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Fakatai La!



Ko Rangi mo Sifa ha ne fae kai laā he aoga. 

“Rangi, ko e tau kai fēfē haau ne loto ki ai?” he hūhū age e Sifa.

“Fiafia au ke kai moa mo e ika – mo e pateta. Nākai fiafia au  
ke kai e falu vesetapolo. Mo e nākai fiafia foki au ke kai fua 
lākau,” he tali age e Rangi.

Kua pehē a Sifa, “Kā mā? Fiafia lahi au ke kai fua lākau.” 

Kua oti e kai laā ha laua. 

“Fia finage nakai a koe ke he kaina haaku  
he Aho Faiumu ke kai laā Niue?”  
he hūhū age e Sifa.

“Ē, mitaki lahi ka pihia,”  
he tali age e Rangi.

Rangi and Sifa are eating lunch at school.

“Rangi, what food do you like to eat?” asks Sifa.

“I like eating chicken and fish – and potatoes.  
I don’t like eating vegetables. And I also don’t like 
eating fruit,” answers Rangi.

“Really? I love eating fruit,” says Sifa.

They finish their lunch.

“Do you want to come and have a Niue  
lunch at my house on Saturday?”

 asks Sifa.

“Yes, that sounds great,”  
answers Rangi.
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Ko e Aho Faiumu, kua lagomatai e Sifa mo e tugaane 

tote haana ko Kolo ke tauteute e kai laā. 

Kua tauteute e laua e takihi he poko kaitunu.

Kua tuku e laua e tau vala loku mo e tau vala talo kua 

helehele fakaikiiki he lau futi.

Ti liligi e laua e gako niu ki luga mo e lafi ki ai e tama 

vala masima.

Kua lagomatai foki e Sifa mo Kolo e tau momotua ke 

tuku e moa, ika, tau talo, mo e takihi ki loto he umu. 

Kua tao aki e lautolu e tau maka vela e tau kai, ti 

ufiufi aki e tau laukou mo e tau taga.

Ti kua toka e lautolu e umu ke tao e tau kai ke moho. 

On Saturday, Sifa and her younger brother Kolo help prepare the lunch. 
In the kitchen, they prepare the takihi. They put slices of pawpaw and taro onto a  banana leaf.

Then they pour coconut cream onto it and add  a bit of salt.
Sifa and Kolo also help the adults put the chicken, fish, taro, and takihi into the umu.

They cover the food with hot stones, and leaves, and sacks.
Then they leave the umu to cook the food.
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Kua hoko atu a Rangi ke he kaina ha Sifa. 

“Fakaalofa atu, ma Sifa. Malolō nakai a koe?” he hūhū atu e Rangi.

“Fakaalofa atu, ma Rangi. Malolō au fakaaue,” he tali age e Sifa. 
“Hau ke feleveia mo e magafaoa haaku.” 

Kua takitaki atu e Sifa a Rangi ke he poko kaitunu.

Kua pehē a Sifa, “Ko e tugaane motua haaku ko Lafaele a e.  
Ko e matua taane mo e matua fifine haaku a e, ti ko e matua 
tupuna fifine foki haaku a e.”

Kua pehē e magafaoa ha Sifa, “Fakaalofa atu ki a koe, ma Rangi.”

Kua pehē a Rangi, “Fakaalofa lahi atu. Fakaaue lahi foki ke he 
uiina ke kai fakalataha he kai laā ha mutolu.” 

Rangi arrives at Sifa’s house.

“Hi Sifa. How are you?” asks Rangi.

“Hi Rangi. I’m well, thank you,” answers Sifa. 
 “Come and meet my family,” 

Sifa leads Rangi into the kitchen.

“This is my oldest brother, Lafaele. This is my Mum and Dad,  
and this is my grandmother,” says Sifa. 

“Greetings to you, Rangi,” says Sifa’s family. 

“Hello,” says Rangi. “Thank you for the invitation to eat 
lunch with you all.”
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Ko e magaaho kai laā, kua fakamonuina e Nena Ma  e tau mena kai.

“Ha mautolu a Iki ko Iesu Keriso, fakamonuina  e tau mena kai nei. Oue tulou. Amene.”
Kua kai a Rangi he moa mo e ika.
“Fia kai talo nakai a koe?” he hūhū age e Sifa.
“Fakamolemole, nākai fia loto au ke kai talo,”  he tali age e Rangi.
Kua pehē a Sifa, “Fakatai la!”
Kua pehē a Rangi, “Fakamolemole. Nākai, fakaaue.” 

At lunchtime, Nana Ma blesses the food.

“Jesus Christ our Lord, bless this food.  

Thank you. Amen.”

Rangi eats the chicken and the fish.

“Do you like taro?” asks Sifa.

“I’m sorry, I don’t like taro,” says Rangi.

“Just try it!” says Sifa.

“I’m sorry. No, thank you,” says Rangi.

5



Kua kai a Sifa he takihi lolo.

“Fakamolemole la. Ko e heigoa haau ne kai, ma Sifa? Ko e 
heigoa e tau vala lanu ago mo e tau vala lanu tea?” he hūhū 
age e Rangi.

“Ko e tau vala loku mo e tau vala talo a ia,” he tali age e Sifa.

“Ko e heigoa e puke lanu tea?” he hūhū age a Rangi.

“Ko e gako niu a ia,” he tali age e Sifa. “Ko e kai Niue 
mahuiga lahi haaku a nai ne fiafia lahi ke kai. Fakatai la,  
ma Rangi!”

Kua kamata a Rangi ke kai e tama vala takihi. Ti kua liu  
a ia kai taha vala foki. 

“Fia loto nakai a koe ki ai, ma Rangi?” he hūhū age e Sifa.

Sifa is eating the delicious takihi.

“Excuse me. What is that food, Sifa?  
What are the yellow and the white slices?” asks Rangi.

“They are slices of pawpaw and slices of white taro,” 
answers Sifa.  

“What is the white liquid?” asks Rangi.

“That’s coconut cream,” answers Sifa. “This is my favourite 
Niue food. Just try it, Rangi!”

Rangi eats a little bit of the takihi.  
Then she eats a little bit more.

“Do you like it, Rangi?” asks Sifa.
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“Ko e mitaki hā ia! Mooli lahi a koe ma Sifa!  

Homo mooli e takihi,” he tali age e Rangi. 

“Manui foki e tau vala loku mo e tau vala talo!  

Ti lolo lahi foki e gako niu!”

Kua kai a ia mo e nava he lolo he takihi.

Kua pehē a Rangi, “Kua fia fakatai foki tai au  

he vala talo tao noa.”

Kua pehē a Sifa, “Kai hake ma kapitiga.” 

“Sifa, loto lahi au ke he takihi! Maeke nakai au ke 

moua e pūhala ke taute aki?” he hūhū age a Rangi.

“Yum! You are so right Sifa! The takihi is really 

yummy,” answers Rangi. 

“The slices of pawpaw and the slices of taro are 

really tasty! 

And the coconut cream is so creamy!”

She eats more and more of the delicious takihi. 

I also want to try some of the baked taro, says Rangi.

“Eat up, my friend,” says Sifa. 

“Sifa, I love the takihi! Can I please have the recipe?” 

asks Rangi.
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Tau Valavala Kehekehe
Tau vala fua loku kua helehele

Gako niu

Tau vala talo kua helehele

Masima

Lau futi kua lagi

Pūhala Fakapapahi
Fofola e lau futi kua lagi i luga he lau foila.

Folafola fakamua e atu vala talo kua 
helehele i luga he lau futi.

Folafola ke uaaki e atu vala loku kua 
helehele i luga he tau vala talo.

Liu folafola ki ai e atu vala talo mo e atu vala 
loku, ato moua takifā e atu vala talo mo e 
vala loku.

Ganagana aki e vala masima.

Ligiligi aki e gako niu ke maluia oti e tau atu 
vala talo mo e vala loku.

Hafī mua aki e lau futi to hafī aki e lau foila.

Tao he umu ke he ua e tulā. 

Pūhala Taute Takihi ha SifaSifa’s Takihi Recipe
Ingredients
Slices of pawpaw 

Coconut cream 

Slices of taro 

Salt 

Banana leaf 

Step by Step Method 
* Lay out the heated banana leaf on a sheet  
of foil. 

* Put the first layer of taro slices  
onto the banana leaf. 

* Put the first layer of pawpaw slices on top  
of the taro. 

Repeat until you have about four layers  
of both taro and pawpaw.

Sprinkle it with some salt.

* Pour coconut cream onto it until all the layers 
of  taro and pawpaw are covered. 

* Wrap it up with the banana leaf first and foil after. 

Bake it in the umu for about two hours.
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Links to Haia! An Introduction to Vagahau Niue

This story supports: 
Unit 1 (Fakafeleveia/Introductions)  
Unit 4 (Tau Fakafetuiaga he Magafaoa/Family Relationships) 
Unit 5 (Tau Mena Kai/Food)

Glossary
fakatai ..............................................	try

finage ...............................................	come over			 

hau ...................................................	come

helehele ...........................................	slices

hoko .................................................	arrive

hūhū .................................................	ask

kai laā ..............................................	lunch

laukou ..............................................	leaf

lolo ...................................................	delicious or creamy 

magaaho ..........................................	time, part of the day

maka ................................................	stone

manui ...............................................	be really tasty

pehē .................................................	say

puke .................................................	liquid

takitaki .............................................	lead

tauteute ...........................................	prepare

tau vala ............................................	pieces 

tuku .................................................	put

Ē, mitaki lahi ka pihia ......................	Yes, that sounds great



Teacher support material for this text is available online at  
http://pasifika.tki.org.nz/Pasifika-languages/Vagahau-Niue 
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