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Avatamsaka Monastery in Calgary holds a special vegetarian
gathering every three months. Early this year, to celebrate the
Chinese Snake Year, they held a big Jun Kang Vegetarian Luncheon.
There were 293 guests and 55 volunteers. Twenty-two vegetarian
dishes were served to the guests, and seventeen delicacies were
provided for take-out.

Calgary, known as the “cow town,” used to be a cattle distribution
and meat-packaging center. Every July, it hosts the world’s biggest
rodeo competition. Therefore, since 2006, Avatamsaka Monastery,
wishing to promote vegetarianism and environmental awareness,
has offered plant-based dishes. The Monastery has held these
vegetarian luncheons thirty-seven times over the years.

Early in the morning on the day of the event, volunteers washed
vegetables and prepared all the ingredients for the dishes. There
are many helpers and jobs, but everything is organized. As always,
the Dharma Masters and volunteers began planning the menu and
materials to be purchased a week in advance, and the night before
the Luncheon, the volunteers decorated the dining hall. Since
Chinese New Year was just a few days away, they even hung up red
lanterns to celebrate the event. For this special occasion, the dining
hall was divided into five sections: one for selling tickets, a service
area, food serving area, dining area, and food-to-go area.

At eleven o’clock sharp, volunteers stood in their places wearing
yellow staff vests, ready to welcome guests. In the dining hall, all

the dishes were ready to be served and all the helpers were wearing
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(Calgary Vegetarian Society, Calgary’s Whole Food-Plant
Based & Vibrantly Living Group, www.VEGonline.info)
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paper masks and gloves in accordance with sanitation rules. Beautiful
Buddhist songs were played on zithers to start off the festival. Guests of
all ethnicities filled the hall, some even bringing their entire families.
The distinguishing feature of the Jun Kang Vegetarian Luncheon
is the variety of food served. There were many dishes, consisting
of different flavors and colors. Not only do they look good, they
taste delicious as well. The principle of cooking here is to preserve
the original flavor of the ingredients. At every luncheon, the staff
invented many new dishes to increase people’s interest in vegetarian
food. These efforts were rewarded by feedback from the people who
came. Many said that they never thought vegetarian food could taste
so good and even have an artistic appearance. It really changed their
impression. The guests’ motivations for coming to the luncheon often
vary. Some people are not vegetarian, but come out of curiosity; others
are vegetarian for different reasons. Quite a few people first came to
the monastery because of the food, and became Buddhists later.
However, delicious food is not the only attraction. Many people
come because they enjoy the cultural exchange and family gatherings.
In addition, most enjoy the positive energy and happiness that s readily
seen in the Sangha and the volunteers. Through the past years, thanks
to the efforts of both the Sangha and the laity, Jun Kang Vegetarian
Luncheon has become well-known in Calgary. Three associations that
promote vegetarianism (Calgary Vegetarian Society, Calgary’s Whole
Food-Plant Based &Vibrantly Living Group, www.VEGonline.info)

also help us spread the news. As a result, the amount of Westerners

who attend the luncheon increases every year. This year, volunteering
at the serving unit were four young Westerners: Sebastian, Yves,
Daryn, and Roger. Roger is a Christian, but he enjoys helping out
here when he can. The other three are meditation students at our
monastery. They, like everyone else, bring tremendous enthusiasm to
this place.

A survey was taken after the event, and most people gave very
positive feedback. Almost everyone wanted more frequent luncheons,
and parents wanted us to design a menu for children under five.
Some people even said that the meals had caused their temperament
to mellow out a bit.

In 1989 someone asked the Venerable Master what we could do to
protect the ecosystems and our global environment. The Master said,
“To protect the ecosystem, we need to begin by fixing the root of the
problem. We should not fight; we should not be greedy; we should
not seek; we should not be selfish; we should not seek self-benefit; and
we should not tell lies.” The Venerable Master wished that we could
start spreading Buddhism in the West and promoting vegetarianism;
holding these Jun Kang Vegetarian Luncheons is a start. We hope that
more people will be influenced to eat a plant-based diet by virtue of

these vegetarian luncheons; we also look forward to all other branch
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all other branch temples holding similar
events in the future, as an expedient method

of crossing over more living beings. &



