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1: Dharma talk: Extensively Cultivating Making of Offerings 
Welcome to Double Saltree Meditation Center, everyone! Extensively cultivating the making of 
offerings is a significant practice in Buddhism that reflects a deep commitment to generosity, reverence, 
and devotion. It involves offering material goods, services, or even spiritual qualities to the Buddha, the 
Dharma, the Sangha, and to all sentient beings. This practice is not about the physical items offered but 
the intention behind them—cultivating generosity, reducing attachment, and developing spiritual merit 
(puṇya). 
 
In Mahayana Buddhism, particularly in Bodhisattva practices, offering is seen as a way to accumulate 
vast merits and progress toward enlightenment. Offerings also symbolize the interconnectedness of all 
beings and the Buddhist aspiration to alleviate suffering. 
 
Types of Offerings 
1. Material Offerings (Amisadāna): 
Material offerings are physical items given with the intention of supporting the Sangha (monastic 
community) or honoring the Buddha and other enlightened beings. These include: 
 
Food and drink: Offering food to monks, nuns, and lay practitioners, or placing offerings on an altar. 
Flowers: Symbolize the impermanence of life, often placed before Buddha statues. 
Candles or lamps: Represent the light of wisdom that dispels ignorance. 
Incense: Signifies the fragrance of virtue and morality. 
Clothing and robes: Donated to monks or the poor as a sign of care and support. 
Shelter and medicines: Offering shelter or health aid to those in need, particularly monastics. 
These material offerings are often placed on altars dedicated to Buddha, Bodhisattvas, or teachers, but 
they can also be directly offered to the monastic community or laypeople in need. 
 
2. Offerings of Virtuous Conduct (Dharmadāna): 
One of the highest forms of offering in Buddhism is the offering of the Dharma itself. This includes 
sharing wisdom, teachings, or spiritual guidance to help others on the path of enlightenment. 
 
Teaching the Dharma: Offering wisdom and helping others to understand the teachings of the Buddha. 
Promoting virtue: Practicing kindness, patience, and compassion as offerings to all beings. 
Guiding others on the path: Mentoring or instructing others in meditation, mindfulness, or Buddhist 
teachings. 
Sharing knowledge or practicing the Dharma with purity of mind and intention benefits both the giver 
and the receiver, generating significant merit. 
 
3. Mental and Spiritual Offerings: 



Mental and spiritual offerings involve the cultivation of positive qualities and thoughts that are 
"offered" to the Buddha and all sentient beings. These offerings include: 
 
Dedication of merit: After engaging in virtuous actions or meditation, one can dedicate the merit of the 
action for the benefit of all sentient beings. 
Loving-kindness (Mettā): Offering thoughts of compassion, love, and goodwill to others through 
meditation and daily actions. 
Bodhicitta: Cultivating the wish to attain enlightenment for the benefit of all beings and offering that 
aspiration to the Buddhas. 
Mental offerings are powerful because they are not limited by material wealth, and they can be 
practiced by anyone, regardless of their material resources. 
 
4. Offerings to the Buddha and Enlightened Beings: 
Making offerings to the Buddha, Bodhisattvas, and enlightened beings is a symbolic way to express 
gratitude for the teachings. This practice is also a means of connecting with the qualities that the 
Buddhas represent, such as compassion, wisdom, and equanimity. 
 
In many Buddhist traditions, practitioners make offerings to images of the Buddha, sacred texts, or 
stupas (Buddhist monuments). These offerings are seen as offerings of the pure mind and an expression 
of devotion. 
 
5. Selfless Service (Sevā): 
In Buddhism, offering is not limited to material goods; the act of serving others is considered an 
offering. Volunteering, caring for the sick, helping those in need, or working for the betterment of 
society are seen as important aspects of offering. 
 
The Benefits of Making Offerings 
Making offerings generates merit (good karma), which supports one's spiritual progress and benefits 
future rebirths. According to Buddhist teachings, merit accumulated through offerings can: 
 
Purify negative karma. 
Lead to greater wisdom and spiritual insight. 
Help cultivate detachment from material possessions. 
Develop generosity and compassion. 
Support one's path toward enlightenment. 
Additionally, offering with a pure heart, without attachment to outcomes or expectations, reinforces the 
practice of selflessness and encourages a deeper understanding of interconnectedness and 
impermanence. 
 
Extensively cultivating the making of offerings is a foundational practice in Buddhism, emphasizing the 
importance of generosity, compassion, and selflessness. Whether through material offerings, virtuous 
conduct, or mental offerings, this practice serves as a means to purify the mind, accumulate merit, and 
deepen one's connection to the Dharma. Ultimately, it reflects the interdependent nature of all beings 
and the path to enlightenment that is paved with acts of kindness and generosity. 
 
 
 



2: Buddhist Diet Health: Millet 
Millet is a highly nutritious and versatile grain that plays an important role in the Buddhist diet due to 
its health benefits and adaptability to vegetarian and vegan meals. As a staple in many traditional diets, 
especially in Asia and Africa, millet is often used in porridges, soups, and bread. For those following a 
Buddhist diet, which emphasizes simplicity, balance, and non-harming (ahimsa), millet is a valuable 
grain that promotes both physical health and mindful eating. 
 
Nutritional and Health Benefits of Millet 
1. Rich in Nutrients 
Millet is packed with essential vitamins and minerals, including: 
Magnesium: Supports bone health, regulates muscle and nerve function, and helps control blood sugar 
levels. 
Phosphorus: Important for energy production and maintaining healthy bones and teeth. 
Iron: Essential for the formation of hemoglobin and preventing anemia, particularly beneficial in 
vegetarian and vegan diets. 
B vitamins (such as niacin and folate): Support metabolism, brain function, and energy production. 
 
2. High in Fiber 
Millet is an excellent source of dietary fiber, which helps promote digestive health by supporting 
regular bowel movements and preventing constipation. Fiber also plays a role in managing cholesterol 
levels and stabilizing blood sugar, making it an excellent food for people with diabetes or those looking 
to manage their weight. 
 
3. Gluten-Free 
Millet is a naturally gluten-free grain, making it a great alternative for individuals who have gluten 
sensitivities, celiac disease, or those simply looking to reduce gluten intake. Its gluten-free nature is 
also aligned with the Buddhist principle of avoiding harm, as it is gentle on the digestive system. 
 
4. Low Glycemic Index 
Millet has a low glycemic index, meaning it releases glucose slowly into the bloodstream. This makes 
millet a good choice for maintaining stable blood sugar levels, preventing spikes in insulin, and helping 
manage conditions like diabetes. 
 
5. Heart Health 
The combination of fiber, magnesium, and antioxidants in millet supports cardiovascular health. 
Magnesium helps relax blood vessels, improving circulation and reducing the risk of high blood 
pressure and heart disease. Millet’s fiber content helps lower cholesterol levels, further contributing to 
heart health. 
 
6. Rich in Antioxidants 
Millet contains antioxidants such as phenolic compounds, which help protect the body from oxidative 
stress and reduce inflammation. Antioxidants are important for preventing chronic diseases such as 
cancer, diabetes, and cardiovascular diseases. 
 



Millet in the Buddhist Diet 
Millet aligns well with the values of a Buddhist diet, which often focuses on balance, nourishment, and 
mindfulness. The grain's simplicity, versatility, and health benefits make it a suitable choice for those 
following the Five Precepts (the ethical guidelines in Buddhism), particularly the principle of ahimsa 
(non-harming). Below are some ways in which millet complements the Buddhist approach to diet and 
health. 
 
In many Buddhist monasteries and temples, meals are prepared with seasonal, local ingredients, often 
focusing on grains like millet that provide sustenance without over-stimulating the senses. Millet’s 
gentle, nourishing qualities make it a popular choice in Zen temple cuisine (shojin ryori), the traditional 
vegan cuisine of Japanese Buddhist monks, which emphasizes seasonal vegetables and whole grains. In 
this context, millet is typically steamed or made into porridge and served with vegetables or miso soup. 
 
 

3: Buddhist Diet Culinary: Red dates and millet porridge 

 
 

 

Ingredients: 

1/2 cup millet 

6–8 dried red dates (jujubes), pitted and sliced 

4 cups water (or more for a thinner consistency) 

1 tablespoon goji berries (optional) 

1 tablespoon brown sugar or honey (optional, for sweetness) 

 

Steps: 

1. Prepare the Ingredients 

Rinse the millet: Rinse the millet thoroughly under running water until the water runs clear. This helps 

remove excess starch and ensures a smooth porridge. 



Soak the red dates: If the red dates are particularly dry, soak them in warm water for about 10–15 

minutes to soften them before slicing. 

 

2. Cook the Millet 

Bring water to a boil: In a medium saucepan, add the rinsed millet and water. Bring the water to a boil 

over medium-high heat. 

Simmer the porridge: Once the water reaches a boil, reduce the heat to low and let the millet simmer 

uncovered for 10 minutes, stirring occasionally to prevent sticking. 

 

3. Add the Red Dates 

Add the red dates: After 10 minutes, add the sliced red dates (and goji berries, if using) to the millet 

porridge. Stir well and continue simmering the mixture for another 15–20 minutes, until the millet is 

soft and the porridge has thickened to your desired consistency. 

 

4. Serve 

Serve warm: Once the millet is tender and the porridge has thickened, remove from heat and ladle the 

porridge into bowls. Enjoy it warm for a nourishing, comforting meal. 


