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1: Dharma talk: Taking the Precepts as Your Master 
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3: Buddhist Diet Culinary: Potatoes with Mushrooms in Tomato Sauce 
 
Main content: 

1: Dharma talk: Taking the Precepts as Your Master 
Welcome to Double Saltree Meditation Center, everyone! "Taking the Precepts as Your Master" is a 
profound concept in Buddhism, emphasizing the role of the precepts as foundational guidelines for 
living a life in harmony with the Dharma. In Buddhist practice, precepts serve as ethical and moral 
guidelines that shape one’s actions, speech, and thoughts, helping practitioners develop mindfulness 
and compassion while walking the path toward enlightenment. 
 
In the Buddha’s teachings, the precepts are often compared to a guiding light, illuminating the way 
forward for practitioners seeking clarity and inner peace. When one “takes the precepts as their master,” 
it means living under the guidance of these ethical rules, allowing them to shape one's decisions and 
actions. This dedication to the precepts is not a form of restriction, but rather a commitment to 
freedom—freedom from suffering, ignorance, and harmful behaviors. 
 
The Importance of Precepts in Buddhist Practice. Buddhism offers different sets of precepts depending 
on one’s level of commitment. Lay practitioners typically observe the Five Precepts , while monks and 
nuns follow more extensive vows. Regardless of the number, the essence of all precepts is to foster 
mindfulness, compassion, and wisdom. They are: 
 
Abstain from killing any living being  
Abstain from stealing 
Abstain from sexual misconduct 
Abstain from lying or false speech 
Abstain from intoxicants 
Taking the precepts seriously means placing them at the heart of daily life, making them the “master” 
that guides every thought and action. 
 
Why the Precepts are a ‘Master’. The idea of having the precepts as your master implies living under 
their wisdom, just as a student follows the guidance of a teacher. This relationship to the precepts is not 
one of blind obedience, but of trust and respect for their role in leading one toward spiritual growth. 
The precepts act as a compass, constantly directing you away from actions that cause harm and towards 
those that bring peace and clarity. 
 
Mindfulness in Action: Each precept encourages greater mindfulness. For example, abstaining from 
harmful speech promotes careful attention to the words we speak, fostering harmony in relationships. 
 
Inner Peace and Clarity: Following the precepts reduces mental agitation, guilt, or regret, leading to a 
calmer, more focused mind, which is essential for deeper meditation. 
 



Freedom from Negative Karma. Each harmful action or thought creates negative karma that binds us to 
the cycle of suffering (samsara). Living according to the precepts helps purify one’s actions, leading to 
a more joyful, unburdened existence. 
 
Taking the precepts as your master is not just a one-time vow; it’s a continual practice that requires 
reflection and mindfulness. Each day presents opportunities to reaffirm your commitment. 
 
2: Buddhist Diet Health: Tomato  
Tomatoes are a staple in many cuisines around the world, and they hold an important place in the plant-
based Buddhist diet. Revered for their nutritional value and versatility, tomatoes bring both flavor and 
health benefits to dishes, helping practitioners maintain a balanced, mindful approach to eating. 
 
Health Benefits of Tomatoes 
Tomatoes are not only flavorful but are also packed with essential nutrients, making them a vital 
component of a wholesome diet that aligns with the Buddhist principle of maintaining health for 
spiritual practice. 
 
Rich in Antioxidants 
Tomatoes are an excellent source of lycopene, a powerful antioxidant that helps protect cells from 
damage. Lycopene has been linked to reduced risks of heart disease and certain cancers, particularly 
prostate cancer. 
 
Supports Heart Health 
The combination of lycopene, vitamin C, and potassium found in tomatoes promotes heart health by 
lowering blood pressure and improving cholesterol levels. This aligns with the Buddhist goal of 
cultivating physical well-being as a foundation for meditation and spiritual clarity. 
 
Promotes Digestive Health 
Tomatoes are high in fiber and water content, which aids digestion and helps prevent constipation, 
making them an excellent addition to a diet that emphasizes light, easily digestible foods. 
 
Boosts Immunity 
The high levels of vitamin C in tomatoes support the immune system, helping the body fight off 
infections and reducing inflammation. This can be particularly beneficial in maintaining good health 
throughout rigorous spiritual practices or during seasonal changes. 
 
Supports Skin Health 
Lycopene and other antioxidants in tomatoes protect the skin from UV damage, improving skin health 
and slowing down signs of aging. This natural protection is in line with the Buddhist view of caring for 
the body as a temple for spiritual growth. 
 
In some Buddhist cultures, tomatoes are fermented or preserved, which enhances their probiotic 
benefits, contributing to gut health and balancing the digestive system. Fermented tomato products can 
be used as a condiment or added to rice dishes. 
 
Tomatoes are much more than a delicious addition to the table—they are a powerhouse of nutrition, 
supporting heart, digestive, and skin health while promoting overall well-being. In the Buddhist diet, 
they play a key role in creating flavorful, healthful dishes that nourish both the body and mind, allowing 
practitioners to focus on their spiritual path with a clear, energized state. 
 
 
 
 



3: Buddhist Diet Culinary: Potatoes with Mushrooms in Tomato Sauce 

 
 

Ingredients: 

3 large potatoes, peeled and cubed 

200g king oyster mushrooms (or any mushrooms of choice), sliced 

1 can (400g) diced tomatoes (or 3 fresh tomatoes, chopped) 

1 tablespoon olive oil (or any vegetable oil) 

1 teaspoon soy sauce (optional, for added umami) 

1 teaspoon ground cumin (optional, for extra depth) 

1/2 teaspoon black pepper 

Salt to taste 

Fresh parsley (optional, for garnish) 

 

Steps: 

1. Prepare the Potatoes: 
In a large pot, bring water to a boil and add the cubed potatoes. Boil for about 10-12 minutes, until they 
are just tender. Drain and set aside. 
 
2. Cook the Mushrooms: 
In a large skillet or pan, heat the olive oil over medium heat. Add the sliced mushrooms to the skillet 
and cook for 5-7 minutes until they are golden brown and have released their moisture. 
 
3. Create the Sauce: 
Pour in the diced tomatoes (or fresh tomatoes if using), and stir in the soy sauce (if using), cumin, black 
pepper, and salt to taste. Allow the mixture to simmer for about 10 minutes, stirring occasionally. The 
tomatoes should break down into a rich sauce. 
 
 
 



4. Combine with Potatoes: 
Once the sauce has thickened, add the boiled potatoes to the pan. Gently stir to coat the potatoes with 
the tomato sauce and mushrooms. Let the mixture simmer together for another 5-7 minutes, allowing 
the flavors to meld. 
 


