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SIDE DISHES,
SNACKS AND DRINKS
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Cucumber Salad in Rose Vinegar
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Be grateful
for the nourishments from our mother earth
Be grateful for the supports and protections from our country
Be grateful for the unconditional love and care from our parents
Be grateful for the guidance and inspirations from our teachers
Be grateful for the encouragements from our friends and mates
Be grateful for the hard-works of the farmers
Be grateful for the trust and faith people have in us
Be grateful for those plates and bowls that served us
Be grateful for everyone
who makes efforts

for a better world
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All the Dharma material in this association is for free distribution. Please don't sell it nor
alter any content without authorization. Any reproduction or circulation is appreciated.



