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Mata riki By: Brooke Palmer
Matariki is a star cluster which appears in
the night sky during mid-winter (June-July)
in New Zealand. In English, the cluster is
called the Pleiades and it is one of the star
clusters nearest to Earth. It has hundreds of
l stars but only 9 are visible to the naked eye.
N It is significant in Maori culture as according
N to the Maramataka (Maori Lunar Calendar)
| the reappearance of Matariki brings the old
lunar year to a close and marks the
l beginning of the new year. Each of the nine
: | stars has a distinct story and significance in
o Tl Ma3ori culture.
Traditionally, a ceremony with 3 parts was held when Matariki appeared
clearly in the sky. Maori would look to the stars for a forecast of the
coming season's prosperity, the colour, brightness, and distinctiveness of
each star would be assessed, and forecasts were made according to each
of their associations.

After the forecasts had been read, a ceremony called te taki moteatea
(the reciting of laments) was held in which the names of everyone who
had died since Matariki's last rising were recited. Maori believed that the
spirits of the dead were collected during the year and at the setting of
Matariki they were led into the afterlife. On the rising of Matariki the
deceased of the past year were carried up from the underworld into the
night sky to become stars.

The final part of the ceremony was an offering of food to the stars. It was
thought that Matariki would be weak after guiding the spirits of the dead
up to the stars and in need of sustenance. A small hangi (earth oven) was
built, with heated stones in a pit on which food, a layer of leaves and
then dirt was placed. The uncovering of the cooked food released steam
which rose into the sky and fed the stars, the steam being the hautapu
(sacred offering).

The Matariki ceremony was followed by days of song, dance, and feasting
— known as te matahi o te tau (the first fruits of the year), celebrating
prosperity, life, and the promise of the year to come.

These days Matariki is celebrated by sharing (kai) food, singing songs,
telling stories and playing music with friends and whanau (family). It is a
time to remember those lost since the last rising of Matariki, give thanks
for what we have and look foward to the new year.

Matariki was officially celebrated as a public holiday in New Zealand for
the first time on June 24th 2022. This year it will fall on 14th July.

Y This Month’s Word ¥

Japanese: English: Chinese:
£ star 2R
hoshi XIngxing
French: Malay: Maori:
étoile bintang whet

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Mano Hooper

TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Paté Chinois

Paté Chinois is a recipe that
comes from the Québec
region of Canada. Although
it's similar to what's known as
"Shepherd's Pie", it's easier
and can be made at a lower
cost. My family made this
often, especially on busy days.
The best way to eat it is
topped with some ketchup!

Ingredients <For roughly 4 people>

Potatoes 3 medium
Onion 1/2 medium
Ground beef, or ground pork/beef mix 300g
Creamed corn or sweet corn 1can (180 g)
Butter 1 tbsp
Milk 100ml
Salt, pepper To taste
Qil 1tsp

Instructions:

1. Preheat the oven to 190°C.

2. Peel, cut and boil the potatoes.

3. While the potatoes are boiling, finely chop the onion.
4. Once the potatoes are soft, drain and mash them.
Add salt, pepper, butter and milk and mix thoroughly.
5. Heat the oil in a frying pan, and cook the onions until
semi-transparent. Add the ground meat, salt and
pepper, and cook until the meat is cooked through.
Drain any remaining liquid.

6. Lightly press the meat into the bottom of a small
baking dish (such as a cake pan). Drain the corn and
layer over the meat. Lastly, layer the mashed potatoes
on top and make sure the top layer is flat.

7. Bake in the preheated oven for 20-30 minutes, until

browned on top. By: Mano Hooper

* CIR Eventsx

% English Conversation Club %
Every 2" & 4th Saturday 10-11 am (Online)

% Japanese Language Classes %
Various levels available, inquire for more info
% CIR Radio Program %
76.2 FM Radio Niseko, Saturdays 11-11:50 am
% Malaysian Cooking Class (Jom Masak) *
15th July (Sat), 10:30~13:30
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