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Happy 87th Birthday to His 
Holiness!

July 6 marks the 87th birthday of His Holiness the Dalai 
Lama. This day can be looked upon as an opportunity to 
engage in positive action, speech and thought as an offering 
to repay His Holiness for his tireless dedication in trying to 
benefit all sentient beings.

His Holiness’s teachings continually advocate for secular 
ethical behaviour as a means to non-violence, tolerance and 
caring for humanity and the planet. This message strongly 
supports the shared positive doctrines of Buddhism, Islam, 
Christianity etc. as a means to overcome our deep rooted 
afflictions of hatred, desire and ignorance and to share the



responsibility for making the world a better place. 

It is obvious to see when we watch our TV or computer screens that no one religion has the answers 
to the suffering experienced by sentient beings on this planet, but according to His Holiness if we 
were to engage in dialogue with each other, upholding the shared values of compassion and love in all 
religious doctrines with tolerance for our differing views, we may achieve benefits for all.

By putting the teachings into practice, making the effort to subdue the mind with meditation, 
developing our warm heart with kind acts of good intention, prayers for equanimity and bodhicitta is 
a perfect way to repay the kindness and efforts of His Holiness the Dalai Lama and our spiritual 
teacers. 

LONG LIFE PRAYER:
In the land encircled by snowy mountains

You are the source of all happiness and good
All powerful Chenrezig Tenzin Gyatso

Please remain until cyclic existence has ended.

Happy 87th Birthday also to Venerable Geshe Doga

July 13 marks the 87th birthday of Venerable 
Geshe Doga. All of us at Drol Kar wish Geshela the 
best of birthdays along with long life, health and 
happiness.

Saka Dawa Reflections
The full moon day of Shakymuni Buddha was offered by Geshe Sonam at 6:30am with the taking of the 
8 Mahayana precepts. Geshela provided an impromptu teaching on method and wisdom as reflections 
for the day. Lunch was generously cooked and offered by Soyang and Tashi’s, Taste of Tibet.

It was a privilege to host the White Tara Empowerment given by Venerable Geshe Doga on June 19. 
Thank you also to Venerable Geshe Lobsang and Geshe Jangchup for the beautiful altar and Tormas. 
We could not have completed this special event without the help of Tara Institute’s Spiritual Program 
Coordinator, Amelia Tenzin, who spent many hours gathering and exchanging information with our own 
SPC, Jampa Drolma. It was a beautiful day with the sun shining, receiving the blessings of Geshela as 
White Tara (Drol Kar), practising the Dharma, sharing food and socialising once again with our Dharma 
brothers and sisters from Tara Institute.

Geshe Doga’s presence continues to radiate loving kindness and, although he may laugh at this next 
line, his emanating body, speech and mind display all the qualities of the six perfections. 

A special thank you in particular to our members Shane, Max, Robyn, Louis, Linda and Vivienne who 
put in lots of effort over the days prior to have the Gompa and surrounds organized and sparkling for 
our guests. We couldn’t have done it without you all.

So, with gratitude, for all who offered assistance (if I have missed anyone’s name, apologies, you know 
who you are) may your virtue be the cause of future happiness and ripen into wisdom so that you may 
continue to be of benefit to others.
                    Warmest wishes, Karen Mayer
           





SAKA DAWA 2022



Vegetarian Dish of the Month
Warm Red Lentil Salad with Chilli 

Pumpkin & Tahini Dressing

Serves 5

½ (about 900g) butternut pumpkin, peeled, 
deseeded, cut into roughly 1.5cm pieces
1 Tbs extra virgin olive oil
½ tsp cumin seeds
¼ tsp dried chilli flakes
2 cups kale leaves
Olive oil spray
250g packet red lentil penne
Black sesame seeds, to sprinkle (optional)

Tahini Dressing
80ml tahini
2 Tbs extra virgin olive oil
2 Tbs fresh lemon juice
3 tsp apple cider vinegar
1 garlic clove, crushed
¼ cup finely chopped fresh coriander leaves

1. Preheat the oven to 200ºC/180ºC fan-forced. 
Grease 2 baking trays and line with baking 
paper. Place the pumpkin on one tray. Season 
with salt. Drizzle with the oil. Bake, turning 
occasionally, for 25 minutes or until starting to 
turn golden. Sprinkle with the cumin and chilli.

2. Place the kale on the other prepared tray 
and spray with the oil. Return the pumpkin to 
the oven along with the kale. Bake for 10 
minutes or until the pumpkin is golden and the 
kale is crisp.

3. Meanwhile, to make the tahini dressing, 
combine the tahini, oil, lemon juice, vinegar 
and garlic in a small jug (the mixture will seize 
up). Stir in ¼ cup warm water until the mixture 
loosens again. Add the coriander, season and 
stir to combine.

4 Cook the pasta in a large saucepan of boiling 
water following the packet directions or until al 
dente. Add 1 Tbs cooking liquid to the dressing. 
Stir to combine. Drain the pasta. Transfer to a 
bowl. Toss through three-quarters of the 
dressing. Serve the pasta topped with the 
pumpkin, kale, remaining dressing and sesame 
seeds, if using.
         Original Recipe: taste.com.au 


