
Matariki

(W) Wāhine/Female, (T) Tāne/Male

Ngā mata o te ariki Tāwhirimatea
The eyes of the God

Ururangi/Merope (T)

Pōhutukawa/Sterope (W)

Tupu-ā-rangi/Atlas (T)

Matariki/Alcyone (W)

Waipuna-ā-rangi/ 
Electra (W)

Hiwa-i-te-rangi/ 
Calaeno (W)

Waitī/Maia (W) Tupu-ā-nuku/Pleione (W)

Waitā/Taygeta (T)



Matariki
Takakau
Māori Bread

Great to share at Playcentre for Matariki
Real Takakau has no rising agent (ie. baking powder), just flour 
and water. This recipe uses quite a large quantity of flour. It can be 
prepared and baked 35 minutes before a main meal is served or 
served hot or cold with butter, jam and a cup of tea. 

Takakau Māori Bread - Serves 20

Ingredients
•	 5 cups of flour
•	 5 teaspoons of baking powder
•	 600mls milks (approximately)

Method
Pre-heat oven to 200C.
Sift flour and baking powder into a large bowl.
Make a well in the centre and pour in milk, combine mixture together. 
Turn out onto a floured bench and knead gently with floured hands. 
Roll to a flat round shape.
Ideally lightly flour a round pizza tray and knead dough into the tray 
and to the inside of the edges.
Bake for approximately 30 minutes or until golden brown.
Serve hot and/or allow to cool. Leftovers when cooled can be covered 
with a damp tea-towel and stored in an airtight container.



Matariki

Tirama Tirama Matariki
Me ana Tamariki
Tupu-ā-nuku
Tupu-ā-rangi
Waitī
Waitā
Waipuna-ā-rangi e
Ko te pōtiki ko Ururangi

Twinkle Twinkle Matariki
And her children
Tupu-ā-nuku
Tupu-ā-rangi
Waitī
Waitā
Waipuna-ā-rangi e
And the youngest, Ururangi

https://www.youtube.com/watch?v=lWl95sVbb5o

Tirama Tirama Matariki Waiata
Stars Song



Matariki
Karakia
Te Ao o te Harakeke Karakia
Ko Io-matua-kore
Ko Whaea rikoriko
Ko Rangi-nui
Ko Papatūānuku
Ko Tāne
Ko Pakoti
Ko te Harakeke
Ko te Kōrari
Ngā Taonga whakarere iho
O te Rangi
O te Whenua
O ngā Tūpuna
Homai hei oranga mō tātou
Tihei Mauri Ora!

Prayer for matters related to flax
Treasures handed down
By the Heavens
By the Earth
By the Ancestors
As sustenance for us
The first breath of life!

This karakia acknowledges the whakapapa of the harakeke 
and is used before harvesting harakeke.



Matariki
Harakeke Guidelines

Written by Dianne Meades. Information from Fun with Flax, 50 projects for beginners by Mike Pendergrast. ISBN 0-474-00202-0



Matariki
Harakeke Star

Written by Dianne Meades. Information from Fun with Flax, 50 projects for beginners by Mike Pendergrast. ISBN 0-474-00202-0


