
'{w/µre,coMMUHITY GAROEHERS 

sharing food 
cy knowledge 

An Auckland teaching garden is showing how gardening is a 

way we can all do our part for the planet. 

WORDS GRETCHEN CARROLL PHOTOS KA/PATIK/ PROJECT 

T
he Kaipatiki Project started in 1998, 

developing from a community campaign 

to restore the local stream environment 

degraded by the construction of a road bridge. 

The Project has grown in size and scope since into 

a mu/ti-faceted charitable enterprise promoting 

sustainable living initiatives and encouraging 

She says gardening is accessible for people 

who don 't have fluent English, because the 

Project's hands-on teaching facilitates learning 

by watching and doing. 

FOOD FOR FAMILIES 

The food-growing workshops are always well

subscribed, and the concluding shared meal is a 

highlight. the Kaipatiki community to get amongst the 

fight for the environment. Today, the Kaipatiki 

Project is an eco-hub, which includes a native 

plant nursery, a teaching garden, and community 

compost hubs in Birkdale (where the Project's 

"We go around the garden and pick a big salad 

bowl, aiming for at least 10 different salad plants 

and usually end up with 20. We suggest people 

bring something from their culture to share and 

encourage it to be zero waste. But there's no main site is) and Hobsonville Point; a zero-waste 

hub in Northcote; and restorative programmes 

delivered in reserves, streams and coastal 

margins in Auckland's north. 

pressure, and it's fun. 

"I always learn something from the 

participants, because they often will use different 

plants or parts of the plant," says Judith. "Recent events have created a renewed 

interest in how we can build up our own 

resilience household by household, 

neighbourhood by neighbourhood," says 

Kaipatiki Project's Manager, Janet Cole. 

A key initiative during the past two years has 

been to host food garden workshops for local 

ethnic communities, including Middle Eastern, 

Latin American, African, Asian and Continental 

European, led by Teaching Garden Coordinator 

Judith Rosamund. 

"Since Covid, there's more awareness of the 

importance of growing food and learning those 

skills. The lockdowns made people stop and 

think about food supply," says Judith. 

Judith doesn 't like to waste any parts of plants 

that can be used; for example, she likes to 

include young kumara leaves in a salad. 

"There 's so many parts that we waste because 

we don 't know what to do with them, so we just 

chuck them away. When you grow your own 

food, you understand the effort that's gone into 

it, and value your food more. We've lost a lot of 

that sense of value because we go to the store 

and it's cheap. Food is a taonga." 

Janet Cole noticed the participants were 

particularly enthusiastic about the kumara. "The 

kumara were huge and made everyone realise how 
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· ·: Westpa Auckland Business Awards 2022 for; 

Excellence in Community Contribution. 
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"We are?o pleased,t(?.have been recognised for our; 

work here_'.in t~ aip~y_ki s~mmun,ty," comments 

Judith RosamuMfJ.h.ough it has not oeen easy, 
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~,oVE Teaching Garden Coordinator Judith Rosamund hard at work. 

,osrrE FROfol roP Teaching people how to grow food is a focus for the teaching garden; Many . 

~;lunteers work in the native plants n~rsery, and Kaipatiki tracks how nati~~ plant~ a~d gardernng 

work to complement each other; Sharing ka i is an integral part of the Karpatrkr Proiect s workshops. 

much size pre-selection is done in stores. 

whereas, our focus is helping people to 

produce food for families, so growing a 

huge kumara is a bonus and exciting. We 

only needed about eight or nine to fill the 

whole wheelbarrow," says Janet. 

GROWING SUSTAINABLE FUTURES 

sustainable gardening is a way we 

can all do our part for the planet, says 

Judith. "Everybody eats, so everybody 

can be part of the solution. 
"Not sending food to landfill but 

composting our food scraps instead is 

probably the most important thing that 

any of us can do individually, as well as 

not wasting food and growing a little bit, 

or joining a local food hub or supporting 

local farmers," she says. (Turn to page 52 

to read about how to compost.) 

The Kaipatiki Project has about 130 

regular nursery and teaching garden 

volunteers, and there are two volunteer 

sessions a week. Staff don't just assign 

jobs to the volunteers; they work 

alongside them to promote teaching and 

learning exchanges. They emphasise that 

growing your own food is not only good 

for the soul - it also eliminates plastic 

waste because you can pick as you go. 

Seedlings are grown in a polytunnel. 

They've been buying most of their seeds 

to date, but they're now in a position to 

save seeds. They grow enough produce 

to share with the local community and 

for volunteers to take home. 

The garden is surrounded by harakeke 

and is beside the Kaipatiki Stream, 

where the team has carried out riparian 

margin planting. 
"One of our particular interests is 

how gardening and harvesting work 

in with our native plants and how they 

complement each other in terms of 

attracting a wide variety of birds and 

insects to the garden," says Janet. 

Ka ipatiki's native plant nursery eco

sources, propagates and pots up more 

than 80 native plant varieties, growing 

40,000 new plants annually, mainly to 

regenerate local reserves. 
There are pollinator beds to support 

beneficial insects, and the team has 

introduced a site-specific maramataka 

calendar (Maori Moon calendar), 

recording observations and learnings to 

help plan the cycle of activities. 

Judith leads three different compost 

hubs in Auckland and wants to engage 

more than 100 local households in 

each. If you are interested to learn more 

about this, or the Kaipatiki Project's 

workshops on backyard or community 

gardening, visit kaipatiki.org.nz 

Gretchen Carroll lives 
in Tamaki Makaurau. 
She loves good books 
and coffee, and getting 
into nature. 

S gretchencarroll.journoportfolio.com 


