
54 | MANA MAGAZINE WWW.MANA.CO.NZ | 55

Growing a maara kai garden at home and using rongoā Māori medicines 
are just some of the traditional methods young Māori are incorporating 

into a greener lifestyle. Mana talks to two families that are building 
towards a sustainable future.

 WRITTEN AND PHOTOGRAPHED BY QIANE MATATA-SIPU
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vegetables are being grown year-round. 
The household grows aubergines, toma-
toes, chilies, herbs, capsicum and green 
leafy vegetables such as lettuces. There are 
also fruit trees plotted around the property 
and native, edible plants. 

Saving money on produce means the self-
employed couple who manage their music 
recording studio from home can divert 
money to things such as their mortgage 
and, in turn, work less and spend more time 
with each other doing the things they love. 

“But, we’re not hippies,” laughs Chetland. 

With his background as a research-ac-
ademic, he does a lot of his own research 
into environmental products and keeps an 
eye on peer-reviewed data before commit-
ting his family. “Over the last 40 years, hu-
manity’s ecological footprint has grown 80 
percent,” he says. “Any movement to reduce 
that can only be positive. We all need to look 
at our behaviour and how we are affecting 
the world.”

Hamon adds: “Look at countries like 
Thailand, for instance. They can’t drink 
water out of their taps without getting sick. 

The production of meat and dairy has a high 
carbon footprint and the products in our 
landfills take decades, sometimes centu-
ries, to decompose. It is a human responsi-
bility to keep our world clean and making 
small changes to your own lifestyle can 
help do that.”

With those impacts in mind the family eat 
a vegetarian diet with low dairy consump-
tion. Since Zen-Awa’s birth they have com-
posted all his disposable nappies, reducing 
the breakdown to six months as opposed 
to hundreds of years if they were put into 

“This lifestyle has 
become more popular 
and ‘cool’ but its 
essential to know why 
you are doing it.”

ECO-TOA

HUFFLING AROUND 
her kitchen in her two-
bedroom Titirangi 
home, Huia Hamon 

pops her head up from behind her dried-
goods cupboard, successfully finding her 
large glass jar of mushrooms. “If the world 
were to collapse tomorrow, we’d be fine,” 
she proclaims with a large smile. “We could 
survive for months in our home just by living 
like how we are today.”

The musician lives in a humble bunga-
low on a large West Auckland property with 
her husband Chris Chetland and their two 
year old son, Zen-Awa. 

“Our son has had a lot of influence over 
the way we live,” says Hamon (Ngāti Porou, 
Uawa, Te Aitanga a Mahaki). “We are very 
environmentally conscious and live as sus-
tainably as we can. Not just for our im-
mediate health and wellbeing, but for his 
future, too.” 

Hamon is one of a growing group of 
young Māori making an effort to reduce 
their carbon footprint and incorporate more 

S
HOMEMADE 
HOUSEHOLD 

CLEANER 
Fill ½ bucket with warm 
water. Squeeze in two 
whole lemons. Add a few 
drops of essential oils 
(peppermint, mint, euca-
lyptus) for a nice smell 
and use as a disinfectant 
wipe or floor cleaner. 

For areas with scum, 
like showers, put baking 
soda on a soft scourer and 
rub onto the shower walls. 
Spray over white vinegar 
(from a spray bottle) and 
the two will react to dis-
integrate the scum. This 
mixture can also be used 
on the oven and stove top. 

traditional ways of living, from growing and 
harvesting a home-based maara kai (veg-
etable) garden, to composting, supporting 
organic products and becoming more en-
vironmentally sustainable.

“We are saving well over $100 per week 
just by growing our own vegetables alone. 
In the summer we have so much produce, 
growing over ten kilograms of tomatoes per 
week for instance. We’re often gifting them 
away to friends and family.”

With raised garden beds and a homemade 
greenhouse using a hydroponic system, 
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landfill, and their recycling efforts see them 
only put a rubbish bag out once every two-
three weeks. Along with growing their own 
kai they also have a water tank to collect 
rainwater for their garden and they support 
organic food and household products. 

“This lifestyle has become more popular 
and ‘cool’ but its essential to know why you 
are doing it. Eating and buying organic for 
instance isn’t just about being healthier, it’s 
about supporting the production methods of 
that business and making a conscious deci-
sion to contribute to the industry.

“Every step we take we are helping remedy 
a universal problem, while saving money in 
the process,” says Hamon. 

Living this way also connects Hamon to 
her Māori roots. 

“My grandparents lived straight off the 
land,” she says. “My papa would get every-
thing from the bush or the farm and they 
would barter or swap goods. They would 
even grow their own corn and grind it into 
flour. Their diet was largely seafood and 
there was no lawn to be seen at their house, 
it was maara kai gardens everywhere. We 

hope to be more like that as we get older.”
Traditional influences have also helped 

Roimata Paoo (Tainui) create a more sus-
tainable lifestyle for her family. 

The Natural Medicines lecturer and 
rongoā Māori practitioner says she uses 
natural cues and Māori methodology to live 
more sustainably. 

“When Matariki comes around we know 
it is time to prep for the harvest. But not 
many people know that when the kūmarahou 
grows, that is when you plant the kūmara or 
when the pōhutukawa grows, it is time to 

plant your brasicas [cabbages, cauliflower 
etc],” she says. “I look for cues from crea-
tion to direct the way I live.”

With six children to feed it has been the 
financial aspect of sustainable living that has 
really driven Paoo’s passion. She doesn’t use 
any preservatives or sachet 
flavouring, instead prefer-
ring to use raw, whole foods 
and “having a tutū” to come 
up with unique flavourings 
from herbs in the garden, 
such as kawakawa. 

Growing kai as a family 
has helped introduce more 
vegetables to her children’s 
diets and she notes, there is 
also a wonderful sense of ac-
complishment to know the 
kai on the plate came from 
your own hands. But, she 
points out, there’s an even better sense of 
happiness knowing it was essentially free.

“Auckland is such an expensive place to 
live and I could spend close to $80 per week 
just on vegetables alone. On top of that we 
have meat, dried goods, household sun-
dries—and that’s just from the supermar-
ket. When you pair those vital things with 
petrol, power, water, maintenance, insur-
ance, it’s just too expensive to live today. 
We live sustainably because we have to.”

When Paoo’s daughter began to suffer 
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“My mum taught me 
that everything we 
need in life comes from 
our ngahere, moana 
and whenua. So it is 
only natural that we 
should be using those 
ideas to live today.”

ROIMATA’S 
HOMEMADE 

PEPPERMINT 
TOOTHPASTE 
1-2 Cups baking soda

2 Tbsp salt
2 Tbsp glycerine 

3-4 drops of peppermint 
essential oil. 

Mix together and use. 

from severe eczema, the family also decided 
to make their own soaps, shampoos, washing 
powder and cleaning products. 

“Little steps, like making your own 
toothpaste, can have its cost-saving effects. 
And health-wise, you know exactly what is 

going into the products you 
are putting in your body and, 
in turn, into our atmosphere 
and down our drains.”

Using her rongoā knowl-
edge Paoo often makes natural 
medicines for her whānau 
and always has kawakawa, 
kūmarahou, lemons and 
honey for home remedies. 

Her next step is to estab-
lish a beehive for homemade 
honey and look further into 
grazing chickens. 

“My mum taught me that 
everything we need in life comes from our 
ngahere, moana and whenua. So it is only 
natural that we should be using those ideas 
to live today. It’s not only better for our 
health, our pockets and our lifestyles, but 
it is also better for our Earth.” 

HUIA’S TIPS FOR 
LIVING MORE 

SUSTAINABLY 
Be conscious of what you 
are buying. Check the 
nutrition content and also 
to see which country the 
product was made—this 
will give you an idea of 
its carbon footprint. Also 
look at what it is packaged 
with and how much of its 
packaging can be reused, 
recycled, or go to landfill. 

Put all your food scraps 
in a compost heap, in the 
garden, or even in a pot 
of soil outside. Not in the 
rubbish bin. 

Start a vegetable 
garden, even a small one. 
Share your seedlings with 
friends, swap crops and 
share your produce. Once 
you start you will influence 
your tamariki, whānau and 
friends, too. 

   READ Domestic Goddess on a Budget by Wendyl Nissen 

  WATCH Maara Kai on Māori Television on Demand  
           (MaoriTelevision.com)


