
N O  B O U N D A R I E S t h e l i t t l e e a r t h . c o m

L
E

L I T T L E   E A R T H



No Boundaries    -   Page 3Page 2   -   Little Earth

Functioning on autopilot is the reality for many  of  us as we go through the motions of  our 
daily routine. There is little time for soul-searching or dreaming and it often feels self-indulgent 
if  we allow ourselves to want more from our lives.  In this issue we share insights from some 
that have dared to dream along with those that became doers. Those who show the resilience 
and sheer desire to thrive, rather than simply to function. In order to chase dreams, one must 
first establish, ”Why am I doing this?

On  page 26  we meet a lady who literally turned an idea around a kitchen table into a 10 
million dollar business. This story reminds us that ambition is easy: it’s the willingness to act 
that sees dreams turn into reality. 

We learn through talking to the inspiring people mentioned in this issue that there is no magic 
pill or formula in building a great business. Personal growth is about doing the hard work, 
allowing the time to ask the challenging questions,  thinking big and making it happen no 
matter what!

When we stop simply functioning and focus on flourishing, the world becomes an exciting 
place, opportunities present around every corner and life becomes what you make of  it...a life 
without limits!

The Little Earth company itself  is a unique combination of  dreaming and doing. We hope 
some of  the stories in this issue inspire you to follow your dreams... perhaps a small start to 
follow that passion: that idea. As it’s that small start that we have learnt that can bring about 
monumental change. 

It’s not what you do but why you do it...
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“I don’t think people realise how much waste is 
associated with floristry,” Emma says. “An aim of  
ours has been to cut down the materials we used, 
including simplifying the options for arrangements, 
- otherwise we would end up throwing so much 
out.”

Instead of  the paralysing options of  a shop front 
florist (and the waste associated with the unsold 
bouquets), this amazing little business offers 
just two arrangements at a time – a seasonal and 
weekly bunch – with the option of  having one-
off  or regular deliveries. Kate says they go with 
their instincts when selecting what flowers will be 

featured each week, “We go off  what’s in season 
and focus on flowers that aren’t typically found in 
traditional bouquets.”

The Busy Bees Project donates one dollar from 
every regular-size arrangement (the standard size 
most frequently selected) to a pre-selected charity. 
The current charity is Auckland City Mission, an 
organisation that supports those that are doing 
it tough and probably have never been i nto a 
florist . “I think people want to feel good about 
the products they’re buying. This is just one of  the 
ways we can help others, and the work the Mission 
does is amazing.”

A low-waste fresh flower business giving to charity with each delivery.

If  you’re on Instagram, you would have 
noticed the floristry industry is currently in 
overdrive. Dahlias and peonies are being forever 
immortalized and one could be forgiven for 
wondering if  a new flower delivery service starts 
up every week. The new florist “Busy Bees” 
located in the atrium of  the Little Earth Hotel 
in Wynyard Quarter has its own special point of  
difference. Its ethos is that less is more; less waste, 
less choice and less time between flower picking 
and delivery. Run by sisters Emma and Kate, they 
started this wonderful new florist when the hotel 
opened its doors late last year. They were focused 
on creating a business that was friendly to the 

environment but still a treat for their customers. 
Although wrapping bunches of  flowers in hessian 
isn’t a new concept in floristry, the pair sources 
its hessian coffee bags from the ladies behind 
the Little Earth Coffee Roasters, offering a more 
sustainable approach to flower delivery.

“We are always looking for new ways to improve 
our service. It was so great to have the support 
of  the Little Earth team, their coffee sacks are so 
beautiful,” says Kate. The roaster’s coffee sacks are 
stamped in the country of  origin, range in texture 
and pattern and would normally end up in landfill.

W A S T E  C O N S C I O U S  F L O R I S T

http://www.broadsheet.com.au/sydney/art-and-design/article/sending-flowers-just-because
http://www.broadsheet.com.au/sydney/food-and-drink/directory/cafe/shop/tobys-estate-chippendale
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Andrew McIntosh - Founder Little Earth

I guess I don’t see the Little Earth brand 
as representing a hotel. For us its about 
and experience and a memory we hope to 
create for our guests and customers.

I previously ran a backpacker transport 
businesses and hostels, its was a heap of  
fun but looking back the facilities weren’t 
much to write home about. As I grew older 
and my passion for architecture grew I sort 
out places to stay that had beautiful design 
elements. I started looking for facilities 
such as a gym, lounge and work areas. What 
I found was I could find some beautiful 
hotels but they always felt so sterile. The 
rooms all looked the same and the lobby 
and communal areas felt more like an 
office lobby than a place of  connection or 
community.

I found when I stayed at a hotel and 
wanted something to eat and drink I would 
always leave the hotel to find somewhere 
interesting. The tuning point came when I 
stayed at a boutique hotel in Byron Bay in 
Australia called The Atlantic. It wasn’t the  
most beautiful hotel I had stayed in, nor did 
it have the best facilities - what it did have 
however was connection. 

The hotel comprised of  a network of  5 
old houses that had been renovated. Old 
bedrooms had been turned into hotel 
rooms. 

Instead of  removing the lounges, kitchen 
and dining areas, these where also 
renovated and retained. There was clever 
and thoughtful attention to detail in the fit 
out and each evening the hotel caretaker 
would set an open fire and open a bottle of  
wine. Around the fire and in the kitchen I 
came to meet other interesting travelers and 
connect through the sharing of  stories and 
adventures.

Little Earth took these basic concepts 
and upped the anti. We have created food 
and beverage outlets in the lobbies of  
our hotels that provide a vibrancy and 
atmosphere that we think our guests love. 
We offer guests hand on experiences 
like artisan pasta and bread making. You 
can come and learn how to make vodka 
and even infuse it with your selection of  
botanics before signing the bottle with our 
distiller. This makes for a great gift. For us 
it isn’t about the thread count of  the linen, 
it’s about creating memories. And if  we 
do our job well we think we will create a 
community you will want to return to time 
and time again.

The Little Earth journey was founded on an the idea that most holiday and business 
accommodation lacked atmosphere and vibrance, and those that had that vibrance 
lacked beautiful design and quality fit outs. Little Earth is about merging beautiful 

architecture and interior design with a vibrant atmosphere where people can connect, 
learn and discover. Whether that be an exciting new dish from one of the venues, 

learning how to make artisan bread or meeting new friends at our roof top bistro, its 
about creating community for visitors and locals alike.

T H E  L I T T L E  E A R T H  S T O R Y
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“I would be a Turkey,” Sam Neill says to me as we sip his 
own label of  pinot noir. I had asked him about naming his 
farm animals after famous people  - his friends who have 
consented, he assures me. There’s Anjelica Huston the 
sheep, Helena Bonham Carter the cow, and Imogen Poots 
the sow, along with a cast of  other animal characters like 
Ewan McGregor and Meryl Streep.

If  you follow Neill’s Twitter   you’ll find more pigs,  
kangaroos and cows than you’d expect from the actor who 
solemnly swore to keep us safe from rogue dinosaurs in 
Jurassic Park. If  you don’t remember him as Dr. Alan Grant 
from the iconic 1992 movie, maybe your tastes were a little 
more avant garde and The Piano will ring bells (or keys, 
rather) Neill was the mean one who wanted to take Holly 
Hunter away from the feral but sexy Harvey Keitel. 

Eighteen months ago, I found myself  sitting across from 
Neill , cheese plate and bottles of  Two Paddocks red and 
white between us  in a luxury lodge (not his, and only 
temporarily mine thanks to a VIP press trip courtesy of  
Tourism New Zealand) in Queenstown. Sitting in that room 
together, alone, the air feels tense  - despite the mammoth 
mountains dipping into Lake Wakatipu as our backdrop . I 
can’t tell if  it’s me or him.

I take a big sip of  the Riesling and blankly ask about pinot 

noir grapes to get the conversation going. “That’s white 
your drinking,” Neill blinks at me.

“Oh. I know. I just…I dunno,” I’m giggling nervously 
while the voice in my head is scolding me for being such a 
dunce. Deftly regaining my professionalism as a seasoned 
journalist, I pivot the conversation to 
his acting career as he takes a long, cool 
sip of  his wine in preparation.

“I always want to be as good in the 
part as I possibly can,” Neill says. “But 
I make no pretensions of  being the 
greatest actor in the world.” He pauses, 
and I nod my head in light reverence. 
“I’m serviceable. I’m durable. I get the 
job done.”

In his thoughtful and tempered way, 
Neill explains that he realized very early 
on in his career that there was always 
going to be someone whose career was 
hotter than his, who was getting the 
part he wanted. That’s when he decided 
to not care.

“As long as there’s a job coming up, I’m 
perfectly content,” Neill says. “That’s not to say that I’m 
happy with mediocrity. I’m just really relaxed [in the world 
of  acting]. And if  you’re okay with a lifetime of  rejections, 
go ahead with it.”

I commiserate, explaining how the life of  a freelance 
journalist is exactly the same, minus the good money when 
a job does actually come along. As my first glass lowers 
in volume, the air lightens a little and we begin to find 
common ground. 

The wine is going to my head and the cheese is melting in 
my mouth.

“Film has been my life, as opposed to acting…what with my 
documentary film making in the early days,” Neill muses; 
perhaps the wine is going to his head as well. “The wine 
thing was a slippery slope, or rather, a slippery mountain 
upward; a mountain I never knew I wanted to climb.”

This is the most depressing interview I’ve ever done,” I laugh, inhibitions lowered now by the fifth glass.

Little Earth caught up with the very likable and very modest Sam Neill for a chat 
about acting, politics, legacy and most importantly wine...

T W O  N E W  Z E A L A N D  G R E A T S

Neill is careful to explain his passion (addiction) for being a 
vintner. He’s sunk all he has ever made as a steadily working 
actor for nearly 50 years back into Two Paddocks. “I don’t 
have a chateau in France,” he says. “There’s no private air-
plane or yacht. Winemaking is not even a toy; it is my great 
endeavor.”

His friend Greg Hay  ( owner of  Wet Jacket Winery)  planted 
his first five acres of  grapes in 1993. The Central Otago 
region on the South Island of  New Zealand is now home 
to nearly 700 wineries, but at that time there were fewer 
than 50. It’s an area that lucks out with sub-regionality 
throughout its three big valleys, which allows the variety in 
the pinot noir grape. Neill planted his next two vineyards 
over the years and purchased his last vineyard five years ago. 
Currently, Hay and Neill are the only producers in Central 
Otago who have a stake in each valley.

Winemaking didn’t bring the competitive [streak] out 
in me,” says Neill, now on his second glass, and me 
somewhere in the middle of  my fourth. “But I really did 
want to make the best wine in the world  - no small ambition 
for someone who is completely without ambition. I never 
had an ambitious impulse in my life until I started growing 
wine. That’s why I put so much energy and devotion and 
capital into what we do at Two Paddocks.

The devotion is obvious. The Neills arrived in Dunedin, 
New Zealand, in 1861; Sam is the fifth generation of  Neills 
to work in the spirits industry, though the first to grow 
(the others were merchants). In 1999, rains flooded Peter 
Jackson’s sets of  The Lord of  the Rings; Two Paddocks’ 
vineyards were severely affected  as were many in the region  
and produce dropped drastically. “I don’t know what was 
the bigger calamity,” says Neill, totally seriously.

His children aren’t terribly interested in growing grapes, 
but his 18-year-old grandson has taken to it. Neill keeps his 
hands in the dirt as much as possible, and when he wipes 
them off  to update his blog and Twitter, his posts are most-
ly about the vineyards and occasionally a wisecrack about 
the deplorable state of  American politics.

“All my natural optimism has been deserting me,” he says, 
not subtly referencing the recent election of  Donald Trump. 
And we spiral down into the hole of  I-can’t-believe-he-
FILL IN THE BLANK. “This is the most depressing 
interview I’ve ever done.” I laugh, inhibitions lowered now 
by the fifth glass. “I know,” he laughs back harder.

Trying to counter the flow of  dismal doubts, I ask Neill 
how he wants his legacy remembered.

“I certainly don’t want to die playing a round of  golf,” Neill 
says, taking another jab at Trump. “And I don’t want to die 
like Elvis. That’s all they remember about him   the most 
beautiful man on the planet. I’ll get off  the can before I go. 
Maybe up a river, fishing. I just landed an 11-pound brown 
trout and released him and thought, ‘Life doesn’t get better 
than this.’”

By this time, we had wandered onto the balcony 
overlooking the lake and were staring up at the mountains. 
And then I did something I never, ever do when 
interviewing celebrities: I suggested a selfie. Neill grinned 
and whipped out his phone. We were buds now — I’m pretty 
sure the wine had only a small part to play in that.

Two Paddocks Vineyard - Central Otago
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How many apps do we need on our phone? It seems 
everyday there is a new app to perform a new function and 
make us think even less in our lives.... The team at Little 
Earth Hotel has created  a new app however that gives even 
Auckland locals a bit to think about...

The app is a source of  daily inspiration and ideas. Get 
suggestions on great picnic spots around, find recently 
opened cafe’s, the best coffee near you or even a little 
motivation to exercise. Simply download the Roam “like 
a local” app and each morning it will give you some 
suggestions suited to the weather that day. Here are just a 
few suggestions from the Roam App I looked into over the 
last week:

Yoga:

As a Little Earth / Roam member I was invited to a yoga 
class in Wynyard Quarter, no cost - just book via the app 
and turn up. For those that don’t know me I am about a 
flexible as concrete but my friends rave to me about the 
benefits of  yoga, so I went along. Fair to say my flexibility 
was as bad as I remember but that didn’t seem to be an 
issue. There were a few other males in the class that also 
looked like they enjoyed similar food groups to me. I got to 
get a sweat up, meet some people in my community so I’ll 
be back. Thanks Roam.

Roof  Top Drinks:

If  you haven’t been to the roof  top bistro and bar at the 
new Little Earth Hotel I highly recommend it. The app 
recommended it to me on Wednesday last week given it was 
still clear night.  

These guys are good. Auckland needed a roof  top bar but 
this is way more than you expect. Created by the founder of  
Hip Group, Scott Brown and his business partner Andrew 
McIntosh, the place feel like garden terrace of  a New York 
roof  top. There are 6 open fire places and trees everywhere. 
It’s a big space but made to feel intimate and small. The app 
gives uses invites to special community nights like the one 
I went to. I met strangers that work in my building and we 
have agreed to go paddling together, another free activity 
offered by the Little Earth / Roam team. As part of  this 
story I asked Little Earth owner Andrew McIntosh why 
does he offer stuff  for free. (they even offer free mountain 
bikes at the hotel which are also free to Roam app users.)

“Its about creating a community and we think that starts by sharing. 
That could be sharing a drink together or sharing our bikes or stand 
up paddle boards. We really think community is important and often 
missing in communities nowadays, we use to know our neighbors, we 
don’t anymore and in a small ways we would like to change that. 
We think the Roam app and some of  its initiatives are a small step 
towards helping that.”

Fly Fishing in Auckland

I could write a whole magazine on this incredible experience 
but instead suggest you just experience it for yourself. The 
suggestion came via the app and I had to check it out as I 
love sashimi but have never even caught a fish. 

It started at Westhaven marina in the early morning and 
just as the sun reached over the horizon and after some 
basic instruction we cast our first fly. Shortly after all hell 
broke lose as we landed a massive Kingfish. We got to learn 
to fillet the fish that fed myself  and friends for a week. A 
special life  time top 10 experience - see my iphone video at: 
tinyurl.com/y88be2jt

Learn to make Artisan Bread:

Bread is bread righ? That’s what I thought until I learnt how 
to make the good stuff. A regular suggestion on the app are 
these free “how to” classes are popular with Wynyard office 
workers. Hosted by the head chef  at Little Earth (featured 
later in this magazine) you get hands on and make our own 
loaf  of  artisan bread. It’s a great activity after work. Share  
class of  wine and create something you get to take home 
and enjoy. Pasta class is next on my list :>)

Boules, wine and an open fire:

 If  you haven’t been down to Wynyard Quarter lately you 
should. The team behind this new Little Earth hotel have 
transformed the outdoor space to feel more like a courtyard 
garden. Its open to the public and a great spot for lunch or 
dinner. There are 2 pentangue / boules courts there. Its a 
great little activity to enjoy with friends. If  you’d prefer to 
watch, there are open fires and a great selection of  boutique 
wines at the nearby bar.

From fly fishing for Kingfish in Auckland Harbour to keeping fit in an urban environment, to yummy lunch tips to tiny 
hidden bars, this new app may even surprise some Auckland locals

Y O U R  A U C K L A N D

The Roam “live like your a local” app is full of surprises; even for someone that lives and works in 
Auckland. I was amazed by some of the things to see and do that I had never heard of. I even made new 

friends in my local work community via this app.
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Vagabond - a person who wanders from place to place without a home or job.

This new boutique distillery was given its name by founder, Andrew McIntosh who said for 
part of  his life he himself  felt like a Vagabond. He says that with a smile which seems to 
suggest cruising the world researching ideas has been beneficial for this entrepreneur.

When the founders of  Little Earth Hotel group (Scott Brown & Andrew McIntosh) took a 
holiday to New York in 2012 they saw the blossoming craft gin scene and started wondering 
why no one had opened an urban distillery in Auckland. The duo spent several months 
researching the answer, and found plenty of  complications - an urban distillery is a high-
risk, high-capital venture. You have to commit to leases, equipment, fit-out and construction 
before you can get a government license - but that was no deal breaker to these seasoned 
operators.For the duo it was a combination of  being a bit dissatisfied with local bars and 
being inspired by the urban distilleries in New York and London that triggered their desire.

“We didn’t come into this all guns blazing. We wanted to do something special…this project has been years 
in the planning. We were inspired by the Kings County Distillery in the old Brooklyn Navy Yard and when 
the opportunity came to develop the hotel we thought the distillery would be a perfect compliment. It would 
also allow us to design the space from scratch” 

We run distillery tours and gin tasting events at the bar every day. The business is located in 
a vibrant part of  Wynyard Quarter drawing the lunch-time crowds. The bar is also popular 
with Auckland’s hospitality workers on time off. “The core of  the business is the distillery, that’s 
what we always wanted to set up and it’s the foundation,” McIntosh says. “The bar is fantastic. We 
have it as our front of  house and we mix some incredible drinks, - it’s hitting capacity every 
night of  the week.“The production capacity of  the distillery is high compared with most 
New Zealand craft distilleries. We can scale it up quite nicely and we’ve even had inquiries 
from overseas looking to import our products. We’re not quite ready to do that yet, but 
we’re hoping to by the end of  the year.”

Vagabond uses traditional steam heating for its distilling process and 14 different botanicals 
in its gin, including some native New Zealand plants. After three months the distillery has 
almost sold out of  its first batch of  spirits, with about 1500 bottles each of  gin, vodka 
and white rye all gone. Of  those, the gin was the most popular. Currently half  its sales are 
through wholesale - to restaurants, bars and bottle shops - and half  through its own bar and 
online. 

“We expect wholesale growth to quickly outstrip retail, and we are handling domestic distribution in house.” 

“The feel of  the distillery gives the hotel a beautiful old world ambiance. Its a nice mix next to the cafe and 
bistro located across the atrium from the distillery and bar. Its’ put Wynyard on the map as far as hospitality 
goes and we can see the brand growing globally.”

T H E  N E W  B O U T I Q U E  D I S T I L L E R Y  -  V A G A B O N D
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It’s late on a Tuesday night on the top-right tip of  New 
Zealand’s South Island. James Howdry, head chef  at 
the Little Earth hotel group, stands waist deep in the 
ocean off  Cloudy Bay. With him is Ian Morden, estate 
director of  the bay’s eponymous winery. Morden 
looks at his watch, brow slightly furrowed, as one of  
the most interesting chefs wades further out into the 
black sea, hunting crustaceans. It’s near midnight. It’s 
not that Morden is worried about Howdry. He knows 
he’s a surfer and can look after himself  - but he’s in the 
area for just 72 hours, and every one of  those hours 
is packed. Howdry keeps moving, barely visible as he 
disappears and reappears behind small swells.

The chef  is here for Forage, a Cloudy Bay event 
celebrating the winery’s surroundings, and the produce 
which makes its way both into the glass and onto a 
plate.

Speak with Howdry for any length of  time and you 
begin to understand how unique his background is 
among the world of  brilliant chefs. “We had to pick 
things from the farm, things from the bush, things 
from the coast. That’s how we sustained ourselves,” 
he explains, of  his upbringing. “My dad picked up this 
knowledge from the same place I did: from his father 
and from the community he lived in, in 1940s and ’50s 
rural New Zealand. Harder times than I grew up with. 
The ’80s and ’90s weren’t great for dry-stock farmers. 
There was no money. We were happy, but we didn’t 
have things wealthy people had. We had other things.” 
Howdry pauses...

My parents set me up to succeed without ever in-
tending to. Foraging wasn’t a trendy thing, it wasn’t 
based on trying to impress guests at my restaurant or 
anything like that. Money was tight and food was free 
in the wild, and it seemed like folly to avoid it.“I left 
the farm in my late twenties, solely focused on my 
career, and forgot a little bit of  the soul of  that,” he 
continues. 

“When I started at my first restaurant I felt there 
was a lot of  sameness – everyone was doing amazing 
New Zealand-fusion food, but I wasn’t good at any 
of  that, and I didn’t want to do it. I returned to the 
very early lessons I learnt on the farm. It is natural his 
background informs his cooking, but how it ended 
up manifesting itself  in the dishes produced at The 
new Kitchen Bistro in Wynyard Quarter is something 
that can’t be explained so easily.“For the last seven or 
eight years we’ve done an experimental menu, so I feel 
more confident and comfortable cooking in a style 
like this” – he gestures to the table at which he’s just 
served his Cloudy Bay meal – “than other people who 
may have more strict guidelines, or more of  a foun-
dation, to their cooking. It’s not right or wrong. Some 
people have 50 dishes they’ll bring back according to 
seasons, and that doesn’t interest me. I feel if  I did that 
I wouldn’t be evolving.

I like being in a situation like this, where I want to do 
something good for Cloudy Bay. They are hosting 
me, and I want to give people a memory they won’t 
forget in a hurry - whether it is a good one or slight-
ly bad one. Just not vanilla, you know?”Vanilla. It’s 
not a word that could possibly make its way into any 
description of  the meal we’ve just eaten. After one of  
the Cloudy Bay team killed a wild deer the day before, 
Howdry asked for its blood. Hearing the animal 
had already been hung, he improvised a dressing for 
venison carpaccio using blood plums and beetroot. An 
exciting, locally-produced fermented brown-rice miso 
made its way into the dish (exciting due to how rare it 
is to find it outside Japan), along with the leaves of  the 
native koa koa plant. “Because if  I was the venison, 
that’s what I’d be eating.”At the other end of  the meal, 
dessert is a raw Jersey milk sorbet, I just sugar and 
milk, served with six different varieties of  those local 
plums. Howdry 1is a sought-after interview subject, 
partly because writing about his food is a less-daunting 
prospect when you have his thoughts to guide you.

M E E T  T H E  C H E F

 “It’s more about not damaging someone else’s 
products,” he says, searching for an answer that will 
satisfy yet another hapless reporter.”If  you’re going 
to kill something, if  you’re going to take something 
to eat, you want to do it justice.” As for any chef  
with his status, Howdry could spend the entire 
year circling the globe, but to do so would be to 
compromise his vision for The Kitchen 

I haven’t traveled at all in the past year,” he says. 
“There’s a team of  incredibly gifted young people 
who are putting everything they have into making 
The Kitchen and our other venues happen on a daily 
basis. I’m the compass, or something. The creative 
director or whatever silly phrase you want to use, but 
they can definitely do it without me. So I haven’t left 
in the past year not because I couldn’t, but because 

I didn’t want to … I like to be there because it can’t 
stop evolving. If  I’m not there, the creative process 
kind of  stops.When I was a young cook, the people 
I looked up to the most continued that drive for a 
long time,” he says. Anybody can do something in 
their life at a high level for two or three years, but to 
work at a high level for 10 years, or 20 or 30, that’s 
a completely different thing. This determination 
helps explain why Howdry said yes to this trip when 
he’s turned down a dozen others. The opportunity 
to use new ingredients, and perhaps happen upon 
something genuinely new, doesn’t come up every 
day.“To not make food the same as everybody else, 
sure,” Howdry says. “But that’s never been the 
mission statement. It’s always just to make food 
that represents me and the stunning environment 
we have here in NZ.”

https://au.cloudybay.co.nz/
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It’s imperative that you do not eat before you visit the Provenance Farmers Markets in Wynyard 
Quarter. You’ll want to save maximum belly space for your personal version of  The Bachelorette, 
where you decide who gets your dollars and what delicious produce gets to come home with you. 

Maybe you like something soupy and savoury first thing? In that case go for the pho stand for 
a traditional Vietnamese start to the day. There’s a bibimbap stall that will replace the rice with 
shredded cauliflower if  you don’t believe in cheat days. The French crêpe stall and a classic bacon 
and egg roll for creatures of  habit. The big hitter is always The Kitchen Stall, where a perfect fried 
egg is swaddled in a Chinese pancake, packed with salad and dressed in a luxe ginger tamari sauce.

This new market sets a new standard in outdoor markets. It was created by the team behind the 
new Little Earth Hotel and is aimed at bringing vibrance into the Wynyard Quarter when all 
the offices workers aren’t there. The attention to detail is amazing. The landscaping, rustic carts, 
Pentangue pits look make you feel like you are out the back of  a huge French villa. Not slap bang 
in urban Auckland.

No back to the food. For breakfast dessert, no visit is complete without a baked treat from The 
Mill’s Flour and Stone cart – Try the lamingtons soaked in a panna cotta mix to make sure they’re 
extra soft and rich.  Once the hounds of  your hunger have been quieted it’s time to prepare for 
your next meal, or seven. Maybe you need the sweet bite of  Pickle Hill’s Worcester sauce for the 
pantry? Or some fresh goat’s curd from My dairy? While you’re there you may as well get some 
smoked salmon, fresh ravioli from the Pasta cart, free range eggs, a load of  beer and barley bread  
and Butter from The Butter Project. If  you forgot your market basket the 2 Duck Trading Co stall 
sells them. Pack them full of  fresh flowers and potatoes grown in seaweed wrappers for an extra 
umami hit.  You can spend a whole lot of  money if  you want to here, but equally you could just 
grab a kombucha on tap and find a chair for some of  the best people watching in the city.

If  getting hands on is your thing, each Saturday and Sunday the markets run cooking demos and  
classes. I did the pasta making course, never thought flour and egg could be that much fun or was it 
the lovely wine they gave us, who cares, I’m coming back.

When: Every Saturday and Sunday

Where: Gaunt Street, Wynyard Quarter Auckland

Cost: No costs to enter - Food from $4

Auckland’s premiere fresh food and produce market pulls 
in the crowds. It’s off to market we go...

PROVENANCE MARKETS

https://www.timeout.com/sydney/restaurants/the-bread-and-butter-project
https://www.timeout.com/sydney/restaurants/the-bread-and-butter-project
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I N G R E D I E N T S 
1/4 red cabbage, finely shredded   

1 tablespoon extra virgin olive oil   

1 1/2 tablespoon lemon juice or lime juice   

2 cobs corn, husks and silks removed 

60ml (1/4 cup) olive oil or rice bran oil 

1 avocado, mashed  

1 French shallot, finely chopped   

1 tablespoon fresh coriander leaves, chopped   

2 tablespoons plain flour   

1 teaspoon Masterfoods Ground Coriander 

1/2 teaspoon cayenne pepper   

400g white fish fillets, cut into strips   

4 flour tortillas, warmed through   

1 tablespoon light sour cream   

Fresh coriander leaves, to serve   

Thinly sliced fresh jalapeno chilli, to serve (optional)

Lime cheeks, to serve   

Hot chilli sauce, to serve 

M E T H O D
Step One

Mix the cabbage, extra virgin olive oil and 1 Tbs of  the lemon 
or lime juice in a bowl until well combined.

Step Two:

Cook the corn in a steamer set over a saucepan of  simmering 
water for 10 minutes or until just tender

Step Three:

Preheat a barbecue plate or large frying pan over medi-
um-high heat. Brush the corn with 1 tsp of  the olive oil. Add 
the corn and cook, turning occasionally, for 10 minutes or 
until charred. Remove the kernels from the cob.

Step Four:

Combine the avocado, shallot, coriander and remaining 
lemon or lime juice in a bowl.

Step Five:

Combine the flour, ground coriander and cayenne pepper in 
a large shallow bowl. Turn the fish in the flour mixture to 
coat. Heat the remaining olive oil in a large frying pan over 
medium-high heat. Add the fish and cook for 2 minutes each 
side or until golden and cooked through. Drain on paper 
towel.

Step Six:

Divide the tortillas among plates. Top with the cabbage mix-
ture, corn, fish, avocado, sour cream, coriander and chilli, if  
desired. Serve with the lime cheeks and chilli sauce.

L E T  U S  M A K E  T H E S E  F O R  Y O U
The Kitchen bistro located at the Little Earth Hotel regularly 
has Taco Tuesdays. This is a fun quick and affordable lunch 
or dinner so drop by and say hi.

Fish makes a healthy taco filling, and it tastes absolutely delicious.

F I S H  T A C O  R E C I P E
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The Mill Bakery & Pizzeria - Gaunt St, Wynyard Quarter

Come break a little bread
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Auckland coffee roaster Little Earth is 
part of  the B Group that operates the new 
vibrant Little Earth Hotel. The coffee side 
of  the business is a women-led roastery 
dedicated to using the business to make a 
positive social and environmental impact. 
It has developed a range that makes 
women the focus of  every part of  the 
coffee production chain – from farming, to 
sourcing to roasting.

The special Little Earth range uses beans 
from the Women Coffee Growers Project; 
a program that helps a group of  Colombian 
women from the war-ravaged Cauca 
region by giving them a sustainable income 
through farming coffee.

The Little Earth founders, heard about the 
project through one of  their green-bean 
importers.

“They founded a project where women 
are incentivised, trained and educated 
to produce quality coffee,” says Jenny 
the leader of  Little Earth Coffee Team. 
“It allows the women access to health, 
education and housing, so naturally we 
thought it was a really great cause to 
support.”

Women involved in the program are 
educated in soil testing, organic fertilizer, 
tree health and selective picking. There are 
more than 2300 farmers involved in the 
project.

Little Earth has teamed up with coffee 
subscription service Three Thousand 
Thieves, to showcase the women-produced 
coffee. Three Thousand Thieves founder 
and owner, Athan Didaskalou works to 
find new and upcoming coffee roasters, 
and then distributes those products in 
a monthly delivery to subscribers. Little 
Earth subscribers that love this coffee 
even get access to pods that fit most coffee 
machines.

If  you’re into your coffee come down and 
meet these girls at the Little Earth Roastery 
in Wynyard Quarter. I got there early this 
morning and the smells of  roasting coffee 
and the freshly baked bread from the wood 
fired ovens from The Mill Bakery next door 
were intoxiacting. Best of  all you know 
your brew is going to empower women that 
make up this sassy business.

We love it here. The hotel, bakery, distillery, markets have 
completely transforms this place .

Jenny Smith - Wynyard Office worker

C O F F E E  R O A S T I N G  -  I T S  A  G I R L  T H I N G . . .

http://www.threethousandthieves.com/
http://www.threethousandthieves.com/
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The team at the Little Earth Hotel have come up 
with a novel and very beneficial way for guys to make 
themselves useful if  they are waiting for the prettier 
sex to get ready ;>)

Option one is to stop complaining and take yourself  
downstairs to the Vagabond Distillery & Bar. Treat 
yourself  to one of  the in house cleansing ales or 
perhaps one of  their boutique small batch gins and 
bore the barman instead of  your partner ;>)

Option two might just be a little more fun and earn 
you a few more pixie points. Each of  the Little Earth 
rooms comes with a expresso coffee machine and 
more importantly an expresso martini kit - so no 
excuses gents. This is not only a good time to make 
your better half  a lovely pre dinner cocktail, you also 
get to show off  your extraordinary talents. Oh and get 
this right and we reckon your in for a good night ;>)

There are instructions on the in-room kits along with 
some privately distilled Vagabond vodka in your bar 
fridge, ice is in the freezer. However if  you’re reading 
this and not staying at a Little Earth Hotel we still 
think this little effort may work out well for the fellas...

Ingredients: (Makes One:)

50ml vodka - we recommend Vagabond triple distilled
35ml coffee liqueur (Kahlua or similar)
1 shot of  espresso
Ice

Method:

Pour the vodka, coffee liqueur and espresso into a 
cocktail shaker.  Fill the martini glass with ice to chill 
and then fill the cocktail shaker with ice as well. 

Put the other half  of  the shaker on top and give it a 
good tap to lock it in. Then shake the living daylights 
out of  it. You want the ice to smash up while chilling 
the liquid down; its what creates the frothy top. Try to 
use fresh-from-the-freezer ice, as melting ice can be 
watery and will dilute the martini.

Once shaken, tap the side of  the shaker to break the 
vacuum seal. Empty the ice out of  the Martini glass, 
then place the strainer on top of  the shaker and pour 
the contents through a sieve directly into the glass. 
Using the strainer and the sieve helps create a rich, 
smooth, froth.

Garnish with 2 or 3 coffee beans and attempt to con-
tain your pride. Its just a drink boys your haven’t create 
a cure to  global warming ;>)

The perfect expresso martini, pay attention guys!

MAKE YOURSELF USEFUL

What’s worse that a man with the flu? A man waiting for his lady to get ready.

Stop wining boys and make yourself useful.



No Boundaries    -   Page 27Page 26   -   Little Earth

A HEAD OF HER TIME...

Little Earth sat down with founder and owner of Original Mineral hair care, Jose Byrce Smith to learn a little more 
about this incredible growing business, its products and the dynamic women behind it.

“Australia and New Zealand may be far from everywhere, but we are at the 
forefront of organic, natural and luxury products. We are excited to be part of 
the Little Earth Hotel experience. Little Earth is a brand that fits perfectly with 

O&M

L.E: Hi Jose, we stock your organic O&M hair 
and body range in our bathrooms and guests 
always take the product with them. So we thought 
we should ask what makes your products such hot 
property?

JBS: O&M is a brand born in a hair salon. wWe 
had the first “5 free” formula over 10 years ago 
when there was one little organic food shop in 
Sydney where I live.  We believed that natural 
and clean products could look, feel and smell like 
luxury….

L.E: How did you get into the business? 

JBS: I started on the reception of  a hair salon 
in Sydney and was shocked at the smell from all 
the chemicals used in salons…I didn’t want to 
breathe it in.  The more I found out what was in 
these products, the more concerned I became for 
the health of  the clients and the hairdressers.  I 
decided  the time was right to produce a non-toxic 
hair product - and so the journey began.

L.E: How long ago did you start? Tell us a bit 
about the journey...

JBS: It was 18 years ago that I started in the salon. 
I could never have imagined what has happened 
over the years to get to this point.  We had no 
money and big dreams; we just followed what we 
believed. It started with hair colour. We had the 
first ammonia free hair colour back when no one 
thought that you could colour hair without ammo-
nia. Then we had the first sulphate free shampoo 
when even the manufacturers thought shampoo 
couldn’t foam without sulphates.  There have 
been some epic highs along the way and a lot of  
learnings. I’ve been very lucky to have some very 
loyal people who have stuck with me and O&M 

for years
L.E: Sounds like exciting time. What’s next for 
O&M?: 

JBS: O&M is in a growth phase. To be honest we 
can’t make enough to keep up with demand, there 
are so many new markets and opportunities. We 
are very excited that people are now aware about 
non toxic products and O&M’s story seems to res-
onate with so many people. We will keep moving, 
finding ways to remove chemicals from hair colour 
and hair products as hair products increasingly 
becomes a health and wellness choice. 

L.E: For readers of  this article, where can they 
find your products in New Zealand: 

JBS: O&M is stocked in the best boutique hair 
salons, we have about 60 salons in NZ. You can 
find them in Stephen Marr in Ponsonby and Ryder 
Salon in central Auckland as well as online at Neta-
porter.com and originalmineral.com

http://netaporter.com/
http://netaporter.com/
http://originalmineral.com/
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We are at the Mill kitchen and Bakery for a lesson 
and, although he’s smiling widely, you can tell 
pizzaiolo (pizza maker) Alex Ryan isn’t entirely 
happy letting someone else make his pizza. I’m 
not shaping the base right; not spooning the sauce 
with the correct flourish; my cheese sprinkling is 
too concentrated in the centre... Ryan’s drive to 
complete each step precisely makes sense. In a 
simple dish like one of  the Mill’s modestly topped, 
delicious pizzas, every detail needs to stand out. 
The base is the key to an excellent pizza. “We 
make our own sourdough, and you need to start 
at least three days in advance,” says Ryan. “Two 
days to feed the biga [the sourdough starter] and 
then at least one day to make the dough.” The 
result of  Ryan’s process is a hybrid of  Roman and 
Neapolitan styles: crisp, chewy, tart and something 
you want to devour in minutes. The lesson is 
over and Alex takes the reins. His deft hands 
quickly coax the round of  dough wider without 
squashing the air from the outer border. As it gets 
closer to the right size, he lifts it and spins it a 
few times before placing it back on the counter; 
ready for Italian ham and toppings such as garden 
mushrooms and a handful of  mozzarella – made in 
New Zealand from imported Italian buffalo milk. 

He holds up a freshly baked slice. “When you pick 
it up, it should hold its crisp so you don’t lose any 
toppings. Maybe yours won’t be quite like this,” he 
says, laughing.

The Mill isn’t just a pizza joint – its bread game 
is super strong too. From fresh croissants in the 
morning to delicate pasties for afternoon tea 
- they are all baked in a huge wood fired over.  
Alex reckons he makes the best sourdough in the 
country.. 

These guys take this art seriously, but seem to 
have a lot of  fun doing it. The atmosphere in the 
kitchen feels more like a dinner party than work...

Although the venue is on the casual side, you can 
match you pizza with some of  New Zealands best 
wines. Juice is a small boutique bottle shop owned 
by the same group as the Mill. It stocks a small but 
amazing range of  artisan wines, mostly organic 
and and small run batches that you are unlikely to 
find at your neighbourhood Liquorland. The staff  
at Juice have an incredible knowledge and suggest 
a Hawks Bay Syrah to match our pizza. I could 
go on and on but best you get yourself  down to 
this vibrant new part of  Auckland and sample this 
goodness for yourself.

Our lunch delights. This stuff is next level, if you haven’t been to the Mill in Wynyard 
Quarter then we suggest you do. Match the mushroom and ham Pizza with their small 

batch Cross Roads Syrah. You won’t be disappointed.

We found a great excuse for Pizza. We had lunch and interviewed the head baker and pizza aficionado 
from the Mill Bakery and Pizzeria in Wynyard Quarter

SIMPLE BUT AMAZING...
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The answer is yes. Firstly, the rooftop terrace space doesn’t 
look like a gym; it’s been designed to appear and feel like an 
empty swimming pool. Small cacti and succulent gardens line 
the edges and it’s dotted with white tables under bright blue 
shades. Even the design of  the kiosk keeps to the theme. 
It’s thin, white, narrow and has a decorative ladder making 
it very pool-esque. The studio is equally memorable, with 
large windows and lines that follow the building’s 1940s 
functionalist-style curves.

“Part of  the promise is that people are getting off  the busy 
street and stepping into a beautiful environment with a 

slower pace. It needs to be restorative,” says gym manager 
Barton Tinley. “It’s not a place you would treat like a standard 
gym where you would rush in and rush out. We want people 
to experience the site for longer, and do more for their body 
and mind.”

The exercise programs have been designed by fitness and 
health director John Porter and are based on the pillars of  
strength, conditioning, mobility and core. Classes incorporate 
elements of  Pilates, yoga, barre, Olympic lifting, boxing, 
skipping and meditation.

The Recreation Club based out of  the Little Earth Hotel in 
Wynyard Quarter is a sleek, Palm Springs-esque space that 
promises wellbeing for mind, body and spirit. It opened 
recently and is the latest business to be launched in the 
now-bustling Wynyard Precinct by the busy team at B 
Group. It comes after the recent opening of  the hotel and 
food and beverage precinct that everyone is raving about.

It may be a place where you can exercise, but Recreation 
Club wants you to know it’s not like a “regular” gym.
“We were wondering whether there was a better and more 
relatable way to [run a gym]. Could we create a place that 
provides physical, mental and social health, and could we 
design it in such a way that it seems more welcoming and a 
little less intimidating?”

A Gym for People Who Don’t Really Like Gyms...

Y O U R  H E A L T H  -  Y O U R  C L U B

“It was actually hard to recruit staff  because we didn’t want 
[to hire] classic gym trainers,” says Porter. The result are 
classes led by ex-Commonwealth long jumpers, dancers 
and musicians. Mental fitness gets just as much attention; 
there are meditation classes, workshops and talks on offer. 
“It’s not only about making people look better and perform 
better, but actually feel better.  It’s as much a question of  
psychology as it is of  physiology,” says Tinley. To recover 
from all that exercise, the gym offer a short menu of  
sandwiches, salads, bowls and breakfast cups, alongside 

house-made sodas and coffee through its partnership with 
the Mill bakery and Kitchen Bistro. “We like to think it’s 
healthy but it’s not health food,” says Tinley.

Treatment rooms will also open in the neighbouring 
building, with plans to soon offer physio, chiro and dietetics. 
Porter thinks the facilities are a great match to the hotel 
which also have weekly fun runs for office workers. The 
Hotel provide free stand up paddle boards and mountain 
bikes to hotel guests and workers in the Wynyard Quarter.



No Boundaries    -   Page 33Page 32   -   Little Earth

This experience makes getting a job in Wynyard Quarter a must...

T H E  P R O V E N A N C E  F A R M

Book well ahead, foodies are flocking to this true farm 
to table experience. Why? We head out to Kumeu in 
Auckland’s West to learn more about The Provenance Farm 
Experience an invitation only event held each weekend for 
local Wynyard Quarter workers and guests of  the Little 
Earth Hotel and surrounding businesses.  Little Earth Hotel 
Founder, Andrew McIntosh, owns the Kumeu farm and 
likes guest to see where most of  the hotel’s produce comes 
from “Its a treat and thank you to those people that support our 
businesses. We also think its a great way to make people realise the 
origins of  alot of  what we do.”

It’s 9am and a chilly 10 degrees.  We pull up to a picturesque 
farm with and old 19th century schoolhouse converted 
into the family homestead. Roosters crow and a gaggle 
of  geese honk as we crunch over frost covered ground.  
Understandably my expectations are high.  My husband 
and I are booked on the ‘Provenance Experience’, a full 
day paddock-to-plate workshop lead by noted professional 
chefs..

The other seven students are waiting in the cosy dining 
room, warming themselves by a crackling fire. To the left 
is a wall of  bottled preserves, to the right a white bookcase 
bursting with cookbooks – Perry, Blumenthal, Fearnley-
Whittingstall; a who’s who of  the culinary world. On the 
long timber table, a tall banana cake sits temptingly, its fluffy 
white icing topped with fresh, crunchy pecans. The whole 
setting is so homely and so perfect, it could be the set of  a 
British cooking show.

A figure appears in the doorway. It is not Jamie or Nigella, 
but James Howdry, the head chef  from the group who 
invites us into the kitchen. I involuntarily catch my breath. 
This room is a chef ’s fantasy. Light streams through paned 
windows that soar from the sinks to the cathedral ceiling 
and overlooking the kitchen garden and the farm beyond.

Oak floors are soft underfoot; a wood-fired oven is at the 
ready, and a stainless steel work bench, double the size of  
my dining room table, gleams. Did I to mention the full-size 
fireplace?

There is no time to linger, today’s bread has to be made. 
Jame’s shows us how to work the dough – raising it above 
his head and slapping it down on the bench. After some 

initial surprise the group joins in, the noise echoing off  the 
walls. My efforts seem uncoordinated, but pummeling the 
dough is cathartic. We leave our white mounds by the fire 
to rise.

A tour of  the farm is next. Kitted out with gumboots, 
baskets and shears we are introduced to the friendly goats, 
that gently nose our bags looking for food. Along the way, 
Jame’s describes his dream for the farm.

“I have tried to create a food wonderland, to work with 
nature,” he explains. Crops and livestock are rotated around 
the property to preserve the quality of  the land.

In single file, three brown and white pigs come trotting 
towards us. Poking their soft snouts through the wire, they 
affectionately snuffle the tip of  my gumboot. They are 
followed by some friendly chickens. As much as I love a 
good roast chook, my heart melts. Can I take one home?

Our curious group ambles through the gardens, harvesting 
supplies for the meal. Just past the asparagus lies the largest 
green cabbage I have ever seen; a beast that could feed an 
entire football team and more. My job is to bring it back 
to the kitchen. I hack vainly at the thick stem until, like  a 
falling tree, it collapses into the soil. There is a distinct 
feeling of  satisfaction as I claim my big green prize.

We make a slight detour to visit the smokehouse, where 
sweet peppers and chorizo hang from the ceiling. The Farm 
offers a charcuterie workshop where students make their 
own salami and smoked meats.

“They courier the prosciutto back to your home after the 
class,” one of  the other students whispers. Now that is one 
heck of  a souvenir.

Today’s menu uses local produce and as much of  the garden 
as possible. Handmade gnocchi, rabbit braised in Jame’s 
private cider, pumpkin, potato and walnut gratin, and a 
winter salad. For dessert, poached fruit and mascarpone will 
be sandwiched between coconut meringues and served with 
vanilla bean ice cream. James finesse at creating recipes that 
match the seasons looks to be on the money...

Continued on the following page. 
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We split into small groups to work on the 
menu and my husband and I tackle the 
gratin. I search vainly for the herb jars. 
“Where can I find sage?” I ask. “Growing 
by the back door” is the (now obvious) 
answer. I focus on infusing cream with 
cinnamon and caramelising onions, while 
my husband cracks a mountain of  fresh 
walnuts.

Despite being allocated to a particular dish, 
we are all encouraged to try our hand at 
different tasks. A ball of  gnocchi dough 
suddenly lands next to me – the pasta is 
ready to be made. I roll the dough into a 
sausage and shape the gnocchi – this is 
easier than I had expected. Jame’s patient 
tutelage and good humor makes me think I 
could actually recreate the dishes at home. 
Unfortunately my home does not come 
with the farm’s staff  who magically appear, 
discretely cleaning up spilt flour, collecting 
dirty dishes and taking coffee orders to 
keep energy levels high. I am working for 
my supper, but also getting spoilt rotten as 
I nibble on another slice of  banana cake.

All too soon it is time to plate up. I scoop 
a pile of  gnocchi onto my plate, cover it 
with ribbons of  Jame’s pancetta and 
crown it with a feathery pile of  Parmesan 
shavings. One of  the staff  has laid the 
dining table with antique cutlery and linen 
napkins, stoked the fire and opened a crisp 
Marlborough white.

The rabbit surfaces from the oven, its 
aromatic, garlicky vapour filling the room. 
My gratin is next.

I taste it nervously – will it match the 
culinary finesse shown by the other 
students? My fears are unfounded, the 
creamy pumpkin and potato melts in my 
mouth while the walnut breadcrumbs 
provide a satisfying crunch. A bold red 
wine made from grapes off  the farm is 
poured.

After spending the day together, the 
conversation around the table is relaxed 
and convivial. I feel like I have known these 
people for ages, yet we only met a few 
hours ago. Many of  us agree to connect 
when back at Wynyard for work. 

I am full to the gills, but there is no way I 
could miss dessert. We return to the kitchen 
to assemble the finale, piping mascarpone 
onto the coconut meringues, covering 
them with sticky poached fruit and pulling 
out the blowtorch to create a decadent, 
caramelised top.

Back in the dining room I tuck into 
dessert while another round of  coffee and 
tea is offered. Shall I have the lemon balm 
or the mint tea? Both are grown in the 
garden, and both smell heavenly.  Sadly, the 
day eventually comes to an end. I feel like 
I have been enveloped in a warm, homely 
cocoon where the food is plentiful, the 
wine excellent and where strangers have 
become friends. Perhaps it is the ethos of  
the farm, the simple pleasure of  coming 
back to the land, or maybe it is Jame’s 
passion for food, but today was more than 
just a cooking class. I would call it a life 
experience, one I will remember fondly for 
years to come.

was more than just a cooking class. 
I would call it a life experience, one 
I will remember fondly for years to 
come.

Today was more than just a cooking class. I would call it a life 
experience - one I will remember fondly for years to come.
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Andrea Graham wants to make tea sexy. 
This former barista has always been a big 
tea-drinker but didn’t fully immerse herself  
in it until four years ago when a friend gave 
him a cup of  ripe puer (also sometimes 
spelled pu-erh and pu’er).

“When I first drank it I was like, ‘Wow, 
what the hell is this?’” Graham says. Puer 
comes only from China’s Yunnan province 
and in two varieties: raw and ripe. Raw is 
the most common. It’s pale yellow and 
tastes like a strong green tea. But ferment 
raw puer for two months and it turns ripe.

“It’s really, dark and looks like really strong 
coffee,” Graham says. “It’s really strong, 
really thick, but super-duper smooth. You 
might think it’d be bitter, but it has this 
earthy, fermented, chocolatey kind of  
flavour.

“It’s like the whisky of  tea, where 
everything else is like soft drink. It’s the 
hard stuff. Once you drink puer, you can’t 
really drink anything else because it’s very 
unique.”

Graham’s infatuation led to “equal parts 
passion, fatigue and frustration at the lack 
of  good tea” in Auckland, so she decided 
to go to Yunnan and bring some here 
herself.

Graham was looking for a retail outlet and 
met up with the guys from B Group who 
recently developed the new Little Earth 
Hotel and precinct in Wynyard Quarter.

They offer me some space here and I 
jumped at it. There are so many talented 
people in this group and the energy is 
infectious.

Kuura Tea is her  new one-man operation. 
Graham stocks five types of  tea: a ripe 
puer, two raw puers, a black and a white. 
The teas are pressed into cakes, wrapped in 
beautiful black-and-white patterned paper, 
and given names that sound like supercars, 
such as Vector and Ghost. 

Graham is also supplying restaurants and 
cafes in Auckland with many of  the top 
spots adding Kuura to the menu.

Yunnan is “very biodiverse” and is believed 
to be where tea originated. Graham spends 
four months of  the year there during 
the spring and autumn harvests meeting 
producers, visiting different mountains and 
tasting a lot of  tea. “If  you want to get the 
good stuff  you really have to be in that 
particular region when the tea’s being made. 
If  you don’t buy it, someone else will,” she 
says.

Raw puer has boomed in the past two 
decades because unlike the fermented ripe 
puer, the raw stuff  can age, like wine. “It 
drives a lot of  obsession and collection 
[in China],” Graham says. “It’s gone from 
being this nobody tea to this massive thing; 
mainly because of  the discovery of  how 
you can age it. In 10 years I’ll hopefully 
have a vast warehouse of  delicious aged 
teas.”

Graham hopes people will begin treating 
tea the same way they treat wine - 
appreciating its variety and complexity. “I 
want to make tea sexy, but I also want to 
make it accessible,” she says. 

Move over coffee, Tea is on its way back...

T E A  -  I T S  B R I N G I N G  S E X Y  B A C K . . .
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