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The Chook Book. A Teacher’s Guide
A teacher’s guide to supplement and extend the student information and activity-based Chook Book.

TEACHER INTRODUCTION
The Student Chook Book is designed to
encourage students to conduct detailed
investigations into poultry and egg farming
in New Zealand. The student resource is
Web-based with links to relevant PDFs,
videos and web pages. It consists of twelve
sections and teachers can choose between
individual student research, group
research and discussion or shared reading
and discussion for the whole class.

It is recommended you use a variety of
ways that best suit the activities.The student
resource concludes with a true/false
statement fact sheet which can be
completed by individuals or in groups.

For individual evaluation of the key 
ideas covered in the student resource,
photocopy and have each student
complete the multi-choice evaluation 
sheet provided at the conclusion of this
teacher guide.

LEARNING AREAS AND CURRICULUM STRANDS

SCIENCE: Living World Strand
Students will …

• Learn how chickens interact with each other and the different
environments in which they are farmed.

• Understand the needs of chickens and their relationship to
the environments in which they are kept and how this affects
their health and welfare.

• Understand how and why chicken farmers need to create
suitable environments for their birds and how and why the
chickens react to the environments in which they are farmed.

HEALTH: Personal Health & Physical Development, Home
Economics Strands
Students will …

• Investigate and gain an understanding of the nutritional
needs we have and how chicken meat and eggs provide a
major part of these needs.

• Understand how the proteins, vitamins and minerals provided
by chicken meat and eggs help us grow and keep us healthy.

• Discover that understanding our nutritional needs will help
us make healthy and nutritional food choices.

SOCIAL SCIENCES: Place & Environment, Continuity & Change,
Economic World Strands
Students will …

• Understand the relationships that people have with the
environment in the context of chicken and egg farming and
how an understanding of this relationship will affect the
choices that they make.

• Be able to place the changes to chicken and egg farming
in New Zealand in an historical context.

• Learn about the economic choices that chicken farmers can
make and how these choices effect the way they farm
chickens and the choices consumers will make.

TECHNOLOGY: Technological Knowledge Strand
Students will …

• Discover how modern systems designed for a specific
purpose have improved the outcomes for chicken farmers,
consumers and created an environment that provides for
the needs of chickens.

ACTIVITIES, KEY IDEAS & INDICATIVE ANSWERS

Each of the twelve sections of the student resource provides
introductory information and poses questions for students to
discuss and answer. For each section we include two or more
of the following:

• Key Idea(s) being developed in the section.

• Indicative answers to student questions. Use these answers
as a general guide only as students will frame their answers
in many different ways.

• Additional activities, research topics and further Web links
may be included.
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EXPLORING THE POULTRY FAMILY

Student Activity One
Key Idea(s): Chickens are part of the larger poultry family but
today chickens are the main type of bird farmed in New
Zealand.

• Activity one is for motivation and general discussion.

• The link provided is UK-based and many of these breeds
do not exist in New Zealand and many poultry types are not
farmed here. Visit the following two websites to find outwhat
types of poultry farms – apart from chickens – are presently
being farmed in New Zealand.

WEB LINKS:
www.cantervalley.co.nz/shop/turkey.html
www.chooks.co.nz/other-birds

ANCESTORS OF TODAY’S CHICKENS

Key Idea(s): The most likely ancestor of today’s modern
domestic chicken was the wild red jungle fowl.

Student Activity Two: Indicative Answers.
1. Domestication of the chicken dates back to at least 2000

BC.

2. Chickens’ ancestry can be traced back to four species of
wild jungle fowl. The red jungle fowl is considered the main
ancestor of today’s modern chickens.

3. Purebred domestic fowls are basically the same as they were
100 years ago and are mainly raised by people asa hobby.
The commercial poultry industry is a science and has bred
(mostly) larger chickens which will produce highly nutritious
meat and eggs in the shortest possible time.

CHICKENS IN NEW ZEALAND – A SHORT HISTORY

Key Idea(s):

Captain Cook introduced chickens to New Zealand in 1773.

The first poultry farmers in New Zealand were missionaries in
the Bay of Islands.

After 1840 when the first settlers arrived many of them kept
chickens in their backyards for eggs. Chicken meat was
considered a luxury and only eaten once or twice a year.

Student Activity Three: Indicative Answers.
1. People kept chickens in coops and chicken runs in their

backyards.

2. Some poultry farmers kept their chickens in mobile arks
(coops) which could be moved around fields to stop the
ground of the coop from becoming muddy. Other farmers
kept their chickens indoors in barns with a litter floor and
nest boxes for laying eggs.

3. The intensive indoor system where many birds were kept
indoors was first used in 1915 and soon became common.

4. Before WWII, eggs were the most important purpose for
running chickens. This changed when American hospitals
and convalescent homes for wounded soldiers in the Pacific
asked for poultry meat. After 1950, special breeds were
developed for either meat or egg production.

FARMING CHICKENS FOR MEAT – INTRODUCTION

Key Idea(s):

 In spite of what some people believe, meat chickens are
farmed in buildings called sheds, houses or units.

Some sheds are very large and can house up to 40,000 chickens.
These sheds are open-planned and have a litter floor.

New farms may have as many as eight sheds and can farm up
to 320,000 chickens.

Student Activity Four: Indicative Answers.
1. The two main breeds we import are Cobb chickens from

the USA and Ross chickens from Scotland.

2. Incubation is the word for the hatching of eggs. Modern
incubators are electric and keep all the eggs warm so they
will hatch at the same time. Two generations of imported
chickens are hatched and the offspring of the parent stock
are raised for meat production.

FARMING CHICKENS FOR EGGS – INTRODUCTION

Key Idea(s):

The Brown Shaver and Hyline Brown are the main breeds used
for egg farming in New Zealand.

We farm chickens for eggs in several ways – cages (67%), free-
range (17%), barns (2%) and a new development called colony
cage farming that is replacing current cage farming (14%).

The egg farmer always makes sure the needs of the hens come
first.

Current cage farming is not allowed after 2022 and this will
make sure that the Five Freedoms will be better met. These
animal freedoms are: freedom from hunger and thirst; freedom
from discomfort; freedom from pain, injury and disease;
freedom to behave normally; freedom from fear and distress.

Student Activity Five: Indicative Answers.
1. Egg farming is so very important because there are 7 billion

humans now to feed and by 2050 there will be 9 billion to
feed. Eggs have the lowest carbon footprint of all protein
foods and contain minerals and vitamins that we need at an
affordable price.

2. We need at least 3.6 million hens to produce the number
of eggs we eat every year in New Zealand.

3. The strongest need for hens is to find a safe place to lay
their eggs.

4. Hens feel most secure clustering in a group. Even if more
space is available it is not an advantage to a hen. Having a
place to perch is also a high need. Hens also enjoy foraging
and dust-bathing behaviour.

5. Colony cage farming systems have been developed to
provide hens with more of the Five Freedoms.

6. Colony cage farming is based on scientific research providing
hens with more room to move about and interact socially.
The colony cage provides safe and private areas for laying,
perches for rest and fitness, litter areas for pecking and
scratching, and food and water are freely available at all
times.

7. Free-range farming also provides many of these advantages
but does not provide the same control over disease and
mortality rates. A free-range egg is about twice the price of
a colony-farmed egg, putting it out of financial reach for
some people.

8. Colony cages let hens behave in a more normal way and at
the same time help keep them free from disease and away
from predators. Colony cage farming provides a good
balance between hens behaving normally and eggs being
produced at a price people can afford.

9. A colony cage helps hens behave as hens do by providing
them with perches, areas to scratch and peck, being able
to mix socially with other hens and finding private areas for
laying their eggs.

MORE ABOUT COLONY CAGE FARMING

Student Activity Six: Indicative Answers
1. A colony cage provides about a third more space than a

current cage with different places for nesting, scratching and
perching. You can think of a colony cage as an open-plan
home for hens with room for hens to move around the full
area and interact socially with each other as they like to do.

2. A shopper will pay about 5 cents more per egg or 60 cents
per dozen eggs.

3. Yes, they are still good value for shoppers.

4. Cages are too cramped and don’t provide for the needs
of hens.
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COMPARING METHODS OF FARMING EGGS

Key Idea(s)

There are at present four ways that eggs are farmed in New
Zealand: current cage farming; colony cage farming; barn
farming and free-range farming.

A new Code of Welfare to better meet the needs of layer hens
means that current cage farming will be phased out by 2022.
Colony cage farming is approved by the Code of Welfare.

Student Activity Seven: Indicative Answers
1. Through class discussion and shared reading, encourage

students to share their opinions on the methods they would
choose to farm eggs and provide good reasons for making
this choice.

ASKING THE EXPERTS ABOUT COLONY & FREE-RANGE

Key Idea(s)

Current cages for egg farming were phased out in 2012 in the
UK and were replaced with what they call “Furnished Colony
Cages”.

From her research and experiences with colony and free-range
farming in the UK, Dr Christine Nicol has been able to compare
colony cage farming with free-range farming and share these
interesting findings with farmers, people concerned with animal
welfare, and consumers of eggs.

Farming in colony cages gives overall welfare results for birds
that are at least equivalent to those in free-range and barn
systems.

Student Activity Eight: Indicative Answers
Furnished Colony Cages Video

1. Dr Nicol first thought that running freely outside would be
the best place for hens but on a cold windy day it can be
miserable and they don’t want to go out.

2. The three most important behaviours are: finding a nesting
area; perching – especially at night and a foraging area for
pecking and scratching behaviour.

3. To us it may not look like a lot more space but because the
birds are all doing different things such as pecking, perching
and laying eggs, this frees up other areas where birds can
stretch their wings.

4. Although we may see a colony as a cage, hens see all the
different areas where they can carry out normal behaviours
such as perching, scratching, pecking and feeding.

5. Dr Nicol and her team have studied the physical condition,
stress levels and other behaviour of birds kept in colony
cages and are pleased with the results. She and her team
are seeing very good health, very low mortality rates, good
plumage and less stress levels than any other system of
farming hens.

Student Activity Nine: Indicative Answers.
Taking About Free-Range Video

1. There are many ways of describing free-range but it really
means the birds are allowed to go outside the hut onto the
range or outside area.

2. The ancestors of today’s chickens were wild jungle fowls
who lived in jungles with lots of cover. Planting the range
with lots of trees, shrubs and hedge areas encourages the
birds to come out of their hut.

3. The birds feel most at home on the range when they have
lots of cover but what matters most to them is having areas
where they can forage around and peck at interesting
ground.

4. The best and most interesting free-range systems not only
provide plenty of cover to make the birds feel safe but also
dry grasslands and sand, opportunities to peck and scratch
and interesting insects to find and eat.

5. The worst conditions for a range is wet and muddy ground.
Hens do not want to go out on a range like this.

6. Free-range systems provide a lot of welfare benefits for hens
but only if they are managed well. If they are not, there is a
higher mortality rate than colonies, a risk of parasites and
diseases and the birds can start pecking each other rather
than foraging.

7. Free-range systems cost more to set up and run than colony
cage systems so the eggs cost more.

8. There are many welfare benefits for the birds in a free-range
system but only if the range is set out well and very well
managed by the farmer.

Additional Student Activity
Have students or groups write a short report to explain how
colony and free-range systems provide the chickens with the
Five Freedoms.

MEET SOME OF OUR FARMERS

Key Idea(s)

The egg farmers believe that the most important thing about
the way they farm is to provide for the health and welfare of
their birds. To do this they provide their hens with the best
possible environment, food and care.

Student Activity Ten: Indicative Answers
Interesting Facts About the Egg Farmers

Laurie Horsfall, Hawke’s Bay Eggs
All the Horsfall family are involved in the day to day running of
the farm. Over six years ago they all decided that colonies were
the right way to go. It was a conventional cage-only farm but
today more than half of their hens are in colonies and 10% are
free-range. Laurie was once a sheep farmer and believes that
egg farming is like all other types of farming - that is, about
knowing your animals. He says that hens don’t like change so
you have to always be aware of their feed, water and lighting
conditions. The Horsfall family have been egg farmers for 13
years and love the lifestyle.

Graeme Napier, Henergy
Graeme is regarded as a farming pioneer in New Zealand and
introduced modern barn farming to the country in the mid- 1990s.
In barn farming, layer hens are kept in large sheds, are able to
roam on litter and make use of perches and nest boxes. Graeme
is very enthusiastic about egg farming – especially the welfare of
his hens. He says that all egg farmers must have a commitment
to their hens. “For good egg farming, it is essential to provide
hens with the best food, best environment and best care”.

Gwen Ewing, Ewing Poultry
30 years ago, Gwen and her husband Lloyd wanted a new
challenge and bought a cage egg farm in Nelson. They are very
interested in farming technology and practices and as former
sheep and cattle farmers they put the welfare of their hens
ahead of everything else. They installed a new shed with a new
cage type back in 2002, years ahead of regulations, and
upgraded their other cage housings in 2007. They place health
and wellbeing as the top priority and say “Our birds’ health and
welfare is something we take very seriously. It’s at the heart of
everything we do”.
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Chris Martin, Wairarapa Eggs
Chris believes that successful egg farmers need to work to
routines and understand their animals. His farm is home to
12,000 free-range and barn-raised hens. He says that free-range
farming can be sometimes misunderstood and although the
hens have access to an outdoor range, sometimes they choose
to stay huddled inside on colder days. Chris and his family also
do a lot for their community including donating eggs to Bellyful,
which provides free cooked meals to new mums with sick
babies. He believes it is important for eggs to be accessible for
all Kiwis. He says “I want to provide the perfect egg for whatever
my customers need it for”.

NUTRITIONAL VALUE OF POULTRY MEAT & EGGS

Key Idea(s)

New Zealanders on average eat 230 eggs per person each
year and poultry meat is the most popular meat eaten in New
Zealand.

The reasons why chicken meat and eggs are so popular is that
they are full of important nutrients – protein, vitamins and
minerals that provide us with energy, keep us healthy, allow
us to grow and keep our body functioning properly. And the
meat and eggs are very affordable.

A diagram of a food pyramid helps us understand the different
food groups we need to eat and how much of each group we
should eat each day.

Student Activity Eleven: Indicative Answers
1. Poultry meat is rich in protein plus important nutrients

including iodine, iron, zinc, vitamins (especially B12), fatty
acids and long-chain omega-3 fatty acids.

2. Whole foods are foods that are closest to their natural state.
Eating whole foods means we get a higher intake of nutrients.

3. Fats: A large egg contains about 5 grams of fat – roughly
1.5g saturated and 2.5g unsaturated. The fat in eggs supplies
energy and contains fat-soluble vitamins. Eggs are also a
source of omega-3 fatty acids.

4. Vitamins and Minerals (over 11, including)
• Selenium (protects our body and immune system)
• Folate (for growth and maintenance of healthy cells)
• Pantothenic acid (Vitamin B5 ) – releases energy from our

food for our body to use
• Vitamin B12 (brain and nervous system and blood 

formation)
• Vitamin A (for growth and eye health)
• Iodine (to ensure proper function of our thyroid gland)

• Vitamin E (antioxidant to protect our bodies against 
disease)

• Phosphorous (helps build strong bones and teeth)
• Iron (to produce haemoglobin which carries oxygen 

around our bodies)
• Thiamine (turns carbohydrates into energy our body can

use)
• Zinc (for growth, heals wounds, forms blood, helps tissues)
• Vitamin D (important to keep our bones healthy)

ADDITIONAL WEBSITES FOR SHARED CLASS READING
http://kidshealth.org/kid/nutrition/food/minerals.html
http://kidshealth.org/kid/nutrition/food/vitamin.html#

ADDITIONAL NUTRITIONAL VALUE ACTIVITIES

Students can:
• compose and post a series of egg nutrition tweets for a week

• design colourful one – or multi-message posters on the
nutritional value of chicken meat and eggs for display around
the school

• prepare a multi-choice meat and egg nutrition quiz

• prepare an illustrated promotion to promote the nutritional
value of eggs and meat for junior classes

• design and prepare fridge posters for home that promote
the nutritional values of chicken meat and eggs

• draw a human body and label the different areas to show
how they benefit from the eating of eggs.

LEARNING ABOUT FOOD SAFETY BEHAVIOURS

Key Idea(s)

Food poisoning is caused by germs (bacteria) on food that is
not well prepared or properly cooked and is formally known
as foodborne illness. In New Zealand there are about 200,00
cases of foodborne illness per year – that is about 500 per day.

Many people get sick every year because they don’t follow
some simple rules for handling, storing and preparing food.
The simple rules to help prevent foodborne illness are known
as the 4Cs – that is, Clean, Cover, Cook and Chill, along with
proper hand washing.

Student Activity Twelve: Indicative Answers
Food Safety Behaviour

1. Clean, Cover, Cook and Chill (the 4 Cs) along with proper
hand washing are the best ways of preventing food
poisoning (foodborne illness)

2. Clean: Good food behaviour starts with clean hands. But it
is also essential that the area where you prepare the food
is clean. Make sure chopping boards, all utensils and knives
are cleaned before you start, and between new tasks.

3. Cover: To avoid germs getting on to food, keep all your
food covered. Before you put any food in the fridge cover
it first with cling film or put it into containers with tight-fitting
lids. It is very important that raw meat and poultry are covered
and kept away from food that is ready to eat. Keep raw meat
at the bottom of the fridge to stop any leaking of juices onto
other foods.

4. Cook: Make sure frozen food is defrosted thoroughly before
cooking. Heat kills harmful bacteria so make sure your food
is cooked properly. Meat thermometers take the guesswork
out of proper cooking. Always pre-cook mince, meat and
sausages before barbecuing and put leftovers in the fridge
as soon as they are cool.

5. Chill: Keep your food chilled in the fridge at a temperature
between 2-4 degrees C. Cool hot foods before putting them
in the fridge. Avoid stuffing your fridge full of foods as this
stops air flow. Keep your fridge clean and wipe up any spills
immediately by cleaning them with hot soapy water and dry
thoroughly with a clean towel or paper towel. Cool your
food too before it gets into the fridge. You could take a chilly
bin or chilly bag in the car to keep perishable food cool
when bringing them home from the supermarket  — especially
poultry and meat.

6. Hand washing: Proper hand washing is the oldest and best
way to prevent foodborne illness. Always wash your hands
before handling food. To make sure they are properly
washed, wash them using soap and warm water for at least
20 seconds. Make sure your hands are properly dried with
a clean towel or paper towel for 20 seconds. Don’t forget
to dry both sides of your hands and between the fingers.
You can even turn off the tap with a paper towel.

7. BBQ and eating outside: When cooking outdoors you need
to take special care preparing, cooking and storing food for
a BBQ. Before firing up the BBQ make sure all the surfaces
the food will be put on are spotlessly cleaned with soap and
hot water and thoroughly dried. Do the same with the BBQ
tools and utensils you use. Make sure poultry and other
perishable goods are stored cold before being cooked and
it is very important to put cooked food on a clean plate —
not the one the meat was stored on.

8. Leftovers: Refrigerate or freeze any leftovers within two hours
of preparing them. Don’t reheat leftovers more than once.
Eat leftovers within two days. Remember: if in doubt, throw
it out.
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POULTRY FARMING MYTHS AND FACTS

There are lots of misconceptions about chicken meat and
Professor Ravindran, a poultry production and nutrition expert
from Massey University, has written an article that rights the
wrongs to make sure we know the true facts about chicken
farming in New Zealand.

Below there are statements which are either true or false.

CLICK HERE to visit the poultry farming facts and fallacies article
and answer the following questions as either true or false.

The original statement for students is highlighted with inverted
commas followed by the true statement or the true statement,
only if the answer is TRUE.

1. FALSE: “New Zealand is the only country in the world where
chicken meat is the most popular form of meat to eat”.

In fact chicken meat is the most popular form of meat in
many countries around the world.

2. FALSE: “Poultry production is mainly about producing
meat from chickens”.

In New Zealand, poultry production is about producing
meat mainly from chickens but also includes meat from
ducks, turkeys and game birds. Poultry production also
includes egg production from laying hens.

3. TRUE: New Zealand is the only country in the world that
does not have the three major chicken diseases.

4. FALSE: “New Zealand chickens are vaccinated so they
don’t catch the three major chicken diseases”.

New Zealand chickens do not need to be vaccinated from
these three major chicken diseases.

5. FALSE: “Layer chickens are fed the same feed as the meat-
producing chickens”.

Layer chickens and meat chickens have and need different
diets.

6. FALSE: “Meat chickens are very slow-growing and take
over ten weeks before they are processed”.

Meat chickens are processed at six weeks of age.

7. TRUE: The eggs of the grandparents of the meat chickens
come from Britain and the USA.

8. TRUE: People go to the supermarket and they see much
bigger chicken breasts on the shelves than they used to.
But it’s all through breeding, not from the use of hormones.

9. TRUE: Hormones have never been used in chickens in
New Zealand.

10. FALSE: “Pregnant women should not eat chicken meat”.

This idea is based on the hormone myth.

11. TRUE: Chickens grow faster in New Zealand than in other
parts of the world.

12. TRUE: Some people are concerned that antibiotics are
used in New Zealand chicken feed to prevent disease so
research is being carried out to see if alternatives, such as
essential oils, spices and probiotics can be used instead.

13. TRUE: Getting chicken meat right and making it as cheap
as possible for consumers is what it’s all about.

14. FALSE: “People should only eat a certain amount of
chicken”.

There is no limit to the amount of chicken you can eat.

15. TRUE: If chicken is well cooked, there is no problem with
bacteria in chicken.

16. TRUE: In New Zealand, meat chickens are raised in sheds
with litter (wood shavings) floors to keep them dry underfoot
and careful attention is given to stocking density.

17. TRUE: In New Zealand, birds for meat production are not
raised in cages as some people think.

18. TRUE: The grain fed to chickens in New Zealand is mostly
not fit for human consumption.
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10. Cages for farming eggs are being phased out by 2022
and will be replaced by what egg farming system:

Colony cage Free-range Barn

11. How many million hens at least do we need in New Zealand
to produce the number of eggs we eat every year:

Three Five Nine

12. The strongest need for a hen is to find a safe place to lay
its eggs.

True False

13. Colony cage farming has been developed to provide hens
with more of the five animal freedoms.

True False

14. Eggs farmed using a free-range system will cost about
how much when compared to colony system-produced
eggs:

Same Twice Less Than

15. The system that provides the most control over disease
and mortality rate is:

Colony cage Barn Free-range

16. Where did the ancestors of today’s chickens live?

Jungles Fields Inside

17. A well managed free-range system that provides lots of
cover, areas to scratch and peck, sand areas, dry grass
areas and lots of interesting insects to find and eat is the
best free-range system and meets the needs of the birds.

True False

18. Through their research, Dr Nicol’s team have found which
system of farming gives the best results for the birds?

Barn Colony Free-range

19. Chicken meat and eggs are an important part of which of
the following four main food groups we should eat?

Milk & products Lean meat & alternatives

20. Eggs are often known as a whole food. A whole food
means a food that is closer to its natural state. Do we get
more or less nutrients we need from eating whole foods?

More Less Same amount

21. As well as providing our body with vitamins and minerals
we need for good health, eggs also provide us with about
5 grams of fat. Our body needs fats for:

Energy Eye Health Bones & Teeth

22. The best way of avoiding food poisoning (foodborne
illness) is to follow the:

3Cs 4Cs 4Cs and hand 
washing

23. Wash and dry your hands for how many seconds each.

10” 15” 20”

24. With all leftovers: If in doubt ….

Wash hands Refrigerate Throw out

The Chook Book. Student multi-choice questions
Place a tick in the box or boxes that you think is/are the correct or best answer(s) for each question.

Student Name: …………………………….........……………………………

Teacher: ……………………………………....................……………………

1. The most likely ancestor of the modern chicken was the:

Turkey Moa Red Jungle Fowl

2. Compared with today’s purebred domestic fowls, chickens used
in the modern poultry industry are mostly:

Smaller Larger Same Size

3. Poultry and chickens were introduced to New Zealand by:

Maori Captain Cook Abel Tasman

4. The intensive indoor system where birds were kept indoors was
first used in:

1840 1915 1950

5. Before WWII, producing eggs was the main purpose of running
chickens:

True False Eggs & Meat

6. Meat chickens are farmed in:

Cages Sheds Houses

7. Very large sheds house up to how many meat chickens?

500 2000 40, 000

8. How many generations of Ross and Cobb chickens are bred before
their offspring are raised for meat production?

One Two Three

9. To keep the eggs warm and help them all hatch at the same time,
the eggs are hatched in:

Sheds Incubators Barns
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The Chook Book. Student multi-choice questions
ANSWERS FOR TEACHERS

Student Name: …………………………….........……………………………

Teacher: ……………………………………....................……………………

1. The most likely ancestor of the modern chicken was the:

Turkey Moa Red Jungle Fowl

2. Compared with today’s purebred domestic fowls, chickens used
in the modern poultry industry are mostly:

Smaller Larger Same Size

3. Poultry and chickens were introduced to New Zealand by:

Maori Captain Cook Abel Tasman
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