests and 

diseases. 

 

Rising temperatures has had a profound effect on 

snowfalls on the peaks which surround the Potato 

Park. In winter the peaks are typically covered in 

snow which then provides the people with an 

important source of water. We visited the park in 

the middle of their winter season and it was 

evident that there was no snow on any of the 

mountain peaks. This water scarcity has forced 

native communities to damn major lakes 

throughout the park and regulate water flows (See 

picture below). The rising temperature is also 

pushing communities higher and higher into the 

mountains in search of seasonal frost, to which 

their potatoes have evolved and adapted to. This 

forces people and animals high into the hills to 

care and maintain the crops.  

 

The trip finished with a very long series of flights 

from Cusco to Auckland over about 28 hours.  As 

a whanau we bonded very strongly over the time 

in Peru.  Our reo Spanish improved although I 

think we may have lost some of the edge since 

arriving back in Aotearoa.  Kia ora koutou. 

Subscriptions 
Just a reminder that membership fees are now due 

after the recent AGM.  All subscriptions go 

towards making the annual hui a success, 

supporting local initiatives and information 

sharing, and helping members attend and/or carry 

out workshops throughout the country. 

 

Subscriptions are: 

Individual  $20 per annum 

Group   $50 per annum 

Kaumātua/Kuia  $10 per annum 

Students/Juniors $10 per annum 

 

If you would like to pay your sub for the 2010 

year please send a cheque made out to ‘Tahuri 

Whenua’ to Tahuri Whenua Inc. Soc.,  

P.O. Box 1458, Palmerston North 4440. 

 

We also have Tahuri Whenua T-Shirts and water 

bottles for sale, as well as stickers and some 

information sheets on some crops. 

 

E-mail addresses 

If you now have access to e-mail or have changed 

your e-mail address could you please send a 

message to Nick or Aleise so that we can e-mail 

the newsletter to you; this saves on postage and 

you receive the newsletter faster.   

Please send your address to: 

   N.Roskruge@massey.ac.nz or  

   A.Puketapu@massey.ac.nz  

------------------------------------------------------- 

 
 
From the committee and Kaumatua roopu of 

Tahuri Whenua, we wish everyone a safe and 

happy Xmas and New Year and hope you all 

enjoy your whanau time.  No reira, nga mihi 

nui ki a koutou mo kirihimete me te tau hou 

2010. Tena koutou, tena koutou, tena koutou 

katoa. 


