Unitarian Universalist Church of Kent 2009 – 2010 Chalice Groups

Meaningful Meals
adapted from the Evergreen UU Fellowship of Marysville, WA
We all eat and we enjoy eating but in our busy lives we seldom take the time to truly savor and find meaning in our meals. It’s time to slow down, remember traditions, discern and embrace the role of food 

in our daily lives and in our congregations.
{This session requires advance preparation and is recommended for either

 a holiday or closing session. Please read preparation notes at the end.}
Words for Gathering:
“When we develop reverence for food and the miracle of transformation inherent in it, just the simple act of eating creates a ritual of celebration.”

                                                                                          ~ Deepak Chopra
Sitting in Stillness

As we prepare to create and enter a sacred space, let us take a moment to sit in silence together.
Checking-in:

Please light a candle and briefly tell us what has been happening in your life. The group will listen with care but without comment; please feel free to offer support after the group session. If you like, you may light your candle in silence. 
Theme for Reflection: Mindful Meals
     At mealtimes in Soto Zen monasteries, monks and laypeople chant: “Seventy-two labors brought us this food. We should know how it comes to us.” The number seventy-two refers to the posts within the monastery, including those of abbot, administrators, cook, etc. Simultaneously, the number represents all efforts that contribute to live inside and outside of the monastery, past or present. This little chant expresses appreciation for benefits being received and dedicates the merit generated by their use back out into the world.

     Abbess Koei Hoshino practices shojin cooking, a method of cooking vegetarian food developed by Zen monks and nuns to aid their spiritual practice. The work “shojin” is composed of the Chinese characters for “spirit” and “to prepare.” The tradition includes not only the immediate preparation of food in a mindful way, but every aspect of the process from the cultivation of plants to placing the food on the table and then eating it.
Sharing the meal: In an order determined by the host, the person bringing the dish passes it and each group member takes a small portion. When everyone has been served, the server introduces the dish in the form, “I offer this food in gratitude of (or in memory of) (or in celebration of) {insert the memory, event or basis which makes this food meaningful in your life.} For example, “I offer these cinnamon rolls in memory of my grandmother who always got up early in the morning when I would visit her and had them fresh from the oven when I would get up.” After the dish is introduced, everyone is welcome to eat the item. Repeat for each member of the group.

In responding to the following questions, know they are only a launching ground. Respond to the question(s) that speak to you, or if you prefer, comment on opening words or your own experience(s).
· There are many historic, cultural and religious traditions around meals. What are the traditions in your life around and about food?
· What is your relationship with daily meals? Are you eating on the run? Do you prepare and eat meals in a shojin manner? 
· How can you make mealtime(s) a spiritual practice?
· How does living and worshiping as a Unitarian Universalist affect your relationship with food?
Closing Reflections:
Please share something about your experience of this session today.
Words for Parting

“As I stir the soup, it occurs to me how much more cooperative vegetables are than people, especially when it comes to blending together and creating a whole. Vegetables cooperate into soup, people together was another story entirely here in Buddha’s kitchen. We all at least try to get along, to work together, cooperating like vegetables in the soup. Carrots don’t swim to the surface saying, “Look, look! I’m a carrot, I’m the most important thing in the soup.” It just adds flavor and nourishment to the stock. Nor does the mushroom-barley soup strut around saying it tastes better then yesterday’s yaki-soba. People could learn a lot from vegetables from being part of the soup.”                                  From In Buddha’s Kitchen by Kimberley Snow
Extinguish chalice
MEANINGFUL MEALS

PREPARATION FOR THIS SESSION: 

These instructions need to be read or handed out at the meeting before the Meaningful Meals session.

At the next meeting, you are requested to bring with you a food that has some meaningful connection with your life. It could be your favorite food from when you were young, blueberries from a time you picked them, a bit of candy or a comfort food that picks you up when you are down. Please bring enough of your meaningful food so that everyone in your group can have a small portion or taste.
There should be a brief discussion about any dietary restrictions of the members at the meeting prior to Meaningful Meals. It is okay to bring something that not everyone can eat but try to bring some type of alternative for those who will not be able to eat your food.

Before the session, please contact the host to let them know what you are bringing so she/he can plan the order of serving. You should also let the host know if you need to warm or chill your food.

Be prepared to share with your group why this particular food is meaningful to you.
