
Autumn, is here and is giving us a taste of the winter that is coming.

“The name for autumn was ngahuru, an archaic word for ten. This

was because autumn started during the tenth month (February–

March) in the traditional calendar. Ngahuru was also the name for

harvest, which occurred at this time. The saying ‘Ngahuru, kura kai,

kura tangata’ (harvest-time, wealth of food, the wealth of people)

indicated that food was plentiful in autumn.”

With the rain coming, we ask that our tamariki come prepared with

their winter coats and gumboots. 

Despite the wet weather, we will be exploring the natural and local

environment to the best of our abilities with our weekly excursions. 

Engaging with nature allows children to grow in all areas of their

development and create a path for lifelong learning. In the coming

weeks, we will be working with our tamariki to explore what we can

plant in our gardens. 

“Children need the freedom to appreciate the infinite resources of

their hands, their eyes and their ears, the resources of forms,

materials, sounds and colours.”   Loris Malaguzzi

-  Museum Excursion -
6th May
- NZ Sign Language
Week.   10th May
- Mother 's  Day -  9th
May.
-  Internat ional  Day of
Famil ies.  15th May 

Wet Weather Gear

As the weather starts
to cool  down, we wi l l
need warmer c lothing,
gumboots and lots of
spares as we have
some amazing
puddles when i t  ra ins!
Please label  your
clothing and foot
wear.

Materials

We are keen to take
technology equipment
off  your hands for our
tamarik i  to explore,
telephones,
keyboards or laptops.
Also,  any natural
treats you may have
ly ing around at  home
- eg,  gum tree
branches,  pine cones,
harakeke f lowers.

Important dates

-  NZ Music Month.
-  KiwiExcursion -  5th
May

- Pink Shirt  Day –
Speak up.  -  21st May
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Kia Ora friends and whānau, 
We have welcomed new friends this past month. Nau mai haere mai to Celine, Linda, Jayda and their whānau. It has
been such a blast getting to know you all and we look forward to supporting you on your learning journey here at

Learning Links Alexandra street.
 

April has been a wonderfully busy month for us, the continuation of our sustainability programme has revealed a
myriad of learning opportunities about our environment. It has also allowed many of our tamariki to enjoy experiences

such as seed planting, recycling paper, recycled box constructions.
 

We went out to visit our local library to listen to stories read by Christine, we enjoyed the books. We went on a tour of
the library and a special look behind the scenes of where the brands new books come in and are put in the Library

system. Regular excursions and developing our local curriculum is sitting at the forefront of our strategic plan here for
ALexnadra street. We can't wait to make more meaningful and robust relationships with special places around our local

area. If you have any advice or hotspots please feel free to let your key kaiako know so we can add them to our
planning. 

 
This past month has been full of discovery within the centre too; Learning about volcanoes, building in the sandpit and
experimenting with baking soda and vinegar. We also have been experimenting with plastic bottles, putting together a

tornado bottle. Watching the gravity pulls the liquid through an opening to form a rotating tornado. The children
enjoyed spinning and squeezing the bottle for different experiences. We have a few keen scientists here at Alexandra

Street.
 

We are excited to see what the next month brings.
Nga mihi nui,

Hannah, Bonnie, Li, Catherine, Rachel, Heather, Anika, Nikki and Lou



Feijoa Muffins
75g softened Butter

1c chopped Feijoa’s

2 eggs

3/4c white sugar

2 tsp Baking powder

2c standard grade flour

Add milk to achieve a soft consistency

Preheat oven 200*

Cut feijoas in half and scoop out pulp with a spoon and

overfill cup

And chop.

Melt butter in a bowl, add feijoa and stir

Add unbeaten eggs and combine, fold in dry

ingredients 

Add milk for a soft consistency 

Spoon into muffin pans, bake for 10-15mins 

Top with cinnamon and sugar 


