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Happy birthday to:
Have a wonderful day!

Chef of the Day Albert Thompson learnt how to make a Roast
Vegetable Salad.
“Next time I create this recipe I would make sure that I only do one
peel so I don't waste any food that I am preparing. We also learnt
that we wash our washing boards once and dry them three times
so they are ready for the next class.
Gardener of the Day Cooper Taouma
In today’s session we transplanted the
strawberries from behind the office to
the garden. There was a lot of rubbish
that we also put in the bin. I did some
research about celeriac and learnt that
it has a scientific name Apium
graveolens and is also called turnip
rooted celery and celery root. We also
took the weeds out from the garden bed
and harvested the celeriac to add to
the Roast Vegetable Salad. We also
started a new strawberry bed next to
the hall as it has a lot of sun there.

Albert seasoning and mixing the Roast Vegetable Salad.

Transferring the strawberries.

Ngake and Whataitai return
to Te Whanganui-a Tara

Cooper harvesting the celeriac.

Wellington Waste Heroes
Waste Audits in Rooms 4,5,6,7,8 with James from Waste
Heroes.

We learnt that:
●
●

●
●
●

We can recycle plastics which have the numbers 1-7
inside the recycling triangle symbol.
We can reduce our lunchbox waste by buying bulk
bags and taking small amounts in a reusable
container.
We can use beeswax wraps, paper or cloth napkins
to wrap our sandwiches instead of plastic wrap.
We can compost the fruit peels and cores.
First we can REFUSE plastic, then we can REUSE
some plastics and then we can RECYCLE plastic.

