Ngati Hamua




Introduction

The Ngati Hamua and kai book has been produced to introduce all
people to the kinds of food our ancestors ate for

hundreds of years. Well most of them because some have arrived
in the last 200 years.

All of the foods are still available locally and with the exception of
endangered wildlife and poisonous berries can be gathered and
sampled according to seasonal availability.

Some of the food is a bit smelly or could taste a bit funny but most
is good for you. There are a few that have quite a lot of sugar but
they are very yummy.

If you are a kid take an adult out and look around for the trees,
plants, birds and fish. You don’t have to hurt anything just see if
you can spot them.

Only a selection of foods have been highlighted in this book,
man ot ers were. used, especially when more variety became
ar yal of people fror dpffer;lands et\-on
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For hundredéﬁﬁ‘f' years tunﬁ A /
but the tuna is now in decline. We do not recom‘;;nend that anyone

kills or injures an eel u /0u are going to.eat it.
& ; b

The only reason they are hard to catch is if they hé&/e been over-
fished or hﬁ?e disappeared due to habitat loss.

They can be caught by hinaki (basket net), spear, gaff, hand,
hook or bobbing. You can bob by filling a stoeking with meat and
tieing the stocking to a stick. You bob the device up and down in
the water until the tuna takes the bait.
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Koura (Freshwater crayfish)

Koura like streams where there is plenty of overhanging leaves.
The leaves attract insects, both provide the koura with its food.
L)

Koura live under rocks where they wait for food to drift along.
They come out at night to forage:

Koura used to be caught in specially designed traps made out of
fern fronds. Today you can catch koura by hand or by using a
butterfly net and a stick.

JJ derneath postion your net behind it and then push your stick just
in front of the koura. Koura always go backwards by flicking their

Turn over a rock in a gently flowing place. If there is a koura un- I
tail, so it should go into the net.
e

Boil koura in a pot until they are orange but again remember that
there are far less of them around than in days gone by.
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orth Island Takahe)

*The§qgo was larger tt}an the endan-

outh island takahe. Moho may
{ have been near extinction prior to
European arrival. Remains of moho
have been found in middens through-
out the fn'or;th island. The last one may
have been seen in the Ruahine or
arua Ranges during 1894.

lK‘a>ka

Huge flocks of kaka dominated the

i sky before lowland forests were cut |

down to make way for farmland.

Pet kaka were trained to attract other
birds.

Kereru

In late summer and autumn kereru
become fat and thirsty from gorging
i on ripe berries, some even say they
1 become drunk.

They were easy to spear or snare at
this time.

Kokako

Kokako were not a favoured food but
were captured when needed. A leaf
was used to mimic the kokako call.
Any curious birds that came to investi-
{ gate were caught. rig oy

loa-were eaten in the Wairarapa by early
Polynesian settlers. Evidence points to the
onsumed Moa as qoﬁﬂng from the south
island. No one i§.»s"ure' whether Moa were
i already extinc} ih’,the Wairarapa before

~{ humans arriv

J Pukeko like wetlands and prefer not to
‘ﬂ'y very far. If startled they would run or
fly straight into nets that were hidden
behind swamp plants.

Kiwi

Kiwi were caught by tricking them into
thinking that they could sense worms,
their favourite food. Trained kuri, dogs
grabbed kiwi from behind, being careful
to avoid the powerful legs

Tui

Fowlers took Tui during June and July
when the birds were fat from eating miro
and matai berries.




Nal - Berries

h w»\.
The. purple berries  of the

Tawa tree ar‘é_\,\‘ready to eat
A March through'to May. You

, a are found 6{1 drier
| terraces and plaih‘éi The red

. " o
berries are ready in late sum-

POISON

Karaka

i Karaka are normally found

in groves on the coast. The

o
large green berries contain

kernels that can cause

B death. After extensive boil-

ing and cleansing in fresh
water the kernels can be
eaten.

Raupeti

Also known as Poroporo or
more commonly Deadly
Nightshade the whole plant
is poisonous. The berries

: | can be eaten when they are
black.

'Poroporo

Earge green poroporo ber-

ried are poisonous until

they are orange and the
in is nearly splitting.



Kai - variety
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Fried Breads

Really simple and delicious, fried breads are a big favourite. Just mix together 2 cups of plain flour, 1 teaspoon of baking powder, pinch of salt
and enough water to make a soft dough. Knead out and then cut into rectangular pieces. Fry in oil until golden brown.

Serve with butter and golden syrup, then go for a long walk afterwards.
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Brawn

Boil a pig head until meat is just soft enough to.fall off the bone. Take out bone, skin and unwanted bits, leave a bit of liquid then mash the meat with potato
masher. Add 1-2 cups of frozen mixed veges, onion, carrot, crushed garlic, pepper and salt. Bring to the boil and then let simmer until garlic and frozen
veges are cooked. Take off oven and let stand until the mixture has cooled a bit. Put into an oven dish or bowl. Then put into fridge overnight. The next day
slice through and enjoy. Thanks to Dane Rimene for his advice on brawn.

The essentials of boil up are a meat, potatoes and a green such as puha or watercress. Pumpkin and doughboys (dumplings) are sometimes added.

Three quarter cook the meat, then add potatoes, when the potatoes are nearly cooked put the green on top. When all the solids are gone you have a nice
soup. Children love ‘pine’ or mashed butter, potato and puha.

Manuka tea

Manuka tea is a very refreshing and healthy drink. Simply take a sprig of young manuka, cover with boiled water and wait until the water turns slightly brown.
Add a slice of lemon or teaspoon of sugar to sweeten.

¥




Nal - variety

Rewana bread R T « Pakeke

Rewana bread uses a yeast substi- ' 9 : Take 10 large potatoes and put
tute called a bug to create a sweet 7 them into a sugar sack. Put into
bread. The other ingredients are s A a creek or stream with constant -

plain flour, sugar and warm water. BRN0Ng SRS for.2/3 Yveeks
(Peeling potatoes is optional). F §

“" become transparent meaning ;-
st of the starch is removed. Take pota- |

toes in hands and press to make a patty
{4 (v - ‘ "% cake. Fry in oil until golden brown and crisp.
] , ; 4\ Serve by itself or with meat."‘k‘,.“, i3
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Pukurau or puff balls .. | v %
4 e i Sy Ll
Pukurau were steamed and eaten. % NS j § )
' , There are only a few fungi that cal | M‘ 4 | - oF
5 , be eaten but it pays to be cautious [ ~ Piharau or Lamprey

unless you know what you are doing. _ ; .
; These fish with a round sucke

b ' : | mouth used to be found extensively
! i % | | £ but are now uncommon. The %I
' men in the photo was accidentally
5 .. e caught near Carterton in 2008.
~ They ceased being
long time ago.

food source a §
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! S R : ; ﬁ\‘times animals and #ish were’eft 14 - ,
- to rot so that maggots would eat 4

way IVthe/ngg parts. Once the

3 d done their job they
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Huhu grubs ¢ e the larva of the
h beetle .They are creamy
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Naimoana

Food from the sea has always been an important resource. On the next two pages different kinds of seafood are highlighted. Once again most can still be
caught on the rocky shore if you learn where to look and how to catch them.

Paua

Paua have been the most popular shellfish to be gathered from our coast for centuries. They are normally pried from rocks during low tides using a variety of
knife like instruments.

Fntters are made by mmcmg sllced paua removed from the sheII addlng onion, an egg and flour. Fry until edges bubble. Paua steaks can be made by bash-
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Tohora or the mighty whales were considered a gift from the gods when they washed up on Wairarapa shores. They
were thought of in this way because every part of their huge bodies could be put to good use. Flesh for food, oil for or-
namentation and bones for adornment and implements.

: waters near Antarctica, passing Pacific Islands, including New Zealand along the way. In autumn they swim north again,

. i ‘g It is also likely that the whale assisted humans to find New Zealand. Each summer the whales migrate to nutrient rich
great adventurers like Maui may have followed the whales.

Koura (Crayfish) Kuku (mussel) Pupu (Cats eye)

Boil for 8-12 minutes Eat ‘tongues’ fresh or Steam until opened. Add Boil then remove flesh
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‘ ‘S . = : _Cocwles- were eaten raw,
‘Blades were sliced acr o5 s, e o
d 2 > >y -

";‘u. :i

Py ) o A o

s Papatai (Starfish)

e
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"A?Ja!n’bblled-, but remove thrtﬁng : | Crabs were boiled in water for 5-10
- en by § . g

Papatai and the larger Patanga-

S A g hoiled or steamed. They were usu- &




Pua turns out just like bread. It is made
from the yellow pollen of raupo. The
rule for a good mix is for every pound

| of pollen use %% cup of cold water to

¢, mix. Put in a greased bowl and steam
for about 2 hours. The product comes
out just like normal bread.

Kawakawa

You can eat the berries once the
small seeds are spat out.

‘_ ! Kawakawa is used for a number of
" health reasons but kawakawa leaf

@ Rahurahu can be found by roadside
fence lines evi re. The aruhe o
'rqots_m{ew“a ; 73 g ¥
3 eing.'cilti | ‘i - y e
) B L T —

ST

R, 5 .
Seeds can be made into co
nectar of the flowers was also gath-

.

) ered and eaten.

thery parts are
pressed and |

.




v MET DS
Ilﬂllyl

‘ o E '1’

!‘II neef!hovels and rakes, a piece of corrugated iron, metal basket/s, lots
of newspaper, af'sized stones to cover the bottom of your hole on, irons, |
sacl carpet/ta‘aulm a lighter, drums to contain water, a hose attached to a
wate supply, a sheet, mutton cloth, tin foil, an old t shirt etc to get wet, kin- |

i nd lots of non resin/non treated wood. )
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énts pork, mutton (remember bone in takes longer), chlcken potatoes,
, pumpkin, stuffing. Really anythlng you want to put in.

\
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| Put basket on the ground and break surface a couple of inches from: the| out-

ide of basket. Put basket aside and dig a hole deep enough to put stones
and food baskets in so that baskets are slightly above the edge of ground
Make all sides straight and bottom flat.

Some people prepare vegetables and meat the night before, while others
prefer to do it all on the day. Line baskets with watercress and tin foil, puti
veges in mutton cloth. Whatever way it has to be ready to put in the ground.

Fill up hole with paper and kindling. Make a pyramid of wood, strong Iengths
at bottom and stones spread throughout. Light fire, keep stoked for 2 hours. If
‘needed use the corrugated iron to direct heat from the fire.

At end of two hours, stones should be really hot, some might have split, this is /

why irons are better if available. Remove all materials from the hole, you might

find a wet t shirt over your head helps to stifle the extreme heat, then hit a wet ‘I

sack over final embers. This needs to be done quickly so that stones do not ¢ Keeping the heat up
lose heat. A

Place‘asto%s back in hole as flat as possible, cover with watercress that has
wat drum. Place b sket/s on watercress, meat always goes first
Iw
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.Te Hekenga A Tau

The term: Te Hekenga A Tau refers yan annual migration. . Over 700 years Maori deve _'
mlgratory ycle whereby they trav led familiar tracks and waterways so as to be prese
“when plrfn s and animals could be used to gain optimal value.

-\“‘ 1 k. f "
An over(new of the migratory. cycle saw people harvesting food from the. inner hgls anc valleys dmung ‘ ” d
‘f what we describe as autumn, resting in the sheltered'inland areas during winter, preparmg gardens and ‘9 A . a
Q equipment during spring and then fishing the coastal areas during summer. i ! Ry v X

o’
",‘.;" +" The coastline has for centuries been less heavily forested than the inland mountains, valleys and hills. JEHs™
.. ] \‘n People walked and when the weather allowed paddled up and down the coast. Therefore the low flat

‘ " ) open land near the ocean became known as the coastal highway.

-u

’F Coming in from the coast in a westerly direction there were 50 kilometres of rolling hills through which
people walked to access shelter and resources of the inland valleys .

\| Te Tapere Nui O Whatonga, The Seventy Mile Bush dominated all of the land north of Masterton be-

%" tween the Tararua mountains and eastern hills. Hapu continued to travel through the dense forest until
| it was destroyed after 1872. Today there are a handful of DOC reserves and privately owned remnant '
:‘ stands of native forest remaining.

To the west and south of Te Tapere Nui o Whatonga tracks were used to cross the Tararua mountain
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Photo of Te Wao o Kairangi across the river from Rathkeale College. Taken from Heipipi
¥ pa (inset)

The kairangi stream beneath Heipipi pa was an eeling site, the hills were forested and
the plains cultivated.
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RAUMATI = SUMMER

Hakihea: December, Kohikatea: January, Hui-tanguru: February

Photo of Te Ikapurua Pa at Mataikona. Look at the terraces(shadow/lines) near hilltop.

Tupuna spent summer in this area, catching and preserving shell and fin fish. They also
gathered seaweeds and prepared karaka berries for consumption.



Photo of Te Ore Ore plains and Okurupatu hills taken from Weraiti

The hills were once forested and provided berries, birds and rats. On the flats gardens
were cultivated and tuna, koura and kakahi caught in streams.

HOTOKE = WINTER

Pipiri: June, Hongoingoi: July, Heretuikoka: August

Photo of Hamua Hall. The macrocarpa on hill was the site of a meeting house

Hamua south of Pahiatua was once a clearing in the massive Te Tapere Nui O Wha-
tonga (The seventy mile bush). Our ancestors would spend winter at Hamua, within the
shelter of the forest.




This book was produced by Rangitaane o Wairarapa Inc with the support of the Department of Internal Affairs.

Information researched, compiled, food cooked and gathered by Joseph Potangaroa
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All other photographs by Joseph Potangaroa


http://www.landcareresearch.co.nz/research/biosystematics/invertebrates/invertid/bug_details.asp?Bu_Id=200

Ngati Hamua and kal

The Ngati Hamua and kai book introduces the reader to a variety of traditional foods used
by the Ngati Hamua hapu of Rangitaane o Wairarapa.

There are examples of animals that used to used for food but today are endangered and so
would be inappropriate capture.

Common local plants and trees are identified that have edible parts or are dangerous at
certain stages.

There are also hints on how to make both traditional dishes and those that are created with
the use of introduced ingredients.

Produced by Rangitaane o Wairarapa with the support of the Department of Internal Affairs © 2009

Rangitane o Wairarapa Inc.
Mandated Iwi Authority



