
 
 

 

 
 
 
 

Omaka Hui, Blenheim 
The latest Tahuri Whenua hui-a-rohe saw 
members gather at Omaka marae Blenheim, from 
February 15th to 17th. Brilliantly organised by 
Richard Hunter and hosted by Ngati Apa in the 
beautiful whare nui, Te Aroha o Te Waipounamu, 
we were treated to a range of activities that 
showed off Marlborough’s horticultural and 
research development. 

The first full day saw us visiting the research 
facilities at the Marlborough Research Centre 
(pictured below) where Richard works. He had 
arranged for a number of speakers to present their 
work, including Richard Williams (Potatopak, 
biodegradable packaging from potato waste), 
Elsie Hall (lavender oils and cosmetics), and 
Mondo Kopu (vineyard manager for Tohu wines). 
Also displayed were hydroponic salad crops for 
the restaurant market, an olive oil made as a 
fundraiser for the RSA, and various seeds and 
preserves made from locally sourced produce. Of 
particular note was a lesson in local wines by 
Kerrie Stronge that showed the connection 
between taste and the whenua. 

 

 

 

 

 

 

Aerial view of Marlborough Research Centre. 

 

The afternoon involved an extended visit to 
Danny Watson’s ‘island’. Danny (of television 
‘Spot On’ fame) is of Waitaha descent and is 
bringing several hundred acres of land at Maori 
Bay, Pelorus Sound, back into production, with 
planting and cattle strategies implemented. The 
land is not actually surrounded by the waters of 
Marlborough Sounds but is only accessible by 
boat, so the hikoi was ‘book-ended’ by a leisurely 
cruise on the very comfortable cruising yacht 
‘Foxy Lady’. 

 
 

Members outside the whare nui on the last day of 
our hui. 

 
The second day began with a trip to the local 
Farmers Market. Here we saw top-end products, 
including various nuts, cheeses, wines (of course), 
fruit and vegetables. Our kuia in particular 
enjoyed the convivial surroundings and continued 
their constructive exchange of information. 
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The diverse nature of the stalls was an excellent 
indication of regional productivity and 
resourcefulness.  We followed the market with a 
visit to a strawberry farm on the outskirts of 
Blenheim which included PYO and niche product 
options.  This was followed by a short visit to 
Clem Mellish’s carving studio in Havelock. 
 
The majority of the hui participants then relocated 
to Marahau, about 15k’s west of Motueka, staying 
at a backpacker facility owned by Wakatu 
Incorporation, a locally based Maori Incorporation 
representing local or regional land interests held 
by Atiawa, Ngati Tama, Ngati Rarua and Ngati 
Koata iwi.  Wakatu Inc. and Ngatahi Orchards a 
JV between NRAIT (Ngati Rarua Atiawa Iwi 
Trust) and Wakatu were the hosts for the hui for 
this final leg of the hikoi (journey).  A whakatau 
(welcome) was given by Ropata Taylor of Wakatu 
and Richard Brown (Ngatahi) to the hui 
participants to their operations and the opportunity 
was taken to present them with a copy of a thesis 
written by Nick Roskruge (Chairman of Tahuri 
Whenua) – called ‘Hokia ki te Whenua’ which 
included Wakatu Incorporation as one of its case 
studies on Maori land utility. 
 
A full day was given to presenting the 
incorporation and orchard(s) to hui participants 
including field trips to several production systems; 
hops, pears, apples and kiwifruit.  The afternoon 
was devoted to visiting a newly established 
vineyard under the Tohu Wines label.  
Participants were taken through the establishment 
mechanisms for creating vineyards from scrub 
lands by the manager Johnny, including the 
pitfalls and advantages aligned to such a task.  
The vineyard staff then took everyone through an 
exercise in wine tasting – how to identify 
characteristics of specific wines and the accepted 

process tasters generally follow in their sampling 
role. 
 
The hui was brought to an end at the close of the 
wine tasting exercise.  We had another night at 
Marahau before people returned to their homes 
via different travel options.  

Richard, Johnny, Ropata, and Nick  - wine 
tasting at Wakatu’s newest vineyard

 
 
 
Waikeria Prison taewa project 
By Shelley Bath (Jan 2008) 
 
Waikeria Prison, near Te Awamutu, are recent 
members of Tahuri Whenua and asked if there 
was any way they could be involved in the 
collective Taewa trials both as a learning 
opportunity for their inmates but also to contribute 
to the knowledge base aligned to the crop. 
 
The aim of the project we designed for them 
focuses on the effect of timing and the rates at 
which nitrogen is applied to a crop of Maori 
potatoes and how it affects tuber growth through 
improved stem and leaf production.  Improving 
the top growth of the plants will raise the nutrient 
store (tubers) and increase their size, without 
compromising quality.  Two taewa cultivars 
(Huakaroro and Tutaekuri) and a commercial 
potato cultivar (Rua) will be grown during the 
2007-2008 season at the Waikeria Prison site. 
 
Nitrogen will be applied in both granular and 
liquid form.  Urea (granular) is the fertiliser with 
the highest concentration of quick release nitrogen 
(N) and it is also the most cost effective nitrogen 
source.  Urea is regularly used in horticulture and  
agriculture as it helps optimise the yield and 
quality of produce.  The other trial plot will be 
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treated using a concentrated fish emulsion 
(liquid), a recognised source of available N in 
organic cropping systems. 
 
The project is also an opportunity to introduce 
members of the gardening team to Maori 
horticulture and introduce trial techniques; such as 
data collection, that can continue to be developed 
in future years.   
 
Kia ora! 
 
 
Panui 
Members and supporters are invited to the 
Inaugural 2008 East Coast Organic Festival at 
Hauiti Marae, Uawa, Tolaga Bay, Saturday 29th 
March. The Festival will be a celebration of the 
East Coast, and will be a packed day full of 
activities (best organic vegetables; official launch 
of kumara wine; prizegiving of Tahuri Whenua 
'Spud in the bucket'; taste and flavours of the East 
Coast with cooking demonstrations by top chefs; 
stalls galore; music; entertainment; kapa haka). 

Local organisers are Clara Lewis claral-
jane@hotmail.com; ph 021 1634466), Bella 
Paenga (bellapaenga@gmail.com; ph 06 864 3888 
/ 021 1149689. 
 
Violet Puha is also helping out, and is specifically 
looking after the Tairawhiti schools involved in 
TW 'Spud in the Bucket'. 
 
The group has also launched a website: 
www.ecoaotearoa.com (bringing together the 
organic growers of East Coast Organics 
Aotearoa), which also links to the Tahuri Whenua 
website. In addition (and part of the Festival) we 
will have also a 2-hr workshop "Science for 
Community Change - Celebrating 5 years 
together" (Saturday 29 March, 1-3 pm). 

Dr Huub Kerckhoffs (programme-leader): "It is a 
great achievement to celebrate the successes of 
the SCC programme, which is a true partnership 
between science and local rural (Maori) 
communities, in this locally organised East Coast 
Organic Festival in Uawa. Since the start of the 
programme in 2003 with only a handful growers, 
we have made huge progress developing very 
active organic clusters in the area where many 
growers are now involved in a wide range of 
organic products with serious value-adding. Areas 
with organic crops have more than tripled, and 
many strong leaders have emerged showing others 
the (organic) way of cropping within their hapu, 

which is actively supported with hands-on tools 
(e.g. cropping calendars) developed in interaction 
that made a true difference". 

Te Tau o te Taewa o Te Ao Katoa 
International Year of the Potato 
Waipatu Marae, Hastings 
4-6 July 2008 
 
 
To celebrate the United Nations ‘International 
Year of the Potato’, a hui will be held at Waipatu 
marae near Hastings on 4-6 July 2008. 
 
The hui will include presentations from local 
horticulturists and field visits around the Hastings 
region; with an aim to promote Maori horticulture 
and knowledge, showcase regional organisations, 
and promote taewa and Tahuri Whenua, the 
National Maori Vegetable Growers Collective, to 
the wider community. 
 
Local schools are being invited to participate in 
horticultural activities that focus on taewa; with 
competitions being held on Saturday 5 July for 
‘spud in the bucket’, ‘best taewa poster’, and ‘best 
potato sculpture’. 
 
Chefs familiar with New Zealand’s indigenous 
cuisine have been invited to attend and share their 
expertise through a series of cooking 
demonstrations held on the marae grounds 
throughout the day.  Taste the finest of New 
Zealand’s horticultural produce as you wander 
around displays prepared by Tahuri Whenua, 
Crop & Food, Matariki Wines, local food 
producers and health organisations, Ngati 
Kahungunu Inc., and many more. 
 
The hui will commence Friday 4 July with a 
powhiri and mihimihi for those travelling from 
outside the region.  Saturday is expected to be in 
the form of an interactive field day with displays 
and stalls intermingled with regular presentations 
and demonstrations aligned to the kaupapa.  This 
will include a performance by Takitimu / Kapa 
Haka to be held at 11:30am on the Saturday 
followed by lunch. 
 
A hikoi is being arranged (for those who wish to 
participate) to Te Mata Peak or to Cape 
Kidnappers.  Two buses are being organised to 
meet travel requirements. 
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The Saturday evening will end with a dinner and 
social evening of organised singing and 
entertainment. 



 
The hui will conclude with Karakia on Sunday 
morning followed by a poroporoaki. 
 
 
Contact: Hanui Lawrence 
  232 Lawn Road, 
  R.D.2, 
  Hastings 
  (06) 876-5811 
 
 
 
Snippets 
A joint venture between Te Kotuku Hauora o 
Rangitikei (Te Runanga o Ngati Apa) and Te 
Maru o Ruahine Trust, has seen the development 
of a community garden at Rata Marae and the 
construction of worm farms which are to be used 
as a means of composting organic waste and will 
provide fertiliser for the gardens in the future. 
 
“We are starting a community garden in Marton 
and plan to start more in other areas such as 
Turakina and Whangaehu as we have received 
funding from feeding our futures HSC (health for 
social change) to set up gardens within our rohe. 
Exciting stuff!! 
  
Despite the lack of rain, the garden at Rata 
has produced an abundance of kai! Thanks again 
your input was much appreciated!!” says 
community health worker Hayley Millar (a 
current Tahuri Whenua member) to those 
members of Tahuri Whenua who made the 
journey to Rata to help with the gardens 
establishment. 
 

 
 
Nick Roskruge, Mission Talaumi, and Fred Te 
Ahuru getting their hands dirty constructing Rata 
Marae’s new worm farm. 
 

**** 
Te Ra Wright, one of our members from 
Tanehopuwai Trust near Te Kuiti, has been 
working this latest taewa season with the Ngati 
Maniapoto Marae Pact Trust to establish gardens 
on their K3 block (out of Te Kuiti).  Their 
Kaumatua and Kuia helped plant out a tonne of 
Maori riwai last November.  The block is also 
being used to help train young people in 
horticultural practices. 
 

**** 

Te Puni Kokiri are contributing to our Tahuri 
Whenua Spud-in-a-Bucket project this year by 
funding a coordinator until the end of June 2008.  
Kirsty Tatere, a qualified teacher based out of 
Gisborne, is undertaking this role for us and will 
be contacting many schools over the next few 
weeks.  She will also be working on a curriculum  
package to go with the project. 

If anyone has any comments or schools they think 
should be involved, please contact her as we are 
currently posting out expressions of interest. 

K. Tatere (Spud-in-a-Bucket Coordinator) 
85 Judd Road, R.D.2., Gisborne. 
ktatere@xtra.co.nz
 
See also the Tahuri Whenua website for details.

PLEASE REMEMBER TO PAY YOUR 
SUBSCRIPTIONS FOR 2008 TO: 

Tāhuri Whenua 
Incorporated Society 

PO Box 1966 
Palmerston North 

http://www.tahuriwhenua.org.nz/
 
 

 
Carved kete on the front of Te Aroha o Te 
Waipounamu, Omaka marae, Blenheim 
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