Buddha Hall, a large yellow banner with the Sarangama Mantra in
both Sanskrit and Vietnamese was displayed. Dharma Master Minh
Nguyén copied the Sarangama Mantra in two languages onto this
banner using his own blood. Prior to the start of this Dharma assembly,
one of the lay organizers sought advice from Reverend Heng Sure,
President of the Dharma Realm Buddhist Association (DRBA), and
Dharma Master Heng Shan, a senior Vietnamese-American monk of
DRBA, regarding important considerations and logistical details for

hosting this event. &
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Shojin Culinary Arts Certificate Program
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The DRBU Shojin Culinary Arts Certificate
Program is a one-year comprehensive, immersive
training in plant-based cuisine rooted in the time-
honored philosophy of Shojin Ryori—Japanese temple
cooking. Blending culinary discipline with spiritual
mindfulness, this program invites students into a
transformative journey through seasonal, sustainable,
and ethical food practices.

Rooted in Zen Buddhist philosophy, Shojin cooking
is a plant-based culinary practice that embodies
harmony between nourishment and mindfulness. This
tradition intentionally avoids pungent plants such as
garlic, onions, and leeks, believed to cloud spiritual
clarity. Instead, it draws its flavors from the essence of
fresh, seasonal, and locally sourced ingredients.

Program Length
Two semesters (1 year)

Format
In-Person, Full Time

This is a non-credit certificate designed for personal
and professional development. Please submit your
application by June 20, 2025.

If you have any questions, please contact us at
culinary@drbu.edu

Or visit us at https://www.drbu.edu/academics/
certificate-programs/certificate-in-culinary-arts/ &
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