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Culinary Fundamentals

Shojin Ryor!

Written by Fujii Sotetsu (Zen Buddhist priest)
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at some Zen temples.

Main course: Starting clockwise from the top left,

The basic meal for Zen monks is very simple — rice, soup and a side dish. Favored guests at the
temple are treated to something more special. Here is a type of full-course shojin ryori meal available

From the left: Second, main course, and final course.

(1) cooked squash, carrots and shimeji mushrooms served with a small eggplant that has been fried

and then simmered; (2) spinach and tofu with dressing; (3) vinegared dish with lily bulb, cucumber,

Japanese ginger and Daitokuji wheat gluten;

(4) miso soup with broiled eggplant, nameko mushrooms and oka-hijiki; (5) pickles; (6) rice garnished
with fresh boiled soybeans. Nagura Kazuhiro, chef at the Tokyo Grand Hotel, prepared this feast.
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