







https://www.mpi.govt.nz/food-safety/community-food/marae-food
https://www



https://www.tasteofhome.com/article/braising-meat






https://www.seriouseats.com/reci





















https://spicysouthernkitchen.com/best-way-to-cook-corn-on-the-cob












https://www.nzte.govt.nz/en/export/market
http://www.mana.eo.nz
https://maoritelevision.com/tv/shows/iwi-anthems/S02E005/iwi-anthems-series-2-episode-5
http://www
http://elearn.waikato.ac.nz/mod/resource/view.php?id=174650
https://www.nzqa.govt.nz/providers-partners/assessment-and-moderation-of-standards/assessment-of-standards/generic
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