
 

 

Hudson Church Epistle 
Monday, November 23, 2020  
 

Table Grace and Mushroom Gravy 

Hello Church!  

 Earlier in 2020, the Wednesday study group read The Walk by Adam Hamilton 

(Abingdon Press 2019) a contemporary take on five common Christian practices. As a 

member of  the group Darci Strutt McQuiston wrote a Daily Church Epistle on the practice 

of  praying 5 times a day—on waking, at three meals, and at day’s end.  

 Today, I want to move on from praying the angelus, those daily regular pauses to praise 

God with the angels to prayers of  thanking God as we begin a meal. This is the prayer often 

called a table grace. The Methodist preacher who taught me about table grace as a prayer 

focused on thanksgiving was my late father-in-law, Peter Ramstad.  

 Our conversation on table grace as a prayer of  thanksgiving began when John was on 

an international business trip and I was pregnant with our second son. John’s parents offered 

me a sewing retreat at their house where John’s mom would cook our meals and care for our 

oldest son. I only had to be willing to go to Worthington where Peter was then serving as 

pastor. What a gift! Of course, we went.  

My mother-in-law loved pampering mom’s of  young children, so our lunch was a 

lovely homecooked meal ready to be served the minute when Peter came home from the 

church office. As she always did, my mother-in-law said “Daddy, will you say a prayer?’ We all 

folded our hands, bowed our heads, and my dear father-in-law who was then in his early 60’s 

began to pray. It seemed like it was going to be a long prayer, the kind that lets the soup get 

cold. Peter began. “Gracious God our Father, we give you thanks for this day you have made,” 

followed by a large pause for breath. But that is all the farther Peter made with his long 

contemplative table grace. Our son, who already knew “God is great. God is good. Let us 

thank him for our food,” on hearing Grandpa Peter take a breath said loudly, “AMEN!” To 

which Peter also said “Amen!”  

As we ate, we began our ongoing conversation about the importance of  teaching our 

children a table grace, so they learn to be thankful. For all my life since then, when I am asked 



to pray before a meal, the grace is short. The point of  a table grace is to give God thanks for 

what God has provided.  

Of course, with our current religious pluralism, table graces can also be awkward 

pauses when one is either the host or the guest of  a person who does not practice saying a 

prayer of  thanksgiving before every meal. What is a Christian to do? 

In our home, our practice is to pray anyway, and keep it short. We use memorized 

prayers—often with an accompanying story. I already shared with you the grace my mom’s 

extended family uses— “God is great. God is good. Let us thank Him for our food.” It is 

short and it combines giving God glory with the angels along with a prayer of  thanksgiving for 

a specific blessing.  

Another prayer we have enjoyed over the years came to us from Joyce Nursery School 

where our two sons were once enrolled. While sponsored by United Methodist Women, Joyce 

enrolled students from around the neighborhood—some Christian, some Jewish, some non-

religious. The children learned good manners by waiting as they stood behind their chairs while 

other students finished washing their hands. Once all the students were gathered, they said 

together “We wish peace, food, and happiness for all the children in the world. Amen. 

Sit down.” Saying “sit down’ is only required if  you or your child attend Joyce Nursery School. 

While not a prayer of  thanksgiving, this short grace does give voice our Christ’s great 

commandment that we are to love our neighbors as we love ourselves. Like the book of  

Esther, it does not name God directly while it does acknowledge God’s plan for salvation. 

Over the years, in touchy situations where an overly Christian prayer would do harm, say in a 

restaurant where a long prayer could be seen as showy piety, we have found this prayer to be a 

point of  grace. We use it often with friends and family who have been hurt by the church. Try 

it for a week or three and see what it does to your spirit. I find it has a great place as my 

personal piety connects with invitational evangelism. 

Table graces can affect how we hear God’s will in our lives. One grace that us pure 

thanksgiving, I learned from Rev. Jane Folmer Zekoff  at a Christian Educators’ Fellowship 

meeting. Praying this prayer regularly, not just when leading prayer in public, has changed my 

heart about giving. According to other former parishioners it has changed them as well. This 

may be familiar if  you have prayed with me in our fellowship hall. “We thank you God for 

enough and some to share. Amen.”  

This Thanksgiving week, I invite you to make this last of  three prayers your mealtime 

prayer three times a day every day. You can pray it when it is just you and God. You can pray it 

with your household bubble, and you can pray it on Zoom as you gather to share hors 



d’ouerves or dessert. But prayed often, this one sentence prayer opens a connection where we 

can hear God speak back to us.  

Now, I did promise attendees of  last Sunday’s Zoom prayer service that I would share 

the recipe for Vegan Mushroom Gravy. It really is good and helps leftovers—turkey, chicken, 

beef  or pork—be tasty heated up as well.   

May grace abound!  

Rev. Dawn 

 

Mushroom  Gravy (with my notes) 

Original found on p. 211, The Veganomican, Isa Chandra Moscowitz & Terry Hope Romero, 

(2007, www.dacapopress.com.) 

 2 cups of  vegetable broth (I use 2 tsp of  Better Than Bullion brand concentrate + 2 

cups of  water)  

 ¼ cup flour (2 Tbsp corn starch also works)  

 2 Tbsp Olive oil  

 1 medium onion, thinly sliced (no spice drawer substitutes will work)  

 10 oz. Cremini mushrooms thinly sliced  

 3 cloves garlic, minced (spice drawer garlic powder also works)  

 1 tsp thyme 

 ½ tsp sage 

 ¼ tsp salt 

 Several dashes of  black pepper.  

 ¼ cup white cooking wine (I have had success with rice wine vinegar) 

Mix the flour into the vegetable broth until dissolved and set aside. Preheat a large nonstick 

skillet over medium heat. Sauté the onion in the oil for about 5 minutes until translucent. Add 

the mushrooms and sauté for 5 more minutes, until mushrooms are tender.  

 Add garlic and spices. Sauté another minute (until spices bloom). Add the wine (vinegar)and 

turn the heat up to bring to a simmer. Let simmer for about a minute then lower the heat and 

add the flour vegetable broth mixture. Stir constantly until thickened, about 5 minutes. If  not 

serving immediately, then gently reheat when you are ready to serve.  

 



 


