
Coming Up
  August 6 Garden Working Bee
  10:00am - 12noon

  August 7 First Sunday of the Month  
  teaching
    10:30am - 12noon
  
  August 28 Vajrasattva Blessing
  with Venerable Geshe Doga
  11:00am - 12:30pm   
    

    
   
    Follow us on:  

  
    www.drolkarbuddhistcentre.org.au

August 2022

           

     A Very Special Trip to 
            Dharamshala
I have recently had the good fortune to travel with Geshe 
Doga and Tara Institute students on a short trip to India 
which was packed with celebrations. His Holiness the Dalai 
Lama was offering the rarely given Heruka empowerment 
which was met with great enthusiasm by the large crowd
of Sangha present.

Day long cultural Tibetan performances were offered to 
celebrate HHDL’s 87th Birthday as well as a long life puja 
at the end of the teaching program. His Holiness looks well 
and continues to command a powerful presence during 
formal ceremonies. He remains warm and good humoured 
and imparts a spirit of generosity towards everyone he 
passes.

It was also an honour to celebrate Geshe Doga’s 87th 
birthday with the monks from Sera Je Monastery - the 
evening was a beautiful closure to our 9 days in 
Dharmashala.

               Karen Mayer



Vajrasattva Jenang (blessings) with 
Venerable Geshe Doga

Sunday August 28
11:00am - 12:30pm

The Buddha deity Vajrasattva is the embodiment of the purity of 
the mind. It is a Mahayana tantric practice, however this deity 
may be utilised in purification practices before receiving a 
tantric empowerment from a qualified master.   

Vajrasattva practice is based on the Bodhichitta motivation, 
aimed at purifying emotional and cognitive obscurations from 
one’s mental continuum, so that one can quickly attain the state 
of enlightenment for the benefit of all sentient beings. 

Venerable Geshe Doga performed the Vajrasattva empowerment 
for the Drol Kar Centre community in 2010. He is kindly giving 
the subsequent permission which is known as Jenang in Tibetan. 
The purpose is to further strengthen the causes for attaining 
enlightenment. To receive the Vajrasattva Jenang by Geshe Doga 
it is not necessary to have received any prior tantric 
empowerment.  

All are welcome to attend this auspicious day which includes a 
two-course vegetarian lunch for participants. 

Please follow Covid protocols and it is strongly advised you wear 
a mask whilst indoors to reduce the risk of transmission for our  
community.





Vegetarian Dish of the Month
Spicy West African Chickpea Curry

Serves 4

1 large brown onion, coarsely chopped
2 small fresh red chillies, coarsely chopped
2 garlic cloves, coarsely chopped
2cm piece fresh ginger, peeled, chopped
1 Tbs curry powder
1 Tbs ground cumin
1 Tbs ground coriander
½ tsp freshly ground black pepper
½ tsp ground nutmeg
½ tsp ground cinnamon
2 Tbs vegetable oil
2 Tbs tomato paste
2 x 400g cans diced tomatoes
2 x 400g cans chickpeas, rinsed, drained
300g cauliflower, cur into florets
120g green beans, cut into 5cm lengths
120g baby spinach
Natural yoghurt and chopped fresh coriander  
leaves, to serve
Steamed couscous to serve (optional)

1. Place the onion, chilli, garlic, ginger, curry 
powder, cumin, ground coriander, pepper, 
nutmeg and cinnamon in a small food processor.
Process until finely chopped. Pour in the oil and 
process again until smooth.

2. Heat a frying pan over medium-high heat. 
Add the onion mixture. Cook, stirring, for 10 
minutes or until lightly browned. Add tomato 
paste. Cook, stirring, for 1 minute. Stir in 
tomatoes. Bring to the boil.

3. Place chickpeas and cauliflower in a slow 
cooker. Stir in tomato mixture. Cover. Cook on 
High for 2 hours or until cauliflower is tender.

4. Stir in beans and spinach. Cover. Cook on 
High for 30 minutes or until spinach wilts and 
beans are tender crisp. Top curry with yoghurt 
and coriander. Serve with couscous, if using.

Note: 
If you don’t have a slow cooker, you can cook 
this in a heavy based pot on top of the stove. 
Just remember to stir it every so often to 
prevent it sticking to the bottom.

To make the recipe suitable for vegans, either 
omit the yoghurt or use coconut yoghurt 
instead.  
         
           Original Recipe: Taste magazine, June 2022

Garden Working Bee
Saturday August 6, 10:00am - 12noon

If there’s an obvious example of things constantly changing moment by moment, it would have 
to be a garden and the Drol Kar gardens are certainly no exception. 
 
So, despite the success of the last garden working bee, we could still really use a small army 
on deck on August 6 from 10:00am - 12noon to continue with the ‘Basic Garden Housekeeping’ 
- trimming, raking, clearing leaves and fallen branches, weeding, dead heading and tidying to 
restore order to the wilderness. We need people with tools and some energy to head into 
garden areas and restore order where there is chaos. We have some tools on hand, but best to 
BYO gloves and garden tools - secateurs and line trimmers are especially welcome.

Please consider helping out. As always, lunch and refreshments are provided and some good 
company is assured.


