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January 2022THE SANGHA STREAM

Happy New Year, everyone! At the beginning of this New Year, I would
like to extend my best regards to you all.

Over these past couple of years, we have had to adjust our lives in
accordance with the scale of the spread of COVID-19. I would like to offer
my deepest condolences to those who fell victim to the disease and express
my sympathies to those who are undergoing treatment. I would also like to
express my respect and sincere gratitude to the doctors, nurses, and
frontline medical professionals who have been engaging in the treatment of
infected people, as well as all essential workers who have made it possible
for us to continue with our lives.

 This infectious disease has not only greatly affected the life of each one of
us, but also revealed many issues that had been contained in our society.
Sakyamuni Buddha, who passed on the Dharma to us, made clear of the fact
that we cannot see the truth because we are too attached to our own thought. 

Therefore, it is only natural that conflicts and divisions come about in a society in which those who like us,
fundamentally self-centred beings, act in accordance based on one’s own thoughts. 

In the following wasan poem, Shinran Shonin deeply reflected on himself and described what we humans are like, 
 Although I take refuge in the true Pure Land way,
 It is hard to have a true and sincere mind.
 This self is false and insincere;
 I completely lack a pure mind. (Hymns of the Dharma-ages)



As the wasan shows, we are basically incapable of accepting the reality of this world, such as dependent
origination, impermanence, and no-self. And because of this we constantly suffer. Only through being aware of
and appreciating Amida Buddha’s compassionate and salvific working, are we enabled to accept our true self.
Shinran Shonin clarified that such ignorance is the very reason why Amida Buddha’s salvific working has
reached every one of us. Keeping in mind that we are always embraced in Amida’s compassionate Light, let us
live each day to the fullest, even though we have yet to see the end of the tunnel.

I feel truly assured hearing that many of you have been making efforts to share the Jodo Shinshu teaching within
the greater society through various and innovative ways despite the current situation. It is my hope that your
temples will continue serving as your spiritual home, and therefore, I humbly ask for your understanding and
cooperation in support of your temples. I would like to conclude my new year’s greeting with my heartfelt
appreciation to you all.

 OHTANI Kojun                                                                                                                           January 1, 2022
 Monshu
 Jodo Shinshu Hongwanji-ha
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Holiday Season: “Dana” Generosity
 
 As Buddhists, we try to live respecting and admiring the truth and the
goodness of people of all religious traditions. So please enjoy the winter
holiday season of its many diverse cultural and religious backgrounds! 
 We make a choice of a gift not knowing precisely what is desired by
the receiver. In return, we will be receiving gifts from others who do not
know exactly what it is that we desire. The important thing to remember
is the ‘spirit’ of the season which is to give with no conditions and to
have a sense of gratitude and appreciation as the receiver.

 What better time is there to practice dana, the Pali word for generosity? 

Dana is about giving with no attachments or from any thought of receiving anything in return. It is a gift of
gratitude and of letting go of the sense of self that feels the need to acquire more and more in our perpetual
scavenger hunt for happiness. It is my wish that all the temples in Canada share the Buddhist practice of ‘giving’
with the hope that we can use this joyful time to expand our generous hearts and give to local charities of your
choosing.



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

This is a time when we are able to express our appreciation to so many people who have helped us throughout the
whole year. I would like to thank you all for the support you have given to your local Sanghas. I would like to
express my appreciation to the senseis and temple directors for their dedication in maintaining and keeping our
temples vital and moving ever forward. As we enjoy wonderful family time during the festive season, I would
like to wish all of you a very happy holiday season and New Year! 

In gassho,
Tatsuya Aoki, Bishop,
 Jodo Shinshu Buddhist Temples of Canada
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Happy New Year and I hope this newsletter finds you well and healthy. We always look toward the future with
hope and optimism and if we can be open-minded about our expectations, we will be less likely to be
disappointed. To be open-minded requires a person to walk without being self-centred. To greet each day with
appreciation and gratitude rather than judgement and prejudice. We listen to the Dharma to awaken in us the
light of kindness and understanding that we hope to be about each and every day. And even though the light of
the year 2021 is coming to an end our daily practice of kindness and understanding continues.

The first Noble Truth awakens in us the understanding
that we are unavoidably connected to suffering. Since the
onset of the pandemic, we have all experienced
unforeseen difficulties. The Dharma provides
understanding, strength, and courage to accept the
difficulties of life and not to be discouraged and act
unskillfully. It can be easily overlooked but our Buddhist,
Nembutsu practise, has prepared us for precisely such
times of difficulty and uncertainty. With palms together in
Gassho, all I can do is bow in reverence for the Light of
the Dharma that guides me through the darkness.

If you have not already noticed our newsletter has a name change going into the year 2022. We have added the
word stream to the name. The newsletter will now be known as “The Sangha Stream”. The word stream
symbolizes the continuous flow of the Dharma and the unity of the Sangha flowing in the same direction.
Health, peace, and happiness to all as we welcome the year 2022.

Namo-Amida-Butsu
Robert Gubenco Sensei

658 1 Ave NE,
Calgary, AB T2E 3Y1
p: 403-263-5723
w: calgary-buddhist.ab.ca

Sensei Robert Gubenco
e: bgubenco@shaw.ca

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

Happy New Year!

The Calgary Buddhist Temple Sangha Engagement appreciates the continued
opportunity to engage with you by offering free, online workshops or
presentations. EVERYONE is welcome to attend!

HAPPY NEW YEAR!
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Join the Sangha as we begin the New Year reflecting on challenges and
perceptions. 

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? 

Register online at: https://bit.ly/buddhist-16Jan22 

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

The internet and social media have become an amazing tool for connecting and
educating, but with limited regulation, there is potential for privacy issues,
bullying and criminal activity. 

Everyone is welcome to join the Calgary Buddhist Temple - Sangha
Engagement for this 90-minute workshop, Cyber Safe, which will be composed
of a presentation by Michael Kim of the Youthlink Calgary Police Interpretive
Centre and will provide tools to keep your family safe online. You may even
learn how to better protect yourself when connecting to public networks or
sharing personal information on the internet!

CYBER SAFE - ARE YOU AND YOUR FAMILY CYBER SAFE?
Sunday, January 30th, 2022 @ 1pm mountain time

For adults and youth 12 years and older. Designed for parents/guardians as well as youth
mentors/supporters. This Youthlink presentation is proudly sponsored by the Calgary Police Youth
Foundation who supports educational opportunities to keep our kids and community safe.

Register online at: https://bit.ly/CyberSafe-30Jan22 

https://bit.ly/buddhist-16Jan22
https://bit.ly/CyberSafe-30Jan22


“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. 

Register online: https://bit.ly/Goshiso-13Feb22

GOCHISOSAMA
Sunday, February 13th, 2022 at 1pm Mountain 
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Everyone is welcome to attend this presentation on the JSBTC(Jodo Shinshu Buddhist Temples of
Canada) Japan Tour in 2023 hosted by the Calgary Buddhist Temple Sangha Engagement. The tour will
be from May 7-12, 2023 and the occasion is to commemorate Shinran Shonin’s 850th Birth Anniversary
as well as the Jodo Shinshu 800th Foundation Anniversary Kyosan Hoyo in addition to the 17th World
Buddhist Women's Convention – all in Kyoto, Japan!

We are honoured to have Rev Yoshimichi Ouchi give a brief overview of the service and the convention
as well as we are pleased to have Mr. Akihito Takemoto of KINTETSU INTERNATIONAL EXPRESS
(CANADA) INC. Toronto Branch, give a presentation regarding travel for the Canadians. For planning
purposes, Honwanji/Japan needs to know the number of Canadians who have a strong interest in
attending and our deadline is Monday, Feb 21/22. Attend this informative presentation to help you make
your decision and have an opportunity to ask questions about the tour. Your attendance and input will be
valued.

Please register for this online Japan Tour presentation which will include time for questions and
answers. Register at: https://bit.ly/JSBTC-Japan2023 

JSBTC JAPAN TOUR IN 2023
Sunday, February 6th, 2022 at 12pm Pacific; 1pm Mountain; 2pm Central; 3pm Eastern

Visit http://canada.kiecan.com/jsbtc/ for more information on the tour and note that some details are still
being finalized and are subject to change.

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!

Register online:https://bit.ly/Noble-10Mar22

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

https://bit.ly/Goshiso-13Feb22
https://bit.ly/JSBTC-Japan2023
http://canada.kiecan.com/jsbtc/
https://bit.ly/Noble-10Mar22
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The AGLC has sent out the information for charitable organizations scheduled for casino dates in the
2nd quarter of 2022. The temple’s casino will be June 14 and 15, 2022 at Cash Casino, These dates
may be subject to change if the casinos are closed due to COVID-19 public gathering restrictions. We
should know more in the coming weeks.

Please consider volunteering for this, our biggest fundraiser. Volunteer recruitment will start soon.
Watch your email for signup invitation. These funds are so important to maintaining our beautifully
renovated temple and also help to “keep the lights on”.

All volunteer jobs are simple and straightforward, and there is expert assistance available at all times.
Volunteers are provided with dinner and snacks at the casino. 

I am so thankful for the people who can take time out of their busy schedules to help us out with this. I
know that even though it is not a physically demanding job, these shifts can be an endurance challenge. 

Casino Volunteer Co-ordinator,
Jean Masuda
j.masuda95@gmail.com
(403) 255-6087

CASH CASINO VOLUNTEER HEADS UP!
Tuesday, June 14 and Wednesday June 15 2022 - 4040 Blackfoot Trail SE

MARK ON YOUR CALENDAR:

mailto:j.masuda95@gmail.com


On Thursday, Dec 2nd, the Calgary Buddhist Temple was thrilled to have our own
Sensei Robert Gubenco gave an introduction to karma presentation and it was
informative and extremely well received.

Sensei Robert provided relatable frameworks and put a lot of thought into the way
he answered questions.

A LITTLE KARMA GOES A LONG WAY

P A S T  W O R K S H O P S  A N D  E V E N T S
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I would like to congratulate the Steveston Buddhist Temple on the September 2021 opening of their
long-awaited seniors assisted living facility, the Wisteria Place. 

In October I visited my mother who had just moved into the facility. It is located on the grounds of the
Steveston Buddhist Temple and has a spacious layout and beautiful architectural finish. Like many
others, my mother felt isolated in the last two years due to the pandemic. Consequently, she was very
happy to move into Wisteria which offers a variety of daily activities, meal service and most importantly
friends to talk to and do things with. 

If you ever have a chance to visit the Steveston Temple please consider also touring Wisteria Place. You
might see a familiar face there.

Calgary Buddhist Temple president, 
Lester Ikuta

A N N O U N C E M E N T S

L I B R A R Y  N E W S

The library will be open after service Sunday, January 16, 2022.
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C O O K B O O K  N E W S

Cookbooks are available.

The book took over two years to compile and contains 270 pages with full
colour section dividers and coil binding There are recipes from members
and friends and photos illustrating nearly 70 years of Temple history.
Recipes from the Chicken Teriyaki Dinners and Japanese New Year’s Day
food “Osechi Ryori” are also featured.

Order by contacting: cbtcookbook@gmail.com
Use subject line cookbook order and please provide:
·      Name
·      Telephone number(s)
·      Number of copies
·      Method of payment:

o  E-transfer to  calgarybuddhisttemple@gmail.com and note in the
comments box that the e-transfer is for the CBT Cookbook.
o  Cash or cheque on pick-up.

Pick-up arrangements will be made for residents of Calgary by reply email.

GOCHISOSAMA MEMORIES OF HOME  

“Oshogatsu or New Year’s Day is the most significant holiday in Japan, celebrated with family and
special food over a few days. The celebration begins on New Year’s Eve when toshikoshi soba or “year-
crossing buckwheat noodles” are traditionally eaten. Noodles in general symbolize longevity, but
buckwheat has additional meaning. As buckwheat noodles break easily, it signifies cutting away our
hardships and bad luck of the year. Buckwheat, a hardy plant, also symbolizes resilience and reminds us
to look forward to an auspicious new year of good health and resilience.

On New Year’s Day, a clear soup called “ozoni” is prepared. The ingredients differ from district to
district and may include chicken, kamaboko, daikon, carrots, and other vegetables. However, the one
constant is mochi rice cake. Mochi, made with sweet rice, is considered a special treat as rice
production used to require a back-breaking process that involved many hands. 

New Year’s has its own category of food called “osechi ryori”. “Osechi” originally meant “offerings to
God”, but as New Year’s celebration spread among the general population, it became the name for
special New Year’s food. A variety of osechi ryori is prepared and typically arranged in a jubako (multi-
tiered food boxes). Each dish carries a special meaning. These dishes are meant to last for a few days,
so the cook also has a bit of time to relax. Enjoying auspicious osechi ryori with loved ones is a way to
express your wish for their good health, prosperity, and happiness in the New Year. “Gochisosama
Memories of Home CBT Cookbook”.

R E C I P E

NEW YEAR’S FOOD

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


Terrie Ikuta Ozo-ni is a MUST for New Year’s breakfast in Japan, but there isn’t a set recipe. Each district
and each family have their own recipe. Here is our version.

Ingredients:
1 mochi (rice cake) per person
1 bunch spinach
1 block of kamaboko (fish cake) 
Dashi, ½ C for each person
Roasted nori cut into thin strips

For 3 C dashi soup:
3 C water
2 tsp dashi powder
1-2 Tbsp soy sauce

Directions:

Lightly boil the spinach and rinse with cold water. Squeeze out excess water and cut into 2” pieces.

Cut Kamaboko into 1/8” slices.

Make the soup by combining water, dashi powder and soy sauce in a saucepan and bringing it to a boil. Set
aside.

Bake mochi pieces on a cookie sheet in a 375°F oven until it’s puffy and golden in sections.

To assemble, place one slice of kamaboko, some spinach and a piece of mochi in each owan (soup bowl). 

Pour soup over the contents of each bowl, garnish with nori strips and serve immediately.
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OZO-NI (SOUP WITH MOCHI)



N O V E M B E R  D O N A T I O N S :
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Temple Donations
 
 Alexander, Robert & Tracee Sano

Auld, Belle
Ichikawa, Akira

in memory of Rocky Oishi
McCormack, Dan

Nishi, Ken & Mary
Ota, Fumi

Robson, Tomoko
Tanaka, Harvey

Tanaka, Margret and Alan
Tanaka, Masaye

 

Canada Helps Donations

McCullagh, Bob
Miyanishi, Kyoko
Musial, Vincent

Nitta, Kayo

Anonymous
Delisle, Yuri

Ghann, Jameela
Giggs, Melanie
Martin, James

Robson, Tomoko
Stewart, Matthew
Sugimoto, Laura

Sugimoto, Sumire
Wright, Charlene
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