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When is Matariki celebrated: Matariki

begins to rise in the last few days of
This month Playschool wants to celebrate May, and this symbolises the coming of
Matariki with you. Matarii is the Maori the Maori New Year. Some iwi (tribes)
name for a group of seven stars known as  start celebrations when Matarii is first
the Pleiades star cluster. Some people think  seen, however it is the first new moon

of Matariki as a mother star with six after Matariki that officially signals the
daughters, and it is often referred to as Maori New Year. Some people celebrate
the Seven Sisters. the New Year on the day the new moon

rises, and others celebrate on the day
after the new moon. Celebrations can
last up to > days.

The tamariki had so much fun last

Child friendly recipe - PRSI
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Ingredients:
1% cups of plain flour  1/2 cup of caster sugar Y tsp vanilla essence
1509 butter (at room temperature) Extra caster sugar or icing sugar for dusting
Directions:
Line a baking tray with baking paper
Sift, Flour into bowl & mix in sugar and vanilla
Rub butter into dry ingredients with your fingers until the mix resembles coarse
breadcrumbs.
. Using your hands, form dough into a ball and place between 2 sheets of baking paper
Roll the dough out until it's about 2-> cm thick and cut using a star cookie cutter.
Place your stars at least cm apart on a baking tray.
Bake for 10 - 15 minutes at 180, checking regularly until golden.
. Remove from the oven and then dust generously with caster sugar or icing sugar
before letting cool completely. :
This is now when the kids can get creative with icing, chocolate and hundreds and ¢
%“ thousands, creating as many different stars as possible. 3
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Galaxy Dough
ebrating Matariki (Maori New Year) with Playschool

This year the Matariki cluster will set on 15 May and return from 12—16 July. The Matariki period is 12-20 July
You can teachfyour tamariki (children) that Matariki is seen as an important time to celebrate the earth and show respect for the land on
which we live, teaching them about sustainability, food growth and preparation. This is @ great opportunity for engaging whanau and
tamariki in exploring other cultures too.

This year Playschool would like to celebrate Matariki with you by creating your very own galaxy dough — that represents your very own
stars in the night sky. Dough is not only great for creativity but also imagination, fine and gross motor skills and exploring sensory play.

BEST EVER NO-COOK GALAXY DOUGH RECIPE

2 cups plain flour (all purpose)

2 tablespoons vegetable oil

1/2 cup salt

2 tablespoons cream of tartar

black food colouring

few drops glycerine

Tto 15 cups boiling water (adding in increments until it feels just right)

Tnstructions:
Mix the flour, salt, cream of tartar and oil in a large mixing bowl
Add food colouring TO the boiling water then into the dry ingredients (an adult needs to do this for saf ety reasons)
Stir continuously until it becomes a sticky, combined dough
Add the glycerine (optional)
Allow it to cool down thentake it out of the bowl and knead it vigorously for a couple of minutes until all of the stickiness has
gone. * This is the most important part of the process, so keep at, it until it is the perfect consistency! *
If it remains a little sticky, then add a touch more flour until just right
Below are some ideas you and your whanau might like to explore to celebrate Matariki, while also exploring the benefits of visits and
outings with your tamariki. When engaging tamariki in visits and outings they are exploring new experiences and increase their
understanding of the world around them, while also supporting social confidence.



