
9.10 SkillBuilder: Making your own notes from
sources
9.10.1 Tell me
What are notes?
At the heart of any successful study of history is the ability to make effective notes. By learning this skill,
you get the most out of your classes and readings. You are also more prepared for assessment as notes form
the basis of revision and essay construction.

Effective notes are more than just a transcript of what has been said in class, or a direct copying of
information from a textbook. Notes are a concise and comprehensive account of a topic or source. They
summarise key information and clarify particular points in your own words. They also ensure that you are
obtaining only the important information from a source.

Why is note-making important?
As you study a history topic, you will notice that there is a great deal of information that you are required to
know. Sometimes the amount of information can seem overwhelming, but being able to make useful notes
will make remembering and understanding that information easier. This is because you identify only the
important information without trying to remember everything. Effective notes are not only used ‘later on’
when preparing for a test or essay — they are an excellent way to learn. You will find that by making notes
you are helping the key information ‘travel from your pen to your mind’.

9.10.2 Show me
How to make your own notes from sources
There are countless ways to make notes from sources and it is very much a personal matter. It is likely that
you will develop a way that works best for you. It might be different from the way other people like to make
notes. That’s okay — if it works for you then it is right for you.

Summarising the key ideas from a source into dot points is a good way to start, so here are some
guidelines that you should keep in mind when making notes from sources.

Step 1
Read through the source at least once without a pen in your hand. Do not make any markings or highlight
anything. This will help you get an overall idea of the source before you worry about the details.

Step 2
After you have a general understanding of the source, go back and underline or highlight what you consider
to be the key words and phrases (shown in blue in SOURCE 1). If you see words that are unfamiliar to you,
you should make note of these in a different colour (shown in green in SOURCE 1).

SOURCE 1 Taking notes on the rahui and the extinction of the moa

Rahui is a form of tapu that the Maori used to limit resource use. For example, rahui could be imposed over an
area to prevent the gathering of food while the land recovered. It helped to conserve limited food supplies and
other natural resources. All Maori tribes accepted the principles of rahui.

Unfortunately, rahui came too late for the moa. Although the young birds were an important food source of
the Haast’s eagle, the adult moa lacked any natural predators prior to human settlement. The moa became an
abundant and important food source, with both the meat of the bird as well as its large eggs providing a lifeline
for the Maori. The bones of the bird were used to make ornaments and fishhooks, and even the shells of the giant
eggs were used to carry water. The meat of the moa could be preserved and became a valuable trading good.

Archaeologists believe the moa was hunted to extinction by the fifteenth century. As a result, the Haast’s eagle
also disappeared into history. As you will see this had a huge impact on the Maori people.
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Step 3
Once you have highlighted or underlined the key words and phrases, you need to organise them into dot
points. Write them in your own words so that you can be sure you have understood the text. Your notes
should be much shorter than the text you have read because you have summarised the important information
in your own words.

SOURCE 2 A modern artist’s impression of a Haast’s eagle attacking
young moa

SOURCE 3 Dot point notes on the rahui and the extinction of the moa

• Rahui
• Form of tapu (sacred law)
• Used to conserve natural resources
• Accepted by all Maori tribes

• Moa
• Large flightless bird native to NZ
• No predators for adult moa
• Haast’s eagle preyed on the young
• Moa had many uses (food, ornaments, trade)

• Extinction
• Gone by the fifteenth century
• Haast’s eagle extinct also because prey disappeared
• Principles of rahui were too late to save the moa.
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9.10.3 Let me do it

9.10 ACTIVITIES
Read SOURCE 4 and follow steps 1 and 2 to make your own notes.

After you have written your dot point notes, compare them with someone else in the class. You should both
have similar information. To refine your note-making skills, continue practising using any of the text in this topic.
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SOURCE 4 Taking notes on the hangi

The Maori diet was a combination of the cultivated vegetables brought from Polynesia, such as taro and
yams, and the meat from birds, fish, dogs and rats. The abundance of seafood, including seaweed, dolphins,
whales and seals, provided additional variety to the Maori meal. The village cooking was not done within
the whare (house), but was generally a communal task done in an earth oven, known as hangi or utu. The
hangi was made by men by digging a deep pit and covering it with wood that was set alight. Large river
stones placed on the wood pile became very hot and eventually fell into the pit. The hot stones were covered
with baskets of food wrapped in wet leaves. Layers of soil and wet mats were piled over the food. The heat
created steam from the wet leaves, which cooked the food over the course of a few hours.

The boiling pools and streams of the North Island region of Rotorua provided the Maori with another
unique method of cooking. Small ovens were built around the vents where water and steam bubbled up
through the ground. Food placed in these ovens was quickly cooked.

SOURCE 5 The taro, a Polynesian vegetable, was part of the
Maori diet.

Content to come
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