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Whau Arts Festival 2015 
Ioana Gordon-Smith and 
Lana Lopesi

Localise is a temporary 
newspaper publication that 
will accompany the Whau 
Arts Festival 2015.  Each issue 
focuses on the subject of 
community art, exploring how 
art, and even the newspaper 

itself, can meaningfully 
engage with local residents. 
Localise will be published 
daily from Thursday 15 - 
Monday 19 October, with 250 
copies available for free each 
morning.

Zita Maria by Edith Amituanai Max White, Boilding Fowl – Gt North Rd, 2009



THE WHAU-DOWN tHE lOWDOWN ON THE wHAU 
WITH ioana gordon-smith

At 12pm, the inevitable happens. It 
starts to rain. That’s okay though — 
the pirates are here. They’re loud, 
they’re proud, and they’re dressed 
like Johnny Depp. The Pirates of 
the Caribbean look is winning over 
crowds of kids, who have settled 
down in front of the stage to hear 
some swashbuckler crooning. I try 
to track Captain Festus McBoyle 
and crew down for an interview, but 
they’re already in their pimped out 
station wagon and driving off-site 
by the time I finish my BBQ pork. 

While I eat my food though, artist 
Linda T. comes over to ask for my 
address. I have no clue why she 
needs it. “I’ve been hanging out at 
the post office,” she explains. “I’m 
having so much fun at this random 
event.”

I head over to the ‘post office’ Linda 
T speaks of, a shipping container-
turned-post-office as part of the 
Lucky Dip Postshop +The Sunday 
Whau Posties project by Louise 
Evans and Josca Craig Smith. Desks 

are set up for letter-writing and 
art-making, and there’s a steadily 
growing pile of finished messages. 
“They’re not going to be addressed 
to anyone in particular – you just 
make something for someone else 
and give your art away”, Louise 
tells me. Postal addresses are being 
collected separately. Tomorrow, 
cyclists will pair up a work with an 
address at random to deliver around 
the Whau area. “It’s literally a 
lucky dip – you don’t know if your 
work will be by a three year old or 
someone who’s work usually goes 
for thousands of dollars.”

I’m keen for a coffee when I get 
back, but the performance car for 
Aniwaniwa’s Club Boom Boom is 
just about to leave. I jump in the 
back seat. The driver turns up the 
volume and we take off. I’m not 
cool enough to know what music 
is playing, but the beats vibrate 
through my back with an intensity 
that’s borderline nauseating. If I 
needed a coffee before the ride, I’m 
well awake now. 

We catch a red light at the Ash 
Street/Rosebank Road intersection. 
A van-load of guys in the lane next 
to us lean out the window and 
signal ‘Westside’ with their hands. 
Young windscreen cleaners walking 
past give us the bro nod. I feel like 
my respectability has gone through 
the roof. I’m enjoying the attention 
more than I want to admit. I send a 
Snapchat capturing the throbbing 
back window with the tag line 
“Riding through Avondale like a 
boss”. 

We arrive at the Western Suburbs 
Radio Clubrooms, just off the corner 
of Portage Road and Great North 
Road. I ask Miles, one of the Club 
Boom Boom crew, if this is how 
he usually drives around. “No”, 
he laughs, “it’s too loud!” I learn 
afterwards that we were supposed 
to wear ear buds during the car ride. 

The Radio Clubrooms is frothing 
with people. It’s like the Whau Arts 
Festival fringe party. I grab a cookie, 
and feel my hyper bodily-awareness 

settle as I decompress.
 
Highlights of Saturday:
• BBQ pork on rice. Again. Still 

delish. 
• Artist Ross Forbes’ ‘Westside’ 

cap. He tells me that his dad 
used to wear it when he was 
living in a home. It’s a sweet 
story and a badass hat. 

• Captain Yaya playing all the 
hits. 

• Sam Morrison’s dance moves. 
Does he not have knees? 

• The beautiful bonsai display. 
• A special shout-out to all the 

events that we didn’t make 
it to, but which people have 
been raving about: 4 Womens 
Poets’ provocative reading at 
the Avondale Library; Christina 
Houghton and The Friends 
of The Whau’s Walkie Talkie 
walking tour; the Shop Keepers 
theatre show, and many more 
we’ve failed to keep up with.  
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WHat’s on
TODAY?

11:00 - 17:00
ArtWest exhibition shuttle bus 
Kelston Girls

10:00 - 11:30 & 14:30 - 16:00
Public Share: A Right Stirrer

10:00 - 14:00
Koha Shed Pop Up Depot Alex 
George

12:00 - 13:30
Community picnic & Soul Samba 

Circus performance

For the full programme visit
www.whauthepeople.com

Te Pou Theatre tepoutheatre.nzComing soon in November...

By Dave Armstrong & Oscar Nightly

Te Pou Theatre tepoutheatre.nzEmail tainui@tepoutheatre.nz for booking queries

Te Pou Theatre venues available!

With two rehearsal rooms, a theatre space
and a large foyer, there are spaces that can

accommodate a range of events and activities. 

Photos courtesy of Jody McMillan
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COMIC corner jose barbosa
RESIDENT COMIC

JIBBER JABBER your opinions on
what matters

Jacob Collins
The sound guy

How long have you been at the Festival?
Since Thursday morning.

What’s been the most difficult thing so far?
Finding a seat.

What’s been the best thing so far? 
The wide-range of acts, from tabla to bands to 
Pirates.

How did you get involved?
It’s my job!

Sanji Karu
Site Manager

How long have you been at the Festival?
Since Wednesday.

What’s been the most difficult thing so far?
Hoping it won’t rain – the wind’s been off and on!

What’s been the best thing so far? 
The whole community coming together and 
meeting people.

How did you get involved?
Through Sam and Janet. I work part-time at Unitec, 
which is where I met them.

Liz Takai
Pacific Warden 

How long have you been at the Festival?
This is the first day. 

What’s been the most difficult thing so far?
We’re here to watch out for people doing bad 
things, but there’s been no trouble!

What’s been the best thing so far? 
It’s great to have arts in Avondale, and not just for 
adults. There are lots of kids things too. 

How did you get involved?
WTP just asked for help from the Pacific Wardens, 
so here we are. 

GREEN BAY WRITERS

All Welcome!

fb: Green Bay Creative Writers greenbaywriters@gmail.com

COMMUNITY HOUSE
GREEN BAY

- 7.15 - 9.00PM
- 1ST AND 3RD TUESDAY
EACH MONTH

Te Pou Theatre tepoutheatre.nz

Thursday 5 – Saturday 7 November

7.30 pm – Tickets $20

Writen by Gary Henderson
Directed by Ben van Lier
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The ADDA COMMUNITY

BALAMOHAN SHINGADE
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I was recently appointed as the 
curator for Uxbridge Arts and 
Culture, an organisation based 
in East Auckland, which, in the 
past, imagined and defined itself 
as a ‘creative leisure centre for the 
community.’ The word ‘community’ 
holds a ubiquitous presence in my 
field of work. Used in a hundred 
arbitrary ways, within a myriad of 
contexts, often with homogenising 
or flattening effects, its viability 
seems somehow marginalised, 
corrupted even. In what follows, I 
offer the Indian adda, a particular 
place-associated practice, as a 
conceptual tool with which to 
begin a tentative rethinking and 
refashioning of community, for 
the revitalisation of the word’s 
conceptual dexterity. 

Two opposing impulses underlie 
the various uses of the word 
community: inclinations towards 
openness, inclinations towards 
closure. In the first sense, 
community signifies a group who 
have between them something 
taken-for-granted as shared —
identities, resources, situations, 
etc. Implicit, here, is the necessity 
of something-between — a bond 
or a sealant — and as such, implies 
that for people to come and exist 
together in their everydayness, 
there need be some pre-given 
factor or binding force. However, 
a prioritising of bonds is, at the 
same time, the principle impulse 
towards closure. Bonds create 
borders between those who share 
a commonality and those who 
do not. The bonded group takes 
the border as a given, and creates 
further boundaries. In other words, 
community seems only possible 
so long as there is an outside. 
The bonding-border becomes the 
salient feature, fixing the group to 
its essence, to that which is held-
within as common. 

To think of community otherwise 
would be to conceive of ways to 

ensure that the word, and thus 
what it designates, does not become 
fixed. Community cannot claim a 
pre-allocated and undifferentiated 
belonging of beings, because this 
leads to the foundational violence 
of closure that erases singular 
differences and oppositions. 
We ought reject the notion of 
community as a collectivity. A 
community that is substantially 
unified, homogenous and enclosed 
enacts a shutting down of potentials 
and deactivates the complex 
relations that exist between people. 
How, then, can we re-think the 
terms of solidarity, and move 
beyond fixed essences? 

Solidarity can exist without fixed 
essences, even as potentiality, 
by way of association and action 
in specific times of unease. As if 
automatically, communities form 
out of what French philosopher 
Bruno Latour calls ‘matters of 
concern,’ arising during crises, 
breakdowns and emergencies. This 
is the collective ‘oomph!’ during 
a traffic jam or a power cut, the 
gathering of varied responses 
to the water quality of a local 
stream, or the surge of aid and 
care after an earthquake. In these 
instances, communities do not 
exist as ready-mades or fixed 
groups, as pre-existing and already 
unified collectivities. Where there 
is immanent struggle, there is 
community as potentiality. And yet, 
communities are only actualised 
where there is action involved. For 
example, in 2010 when the migrant 
Indian cab driver Hiren Mohini 
was stabbed to death in Auckland, 
a community formed around and 
out of this event. But one need 
not have been a cab driver or a 
migrant Indian to become part of 
this protesting group. These are 
communities of openness, formed 
without fixed boundaries. The 
priority, here, is a unity of concern, 
without being contingent on this or 
that pre-given identity. 

The Indian adda is a site of 
similar openness, yet with an 
altogether different capacity to 
enact connections. It is another 
possible antidote to the bonded-
bordering and flattening of people. 
Adda is an Indian social practice 
of unrestrained palaver, but the 
word also refers to the place of 
practice—a roadside joint near 
a tea-shop, the outer parlour 
of a person’s home, an office 
after hours. Adda is a perch for 
connoisseurs of company, a spot 
for friends to ritually meet and 
practice unhurried, informal, semi-
intellectual conversation, at times 
lasting for many hours on end, 
and at other times easy-goingly 
brief. Pronounced ud-dah, the word 
designates an interruption to the 
work/leisure opposition. It is not 
the same as a symposium, though, 
or a speaker’s corner. It is not a 
debating club, a game of chess or 
a congregation of worshippers, 
because in all these instances 
there is something immediate at 
stake—to present a thesis, exercise 
skill, win. Adda does not bear such 
formality, or even small doses of 
utility; its organisation is outwardly 
rough-and-ready and always 
improvisational. One does not need 
a lectern or a soapbox for adda, just 
a penchant for idle, directionless 
talk, and a place to sit or lie. 

Although adda in its Kolkatan 
form is a flawed practice—almost 
exclusive to men and very often 
middle-class—it is nonetheless an 
impulse toward openness, a kind of 
coming together and being-together 
without an essence, or needing 
something in common. Emilia 
Maud Nixon’s Garden of Memories 
in Howick is an unlikely adda 
of two—myself at Uxbridge and 
whaea Taini, kaitiaki of Te Whare o 
Matariki. The garden is the outside 
for two insides; it is the common 
threshold between our workplaces 
where we routinely meet and 
speak. Ours is a non-substantial 

community of singularities and 
fragments. Our garden-adda in 
Howick is formed through an 
inessential commonality, neither 
through friendship, nor through 
fellowship, but by the very fact 
of being-with, or being alongside 
one another. There is no single and 
ultimate association between us 
that can be reduced to an essence. 
In other words, there is nothing in 
the garden-adda to unite us, except 
unity itself. 

As an active, creative concept, 
the adda community demands 
us to begin from the notion of 
the impossibility of belonging. It 
calls for a continual un-working 
of the totalising and exclusionary 
myths of collectivity upon which 
community is purportedly formed. 
There is, with adda, a refusal to 
mortgage the concept of community 
to identity. Adda is a network of 
relations that is concerned not 
with race, class, gender, sexuality 
and culture, but instead, it is a 
community that is composed via 
relations formed across and against 
these categories. In adda, the bond 
is that which is commonly open. 
After all, nothing is expected in 
adda but idleness and palaver, with 
the quality of the conversation 
depending on the relational moods 
and mind-sets of its participants. 
Adda is a community without 
bondage. As a kind of place/
practice, adda opens other possible 
and potential networks of relations, 
of living and being with others. The 
opposite of community, after all, is 
not purposelessness but loneliness. 
In this way, a community is 
conceived as a process within which 
to experiment by way of social 
links, connections, and relations, 
even though the impossibility of 
collectivity continues to haunt 
the very activity of the adda 
community. 
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Emilia Maud Nixon’s Garden of Memories, 1954. Photographs courtesy of Auckland Libraries (Footprints 01957 and 01958)
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TIMESPANNER PRESENTS: CAPTAIN CURREY’S NEW 
WINDSOR TOMATOES

In the Auckland Star on 27 November, 
1936, the following was published:

“TOMATO RANCH.”
ACRES UNDER GLASS.
FRUIT GROWN BY THE TON.
AVONDALE 
ESTABLISHMENT.

Now that the weather is 
becoming really warm, the 
interest of most Aucklanders 
in tomatoes is increasing. To 
provide fruit which will quicken 
that interest and provoke an 
appetite—big, smooth, red skins, 
full of firm, cooling flesh—is the 
object of hundreds of growers 
around Auckland.

In Avondale is located the biggest 
“tomato ranch” of its kind in New 
Zealand, owned by Captain A. A. 
Currey, who yesterday showed a 
“Star” reporter over his 13 great 
glasshouses. Each contains at 
least 25,000 plants and altogether 
they produce over 400 tons of 
tomatoes in a season.

“Yes we can grow some of the 
world’s best tomatoes here in 
Auckland,” said Captain Currey, 
his eye on a cluster of giant 
beauties. “I have grown tomatoes 
in England and Australia, but this 
will do me.

“The English varieties don’t do 
as well here as the locals. I have 
tried them, Americans, too, 
but the local fruit, which have 
somehow resulted from crossing 
under our own conditions, do 
best.”

Specimens of American, local, 
“Anglo-local cross” and English 
varieties, as in the illustration, 
were picked for comparison. 
The American is the biggest and 
most handsome, but grown here 
it too often splits round the top 

and is apt to become “squashy.” 
Besides having a hard core when 
raised in Auckland, the English 
strain is often partly empty with 
a gap between the “shell” and the 
“yolk.” Though regular in shape 
and of a bright red, it is rather 
small for Aucklanders’ fancy. 
Seeking Ideal Strain.

Then the local variety, large and 
firm, but often corrugated or 
kidney-shaped, appears second 
from the left. Though it has not 
the size of the American, nor 
the regularity and “blush” of the 
English fruit, the firm softness of 
its flesh and its cooling flavour 
make it superior when grown 
under local conditions.

By crossing the local with other 
varieties, Captain Currey has 
for years been trying to breed a 
tomato with the qualities of the 
local and the appearance of the 
others.

“It is a fascinating occupation,” 
he says, “but the recurrence of 
throwbacks is disappointing.” In 
the “Anglo-local” hybrid, second 
from the right, English traits, 
such as hard core, reappear in 
nearly every tomato. Where the 
local virtues are combined with 
the appearance of the imported 
parent, the fruit will be kept for 
seed.

Heating Plant.

Next the heating system was 
inspected. A blast furnace run by 
electricity and coal keeps going 
huge boilers, which circulate 
hot water through the pipes 
through the glasshouses. It has 
consumed, incidentally, 200 tons 
of coal in the past six months. 
Then the packing house, with 
a staff employed picking over, 
grading and packing the finished 

article. The grader is an ingenious 
device, a machine through which 
the tomatoes pass, to be dropped 
through different outlets into 
different cases, according to size.

Then the tomatoes are 
scientifically packed and the 
cases branded with the grade 
and so to the city markets, the 
fruiterer and eventually into the 
sandwiches and salads which 
make an Auckland summer day 
complete.

–

In the January-February 2010 issue of 
the Avondale Historical Journal, the 
following was published:

From a letter to Auckland 
City Council, by Don Currey. 
Published with permission.

My father Arthur Currey 
purchased this property in 
1919 when he returned from 
WW1, and developed the area 
into the largest glasshouse 
tomato growing property in the 
Southern Hemisphere during 
the 1930s, ‘40s and ‘50s. On the 
accompanying photo which 
was taken in 1950 you can see 
the 2- 1/2 acres of glasshouses 
and surrounding land of 6 acres 
which was sold to the Auckland 
City Council in the 1970s and 
was developed by the Council 
as an ‘old age pensioner village’. 
That has subsequently been 
removed and now has Housing 
NZ single unit rental buildings on 
it. The Currey family home is still 
in use and is the one surrounded 
by palm trees on the left.  

My father emigrated to NZ as 
a young 23 year old man and 
arrived in Wellington in 1908. 
He was a trained horticulturist 
as was indeed his father in the 

UK. In 1911 he enlisted with the 
National Military Reserve and 
became a bombardier. At the 
outbreak of the first world war 
he enlisted at Wellington – # 
2/494 -and left NZ for Egypt with 
the NZEF, and continued on to 
fight at Gallipoli, particularly at 
the Battle of  Lone Pine. After 
the ending of this misadventure 
he then fought in Europe 
particularly at the Battle of 
Messines Ridge, Somme, and 
Passchendaele finally being 
wounded one month before the 
ceasefire in early October 1918. 
He was awarded the Military 
Medal for Bravery in 1917. He 
returned to NZ in 1919 and after 
recovery from his injuries he 
purchased # 53 New Windsor Rd, 
and proceeded to develop it as 
described above. He lived on the 
property all his adult life until he 
died in 1981 at the age of 96.  

The military, after the first world 
war became his ‘hobby’, and 
he was on the national military 
reserve until 1944 when he 
retired as a Major in the army. 
During WW2 he trained young 
men in trench mortars and 
machine guns at Motuihe, and 
Whangaparaoa peninsula for 
many weekends over a 5 year 
period. During the 1920,and 30’s 
he was commander of the College 
Rifles and was commanding 
officer of D Company. From 
1939-44 he Commanded the 4th 
Field Artillery based in Auckland. 
During the depression of the 
1930s he was a large employer of 
local people who were unable to 
get a job elsewhere.

He was a strong advocate of 
both local and national grower 
organisations, serving for many 
years finally being awarded Life 
Membership of NZ Vegetable and 
Produce Growers Assoc, as well 
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Glass-house tomatoes; New Windsor brand, grown by A. A. Currey, Avondale. 20 lbs. nett. Unity Press Ltd. [1930-50]. Reference Number: Eph-B-FRUIT-1930s-01, National Library.
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as the Auckland division of the 
NZVPG Ass. He was a Director 
of Turners and Growers for over 
25 years and was very involved 
in the development of the market 
buildings in that time frame.

I believe that some recognition 
needs to be made of a strong 
local identity who was a 
major force within his chosen 
profession, who led the industry 
for over 50 years with innovative 
ideas that are still used today. He 
was very much a pioneer both in 
his industry, as well as the local 
district, ably assisted by Gwen 
Currey his wife who was born in 
New Windsor Rd  

Another ‘old family’ who lived 
further up New Windsor Rd 
the Dickey family have had 
recognition by both a street name 
and the Dickey Reserve named 
after them on land that they 
formerly owned.  

I would really appreciate it 
if Council could allow my 
suggestion to go forward 
and that a name change be 
implemented on property 

formerly owned by the 
Currey family, so that there is 
recognition for our family name 
to honour all that my Father 
strove for in the past.

–

Timespanner’s notes: The reserve 
is part of what was once a larger 
site which stretched between 
New Windsor and Tiverton Road, 
belonging to American-born Robert 
David James and his wife Sophia 
from 1881. The NZ Herald in 1882 
published a detailed description of 
Captain James’ property:

“Adjoining Mr. Matthews’ section is 
the homestead and nursery grounds, 
near some 20 acres in extent, of 
Captain James, formerly of Mount 
Albert. No better illustration of 
what industry, practical skill, and 
capital can accomplish can be 
found in the district than at this 
gentleman’s nursery. He came to 
the place, a wilderness of fern, over 
a year ago. Commenced planting 
last August several thousand trees 
– peaches, apples, lemons, quinces, 
&c.  Two acres are laid out as a 
peach orchard, and another large 

breadth planted out in strawberries. 
One of his specialties is lemons, the 
Lisbon variety principally, and we 
have not seen any trees so thriving 
as these for a long time. Of grapes, 
he is cultivating all the early and 
late varieties, and has a number of 
vines of the black Hamburg variety. 
He has erected three greenhouses, 
each 50x24, teen feet stud, with span 
roof, and 14 feet rafters. Another 
specialty is the gooseberry, and he 
has set out 800 plants, as well as 
prepared a bed of several hundred 
apple trees, all budded and grafted. 
… Everything is turned to advantage 
by Captain James. The boundary 
fence is lined with passion fruit, 
the prospective produce of which 
has already been secured by a 
speculator. Inside the fence, some 10 
feet or so, flax plants are being set 
out to provide materials for putting 
up fruit and for binding operations, 
instead of twine. Adjoining the 
residence is a commodious stable, 
with vehicles for transporting to 
and fro everything required, so 
that from first to last everything is 
done within the resources of the 
establishment. We left the place 
with a wholesome respect for the 
energy and pluck of the man who, 
past the meridian of life, had, for the 
fifth time in a busy life, hewn out 
a fresh home for himself from the 
wilderness.”

The James family was therefore 
Avondale’s earliest known 
orchardists, particularly on such 
a large scale, and also the earliest 
known users of a glasshouse system 
of viticulture in the district. He 
had also used glasshouses to grow 
grapes at his previous orchard and 
garden, in Mt Albert.

In May 1898, fruitgrower Frederick 
Bluck purchased the New Windsor 
property for £1200 from Sophia, 
now a widow. Bluck subdivided the 
property in 1911.

Frederick Bluck (d. 1941) arrived 

with his family in Auckland in 
1866. Along with his brothers, he 
enrolled as a volunteer militiaman 
in Drury, serving in the Pukekohe 
and Tuakau Rifle Volunteers. Later 
he encouraged recruitment in the 
Waitara district. Bluck took up a 
teaching position at West Tamaki, 
and served as secretary of the Roads 
Board there. After leaving Cleveden, 
he moved to the Thames goldfields, 
then to Waitara where he became 
stationmaster for the opening of 
the New Plymouth line, and later 
operated a general store. In 1898, he 
traveled back to the north, settling 
in Avondale, where he was to 
become secretary to the Avondale 
Road Board and later a land agent in 
partnership with his son Frederick. 
Together, they arranged for the 
construction of the Bluck Building 
on upper Rosebank Road. He left 
Avondale to retire in 1926.

Before 1911, Bluck sold a 5 acre 
portion of James’ original 20 acres 
including the reserve site to a Mr 
Oldham. Eventually, from c.1919, 
this became the property of Arthur 
Athelstan Currey (1885-1981).

Currey grew tomatoes and other 
crops. Between 1927 and 1949, he 
added several single and double 
glasshouses as he extended his 
landholdings, many quite massive 
(valued at £1500), and remained as 
owner of the site until 1975, when 
it was transferred to Auckland City 
Council.

Auckland Council renamed New 
Windsor Reserve to Arthur Currey 
Reserve in late 2011.

This article was first published 26 
July 2013 on Timespaner - www.
timespanner.blogspot.co.nz

The Currey glasshouses, New Windsor Road. Photo courtesy of Timespanner.

AVONDALE
MARKETS

Avondale Racecourse, 2 Ash Street, Avondale, Auckland

Every Sunday 5am - 12 lunch

Ema Tavola  | Principal Consultant | pimpi@pimpiknows.com

PROJECTS

SOCIAL 

ENGAGEMENT

INCLUSION.

PUPPETS FOR
POPPETS

Puppet shows and ukulele songs for parties, Childcare Centres 
and all kinds of celebrations.

Featuring Lucy Locket and her pockets of puppets!

puppetsforpoppets@gmail.com 09 282 7970 / 021 181 8130

Facebook page: Puppets for Poppets
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ALICE: The totally 
Brilliant Machine
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Content courtesy of AliceTBM Facebook / Well-Connected 
Alliance
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Avondale’s community 
amenities link those down 
on the Peninsular with those 
up on Avondale Heights. 
Their location makes a 
geographically symbolic 
statement that the social 
amenities of our multi-cultural 
and economically diverse 
community are equally 
accessible to all.  

In particular, our library 
welcomes foot traffic from 
four nearby schools. Every 
day local kids stream past and 
whether they have money to 
spend or not, are welcomed 
in to enjoy ‘mind food’. They 
share their library space 
with patrons of all ages and 
backgrounds.  

The library is a place whose 
friendly buzz reflects 
Avondale’s diversity and 
resilience. But nobody can 
deny that we have suffered 
from decades of institutional 
neglect. That is why multi-
national retailers have flagged 
the council land our library 
stands on as easy pickings 
for privatisation. But actually 
all this site’s commercial 
advantages are arguments to 
retain it in public ownership.  

Nevertheless, the suggestion 
is made that relocation of 
our community amenities 
to Racecourse Parade, will 
rejuvenate Avondale’s main 
street. The proposed building 
at the back of Spider Square 
would have limited the main 
street frontage. And the 
relocation proposal neglects 
to mention our hall and 
Community Early Childhood 
Centre.  

In fact, the responsibility for 
rejuvenating the Avondale 
shopping strip rests with 
an offshore developer who 
already owns the vacant lot 
opposite Avondale Primary. 
City planners can attempt to 
leverage a high quality build 
but in the end what goes on 
this site is not up to them.  

Whatever is built, our public 
land off Racecourse Parade 
should be kept as green 
reserve, open to all. Main 
street access to this area 
should be through terraced 
community gardens leading 
down from Spider Square to 
the racecourse. A guarantee 
of unobstructed mountain and 
racecourse views from this 
space would also encourage 
the offshore developer to put 
a street level café-restaurant 
on the racecourse side of 
his new multi-storey. That 
way, expansive views would 
be available not only to the 
tenants of flats and business 
premises on the upper floors 
of his building, but would also 
be enjoyed by shoppers at 
ground level.  

And by keeping our publicly 
owned Racecourse Parade land 
as green reserve, we could 
make it worthwhile for more 
of the shops along the main 
street above it, to open up in 
the long-term, to unobstructed 
views of the racecourse and 
the mountains.  

If instead our community 
facilities are relocated down 
Racecourse Parade, more space 
will be asphalted there for 
parking and even more cars 
will be funnelled into the main 

street bottleneck. 

These access restrictions will 
also disqualify Racecourse 
Parade as the site for the new 
Whau Leisure Centre. Yet the 
budget for this amenity could 
be added to the funds already 
earmarked for repair of the 
leaky administration wing 
of the Avondale Community 
Center.  

A joint Leisure and 
Community facility could 
easily be accommodated 
on the site of our existing 
Library, Community and Early 
Childhood Centre, where 
there is ample road access and 
parking.  

The Avondale library is fit for 
purpose for the next eighty 
years. It is a solid building 
with room to extend in future. 
The lease on our not-for-profit 
community pre-school beside 
it has been renewed for five 
years. It connects directly with 
our spacious, native wood-
floored community hall and 
kitchen.  

If commercial developers want 
yet another supermarket and 
more drive-through junk food 
outlets in the Whau, they 
should buy private land at 
commercial rates. We must 
not allow the asset sale of 
Avondale’s Library triangle. 
As soon as the tunnels go 
through, this site’s commercial 
value will escalate. So let’s put 
our community improvements 
on it now, for the common 
good. The sharks are circling.  

CIRCLING SHARKS
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JANET 
CHARMAN

Photos courtesy of Google Maps.

GERMAN
CHRISTMAS MARKET

fb: German Christmas Market Green Bay

28 November, 10 am to 2 pm

GERMAN HOME BAKING!

SAUSAGES!

GINGERBREAD!

A COSY CAFÉ, ETC

GREEN BAY COMMUNITY HOUSE

Conversations with Sophie Oiseau, 
Karren Dale, Martin Bramah, 
Anne Enright, Asinate Moa, 
Melanie Tangaere Baldwin, 
Ioana Gordon-Smith and Lana Lopesi. 
Edited, photographed, written, 
drawn and painted over by your friends
Maryann, Kiran, Beth, Tina, Hanna, 
Bonni

uniformcollective.info
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IN THE NEIGHBOURHOOD
TAKEN BY JODY MCMILLAN

420 Titirangi Road, Titirangi, Auckland
Open Monday–Sunday  10am to 4.30pm

teuru.org.nz
Photo: Sam Hartnett

The Plantation, Whau Arts Festival 2015 The Pacific Wardens, Whau Arts Festival 2015

Club Boom Boom by Aniwaniwa, Whau Arts Festival 2015

Lucky Dip Postshop +The Sunday Whau Posties 
by Louise Evans and Josca Craig Smith,  

Whau Arts Festival 2015

New Zealand Chinese Bonsai Society Inc, Whau Arts Festival 2015

Stories on Demand by Green Bay Writers, 
Whau Arts Festival 2015

The Plantation, Whau Arts Festival 2015
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