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Storytelling Trall
Opening 2021

Free Self-guided Experience

ABOUT NGA ARA TIPUNA

WHO HAS BEEN INVOLVED?

WHAT IS THE PLAN FOR THE FUTURE?

NGAARATIPUNA

Storytelling Trail
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Nga Ara Tipuna will be a cultural and education treasure that the people of Tamatea/Central
Hawke’s Bay can be proud of. It will showcase our shared history and stories, and provide a place
to share these stories with visitors to the district, as well as providing a valuable resource for
teachers and students. This project is just the beginning in how we as a district tell and share our

unique and vibrant history.

WHAT HAPPENS IF WE
DON'T GET THE FINAL FUNDING?

FUNDRAISING

The total project cost for this first
phase of the project is $3.8 Million.
We secured $2.8 Million from the
Provincial Growth Fund in January
this year, and thanks to several
other funders (Central Hawke's Bay
District Council, Eastern and Central
Community Trust, Heretaunga-
Tamatea Settlement Trust, and Lottery TOTAL $3.8M

Environment and Heritage Fund) we
are now only $150,000 away from WHAT HAPPENS IF WE MANAGETO
GET MORE FUNDING THAN WE NEED?

If we don't raise the last $150k the project will
still go ahead. We may have to delay a few of
the final items until we do raise the money; for
example, the landscaping, planting and park
furniture (seats, rubbish bins etc.) on Hunter Park
may have to be delayed until we find the money.

being fully funded.We are looking for
community partners and corporate
sponsors to help us achieve full

Tumaling for s prefiect |deally we would like to raise over the $150k

we need to complete this project. This would
mean that the Trust who will oversee the Pa
sites can build some reserves to ensure that
new digital stories can be told, and we will be
able to get a start on what's next; for example
an environmental centre at Lake Whatuma.

Final funding $150k

Community & Other $850k

PGF $2.8M

Doug Tate
027 422 9977

Phil Morris
022 130 6672
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once linked Lake
Whatuma with the
Tukituki River. This
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between Pukekaihau Pa
and the lake.
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- Tuna (eels)

The Kiripara Stream - Koura (freshwater crayfish)

once linked Lake
Whatuma with the
Tukituki River. This
tributarcy facilitated

a - Raupé (bulrush)
- Pikopiko (ferns)

- Ti para (cabbage trees)

- Harakeke (flax)
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This pa was built by Ruakiha: a
. rangatira (chief) who lived 13 -
15 generations ago (the 1600s).

A spring flowed from the highest
point of the pa. It was known as
a manawa whenua — this refers
to its depth of water, which
comes from deep in the land’s
heart. The unfailing spring still
flows today, sustaining the
people of Waipukurau: the town
reservoir is located here.
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400 years ago, this pa would have bustled with groups engaged in food
production and industry. Pukekaihau Pa was situated in relation to mahinga
kai: food gathering places. South of the pa, the lakes Whatuma and Ongatoro
were renowned sources of premier kai (food), including large tuna (eels) and
fish. Wetlands extended from the Tukituki River to the foot of the pa,
attracting migrating birds. Residents of the pa only needed to travel a short
distance to the northern banks the Tukituki to reach the large Tarewa forest,
where birds and berries were abundant.
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The tipuna (ancestors) managed all natural The
resources Lo ensure they were available in res
season. Diverse produce gathered nearby sea
and brought to this pa at different times of anc
year included: flax, fern root, berries, yea
pollen, kererd and other birds, tuna (eels), pol
fish, kakahi (freshwater mussels), and kiore fish
(Polynesian rats). kio
Residents of the pa of all ages and genders Res
participated in food gathering and par
preparation. Everyone had a role to play — pre
whether it be making tools and equipment, whi
hunting/gathering produce, or hus
preparing/serving food. pre

HINAKI
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FLAX WEAVING

The tipuna (ancestors) used The fipuna (ancestors) used
flax to create an assortment Aax to create an assartment
of cloaks, belts, baskets, of cloaks, belts, baskets,
mats and ropes. The art of mats and ropes, The art of
flax weaving — and Rax weaving —and
harvesting — was done by harvesting — was done by
female practitioners. female practitioners.

HANGI

Hangi (earth ovens) could steam
large quantities of kai (food): eels
wrapped in flax, kakahi
(freshwatg;_‘: nussels),
taro, and fern roots.

FERN ROOT

{l"hc tipuna (ancestors)
maintained karinga aruhe (fern
root cultivations), They dried
the fern roots, then later
cooked them by soaking them
in water, roasting them, and
then pounding to soften them.
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Ti kouka (cabbage trees) were a T
rich source of food. The kauru ri
{rhizomes) were edible and often (rl
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The roots were eaten when other iz
foods were scarce. w
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