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How to Use this Book
Dear Parents,

If you are anything like me, then there are times when you and your children just need a break
from the normal homeschool routine so that you can keep learning fresh and interesting. That is
why this book of unit studies was written!

Actually, it exists for two reasons and these are:

1. Most homeschooling families teach history, but very few teach geography.

2. Many homeschooling families get stuck in a rut and may like to use an occasional unit study to
pull them back out!

There are nine complete geography unit studies included in Around the World - one for each month
of the school year. Each one takes 1 week to complete and you can do them in any order. So, here is
how | suggest that you use this book:

During a regular month of homeschooling, spend 3 weeks studying history using your regular
history curriculum, textbooks and read-alouds. On the 4th week, change it up by completing a
1-week geography unit study on one of the countries featured in this book.

You are free to cover the material any way that you choose, but an easy way to learn about each
country has been suggested below:

Monday — Read the chapter, plus do some additional reading from the recommended reading
selections that are presented for you in the unit study section. You can find most of these titles at
your local library, so plan ahead by placing the titles on hold a week or two (or three) before you
intend to use them.

Tuesday — Continue to read from the books that you picked up from the library, plus add some
dates of historical significance to your history timeline. If you do not have one in the works, you can
use the links provided to create and begin your timeline.

Wednesday — Continue to read from the recommended reading selections and label significant
geographical places on the unlabeled map of the country provided for you (use the teacher’s answer
map or a globe as necessary).

Thursday — Get into the kitchen and create some delicious dishes from the country that you are
studying. Recipes are provided for you in the unit study sections of each chapter.

Friday — It is time to get out the glue (or whatever is required) and work on a craft from the
featured country. This is, of course, optional, but fun for the kids when you can take the time to
make something to remember the country by. Alternatively, if you have older kids, you may want
them write a one page report about what they have learned during your country unit study.

If you have any questions, feel free to send me an email - terri@knowledgequestmaps.com. And,
as always, remember to have fun!


















Unit Study

1. READING SELECTIONS - Let’s start with some extra reading. Listed below are
some great books about New Zealand, or set in New Zealand, that will provide
many hours of enjoyable reading. The links below will take you to Amazon.com
for more information, but you can find these at your local library. Read for
pleasure, or have your kids write a book report on one of these selections.

New

Zealand | \

- The New Zealand Shake-Up by Stacy Towle Morgan

- Australia and New Zealand by Elaine Landau

- The Maori of New Zealand (First Peoples) by Steve Theunissen
- New Zealand ABC (Country ABCs) by Schroeder, et. al

2. HISTORY & TIMELINES - Learn more about New Zealand by compiling
historical facts and events from New Zealand’s exciting history and adding
them to your timeline. If you do not have a timeline already started, you can
construct one by following these directions - How to Make a Timeline Easily.
Here is a link to a wonderful resource for timeline entries about New Zealand -
http://www.history-nz.org/timeline.html.

3. MAPWORK - A unit study would not be complete without
taking a good look at the lay of the land. Pages 15 and 16
include both a labeled and unlabeled map of New Zealand.
Have your students mark some of the major cities, the
southern mountain range and the seas, at the least. For
older students, have them use your teacher’s map and fill in the rest!

Page 10


http://www.amazon.com/gp/product/1556616058?ie=UTF8&tag=knowledgeques-20&linkCode=as2&camp=1789&creative=390957&creativeASIN=1556616058
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4. RECIPES - This is my favorite part - the food from the land! If you do the
above activities on Monday, Tuesday and Wednesday, then take some time on
either Thursday or Friday to whip up some authentic New Zealand cuisine in

the kitchen.

New Zealand cuisine is characterized by its freshness and diversity and has
been described as Pacific Rim, drawing inspiration from Europe, Asia, Polynesia
and its indigenous people, the Maori. Freshness is owed to its surrounding
ocean and fertile lands. Its distinctiveness is more in the way New Zealanders
eat - generally preferring to be as relaxed and unaffected as possible.

A Maori specialty is the hangi
(pronounced hung-ee), a pit in which
meats or fish are cooked with
vegetables. A deep hole is dug in the
ground, lined with red-hot stones and
covered with vegetation. The food is
then placed on top. The whole oven is

| sprinkled with water and sealed with

more vegetation. The hole is then filled
with earth and left to steam for several
hours. Traditionally, men dig and
prepare the hole, and women prepare
the food to go in it. All members of an
extended family (whanau) help out for
such a feast. The occasion is relaxed,

friendly and fun, with people often eating the meal under a tent-like shelter.

It may be difficult to pull off the above, but here are three more recipes of
local New Zealand food that can be attempted in your own kitchen. Enjoy!
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Fairy bread is white bread lightly spread with margarine or butter, and then sprinkled with
either sugar or more commonly Hundreds and Thousands (also known as sprinkles or
nonpareils, a Masterfoods product consisting of small balls of coloured sugar intended to
decorate cakes).

Fairy bread is served almost exclusively at children’s parties in Australia and New Zealand.
Slices of the bread are typically cut into triangles and stacked tastefully on the host’s paper
plate.

It was originally made using finely chopped rose petals for colour and scent instead of the
sugary lollies that are used today.
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especially Popu-
\ Hovas can pe Putchaseq 4 SUPermarkeys
as desired but farely achjeyo homc~bakcd qQuality,

Leftover Paviova cap be storeq in the fridge overnight, by, Will abs oy, Moistyre from the air

and lose jp Crispnegs, Undecotated Pavlova ¢y safely bhe left OvVernight i the ovey n which it
Was baked, to be decory ted in the monling.

«1 & Egg Whiteg

* Pinch of Salt
*Smlorq 'SP Vinegay
*5m] or | tsp. Vanill, eXtract

L Beat the 88 whites g salt to 4 VELY Stiff cong;
Vinegar. Beat upg the mixpype holds jrg shape 4
2. Slow-haje the m;




5. CRAFTS - Finally, it is craft time! This craft was chosen as a quick and simple
one that represents New Zealand, its people and environment. The felt kiwi can
be used as brooches or even fridge magnets.

(Used with permission from Anne’s Guiding Pages - more NZ crafts can be found
here - http://www.azmetro.com/nzcraft.html)

Print off your kiwi pattern pieces here - http://www.azmetro.com/nzcraft1.html.

Materials: craft pics

_—.

,./'
* brown fur fabric (body - fig 1)

* dark brown felt (wings - fig 2) .-" @ G‘
* yellow vinyl (beak, feet - fig 3 & 4) h“_"]
* one pair wobbly eyes per kiwi W

* stuffing I
* needle and thread ; .JI
* glue

Method: \B* .‘ﬂ__ﬁé
- . A

. Cut 2 body pieces out of fur fabric, 2 wings

from brown felt, 1 feet piece and one beak
from yellow vinyl.

2. Body and wings - with right sides together and wings tucked to the inside sew from base
around top to base - leaving a space for turning the right way out. (fig 1)

3. Turn right side out and stuff the body, gathering in the base slightly to make it round
before sewing it up.

4. Teet - position rounded base of body onto round area of feet piece and glue carefully.

Beak - glue only the top of the beak into fur, not the whole length of beak.

6. Eyes - add wobbly eyes just above top of beak. (White plastic with black pupils can be
used as a good alternative to bought eyes).

R

o
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Student Map

NEW ZEALAND
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