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t 23, Daniel Rhoda was burned

out. Literally. Between his high

school athletics, his rigorous

studies at Bowdoin and his hard-

driving career as a Wall Street

investment banker, the Houlton
native had extinguished the fire inside him. It
just took him a while — and a severe illness
— to figure it out.

“Toward the end of the
first vear in New York, my
joint pain became pretty
serious,” Rhoda, who is now
28, recalled during a visit to
Bangor. “I knew something
was awry”

After eight MRIs, several
surgeries and endless pre-
scriptions, his doctors were Rhoda
still no closer to finding the
cause of his pain. The synovial fluid that
lubricated his joints had dried out. His pain
mimicked that of an osteoarthritis patient
and the inflammation was similar to rheuma-
toid arthritis.

“It was a dire situation,” Rhoda said. “I was
already interested in healing and alternative
medicine, and [ wasn't about to accept this.”

So he threw himself into research and
became fascinated with Ayurveda, an ancient
practice that stresses the interconnectedness
of food, body type, psychology, environment
and spirituality as the basis for holistic heal-
ing. His quest for knowledge led him to
Hawaii, where he met his doctor and mentor,
Thomas Yarema.

“We worked together as doctor and patient
for several months,” said Rhoda, who now
makes his home on Kaual. "It turned out to be
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Grilled Eggplant
Parcels (from
top left), Pasta
with Stir-Fried
Vegetables and
Cilantro Pesto,
the cover of
“Eat-Taste-
Heal,” Barley
Kitchari, Satay-
Marinated Tofu
and Summer
Squash Wraps.
Below, Poached
Pears with
Sweet orange
and Date Glaze.






