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November 2021THE SANGHA

Every now and again you hear a story that catches your attention
and that is exactly what happened with me last week. I was in the
kitchen preparing something for breakfast while listening to the
news with the Calgary Eyeopener on CBC radio and during the
show, a woman was interviewed to tell her story.  Lately many of
the stories being investigated on the news have been highlighting
political, environmental, pandemic, or social issues. However, on
this particular October morning one story deviated from those
common issues and focused on kindness and generosity. It was a
story about a woman who was grateful and surprised to be the
recipient of kindness and generosity. 

S E N S E I  R O B E R T ' S  M E S S A G E

The woman was trying to collect a license plate from each of the Canadian Provinces and Territories for her 4½-
year-old son. I did not hear why she was doing this and only knew that it was important. The last remaining
license plate to be obtained in order to complete the set was from Nunavut but because of travel restrictions due
to the pandemic her attempts to acquire the license plate were difficult and seemed to be beyond reach. 

Using social media, the woman posted that she was looking to acquire a license plate from Nunavut in hope of
completing the set. In the next few weeks, she received a reply from a woman who had to travel to Nunavut on
business. While in Nunavut the woman not only conducted business but also went in search of a license plate
during her free time. She was successful in obtaining a license plate when she visited an automobile scrapyard.
She informed the woman who was collecting the license plates of her success and that she would contact her
when she arrived back in Calgary. 



The woman who was collecting the license plates was so grateful and could not believe that another person
would go to such lengths to help her. Because of the kindness she received, she thought the story was worth
sharing and CBC thought it was worthy of a spot on the morning news. 

In life, we may be looking for the most significant and impactful moments of kindness and generosity but this
story reminds us that even small acts of kindness and generosity provide awareness of living unselfishly.
Kindness, when received, is something special and the experience does not end with the receiver. 
Being touched by kindness has a ripple effect as each encounter by 
a person creates momentum to pay it forward.

Listen to the Dharma and practise kindness with your thoughts, 
your speech, and your actions.

Be well and enjoy the day!
Namo-Amida-Butsu
Robert Gubenco Sensei
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CALGARY BUDDHIST TEMPLE

U P C O M I N G  W O R K S H O P S  A N D  E V E N T S

It is important to talk about elder abuse, how unacceptable it is and to let people know help is
available. If someone discloses abuse to you, you see signs or if you suspect abuse, it is your
responsibility to do something about it. Please join this informative presentation by Katharina
Zacharias of the Calgary Kerby Centre who is passionate about raising awareness of elder abuse 
because it is seriously 
lacking in our society.  

BE AN ADVOCATE FOR THE ELDERLY
Wednesday, November 10th, 2021 at 7pm MDT 

Let’s advocate for 
seniors and learn about 
facts, signs, prevention 
and resources. 

Register online at:
https://bit.ly/Advocate_10Nov21

https://us02web.zoom.us/meeting/register/tZAqcuipqzovHNFIbIpmwsH33n_wFycUk4hg


The Calgary Buddhist Temple is thrilled to have our own Sensei Robert
Gubenco give an introduction to karma presentation with discussion to
follow.

“Realize that everything connects to everything else.” – Leonardo DaVinci

Register online at: https://bit.ly/karma-02Dec21 

A LITTLE KARMA GOES A LONG WAY
Thursday, December 2nd, 2021 at 7pm MDT 

3

Online workshops will continue into the New Year so save these
dates and times, and registration information will be announced
shortly. EVERYONE is welcome to attend these free, online
workshops so feel free to invite others but remember that registration
is required. The Calgary Buddhist Temple appreciates the continued
opportunity to engage with you! 

COMING UP IN 2022!

Join the Sangha as we begin the New Year reflecting on challenges and
perceptions. 

We are honoured to have retired Sensei James Martin provide a Buddhist’s
point-of-view on relatable current event matters such as living in the time of
COVID and vaccination: 

Where does ‘your freedom’ end and ‘my freedom’ begin? 

BEING BUDDHIST DURING CHALLENGING TIMES
Sunday, January 16th, 2022 at 1pm Mountain 

“Gochisosama – Memories of Home” is the name of
the excellent Calgary Buddhist Temple cookbook
currently on sale! 

Join us in the preparation of a few tasty recipes from
the cookbook in this online workshop. 

GOCHISOSAMA
Sunday, February 13th, 2022 at 1pm Mountain 

https://bit.ly/karma-02Dec21


Grade Three and under
Grade Four to Seven
Grade Eight and up

Oct 23rd - Shakyamuni Buddha’s Eight Paths to try to Smooth Your Bumpy Road (Fourth
NobleTruth)

Nov 27th - How Shakyamuni Buddha Says We Should Try to Think and See

December - We will join a Dharma School being hosted on December 11th by one of the Temples

Jan 22nd - What Shakyamuni Buddha says We Should Try to Say and Not Say

Feb 26th -What Does the Golden Chain mean by Pure and Beautiful Deeds?

Mar 26th - Changing Bad Habits is Worth Your Hard Work!   

Apr 23rd - Focusing on Now

May 28th - Practicing To  Focus On One Thing at a Time

June 25th - Using What We Learned About the 8 Paths Shakyamuni Buddha Said Try to Follow

Once monthly from 10:00 to 10:45 am B.C. time on the fourth Saturday of each month.
Zoom Invitation will be sent approximately one week beforehand.    
Short Service led by a JSBTC Minister or Assistant Minister.

15 minute Dharma School Activity/lesson for three age categories:

We have learned about Impermanence, Interdependence, Nirvana, and the first 3 of the FOUR NOBLE
TRUTHS since January 2021.

We will finish this School Year by learning about the EIGHTFOLD NOBLE PATH

.

Dharma School Services and Classes will never be recorded. If you are shy, you can always turn off
your Video once we sign you into the Zoom meeting.
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The Four Noble Truths are core to our sect of Jodo
Shinshu Buddhism. 

This workshop will be led by our Sensei Robert
Gubenco. More information to come!

UNDERSTANDING THE FOUR NOBLE TRUTHS
Thursday, March 10th, 2022 at 7pm Mountain 

L D C  Z O O M  D H A R M A  S C H O O L  I N F O R M A T I O N
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P A S T  W O R K S H O P S  A N D  E V E N T S

T I M E  C H A N G E

Participants learned about this holistic method of
healing intended to enhance existing treatment or
spirituality and provide empowerment.

Candice also offered a guided Reiki Meditation which
included a distant healing option for all those in
attendance. 

Thank you Candice! 

DISCOVER REIKI
On Sunday, October 17th, 

Candice Macpherson presented an interesting workshop called Discover Reiki. 

Remember to change your clocks

Daylight Saving Time ends on Sunday, November
7, 2021, at 2:00 A.M. giving us more daylight in the
autumn and winter mornings.

Set your clocks back one hour, “fall back”.

L I B R A R Y  N E W S

LIBRARY NOW OPEN the third Sunday each month.

In November we will be open Sunday, November 21st. Come downstairs after the service and have a
look at the books.

Please return any books you have borrowed.

LIBRARY NEWS

https://us02web.zoom.us/meeting/register/tZAqcuipqzovHNFIbIpmwsH33n_wFycUk4hg


The following is an excerpt of a letter he wrote to his mother: 
 “The general impression in my mind is of a nightmare. We have been in the most bitter of fights. For
seventeen days and seventeen nights none of us have had our clothes off, nor our boots even, except
occasionally. In all that time while I was awake, gunfire and rifle fire never ceased for sixty seconds .....
And behind it all was the constant background of the sights of the dead, the wounded, the maimed, and a
terrible anxiety lest the line should give way.  Excerpt of John McCrae’s letter to his mother.
(Prescott, In Flanders Fields: The Story of John McCrae, p. 98)”

Dr. McCrae was surrounded by dead and dying wounded soldiers every day as he cared for the wounded.
He observed wild poppies that had bloomed between the crosses marking the graves. He wrote the poem as
a tribute to the soldiers.
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R E M E M B E R A N C E  D A Y
 

Remembrance Day pays tribute to the memories of fallen soldiers. Remembrance Day first observed in
1919 was originally called “Armistice Day” in commemoration of the armistice agreement that ended the
First World War on Monday, November 11, 1918, at 11 AM - on the eleventh hour of the eleventh day of
the eleventh month.

In 1931 the House of Commons passed a bill to observe Armistice Day only on November 11 and to
change the name to “Remembrance Day”. The first Remembrance Day was observed on November 11,
1931. Canadians recognize Remembrance Day, every 11 November at 11 AM, to pause in a moment of
silence to honour and remember all those who have served and continue to serve Canada during times of
war, conflict and peace.

Why the poppy?
The poppy is a symbol of Remembrance Day, and replica poppies sold
during early November provide assistance to veterans. The poem “In
Flanders Fields” was written by Dr. John McCrae a Canadian physician
and soldier. Dr. McCrae was in the trenches in an area traditionally
called Flanders near Ypres Belgium in 1915. 

In Flanders Fields Poem By: Lieutenant Colonel John McCrae (Dr. John McCrae)

In Flanders Fields, the poppies blow 
Between the crosses, row on row, 
That mark our place; and in the sky 
The larks, still bravely singing, fly 
Scarce heard amid the guns below. 

We are the Dead. 
Short days ago
We lived, felt dawn, saw sunset glow, 
Loved, and were loved, and now we lie In Flanders fields. 
Take up our quarrel with the foe:
To you from failing hands we throw
The torch, be yours to hold it high.
If ye break faith with us who die
We shall not sleep, though poppies grow In Flanders fields. 

https://www.veterans.gc.ca/eng/remembrance/information-for/educators/quick-facts/remembrance-day

https://www.warmuseum.ca/firstworldwar/history/after-the-war/remembrance/remembrance-day/

https://www.veterans.gc.ca/eng/remembrance/information-for/educators/quick-facts/remembrance-day
https://www.warmuseum.ca/firstworldwar/history/after-the-war/remembrance/remembrance-day/


C O O K B O O K  N E W S

November cookbook announcement:

A limited number of cookbooks are still available. Thank you to everyone who purchased the cookbook.

Once we sell out the first print, we will consider a second print based on 
demand. Please send in your orders early while copies are still available. 
They would make great holiday gifts!

The cost is $25 per copy.

Place your order by contacting: cbtcookbook@gmail.com
Use heading cookbook order and please provide:
Your name
Telephone number(s)
Number of copies

Preferred payment methods:
1. E-transfer to the following address: calgarybuddhisttemple@gmail.com Please note in the comments
box that the e-transfer is for the CBT Cookbook.
2. Payment upon pickup (cash or cheque). Pick up to be coordinated with the buyer after October.
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EITAIKYO
During November Eitaikyo is observed in Buddhist
temples.

-Eitaikyo is an abbreviation of “Eitai Dokyo” which
literally means the perpetual recitation of the sutras.
The Perpetual Memorial service pays tribute to those
who departed before us. Eitai means "perpetual" and
Kyo means "sutra," or "teaching of Buddha." 

SHOTSUKI
We observe Shotsuki service the first Sunday of each
month in memory of those who have passed during
that month.

mailto:cbtcookbook@gmail.com
mailto:calgarybuddhisttemple@gmail.com
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INARI SUSHI 

Heat the seasoned inari age on both sides on a frying pan and cool. 
Carefully open the age pocket so that it doesn’t tear. 
Moisten your hands lightly with the vinegar-water solution (1/4 C water with 2 tsp rice vinegar) and
take a small handful of sushi rice and lightly stuff the inari pocket, pushing the rice into the corners.
Stuff with just enough rice but not too much so that it keeps its shape. 
Repeat with the remaining age pouches.

Before cooking gently roll each age with a rolling pin (helps for opening the pouch) and cut them in
half.
Place the age in boiling water for 5-10 minutes to remove excess oil.
Drain and rinse the age under cold water and then gently squeeze out the water.
In a pot combine dashi, sugar, and soy sauce and bring to a boil.
Add the age and cook on medium-low for 10-15 minutes or until the liquid is almost evaporated.
Gently toss the age during cooking so that the sauce is absorbed.
Cool completely and gently squeeze out the excess liquid. 
To assemble, follow the directions above from #2.

Makes 12
Inari sushi is deep-fried tofu bags called aburaage or age, filled with sushi rice. Inari is named after the
Shinto god of fertility, rice, agriculture and foxes (allegedly its favourite food).

Ingredients
Sushi rice - recipe below
12 seasoned Inari age 

To make age from scratch:
6 Age (Aburaage) - unseasoned tofu bags
1 C Dashi
3 Tbsp Soy Sauce  
~5 Tbsp white sugar to taste

Directions:
1.
2.
3.

4.

Directions to make age from scratch:
1.

2.
3.
4.
5.

6.
7.

Note: Extra inari pockets can be stored in the refrigerator for up to 3 days and the freezer 
for up to 2-3 weeks

R E C I P E



Sushi Rice:

Ingredients:
6 C* short grain rice
15” of konbu (cut into 4 pieces)
½ C sake
The rice is a very important part of making good sushi.

Vinegar Mix:
½ C sugar
⅔ C Su (Japanese rice vinegar)
1- 2 tsp salt
2 tsp Ajinomoto (optional)

*Use the 170 mL Japanese rice cooker cup for all cup measurements.
Directions

Wash the rice well and drain. Let the rice sit in colander to drain for a half hour. Then place in the rice
cooker and add water to the 6-cup mark (exactly). 
Add konbu and sake and let soak for several hours (1-6 hours), the longer the better.

Press the start button and cook the rice. Meanwhile combine the vinegar mixture.

After the rice finishes cooking let it sit in the pot for 10 minutes before using it.

To make sushi rice, use a bowl to incorporate the vinegar mixture into the rice. Start by adding a scoop of
rice into the bowl and then add some vinegar mixture. Gently mix in the vinegar into rice using a cutting
motion. Each grain of rice should be coated with the vinegar mixture while allowing the steam to escape.
Repeat until all the rice and vinegar mixture is used, about 3-4 times. Don’t overmix as that will make the
rice gummy.

Let the sushi rice cool to room temperature before making sushi.

Note
When mixing the rice, we always have a second person fanning the rice to help with the steam dispersal.
However, this may have been just a make-work project and not have too much impact on the end product
but give it a go if you wish.
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McCullagh, Bob 
Miyanishi, Kiyoko 

Musial, Vincent 
Nagata, Erin
Nitta, Kayo

 

Anonymous
Chen, Nicole

Edwards, Richard 
Ghann, Jameela 
Giggs, Melanie
Martin, James 

 

Robson, Tomiko 
Stewart, Matthew
Sugimoto, Laura 

Sugimoto, Sumire 
Wright, Charlene 
Yoneda, Kazufu 
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J U L Y  &  A U G U S T  D O N A T I O N S :

Temple Donations
 
 

Anonymous
Alexander, Robert & Tracee Sano

Brinker, Bonnie
Cruickshank, Doug & Elaine Kaga

Delisle, Yuri
Dodds, Darlene
Dooge, Frank

Dumont, Gabriel Lee
Foundation for the Future Charter Academy

Hayashi, Debbie
Hironaka, Sally

Horiguchi, Dave and Tam
Huntley, Susan & Chris in memory of Rocky Oishi

Ikuta, Terrie
Kanegawa, Sue in memory of Richard Kanegawa

Kimura, Alice
Kitagawa, Mike
Kitagawa, Susan

Kondo, Lido
Konno, Naozo and Marie

Masuda, Misae in memory of Rocky Oishi
McCormack, Dan

Nagata, Luri
Nishi, Ken & Mary
Nishikawa Family

Odagaki, Sekiko
Oishi-Lloyd, Sandra

Oishi, Cheryl
Oishi, Jits

Oishi, Mitsuko
Ota, Fumi

PayPal Giving Fund
Prowse, Geoff

Robb, Jackie and Barrie
Saruwatari, Jody

Saruwatari, Kevin
Sugimoto, Laura in memory of Rocky Oishi

Sugimoto, Takako
Tajiri, June

Takaguchi, Harumi in memory of Rocky Oishi
Takaguchi, Kazuko

Takaguchi, Robert & Judy
Takeda, Laurie

Tanaka, Margaret & Alan
Tanaka, Masaye

Taranik, Bryan & Charity
Tedford, Candy

Terakita-Jones, Jill
Tsukishima, Lloyd

Vuia, Simone
Woychyshyn, Christine & John

 
Canada Helps Donations



S E P T E M B E R  D O N A T I O N S :
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Temple Donations
 
 Anonymous

Alexander, Robert & Tracee Sano
Chen, Nicole
Delisle, Yuri

in memory of Toshi Takahashi
Gubenco, Robert & Lori

Kitagawa, Susan
Kitagawa,Mike

McCormack, Dan
Miquelon, Dixie

Miyanishi, Kiyoko
in memory of Sutezo Miyanishi

Canada Helps Donations

Martin, James
McCullagh, Bob

Miyanishi, Kyoko
Musial, Vincent

Nagata, Erin
Nguyen, Loc
Nitta, Kayo

Anonymous
Delisle, Yuri
Esler, Francis

Ghann, Jameela
Giggs, Melanie
Kaminishi, Ed

 

Robson, Tomoko
Stewart, Matthew
Sugimoto, Laura

Sugimoto, Sumire
Wright, Charlene
Yoneda, Casey

Orlesky, Kim
Ota, Fumi

Robb, Jackie and Barrie
in memory of Rocky Oishi

Sugimoto, Laura
in memory of Kanao Sugimoto

Sugimoto,Takako
in memory of Kanao Sugimoto

Tanaka, Margaret
Tanaka, Masaye

Tran, Lien
 


