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MAHI KUKUME O TE POKENGA TAKAKAU ITARIANA 
 

Taku pokenga takakau Itariana. Ko te wā tēnei e mahi ai tātou i te 

takakau Itariana tino pai rawa atu. Haere mai tāua.  

 

He ipu 

He pokanga takakau Itariana 

He hopane piha 

Tiihi Mozarella 

Kinaki tomato 

Puehu paraoa 

 

Nau mai ki taku kīhini mahi takakau Itariana. Ko tēnei te wāhi mo te 

mahi kukume! 

Tuatahi, me tautau te pokenga nei ki te paraoa.  

Tētahi taha, me tētahi taha. 

Mutu atu, me kukume kia ō ai ki tēnei hōpane piha.  

Anei aku matimati hei kukume i te pokenga. Kūmea atu, kūmea mai 

E hia tōna rahi i muringa mai? 

Te pai o tā tātou mahi kukume e hoa mā. 

Kua ō rānei ki te hōpane?  

Tino kino te hē! Nohinohi rawa atu! 

Ae ae. Me mahi anō, kia kaha.   

Anei aku matimati hei kukume i te pokenga, Kūmea atu, kūmea mai 
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E hia tōna rahi i muringa mai? 

Te hanga nei, kua rahi ake.  

Engari, kua tae rānei ki te rahi tika?  

E nohinohi rawa tonu ana. Maumau taima noa iho.  

Taku kaha ki te mahi, e kore kē e ō!  

Taihoa! I wareware au ki taku neke huna.  

Te panga! Me pēnei.  

Kua tika te rahi iaianei? Kua tika te rahi, ae. 

Kotahi pokenga takakau Itariana kua oti!  

Me tapiri ngā tiihi me ngā kinaki ki runga a, me tunu kia tika! Mā tētahi 

pakeke koe e awhina! 
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STRETCHING DOUGH TO MAKE AN ITALIAN PIZZA 
 
Aha! my pizza dough. It’s time to make the perfect Italian pizza.  

Come with me.  

 

You will need:  

A large bowl 

Pizza dough 

Pizza pan 

Mozarella cheese 

Tomato Sauce 

Flour 

Welcome to my American pizza kitchen, this is where the magic of 

stretching happens! First, we dip our pizza dough in this flour.  

This side and then this side. 

Now, let’s stretch it to fit this pizza pan.  

Let’s use our fingers to stretch the dough, Stretch and 
turn, stretch and turn. 
How big is it now? 
Ah what fabulous stretching we did. Let’s see if it fits the pan.  

FAILURE! It’s way too small, it’s tiny! 

Yes, yes, let’s try again. Kia kaha.   
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Let’s use our fingers to stretch the dough, Stretch and 
turn, stretch and turn. 
How big is it now? 
Well it certainly looks bigger. But is it big enough?  

It’s still too small. Why do I bother? I work so hard and still it 

doesn’t fit.  

Wait, I forgot my secret move. The hand flip! It looks like this.  

Is it big enough now? Let’s see. 

One Italian pizza base, done!  

Now we just add our toppings and cook it!  

Get an adult to help you! 

 


