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​He Karakia Tīmatanga

Ko Rangi, ko Papa

Ka puta ko Rongo

Ko Tānemahuta

Ko Tangaroa

Ko Tūmatauenga

Ko Haumietiketike

Ko Tāwhirimātea

Tokona ko Rangi ki runga

Ko Papa ki raro

Ka puta ki te whai ao ki te ao mārama

Tihei mauriora!1


​He Mihi

I am grateful to many people who have contributed to making this book a reality, in particular, the whānau of Te Waka Kai Ora and their chairperson, Percy Tipene. My partner Jo and son Uenuku also deserve special thanks.

I acknowledge the stunning artwork of Theresa Reihana, whose images carry the essence of te mahi māra hua parakore. Thank you also to Willie Devine for the pencil sketches and hua parakore design work. The beautiful photos in this book were taken by my brother Jacob Hutchings and friend Chris Bramwell. Acknowledgements are also paid to Gretta Carney for contributing recipes and cooking notes, to Māhina-a-rangi Baker who undertook the interviews with hua parakore growers and to Phillippa Jamieson from Organic NZ and Alex Hotere-Barnes for assisting with editing and review work. We gratefully acknowledge and thank Ngā Pae o te Māramatanga for its provision of a Publications Support Grant which supported the publication of this work. Many thanks to Huia Publishers for your support in the early stages of the book. My heartfelt thanks and gratitude to Ani Mikaere and Emma Whiterod at Te Tākupu, Te Wānanga o Raukawa, for being so enthusiastic about seeing this project come to the page. Ehara te toa o te takitahi te toa o te takitini.

E te iwi, tēnā koutou katoa. He rau ngā ringa nāna i āwhina te tuhinga i tēnei pukapuka. Koia ka mihi atu nei ki a koutou katoa. Kei te mihi ki te whānau o Te Waka Kai Ora, ki te heamana hoki, ki a Percy Tipene. Kei te mihi hoki ki taku hoa, ki a Jo, me taku tama, a Uenuku.

Ka nui rā te aumihi ki ngā whakaahua huatau a Theresa Reihana, e kitea ai, e rangona ai te wairua o ngā mahi māra hua parakore. Kei te hiahia hoki au ki te whakamoemiti ki a Willie Devine mō ana tuhinga pene rākau, me ana hoahoa hua parakore. Nā taku tungāne nā Jacob Hutchings rāua ko tana hoa a Chris Bramwell i tango ngā whakaahua pīwari i tēnei pukapuka. E kore hoki e mutu ngā mihi ki a Gretta Carney mōna i takoha mai i ana tohutao me ana tuhinga tunutunu, ki a Māhina-a-rangi Baker nāna ngā uiui ki ngā kaiwhakatupu hua parakore, ki a Phillippa Jamieson o Organic NZ me Alex Hotere-Barnes, nā rāua i āwhina ngā mahi etita me ngā mahi arotake. Me whakamihi hoki Ngā Pae o te Māramatanga me tāna Tahua Tautoko Tānga, i māmā ake ai te whakaputa i te pukapuka nei. Tae atu anō ki te Wharetā o Huia, nāna ētahi āwhina i te tīmatanga o te kaupapa nei. Ka nui hoki te mihi ki a Ani Mikaere rāua ko Emma Whiterod o Te Tākupu, Te Wānanga o Raukawa, mō rāua i kai-ngākau mai ki te whakatinanatanga o tēnei kaupapa. Ehara te toa o te takitahi te toa o te takitini.
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​CHAPTER ONE

Introduction



​Ahakoa he iti, he pounamu

Although it is small, it is of greenstone

I grew up watching my mother and grandmother create beauty in the māra (garden)2. I have been growing kai for the last 20 years and I am continually inspired by and in love with the natural world of growing and eating from my own plot. Kia ora – I am Jessica of Ngāi Tahu and Indian descent. I am passionate about growing kai to feed whānau and friends and about reinvigorating the connection between the pātaka, the plate and the whenua.

Growing and eating kai from my māra is also a deliberate political act of resistance to conventional capitalist food economies that line the supermarket shelves in Aotearoa. I have always had something to harvest for a meal; whether it be an abundant yield, or just a few leafy greens. Having kai on my plate that comes from the māra connects me to nature and is a sign of whānau wellbeing. Te mahi māra hua parakore (Māori organic gardening practice) is a form of Indigenous food sovereignty that promotes growing kai for self-sufficiency and whānau resiliency. This is particularly important at a time of rising food costs; the global corporatisation of our diets; climate change; as well as the rapid approach of a post-peak-oil era.

In the māra I work with hua parakore and biodynamic values and methods. I am able to produce a wide variety of kai throughout the seasons, including: tomatoes, cucumbers, kamokamo, pumpkins, beans, various peruperu, parsnips, mizuna, burdock root, peppers, corn, courgettes, spring onions, red onions, brown onions, garlic, asparagus, thyme, marjoram, sage and kōkihi.

Papawhakaritorito is the name of our whānau farm. It is a hua parakore farm, situated on a 5.63 hectare (13 acre) block of land and sitting within the rohe of Te Āti Awa. The farm is located at Pākuratahi in the Kaitoke region, at the southern foothills of the Tararua Ranges. It is steep, forested hill country, leading down to river terraces and gentle hill areas that are farmed and used for recreational purposes. Unfortunately, the foothills of the Rimutaka do not have the best growing conditions. The season is short, ​with frosts coming as late as early November and then beginning again in April. This leaves only a brief time for fruit to ripen on trees and for seedlings to reach maturity. When it is the growing season it is ‘all go’, especially when the garden work is combined with having to ward off pūkeko, rabbits, feral cats and birds, who think the produce is being grown for them!

For the past decade, I have been fortunate to be involved with Te Waka Kai Ora (The National Māori Organics Authority). It is through my connection with Māori growers from across Te Waka Kai Ora (TWKO) regions, and my trial-and-error approach to growing kai at Papawhakaritorito, that I have developed my māra practices. My growing approach could be described as a blend of hua parakore, biodynamics (based on the teachings of Rudolph Steiner) and natural gardening methods. I love working in the māra; it brings a healing balance and gives me the opportunity to grow kai that also heals and nourishes. My hope is that this book provides a window into the world of te mahi māra hua parakore, allowing you to connect with the ancient vibrations of this land and with the food-growing and earth-caring practices of our tūpuna. The whakataukī (proverb) at the beginning of this book, ahakoa he iti he pounamu, speaks to the many kaupapa (principles), ideas and concepts of hua parakore and food growing. Hua parakore gardening methods are commonsense and simple. They connect us, as food growers, with the cosmos, the land, whānau and communities. They are precious and should be treasured.

MY JOURNEY ON THE FAMILY FARM – PAPAWHAKARITORITO

Over the years, friends and whānau have taken an interest in what is happening at Papawhakaritorito. It has been a space where wānanga (learning sessions) have been held on growing kai, compost making, soil health, worm farming and building māra. Some of the photos in the book are from these wānanga and the māra at Papawhakaritorito.

The property was purchased in June 2005 with the intention of undertaking native bush restoration, compost making and food production. In 2008, transitioning the property to hua parakore and organic certification began and, in July 2011, the farm was awarded full hua parakore verification. It was the fourth farm in Aotearoa to receive the hua parakore korowai (cloak) from Te Waka Kai Ora. In 2011 Papawhakaritorito was fully certified organic with Organic Farm New Zealand (OFNZ).
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The māra at Papawhakaritorito in summer

I have learnt a lot in the ten years that I have been on the farm. In 2008, I built a passive solar house and I have enjoyed living in a dwelling that is different from a conventional urban house. I grow firewood in a coppicing woodlot and I also grow building timber. I heat the water in winter using the fire and, in summer, using solar panels. Human waste is processed through an Aotearoa-made worm farm (which is not fed back into the kai garden) and the grey-water is recycled onto the native shelter belt around the house. Unfortunately, I am still connected to the national electricity grid. I look forward to living off the grid sometime in the future, and to the challenges that, I am told, come with taking that step.

Once the house was built, I could see the sense of having māra close by. My goal was to ensure food security for my whānau and to reduce my reliance on purchasing food at the supermarket. Thinking about what to cook – by being connected to what is ready to harvest in the māra – promotes a sense of māramatanga (clarity) and wellbeing. I love the relationship with the soil, the bugs, the flowers and the cosmic energies that support kai to grow; and I love the fact that this interconnectedness is transferred to those who consume our home-grown kai. This, for me, is the essence of te mahi māra hua parakore.

​[image: image]

Jess in the māra

KO WAI AU? – WHO AM I?

I am inspired to teach and facilitate learning. My work background is in university teaching and kaupapa Māori research in the area of Environmental Studies and Education. I have worked as a lecturer in Māori environmental management and cultural geography for over a decade and I have a particular interest in Indigenous food production, food sovereignty, food security and Indigenous wellbeing. The move away from theory, and into the doing, seems very natural. I now have my hands in the soil whenever I can and I enjoy the opportunity to share and learn from others who come to join me in the māra. Papatūānuku is my consciousness: I am sensitive to the vibrations and rhythms of the earth. Being in the māra brings all of this alive for me; it is the place where I am truly connected to myself, to my tūpuna and ngā atua.
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Jess in the māra at Papawhakaritorito

I am of mixed-race descent, coming from Māori and Indian lineages that have strong and vibrant food cultures. On my Indian side, I am from a village called Matwad in Gujarat. My grandparents had a small parcel of land, which was enough to feed the house cow and to grow grain, sesame, legumes and other crops. The house cow was well loved by my Grandfather – she was partial to a chapatti (Indian bread). The cow is sacred in India and remains a protected animal in Hinduism, with the five products of the cow – milk, curds, ghee, urine and dung – all used in puja (worship). This may explain my strong affiliation with biodynamics and my love of the cow.

The cycle of nature and the growing of food, alongside the cultivation of spiritual practice, is still a part of daily life in the village. Seed is saved for planting out the following season and everything is recycled back into the land. In my grandparents’ generation, food production was done without the industrial chemicals and pesticides of the multinational companies of today. There was a practice of sustainability that was driven by common sense and by an innate connection to the earth that focused on nourishing the soil for future generations.

Politically, India has led the way in food activism, seed sovereignty and the fight against monopoly-driven agriculture, particularly since the devastating impact of the Green Revolution3 and industrial agriculture of the 1960s ​and 1970s. Movements such as Navdanya,4 that promote non-violence through earth democracy and ecological farming, have gained momentum in India, with many small-scale farmers replacing the practices of the Green Revolution with organic and biodynamic agriculture. I have been drawn to the social justice aspects of these movements since I was a teenager; the idea that we can stand up for the rights of Earth and her people is something that I have always found compelling. I now practice this activism through growing living soil that produces healthy kai and brings wellbeing to those who eat it.

On my Māori side, I am a whāngai (adoptee) of Ngāi Tahu and Ngāti Huirapa, from the deep south of Te Wai Pounamu. My mother’s people are known for their innovative ways of storing tītī (mutton bird) in kelp bags, and for harvesting and gathering kai moana. Mahinga kai occurred throughout the lands of Ngāi Tahu and enabled sustainable food harvesting, particularly through the rotation of food sources. This side of my whānau is from Tuatapere, Riverton, where the climate is cold – the winds of Tāwhirimātea are harsh – and where surviving off the land was a full-time occupation in pre-colonial times.

As Māori, we have a rich herstory of surviving and sustaining ourselves from te ao tūroa (the natural world). Kai was wild harvested from Te Waonui-ā-Tāne and Tangaroa and cultivated in plots at the pā. Before European colonisation there was an abundance of kai and the land was blanketed in forests that rang permanently with bird song. My ancestors developed skills to cultivate and grow kai, without metal tools or implements, using wooden tools such as the kō (wooden digging stick) and timo (wooden hand-tool). There were specific practices for building and maintaining soil health, all of which contributed to sustaining the mauri of the land. The correct storage of food was important for sustenance, trading and survival all year round, with pātaka forming part of the infrastructure of the pā. Early Māori horticultural practices were also regulated by karakia that connected the growing cycle and abundant food harvests with atua. This brought both an ecological and a spiritual balance to the activities of growing kai and nourishing the whenua.

​Colonisation has violently tipped this balance and contemporary agriculture tends to favour monocultures – in the form of single-species forestry, farming and horticulture – that do not value diversity in an ecological system and that result in degradation of the soil and the environment. Monocultured food systems do not value whole ecosystems or the interconnectedness and intrinsic values of nature; rather, monocultures place an instrumental value on the environment as a tool of production for economic gain.

Te mahi māra hua parakore is about reigniting the ways of our tūpuna and coming to understand the land again as a complex and interconnected system where corporate profit and monopoly-driven agriculture are not privileged over ecological and spiritual balance.

TE MAHI MĀRA HUA PARAKORE

Te mahi māra hua parakore is about growing according to a network of interconnecting kaupapa Māori. In the māra I work with six key kaupapa: whakapapa, wairua, mana, māramatanga, mauri and te ao tūroa. I love exploring my practice of these kaupapa; they are indigenous to the people of the land and they deepen my connection to the māra practices of our tūpuna. Hua parakore food growing is not only about the practice of growing kai, it is also a political journey of asserting our rangatiratanga as tangata whenua. For many of us, it is a way of resisting globally driven, multinational agriculture and food production that does not look after the wairua of the land or the people.


Te mahi māra hua parakore derives from mātauranga Māori. It is a kaupapa Māori approach to growing pure foods that are free from chemicals and pesticides and are full of energy and wellness.



Once you embark on this hua parakore journey, the relationship you have with the food you grow should have you eating less chemically produced and packaged food, sowing and saving your own heirloom seeds, and harvesting vibrant healthy kai, season after season. As a hua parakore grower, seed sovereignty is the basis of my food sovereignty. Having an abundant and healthy store of seeds collected from the māra is like having a pantry full of kai. It means I have the ability to grow food crops without having to purchase seeds or seedlings and, along with healthy soil and a ​diverse ecosystem, it is where my practice of food sovereignty begins. Saving and sharing seeds is important amongst hua parakore growers. It is a means of re-securing whānau and hapū seed stock, and of subverting the conventional and capitalist seed market.

My aspiration is that this book will provide an opportunity for you to explore gardening by these principles. It is a beautiful way to see the world, bringing a healing energy to the kai that we grow and to the people who share in it. I also hope that you will be inspired to love the dirt, to nourish Papatūānuku and to care for the wellbeing of your whānau through rekindling the practices of our tūpuna by growing hua parakore food. Food sovereignty and food security is our right as tangata whenua: returning to the land to grow and nourish our whānau through the kai we eat is a form of everyday activism and a practical expression of tino rangatiratanga.

OVERVIEW OF THE BOOK

Both the politics of Indigenous food sovereignty and a guide on how to grow kai hua parakore (organic food) are detailed in this book. The first part of the book overviews why I consider it an important and an intentional act of rangatiratanga to be an active practitioner of te mahi māra hua parakore. Global issues pertaining to food politics and how they intersect with Māori food sovereignty in Aotearoa are examined. The second part of the book provides practical information on how to grow kai in accordance with hua parakore principles.

PART ONE – THE POLITICS OF GROWING KAI

Chapter 2 provides information on the kaupapa of hua parakore and discusses my experience of working with these kaupapa in the māra. Chapter 3 addresses some key Indigenous food sovereignty issues, such as the triple crises of peak oil, climate change and food insecurity, as well as issues of genetic engineering (GE) in the food chain. Chapter 4 presents stories of other hua parakore growers. These people are an inspiration: they are diverse in what they grow and who they grow for, and all have a love for healthy soil and for producing hua parakore food. Some of these growers are on small-scale whānau farms, like Papawhakaritorito, while others are in home māra, on permaculture properties or in marae gardens. One producer ​runs a hua parakore dairying unit. Their profiles demonstrate the versatility of the kaupapa of hua parakore.

PART TWO – HOW TO GROW HUA PARAKORE FOOD

The second part of this book focuses on the ‘how to’ of te mahi māra hua parakore, providing hands-on advice about bringing hua parakore principles into the development of your own māra practices. It begins with a chapter which shares ideas for food growing that do not cost excessive amounts of money. The next chapter provides information on soil, which is the basis of being able to grow healthy kai for your whānau. Caring for the soil is where I put most effort in my māra practices. In this chapter you will learn about soil identification, pH and how to grow and maintain healthy soil. Chapter 7 emphasises the importance of composting and guides you through the process of making compost. Ideas for siting and containing your compost heap (or bin) are provided and the elements of composting are described. Hot biodynamic compost is also discussed and information on the biodynamic preparations is provided. Worm composting, another process for nourishing and building healthy soil, is covered in chapter 8. Growing and maintaining healthy soil, along with composting, is the foundation of my māra practice. Without healthy soil I couldn’t grow hua parakore food – chapters 6 to 8 provide you with a solid knowledge base to cultivate your passion for growing healthy soil that teems with life.

Chapter 9 suggests ways to bring tikanga, permaculture and biodynamic elements into your māra design. Ideas for setting up your māra are covered in chapter 10, with suggestions on how to build no-dig beds and raised gardens. Chapter 11 grounds the Part One discussion about the politics of seeds by sharing ideas on sourcing, sowing and saving seeds. It also provides a guide to raising seedlings. In chapter 12 the focus is on planting a home or community orchard, with information on fruit trees and their care. Chapter 13 shares more ideas about looking after the wellbeing of your māra. Planting by the maramataka was something that our tūpuna did and chapter 14 offers a seasonal guide to planning your work in the māra. Chapter 15 explains the benefits of incorporating animals into a hua parakore food system. Information is shared on caring for chickens, ducks, and bees and even on the benefits of having a biodynamic house cow. Chapter 16 discusses the climate required for certain crops, advises ​when to plant out and provides additional growing notes on matters such as companion planting. Preparation of traditional food, such as kānga pungarehu, is also covered.

Cooking and eating our harvest is just as pleasurable as growing, and hua parakore cook, homeopath and mother Gretta Carney has developed recipes specifically for this book. These are in the recipe cards which are included with the book.

This handbook is intended as a guide for readers who are interested in the politics of Indigenous food sovereignty and who would like to become hua parakore activists in the choices they make about growing and eating kai.


​PART ONE

The Politics of Growing Kai
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​CHAPTER TWO

Ngā Kaupapa o Hua Parakore

PRINCIPLES OF HUA PARAKORE


​Kia mau ki tō Māoritanga

Hold fast to your Māoritanga

[image: image]

Jessica Hutchings and Kaiwaka Riki hongi as Papawhakaritorito is awarded the Hua Parakore tohu

Te mahi māra hua parakore is a kaupapa-based framework for growing kai, developed by Te Waka Kai Ora (The National Maori Organics Authority). It is based on the infinite richness and wisdom of whānau and hapū. There are six key kaupapa that we work with in the māra: whakapapa, wairua, mana, māramatanga, mauri and te ao tūroa. All six are interconnected and are drawn from the mātauranga continuum. These kaupapa are not to be seen as the only kaupapa that inform hua parakore practice; rather, they are a starting point to guide you in planning and undertaking your work in the māra.

This chapter presents some of the kōrero from Te Waka Kai Ora (TWKO) with regard to these kaupapa, as well as my own reflections on integrating the kaupapa into my food-growing practices. As you grow by these kaupapa, you will develop your own whānau- and hapū-based tikanga for applying hua parakore principles in your garden. The system continues to be innovated by hua parakore growers through their growing practices and through the sharing of knowledge and experience at wānanga with other hua parakore growers.

​The figure below presents the hua parakore framework. The framework is a helpful visual reminder of the interconnectedness of the kaupapa, while the colours remind us of their energetic properties.


When all six kaupapa are expressed together, they give rise to hua parakore. Mā represents infinite possibility, purity, perfection, the triumph of spirit over the physical, joy, integrity and manifestation.5
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Ngā kaupapa o hua parakore

WHAKAPAPA


Ko te hua parakore te tāwharautanga ki te taiao tūturu

Hua parakore is a connection to the natural environment6



Whakapapa is depicted by the colour waiporoporo (purple) and represents pedigree, genealogy, connection, understanding and knowing.7 This kaupapa reminds me of the importance of securing seed stock that is GE-free ​and locally sourced. Rather than purchasing seed from multinationally owned seed companies, such as Monsanto,8 my seed stock comes from seed swapping with other hua parakore growers or from organic seed stock and heirloom lines that I have purchased. This kaupapa explicitly links the activity of seed producing and saving with our role as kaitiaki in Aotearoa. I take issue with non-Māori saving Māori seeds. I think hapū and whānau should be saving their traditional seeds and they should be the kaitiaki of that seed. It really bothers me when I go into organic shops in Aotearoa and see kai Māori that has been grown by Pākehā growers for economic benefit and, predominantly, for Pākehā consumption. It is a form of agricultural colonisation. One of the ways we can resist this is by reclaiming our traditional rights, as whānau and hapū, to
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