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Hāngī
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This is a hāngī. 
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A hāngī is a way of cooking 
food in the ground. 
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Meat can be cooked in  
a hāngī. 
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Potatoes, kūmara, pumpkin, 
cabbage – and pudding can  
be cooked in a hāngī.
What a treat!
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To lay a hāngī: 
Get some wood and some 
stones. Put the stones on top 
of the wood.
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Set fire to the wood. 
The stones on top of the 
wood will get very hot.
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Dig a pit. 
The red hot stones will go 
into the pit.
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Peel the potatoes and the 
kūmara. 
Chop the pumpkin.
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Wash the cabbage.
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Wrap the food. 
Put the food into baskets.
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Put the hot ashes and the 
hāngī stones into the pit.

12 XR405



Put the food on top of the 
stones.
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Lift the hāngī when the food 
is cooked.
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Say a karakia kai.
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Come and eat! Kai pai!
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Discuss with your student

1. What is a hāngī?

2. Why do you think the stones must 
be very hot?

3. How do the hot stones and the wet 
sacks cook the food?

4. Have you eaten a hāngī meal?  
Tell me about it.




