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Welcome to Srimati Radharani’s Kitchen, in the service of Their Lordships Sri-Sri Radha-

Golokananda since 1985. Your devotional service here is very much appreciated! This manual 
has been compiled under the guidance and sanction of HH Bir Krishna das Goswami, who 
founded our New Goloka Temple in the loving service of A.C. Bhaktivedanta Swami 
Prabhupada’s ISKCON mission and personally established the standards of deity worship we 
follow today. The deity kitchen is an extension of the altar, and it is important to follow all points 
of service contained in this manual for the pleasure of the deities. 

Please study this manual carefully. Your cooperation will help make preparing offerings easy, 
pleasant and more efficient for all of Srimati Radharani’s kitchen servants, and will invite Her to 
bestow Her unlimited mercy on all who assist Her in preparing and serving wonderful foodstuffs 
to Her Lord. 
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A Word About Cleanliness 
By Yamuna Devi printed in Back To Godhead May/June 1996 

“For a cook, everyday activity can be tendered as a humble offering to glorify Prabhupada. The 
result of a cook’s service is Krishna prasadam, and by eating and distributing it our lives will 
gradually become more and more spiritualized.  

In many lectures, conversations, and morning walks, Srila Prabhupada stressed the importance 
of prasadam distribution, but more important: He lived the instructions.  For example, he kept a 
jar of prasadam under his desk, and everyone who came to visit him left with a taste of 
prasadam, often received from Prabhupada’s hand. Prabhupada requested temple managers to 
ensure temple guests received more than mere tastes of Krishna prasadam, but rather full 
plates. He showed us how the loving exchange offering and taking prasadam purifies the heart 
and senses and pleases even those who witness the exchange.  

Lord Krishna explains in the Gita that saucam, or cleanliness, is an aspect of knowledge. In the 
thirteenth chapter purport, Srila Prabhupada explains, “Cleanliness is essential for making 
advancement in spiritual life. There are two kinds of cleanliness, internal and external. External 
cleanliness means taking a bath but for internal cleanliness one has to think of Krishna always 
and chant Hare Krishna Hare Krishna Krishna Krishna Hare Hare Rama Hare Rama Rama 
Rama Hare Hare. This process cleans the accumulated dust of past karma from the mind.” 

External Cleanliness 

In India, Temple cooks are almost exclusively members of the brahmana class.  ISKCON cooks 
and helpers may or may not be initiated brahmanas, but in any case, they are expected to follow 
brahminical standards of cleanliness. Brahmanas generally bathe three times a day, and/or after 
visiting the bathroom.  They wash their mouth, gums and teeth not only upon rising but anytime 
after eating.  In fact, they wash their hands, mouth and feet even after drinking or nibbling.  

Cooks must wear clean clothes whenever they enter the kitchen, and they avoid wearing in the 
kitchen the same clothes they sleep in, even if the clothes are clean. More detailed examples of 
appropriate kitchen behavior: Temple cooks never taste food while cooking, even to adjust 
seasonings. Cooks who follow standards are considered suci, or “clean.”  

A temple kitchen should be kept as clean as the Deity room. In India, the kitchen is designed for 
cleanliness. Cleaners give mud stoves a new wash of mud after each use and wash the entire 
kitchen with water at least twice a day, or after each meal is cooked.  

Clean Cookware 
If there is one aspect of cleanliness in the kitchen that Srila Prabhupada stressed more than any 
other, it is spotlessly clean cookware. Prabhupada’s test for kitchen cleanliness was the bottom 
of the pots. He recalled how his mother would check the bottom of every utensil for spots. 
Prabhupada trained his cooks to clean his three-tiered brass cooker until the sides and bottom 
shone like gold. After cooking on an open fire, I used the ashes and earth for the task, with 
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excellent results. Sometimes Prabhupada condemned the pots in the temple kitchens, saying 
that a Vaisnava cook should not even touch a pot with black spots on the bottom.  

So now let’s take a reality check. Right now, are you sure there are no black spots on the 
bottom of your cookware? It doesn’t matter if you are a temple cook, a restaurant chef, a 
traveling mendicant, or a household cook- if you are unsure, you're on shaky ground. You 
should know that there are none- zilch- no black spots on the bottom of your pots, because this 
is the standard that Prabhupada gave us.  

Internal Cleanliness 
Above I quoted the Bhagavad Gita  purport where Srila Prabhupada writes that the process for 
cleaning the mind, heart, and senses is chanting the Hare Krishna Maha-mantra. Chanting is so 
simple, but the benefits are so sublime. The best way to understand the benefits is to chant and 
hear. Devotees often play tapes of chanting when they cook, because the Maha-mantra purifies 
the atmosphere of the kitchen. I have seen the Maha-Mantra work magic for years. 

Spiritual cooking can be as powerful as prayer or meditation, a complete absorption on the 
transcendental platform. And hearing transcendental sound can enhance the process. While 
cooking, Devotees often listen to tapes of classes on Krishna Consciousness, because the 
sound of glorification of the Lord is as purifying as the Lord’s holy name. In Montreal (1968), a 
new disciple was speaking before Srila Prabhupada during the celebration of Prabhupada’s 
Appearance Day. The devotee said that he would feel his life perfect if every day he could 
simply roll chapatis and listen to tapes of Prabhupada’s lectures.  The disciple’s words brought 
tears to Prabhupada’s eyes.  “ Yes,” Prabhupada said. “Thank you for thinking like that.”   

Final Thoughts 
One’s mind becomes clean by honoring prasadam prepared in a neat and clean kitchen and 
offered to Krishna with devotion. One day in Vrindavan, while I was pouring Prabhupada a glass 
of water from a clay jug, he said that his disciples must learn to act in a brahminical way, 
carefully cultivating clean habits. If the disciple fails to do things properly, he said, it is not the 
disciple but the spiritual master who is criticized. He asked us to act in such a way as to bring 
him credit, not to dishonor.”  
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Devotional & Consciousness Standards 

Krishna does not need food, but He hungers for devotion. Everything should be offered 
to Him with genuine feeling. 

● In order to cook for the Lord in best devotional consciousness, the cook’s mind should 
be purified. This means that he should seriously engage in sadhana by attentive hearing 
and chanting about Krishna. The consciousness of the cook goes directly into the 
preparation. 

● Cooks should be initiated devotees who adhere to the regulative principles and are in 
good consciousness, i.e., desirous of serving Krishna to their best ability by cooking very 
nicely for Him. Once Srila Prabhupada, appreciating a perfect puri, congratulated the 
cook, saying, "Thank you very much for following the rules and regulations. I can 
understand that to cook such a nice puri you are following all the rules nicely." 

● For those whose cooking service begins early in the morning, it is best to rise very early 
and chant at least some rounds before cooking, rather than starting to cook without 
chanting and having all their rounds left to do later. 

● As the preparations are meant to be offered to Krishna, the cook should not smell, taste, 
look upon, or even think of them with a desire for enjoyment. Nor should the cook think 
of how the other devotees or his family members will enjoy the prasadam later. The cook 
should prepare the offering with Krishna’s pleasure in mind ONLY. 

● When Krishna’s offering is being prepared, one should not meditate on enjoying the 
foodstuff. To ask the cook what he is preparing, so as to start relishing it in advance, is 
offensive. A devotee thinks that if Krishna desires, He will leave His remnants for His 
devotees—but that is not to be taken for granted. That is the very meaning of the word 
prasäda. 

● The terms bhoga and prasada should be understood and not intermixed. Bhoga literally 
means "enjoyment" or "that which is to be enjoyed." In relation to prasada, it refers to 
food preparations or raw ingredients meant for the Lord, but not yet offered to Him. 
Therefore, it is incorrect to speak of "cooking prasada" or "offering prasada." 

● Additionally, while the pujari cook is in the kitchen, restrict all conversation to topics 
about how to prepare the bhoga or about Krishna. Prajalpa or any excessive talking can 
be dangerous to the physical and mental body, especially if one becomes distracted. 
Additionally, every time one speaks, very fine spittle escapes from the mouth and is able 
to land on any bhoga preparation or pot/utensil/etc. 

● Recordings of popular-style music in the kitchen is prohibited; traditional bhajana and 
kirtana recordings are appropriate. Music should be Srila Prabhupada or an initiated 
ISKCON devotee singing Vaishnava songs from Acaryas, English or otherwise, played  
at a reasonable volume.   
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● Non-devotees and children should not be allowed in Krishna’s kitchen, as neither can 
understand the rules necessary to be followed; they also have the tendency to hanker 
for food meant for Krishna’s pleasure, and both tend to be contaminated also. Those 
who are not accustomed to following the advanced regulative devotional principles may 
desire to eat the food, and that is an offense. 

● Only when a child has the understanding that the kitchen is a place for service, not 
enjoyment, should they be allowed to enter and serve. The principle of service should be 
upheld by adult devotees also. No one should be in the kitchen without a specific service 
to perform there. Socializing should be done elsewhere. 

● Krishna’s kitchen is meant only for cooking for Krishna. No one should cook for himself, 
his family or friends there. Even if whatever is thus cooked is first offered to pictures of 
Krishna, or of Srila Prabhupada, the real standard is that everything cooked in Krishna’s 
kitchen is offerable, and should be offered, to the Deities. 

5



Cleanliness Standards  

As Srila Prabhupada said “Cleanliness is next to Godliness,” and we apply that to the deity 
kitchen (along with the Temple room, Temple grounds, Pujari room, etc.) Remember that you 
are in a sacred place: Srimati Radharani’s kitchen, which is non-different from being on the altar. 
Just as we must select pure, excellent foods to offer to Krishna, so we must also prepare them 
purely. To prepare food for the Lord, one must meticulously observe the rules for cleanliness 
and take the utmost care to prepare the food properly. The consciousness of the cook enters 
into the food he prepares, and therefore he should strive to be Krishna conscious while in the 
kitchen. The kitchen, where the Lord’s food is prepared, is an extension of the deity room, where 
He eats. So the same high standard of cleanliness should be maintained. 

Anyone entering or passing through the kitchen should be as clean as the cooks (except 
maintenance workers). In other words, if someone enters the bathroom in a sari or dhoti, 
then they cannot enter the kitchen.  Only those who are serving the Deities on the altar or 
kitchen should enter the kitchen. It should not be used as a passageway into the temple.  

Personal Hygiene 
● Cooks should be freshly showered and wearing tilaka and neck beads.  
● Wash your hands when first entering the kitchen, and wash them again if you touch your 

face, mouth, or hair, or if you sneeze or cough (having hopefully covered your mouth). 
Fingernails should be clipped short and clean. 

● Hair (unless head is shaved) must be covered by a scarf, hat, or hair net at all times in 
the kitchen. It is best to tie up/pull back long hair before covering.  

● No one should eat or drink in the kitchen, nor should anyone use the sink for spitting into 
or drinking from. If you need to drink water, step outside into the prasadam room and 
drink only what you need (to prevent having to go to the bathroom). 

Clothing 
● A clean cotton shirt/dhoti or cotton sari/Gopi skirt is required to serve in Srimati 

Radharani’s kitchen. Wool and synthetic fabrics are prohibited.  
● Women who are 2nd initiated should always wear a sari in case emergency altar service 

is required; men who are 2nd initiated should wear a dhoti for the same reason.  
● Helpers who are cutting vegetables or washing pots are not required to wear a sari or 

dhoti in the kitchen, but still must follow the regulations stated below. 
● Clothes worn in the bathroom before or while doing kitchen service are not allowed back 

in the kitchen.  
● Do not eat in clothes while performing kitchen service; drinking water is okay, but should 

be taken out of the kitchen.  
● Going into town, holding babies, and touching animals also contaminate the clothes. 

Clothes must be changed before offering service.  
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Kitchen 
● The kitchen should be thoroughly cleaned regularly, including inside the stove/oven, 

sinks, braising pan, and refrigerator.  
● Cooks must leave the kitchen clean with all surface areas wiped down, i.e., countertops, 

walls (if anything has splattered), backsplash/stainless steel walls behind cooking areas, 
and entire range including front and sides. The two pull-out drip pans under the burners 
should be removed, washed and put back into place. As far as possible, the burners 
should be debris-free. Floor must be swept and mopped; the mop bucket must be 
emptied after each use. 

● Do not leave unclean saucepans and utensils lying around in the kitchen. Clean them 
after they are used; the sooner they are cleaned after use, the easier they are to clean. 
Prabhupada taught us to clean as we go: if you use a pot or bowl and then are done with 
it, clean it so you can use it again. That way, so many pots and pans aren’t stacked up in 
the sink taking up valuable space and all workspace is left clean. 

● Rinse and inspect everything before use: bowls, pots and utensils. This ensures that any 
paraphernalia used is clean. 

● Black soot should always be removed from the bottom and sides of pots/pans. This 
black soot is the result of high flame cooking on a propane stove and can be avoided 
with careful control of the flame. If needed, use a stainless steel scouring pad with Bon 
Ami/Bar Keepers Friend scouring powder. 

● Remove all garbage, compost and recycling from the kitchen at least once a day; all 
garbage, cardboard and compost should be removed before closing the kitchen for the 
evening. 

● The kitchen must be thoroughly cleaned prior to preparing a new offering. 

A Vaisnava rule of thumb is to leave a place cleaner than you found it. Please ensure that all 
equipment - Vitamix, food processor, and stand mixer - are very clean after you use them.  
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Cooking & Bhoga Standards 

ISKCON Founder-Acarya HDG Srila Prabhupada has stated, “As far as the eatables are 
concerned, all items should be first-class preparations. There should be first-class rice, dal, fruit, 
sweet rice, vegetables, and a variety of foods to be sucked, drunk, and chewed. All the eatables 
offered to the deities should be extraordinarily excellent." 

Other quotes by Srila Prabhupada: “Frozen means nasty. I never take frozen…. All rotten, rather 
the same vegetable, as we have got in India practice, we dry it and keep it. That is tasteful. So 
far the cucumber pickles: As far as possible, we should not offer to the deity things which are 
prepared by non-devotees. We can accept from them raw fruits, grains, or similar raw things. So 
far cooking and preparing, that should be strictly limited to the initiated devotees. And aside from 
this, vinegar is not good; it is tamasic, in the darkness, nasty food. Concerning the use of sour 
cream in the temple, it should be stopped immediately. Nothing should be offered to the deities 
which is purchased in the stores. Things produced by the karmis should not be offered to 
Radha-Krishna. Ice cream, if you can prepare, is O.K., but not otherwise. Unpolished rice which 
looks like brown can be used… We do not mind polished or unpolished, but doubly-boiled 
[siddha rice] must not be used. Doubly-boiled rice is considered impure. Sunbaked rice (atapa) 
is all right.” “Soya beans and lentils are unofferable.” “Regarding purchasing things in the 
market, these items are considered as purified when we pay the price for them. That is the 
general instruction. But when we know something is adulterated, we should avoid it. But 
unknowingly if something is purchased, that is not our fault. Things which are suspicious, 
however, should be avoided.” “No, it is not very good to use yeast in preparing prasadam.” 
“Since it is offensive to offer anything to Krishna that He will not accept, one should be 
extremely cautious not to offer (or eat) anything questionable.” 

The Hari-Bhakti-Vilasa lists some of the foods that may be offered: bilva, amalaki, jujube, dates, 
coconut, jackfruit, grapes, tala fruit, lotus root, leafy preparations, cow-milk preparations, and 
items made from grains, ghee, and sugar. Grains, especially rice, should be offered with ghee. 
Rice without ghee is consider asuric. The Lord is pleased when offered items made with 
ghee, sugar, guda, yogurt, and honey, and also chickpea preparations, dals, soups (wet sabjis), 
varieties of cakes, and other items that can be licked, chewed, sucked or drunk. One may also 
offer drinks such as sugarcane juice, yogurt drinks, sweetened lemon water, water flavored with 
cinnamon, camphor, cardamom, and fruit drinks of various scents and colors. 

Many passages in the Caitanya-caritamrta describe preparations which please Krishna. Here is 
a sample from the Antya-lila describing what Lord Caitanya’s associates prepared for Him: 
“They offered [Him] pungent preparations made with black pepper, sweet-and-sour 
preparations, ginger, salty preparations, lime, yogurt, cheese, two or four kinds of spinach, soup 
made with bitter melon (sukta), eggplant mixed with nimba flowers, and fried patola.”  
CC Antya-lila 10.135-136 
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“We know when you are preparing things for the deities, bhoga should not be seen by anybody 
else but the cooks and the cooks should not be thinking in a lusty way about it. If the cook is 
thinking, “Oh I can enjoy” then it becomes unofferable to Krishna. So one has to be very careful 
when cooking for deities.”  ~HH Bir Krishna das Goswami, Serbia May 16th 2003 
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Food Purity 
We are preparing bhoga to offer to the Supreme Personality of Godhead Himself, Lord Sri 
Krishna, and His consort, Srimati Radharani. The bhoga must be of the highest quality 
possible, which means it is unadulterated, unprocessed, and as pure as possible.  

● Choose the best ingredients available for preparing the offering: Fresh, intact, whole, 
and unblemished. This is not to say that a fruit or vegetable that has a small spot or 
two should be rejected. If a ripe item can be easily cut, peeled and washed, throwing 
away only a small portion because of normal, timely oxidation, that item should be used, 
and in fact, should be preferred, rather than using something that may be “pretty,” but 
underripe (or plastic-looking) and therefore tasteless. 

● After assembling the ingredients for cooking, carefully wash all vegetables and fruits and 
anything else that can be washed. If something washable falls on the floor or in a sink, 
wash it off; if it is unwashable, reject it. 

● The cook should cover all preparations as soon as they are cooked. If an animal sees a 
preparation before it is offered, it must be rejected. No one except the cook and the 
pujari should see the unoffered food.  

● The standard for preparing bhoga for Radha-Krishna worship is to use pure ghee. 
Ahimsa ghee is the most desirable ghee to use, but isn’t always available. 

● Cover the ghee used for frying when it is not in use. Ghee that contains a lot of 
particulate should be replaced with fresh ghee before frying.  

● All bhoga ingredients should be properly stored in closed containers to prevent 
contamination, both inside and outside of the kitchen (bhoga shed) 

● Coconut oil, mustard oil, olive oil, sunflower oil, and avocado oil are permissible fats to 
use for cooking and salads (besides ghee.) Canola oil, soybean oil or other oils 
produced from objectionable products are not permissible.  

Milk Products 
Any milk products prepared or produced by non-devotees and purchased from the store 
are not permissible. They are considered impure and adulterated. 

● First-class, high-quality fresh milk is the basis for many preparations. Locally produced 
milk is sourced whenever available. 

● All milk by-products such as sour cream, yogurt, cream cheese, ricotta cheese, 
mozzarella or fresh cheeses, aged/hard cheeses, condensed milk, paneer/curd, etc. 
must be prepared by devotees from fresh milk.  

● Purchased butter and ghee are acceptable and necessary for worship of Sri-Sri Radha-
Golokananda.  

● Heavy cream without any additives is permissible (Maple View brand or Whole Foods 
brand, available locally) 
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Vegetables, Fruits, Grains, and Dahl 
Whenever possible, we source locally produced, organic and/or non-gmo bhoga. Lord 
Krishna is transcendental to such designations on bhoga, but local, organic and non-
gmo bhoga is cultivated more closely in line with our philosophical beliefs of simple 
living and high thinking. It is the most pleasing to Krishna to cultivate and offer bhoga 
which has been grown by devotees. 

● All vegetables should be washed nicely even if they are cut ahead of time. Leafy greens 
should be soaked in water to remove bugs and/or sand and dirt. 

● Most fruits should be peeled and seeded before offering. Organic fruit that is blemish 
free is an exception, and obviously many fruits cannot be seeded, such as strawberries. 

● Root vegetables should be peeled, as well as any other vegetables with hard/inedible 
skin (pumpkin, etc.) 

● Rice, dal, grains, and beans should be washed thoroughly before use (Always check for 
stones or other particulate.) 

● After part of a fruit or vegetable is cut and offered, the whole item is considered offered 
(watermelon and pineapple are good examples.) It cannot be stored for later offering; 
please plan to serve to the devotees.  

● Before opening a new package, look for already opened items to be used first. Bags 
should be properly closed after use and returned to its appropriate storage space.  

● Please use the proper amount of sugar and salt.  Salt and sugar can be added but not 
taken away. Less is better.  

● Canned foods are not to be offered to Sri-Sri Radha-Golokananda. If you are to make 
something with canned goods, it can only be offered to a picture.  

● Although not the best standard, rozen raw vegetables (particularly peas and popular 
Indian specialty vegetables), fruits and coconut can be used for making preparations if 
they are not available fresh.  
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Standard Offerings and Required Maintenance: 

Lord Krishna’s offering plate and dishes should be washed/rinsed and thoroughly dried before 
and after use with designated deity sponge and towel. 

Mangala Arati 
Water and spoon  
Sandesh  
Sweet rice 
Srikand 
Hot Milk  
Fruit Salad  

Breakfast   
Water and spoon 
Hot milk - 1 cup (more depending on crowd)  
Fruit salad - At least 1 deity bowl with at least 3 different fruits; 5 different fruits is optimal  
Halava (semolina or besan) 
Fresh Juice/Nectar-1 deity sized cup of fresh squeezed or other plain juice 
Hot cereal - 2 cups (more if no other devotee preps), no added sugar (Usually oatmeal) 
Kitchari or other prep for devotees 
Whole fruits when available for devotees 
1 or 2 pats of butter  
Honey  
4 daily sweets of the same kind 
Salt and Pepper- if a salty prep is being offered  

Raja Bhoga* 
Water and spoon 
Basmati rice -1 cup 
Brown rice or Quinoa for the devotees - 2 cups 
Dahl - 2 cups  
5 Chapatis - 4 cups flour - or a few puris for deities and bread for the devotees  
Sabji  
Savory  
Salad/Salad dressing  
Chutney  
Steamed vegetables 
Nectar drink  
4 daily sweets of the same kind 
Salt and pepper  

*All raj bhoga cooks should start early so that the offering will be prepared in the mode of 
goodness and on time for both the 12:00pm offering and the 1:15pm serve out.  
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Maintenance:  
Empty and refill mop bucket with clean water  
Clean stove and pull out drip trays in stove to clean 
Make pastry for 4 o'clock 

4 o’clock Offering 
Water and spoon 
Small nectar (fruit) or Lassi drink  
Pastry  
Fruit salad  
4 daily sweets of the same kind 

Evening Offering  
Water and spoon 
Hot Milk - 1 cup  
Sabji  
5 Puris (1½ cups Chapati or whole wheat flour) 
4 daily sweets of the same kind 
Salt and pepper  

Maintenance:  
Strain Ghee and wipe out both pots before cooking. Burnt food particles are undesirable on the 
Lord’s puris. 

Sunday  
7:00am Offering   
Same as regular breakfast offering, keeping in mind that there is no lunch for resident devotees 
so making extra quantity is desirable  

Noon Offering 
Water and spoon 
Fruit Salad  
4 Daily sweets of the same kind  
Pastry (cake or other)  
Small nectar for the Deities  

3:30pm Offering (Similar to Raj Bhoga offering on other days) 
Water and spoon  
2 Sabjis  
Chutney  
Bread or Puris in quantity  
Fresh hot puris/chapatis/batura for Deities  
Nectar drink 
Herbed butter  
Rice  
Dahl  
Savory  
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4 daily sweets of the same kind  
Salt and Pepper  

6:45pm Offering* 
Water and spoon 
Hot milk (1 cup) 
5 Puris 
Sabji 
4 daily sweets of the same kind 
Salt and pepper 

*The last cook of the day should check that the water is completely turned; that all the pilot lights 
on the stove are lit so gas is not leaked overnight; and that all kitchen equipment is turned off 
and that the windows are closed. The main entrance door should be locked: twist latch 
downward into the horizontal position. 

Maintenance after each offering: 

● Transfer all offerings to transfer containers to be placed. As far as possible, no bowls/
pots/pans that are used to prepare offerings in should be placed on the prasadam 
counter.** 

● All trash should be removed and thrown into the dumpster in back. 
● All recycled items should be placed in large blue recycling bins.   
● Compost should be thrown into the designated space near the garden shed.  
● All spices and unused bhoga should be returned to the proper storage place. 
● Countertops and sink should be clean 
● The floor should be swept and mopped with a small amount of cleaner and water.  
● Place the kitchen shoes back on the rack. 
● Turn off the lights.  

**Before transferring prasadam from cooking pots to transfer trays to put out for the devotees, 
any prasadam left over from last offering must be disposed of and transfer trays must be 
washed. Prasadam can be carried out far away from buildings and devotees and left in the 
woods for the animals; if it is small amounts of prasadam or if it’s not possible to carry it far 
away, and to prevent possible pestilence or wild animal incidents/intrusion, as a last resort, 
prasadam may be respectfully put in the trash.  

14



Ekadasi at New Goloka  
Please take care to keep an extra clean environment on Ekadasi. Thoroughly wash pots and 
cooking tools, wipe down the counter, and use clean, fresh kitchen towels to ensure everything 
is grain-free. Bring in the Ekadasi box from the bhoga shed which contains ghee, spices and 
other permissible items to use only Ekadasi. Ekadasi fasting preparations should be simple and 
easy to digest, as Srila Prabhupada has elucidated below: 

“Actually on the Ekadasi days we should not take any food, or even drink water. But in 
our society we are not doing so strictly. We say, "On Ekadasi, you don't take food grains. 
Take a little fruit, milk." Ekadasi day, there is no eating sumptuously. Simply you take a 
little fruit and flower. Try to avoid that also. You don't take even water. That is really 
Ekadasi. But because we cannot do it in the Kali-yuga, the time is different, therefore we 
are allowed to take a little fruit and milk, which is called anukalpa. For those who are 
accustomed to full fasting from a young age and have the physical strength for it, 
refraining from food and water on Ekadasi is an excellent practice. Not only food, but 
also sleep is supposed to be given up or minimized on Ekadasi. Those who are so 
practised may also stay awake all night on Ekadasi, chanting the glories of the Lord. Yet, 
due to so many discrepancies of modern life, the physical strength of the average person 
is much less than when this type of fasting was commonly practiced. Therefore many 
devotees who try to follow this vow become physically devastated. Even if they force 
themselves to stay awake throughout the night, they cannot properly chant because of 
hunger, weakness and tiredness. In such cases, it is better to follow the process of 
devotional service according to one's physical ability, rather than attempt something one 
cannot properly do. Fasting means if you don't feel weak, then you fast--not that you 
imitate Raghunatha dasa Goswami. That is not possible in the beginning. But it is 
possible if you practice. It is not unusual to feel a little weak when fasting, although with 
practice one can fast without being disturbed by weakness. However, if a devotee feels 
too weak to properly perform his standard services, it is better that he take a little non-
grain prasada on Ekadasi and continue with his regular activities. If there is service and 
on my fasting, service will be stopped, then I can take. First consideration: service. Now 
if somebody feels weak, he can take maha-prasada, render service.  
~Srila Prabhupada, Morning Walk in Los Angeles, June 7, 1976 

The real reason for observing fasting on Ekadasi is to minimize the demands of the 
body and to engage our time in the service of the Lord by chanting or performing 
similar service. Over-endeavor to prepare elaborate prasadam preparations are not 
encouraged, unless of course they are exclusively for the Supreme Personality of 
Godhead! 
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NOT OKAY                                     
● Wheat, barley, oats, rice, sesame seeds, or other grains  
● Peas, green beans, snow peas, corn, dahl, or other beans  
● Mung sprouts or any other bean sprout 
● Asafoetida (unless it is Ekadasi Asafoetida containing no rice or wheat flour)  
● Powdered sugar or cornstarch  
● Previously used ghee 
● Peanuts 

OKAY 
● Roots and any fruits, a little milk (ideal) 
● Quinoa, buckwheat/kasha, wild rice (and flours made from them) 
● All vegetables except corn and green beans 
● Spices that are brand new or spices in the Ekadasi box  
● Non-bone char sugar or other natural sugars  
● Vanilla and other grain-free flavorings  
● Brand new ghee, olive oil, or sunflower oil 
● Nuts and seeds other than sesame (except on Sat-til ekadasi) 

All offerings require the same maintenance after each service as with any other day 

Mangala Arati: 
Same as non-Ekadasi, except sweet rice and srikand are not put out for the devotees. Store 
those prasadam items in the refrigerator until the next day. 

Breakfast: 
Water and spoon 
Hot milk - 1 cup (more depending on crowd)  
Fruit salad - At least 1 deity bowl with at least 3 different fruits; 5 different fruits is optimal  
Halava (carrot or other fruit/vegetable) 
Fresh Juice/Nectar-1 deity sized cup of fresh squeezed or other plain juice 
Hot, non-grain cereal (such as quinoa or buckwheat) - 2 cups (more if no other devotee preps), 
no added sugar 
Ekadasi devotee preparation 
Whole fruits when available for devotees 
1 or 2 pats of butter  
Honey  
4 daily sweets of the same kind (if non-Ekadasi, offer on a separate small plate) 
Salt and Pepper- if a salty prep is being offered  

16



Raja Bhoga: 
Water and spoon 
Basmati rice - ¼ cup for Krishna only 
Dahl - ¼ cup for Krishna only 
5 Chapatis or puris - 1 ½ cup for Krishna only   
Quinoa for the devotees - 3+ cups 
Sabji (without corn/beans/peas) 
Other Ekadasi preps as desired (soup, baked potatoes, etc.)  
Savory - grain-free 
Salad/Salad dressing  
Chutney  
Steamed vegetables 
Nectar drink  
4 daily sweets of the same kind 
Salt and pepper  

4 o’clock Offering 
Water and spoon 
Small nectar (fruit) or Lassi drink  
Pastry (may or may not be Ekadasi friendly) 
Fruit salad  
4 daily sweets of the same kind 

Evening Offering  
Water and spoon 
Hot Milk - 1 cup  
Sabji  
5 Puris (1½ cups Chapati or whole wheat flour) 
4 daily sweets of the same kind 
Salt and pepper 

● Please keep in mind that sometimes we need to cook extra on Ekadasi because 
there are usually more guests.   

● After cooking, prasadam grains such as rice, dal, and puris/chapatis can be stored 
in a covered container in the walk-in cooler on the right hand side and can be 
served out the next day. 

● All grain preparations should be offered on a separate plate, including daily 
sweets if they contain grains. 

● If you wish to prepare an Ekadasi variation of something, such as chapatis, the 
grain preparation should still be prepared and offered to Krishna. He does not fast 
on Ekadasi and requires His usual offerings. Anything extra is welcome. 

● Anything prepared ahead of time should not be served on Ekadasi.  
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Appendix A 

Daily/Weekly Use Bhoga Items (organically produced always preferable) 

Whole Milk (preferably pasteurized/non-homogenized, no added hormones/other additives*) 

 
Powdered milk  
Unsalted butter (preferably without additives/flavorings/etc) 
Ghee (from cows only) 
Heavy cream (no additives or mono and diglycerides*, such as Maple View Farm brand) 
Basmati rice, sona masoori rice, & brown rice (jasmine or basmati) 
Organic atta/chapati, whole wheat, white, bread and pastry flour 
Quinoa and other whole seeds and grains 
Besan flour (preferably from the USA or Canada) 
Pure honey (preferably raw) 
Non-GMO, bone char*-free sugar (i.e., Zulka and Florida Crystals or organic brands) 
All fresh vegetables: Seasonal, local, organic, strong life-force 
All fresh fruits, especially bananas, berries and grapes 
Dried fruits and nuts/seeds (organic preferred) 
Salt (Fine grind Himalayan or Sea Salt , preferably unrefined) 
Ground & whole spices: black pepper, cumin, coriander, turmeric, cayenne, paprika, cinnamon, 
kalonji, fenugreek, cardamom, etc. 
Sunflower oil, coconut oil, extra virgin olive oil  
Dahl: split mung, chana, toor (non-oily), urad, green/yellow split peas, etc. 
Beans: whole chickpeas, mung, black, pinto, cannellini, great northern, kidney, etc. 
Ahimsa milk and dairy by-products are preferable and most pleasing to Krishna! 

*may contain animal by-products/non-vegetarian 
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Appendix A (Con’t) 

Bhoga Items We Avoid Using 
These items are not considered offerable to the deities 

Adulterated, additive containing dairy products (made in factories, may contain other animal by-
products or unofferable substances such as vinegar) 
White sugar (may contain animal products or is genetically modified) 
Bleached, enriched white flour (may contain GMOs and pesticide residues) 
Commercial “mixes” for various preparations (made in factories and may contain unofferable 
substances) 
Milk products from other animals such as Buffalo or goat 
Canola, soybean, corn, “vegetable”, and peanut oils, as well as any hydrogenated oils such as 
“shortening” (may contain GMOs and pesticide residues) 
Canned or frozen items 
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Appendix B 

F.A.Q’s 

1. What happens if I can’t find bhoga that I want to use for an offering? 
A. Look again and broaden your search. Sometimes bhoga items aren’t where you saw 

them last. To prevent such an situation, be sure to return unused bhoga to the same 
location after you have properly sealed it, preferably to the container correctly labeled. 

B. Call or text Gopal das, Damodara Priya dasi, or Lila-sakti Devi dasi to inquire. 
C. If the item is missing or cannot be located, and are unable to contact anyone to inquire, 

plan to cook something else or substitute another item for the missing one. 

2. What if I want to prepare something which contains an item not offerable to the 
deities? 

A. Ask yourself why you are preparing such bhoga that cannot be offered to the deities. 
Devotion to Krishna is the primary and most important ingredient for any preparation. 

B. Prepare the bhoga and offer it to a photo of Srila Prabhupada, although  
C. Meditate on ways to make the preparation offerable in the future, and realize that first-

class preparations for the Lord, as outlined in such scriptures as the Pancharatra-
Pradipa and Hari-Bhakti-Vilasa and/or propounded by ISKCON Founder-Acarya A.C. 
Bhaktivedanta Swami Prabhupada and instituted as the offering standard when HH Bir 
Krishna das Goswami installed and began serving Their Lordships Sri-Sri Radha-
Golokananda in 1985 are what we strive to follow. 

3. What if I wish to prepare an item at home to bring and offer to the deities? 
A. Refer to this manual to adhere as closely as possible to the standard we follow in Srimati 

Radharani’s kitchen in New Goloka Dham. Please ensure that cleanliness standards are 
of the highest you can manage in a residential setting. 

4. If there is a small quantity left of a regularly used item, what do I do? 
A. Double check to see if there is any quantity of the item left in the bhoga shed or cooler; 

refill containers accordingly.  
B. Please notify one of the above devotees about the low supply level, and/or write a note 

about the anticipated need and place it in plain view in the kitchen.  

5. I don’t have a menu plan for the offering. What should I do? 
A. Don’t panic! Ask Krishna what He might enjoy eating for the offering, then scan the 

cooler and the bhoga shed for possible ideas and/or solutions.  

6. I am still unsure about what to offer or not to offer to the deities. What should I do? 
A. Ask a senior devotee that you trust. and perhaps have tasted the Lord’s remnants after 

they have cooked them, and are extremely relishable. 
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Appendix C 

Important Bhoga Information 

We all desire to ensure the highest quality bhoga in preparations offered to the Lord, but 
sometimes pure bhoga is difficult to find. Many routinely used food ingredients contain animal 
products or derivatives, which as devotees  

Some commonly listed ingredients to look for:* 
● Calcium Stearate - Mineral typically derived from cows or pigs 
● Carmine/cochineal/carminic acid - Red food coloring made from ground-up insects 
● Glucose (dextrose) - Sometimes derived from animal tissues and fluids 
● Mono- and di-, and triglycerides - Glycerol sometimes derived from animal fats  
● Oleic acid - Animal tallow 
● Lecithin - Phospholipids sometimes derived from animal tissues and egg yolks 
● Lutein - Yellow food coloring from egg yolks 
● Stearic acid - Animal tallow and other animal fats 

*If “Natural Flavoring” is listed on any bhoga items’ ingredient list, it may contain 
something of animal origin, as the FDA guideline for “natural” includes anything from 
animals. 

Although we strive to offer Krishna our love and devotion, we must also be cognizant of what 
the bhoga items we use to prepare an offering for Him contain. The more pure, the better. 
Certain fruits and vegetables may also contain high levels of pesticides and possibly genetically 
modified organisms. Organic produce is preferable! Here’s a list of products that typically 
contain high levels of pesticides and/or GMOs: 

Pesticides:   GMOs: 
Strawberries   Corn (and all related products such as corn starch, flour, etc) 
Spinach   Zucchini 
Nectarines   Yellow Squash 
Apples    Papayas 
Grapes   Sugar (from sugar beets, not from sugar cane) 
Peaches   Dairy products 
Cherries   Soy products 
Pears    Vegetable oils which contain corn/soybean/etc. 
Tomatoes   Canola oil 
Celery    Cotton (Cottonseed oil) 
Potatoes   Tomatoes 
Sweet Bell Peppers  Recently approved by the FDA: Apples and Potatoes 

~Lord Krishna deserves the very best of what there is to offer~
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