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Of course, any health
problem can be made worse
by lifestyle, and osteoarthri-
tis is no exception. The “itis”
at the end of the word means
there is inflammation in-
volved. And so often this in-
flammation is fueled by our
diets. We eat a lot of “pro-
inflammatory” foods that
promote the inflammatory

process. The worst offenders
for many patients are grain
products, with the worst of
the worst being the white
flour and sugar-laden foods.

Another culprit is factory-
farmed beef, chicken and fish.
Because they are raised on
grains — which is not a natu-
ral food for any of them, espe-
cially fish — the fat content of
the meat is changed, making
it more pro-inflammatory.

We also consume a lot of
vegetable oils, which have
the same problem with the

fats. These dietary imbal-
ances have helped make an-
ti-inflammatory drugs
among the best-selling drugs
today.

With many arthritic pa-
tients, the greatest difficulty
is not the actual treatment;
it is fighting the pessimism
that has been instilled in us.
We are taught there is no
real treatment for arthritis
other than painkillers and
anti-inflammatory drugs,
and then eventual joint re-
placement.

Getting a patient to even
try an alternative treatment
for arthritis (or changing
their diet) can be like pull-
ing teeth. Wellness care is
not a cure for arthritis, but
most patients get enough re-
lief that they wonder why
they waited so long to start.

Dr. Michael Noonan practic-
es chiropractic, chiropractic
acupuncture and other well-
ness therapies in Old Town.
He can be reached at noon-
anchiropractic@gmail.com.

next generation. We have
an opportunity to stop this,
and we have to take advan-
tage of it.”

Taking a cue from the
next generation

Amelia Potvin, who
teaches third grade in Colo-
rado, said her engagement
with the natural world
started at a young age and
grew stronger over time.
When she graduated from
Hampden Academy, she re-
ceived a copy of Bill McK-
ibben’s 2006 book, “The
End of Nature,” a treatise
on environmental degrada-
tion in response to human
behaviors.

“So all of a sudden I was
really alarmed about cli-
mate change,” she said.

At Dartmouth College,
she majored in environ-
mental studies, then took a
job as an educator on a
ranch in Colorado. From
there, she went to work
with a nonprofit organiza-
tion focused on energy effi-
ciency and renewability.

“I quickly got really into
it,” she said. “I saw it was
where people could make
choices that had a huge im-
pact on the environment.”

Despite the divisiveness
of the climate change de-
bate, she believes, “most
people share fundamental
values of using energy re-
sources well and living in a
healthy environment.”

The Citizens’ Climate
Lobby takes an approach of
“listening versus evange-
lizing,” she said, and aims
to build support for change
by capitalizing on shared
values and encouraging
Americans to participate
in the political process.

In her efforts to seed new
Citizens’ Climate Lobby
chapters, her thoughts
turned to her hometown
and her civic-minded fami-
ly.

“I started pestering my
parents,” she said, and the
Bangor chapter came into
existence.

“People feel the forces of
the world are so great,
there is no way to prevail
against a problem as big as
climate change,” Potvin

said. “But I see this as an
opportunity to take back a
government I had lost faith
in.”

Everybody’s
responsibility

For Martin, whose Cath-
olic faith is strong, the mo-
tivation to address climate
change comes from an even
higher authority than that
of her beloved granddaugh-
ter.

“I firmly believe what
Pope Francis says, that it is
everybody’s responsibility
to address climate change,”
she said. “The people who
will be most adversely af-
fected, like the farmers in
Vietnam and Thailand, re-
ally had nothing to do with
creating it.”

Like her daughters and
her granddaughter, Martin
is an active member of the
Citizens’ Climate Lobby.
She’s had two letters pub-
lished in the Bangor Daily
News encouraging citizens
to become involved in the
issue.

“I think most people
agree that climate change
is a problem, but they don’t
want to take any responsi-
bility for it,” she said. “I
am concerned for my
grandchildren and their
children; they’re getting
left with this problem,
somehow.”

Potvin agrees that older
generations should share
responsibility for correct-
ing what may be the great-
est environmental disaster
of all time.

“You’ll see a lot of the ef-
fects of global warming in
your own time,” she pre-
dicted. “Even if we turn off
the fossil fuel tap today,
you’ll still see the effects.
Your generation will be
trying to grow old grace-
fully, to age peacefully, in
the middle of a very chaotic
world.”

The Bangor chapter of
the Citizens’ Climate Lobby
meets from 10 a.m. to 11:30
a.m. on the second Satur-
day of each month in Meet-
ing House Room 109 at Hus-
son University. The next
meeting is on Saturday,
Dec 12. For more informa-
tion, email Connie Potvin
at conniepotvin@gmail.
com or visit the Citizens’
Climate Lobby — Maine
page on Facebook.

Quoddy Bay Lobster, 7 Sea
St., Eastport; Seasonal only
for lunch, dinner and take-
out.

Localz Tavern & Grill, 33
Water St., Eastport; 11 a.m.-1
a.m. Monday-Sunday.

Calzolaio Pasta Co.,
Wilton

Maine’s poet laureate,
Wesley McNair, 74, lives in
the Somerset County town
of Mercer. His most recent
book of poems, “The Lost
Child,” won the 2015 PEN
New England Award for po-
etry.

McNair and his wife,
Diane, occasionally make
the 30-mile drive to Wilton
for dinner at the Calzolaio
Pasta Co., an Italian restau-
rant featuring homemade
sauces, pasta, brick-oven
pizza and more that’s locat-
ed in a refurbished shoe fac-
tory. The restaurant’s name
means “cobbler” in Italian
and is a witty reference to
the building’s history, Mc-
Nair noted.

“You can’t beat this res-
taurant for ambience,” he
said, and the food is great,
too.

Menu favorites include a
Sicilian chicken dish with
spicy capicola sausage and
linguini with a sauce of baby
clams, fresh oregano, garlic
and butter.

Calzolaio Pasta Co., 248
Main St., Wilton; 11 a.m.-9
p.m. Monday-Sunday, 11
a.m.-3 p.m.

Sunday brunch.

Amici’s Cucina,
Waterville

In Waterville, Dick Dyer,
marketing director for Wa-
terville Creates, said local
restaurants help attract peo-
ple downtown for concerts,
museum exhibits and other
events.

Dyer, 65, wouldn’t name a
personal favorite among
Waterville’s many eateries,
which include a number of
ethnic options.

“But if you ask my wife,
Mary, she’d say Amici’s
Cucina is her first choice,”
he said. “They have a veal
chop that is to die for. It’s off
the menu now, but we ask
for it every time we go.”

Amici’s is an Italian res-
taurant located in down-
town Waterville that serves

a selection of pastas, Italian
favorites and more.

Amici’s Cucina, 137 Main
St., Waterville; 4:30 p.m.- 9
p.m. Tuesday-Thursday, 4:30
p.m.-10 p.m. Friday-Saturday.

Bibo’sMaddApple
Cafe, Portland

Writer Monica Wood, 61,
whose new novel, “The One-
in-a-Million Boy,” is due out
in April of 2016, likes Bibo’s
Madd Apple Cafe on Forest
Avenue in Portland, next to
Portland Stage, where she
and her husband, Dan, have

season tickets. The chef
owned and operated restau-
rant has a rotating menu of
elevated American classics.

“It’s a cozy, low-stress
place to have a whole meal or
just a great appetizer and a
drink. Bill Boutwell, the
chef/owner, is pretty much a
one-man band in the kitchen,
making fresh comfort food
you can afford,” she said.
“Plus, the waitstaff is cute.”

Bibo’s Madd Apple Cafe,
23 Forest Ave., Portland; 11
a.m.-2 p.m. and 5:30 p.m.-8:30
p.m. Wednesday-Thursday,
11 a.m.-2 p.m. and 5:30 p.m.-9

p.m. Friday, 5:30 p.m.-9 p.m.
Saturday, 10 a.m.-2 p.m. Sun-
day.

The Nov. 14 Bangor Daily News
“What Is It?” had no correct an-
swers, perhaps due to my poor
photograph. They are wooden hay
fork teeth. Erny Levesque of St.
David was closest with his answer
of manure fork teeth.

Send your answers for this week’s
What Is It (below) to: Robert Croul,
1095 North Road, Newburgh, Maine
04444. Readers may respond by
email to recestate@midmaine.com.
Be sure to write “What is it?” in the
subject line.

WHAT IS IT?

ROBERT
CROUL


