
THE AYURVEDIC INSTITUTE

Up and Coming Events

Ayurvedic Cooking  
for Self-Healing

Vasant Lad, MASc • March 1-3, 2013
Food is Consciousness. Food nourishes 
not only the body but the mind. Learn 

how to choose foods for your constitution, 
emotional patterns and environmental 

fluctuations. 
$315 Members, seniors, graduates

$350 Standard enrollment

Unfolding Healing Power 
through Mantra

Vasant Lad, MASc • April 5-7, 2013
Mantra is a sacred sound that can take 
an individual beyond time and space. 
Explore the power of sound unfolding 

through the body’s subtle channels.
Vasant Lad will guide the students to 

experience their own sound. 
$306 Members, seniors, graduates

$340 Standard enrollment

NAMA 2013 Conference

April 18 – 21
10th Annual Conference 

Hotel Albuquerque
Albuquerque, NM

www.ayurvedanama.org

The Ayurvedic Institute
PO Box 23445

Albuquerque, NM 87192

Office: 505-291-9698
Fax: 505-294-7572
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Love
The word love is a lovely 
word. Everyone can literally 
become mesmerized, 
deeply touched, or burst 
into tears from the word 
love. If someone says the 
words, “I love you” to 

us, we are emotionally affected. The whole 
world is hungry for love. Why is there so 
much power, so much purity, and so much 
sacredness with the word love? Even so, the 
word love is misused, abused, and overused 
by our parents, lovers, and even by friends. 
So what is love? To reach an understanding 
of love, we have to find out what love is not. 
Then you can reach a positive state of love. 
This is self-inquiry.

Is love attachment? No, attachment is not 
love. Is love mere memory? Is love only 
pleasure? Or temptation? Is love power, 
control, and manipulation? Love is none of 
these. When we turn away from the aspects 
that are not love, then we reach a positive 
state of love. Love is freedom, compassion, 
care, intimacy, trust, and divine faith. These 

profound qualities are the qualities of life. We 
could say that love is the law of life. 

Love is clarity. Clarity breeds compassion 
and compassion again flowers into love. Love 
is not blind; it has its own intelligence. In this 
way, love keeps everything in its proper place. 
What is our right place in life? What is our 
right place in relationship? No one knows. 
Perhaps what we think is our right place is 
but the projection of desire. However, when 
we are not in our right place or position, we 
feel unhappy, miserable. 

Love is surrender. In that surrender, you 
become humble and simple, and do not crave 
power, prestige, or position. This state of 
mind—humble, simple, surrendering with 
great trust—is very close to the love. When 
love flowers in one’s life, there is joy, beauty, 
and peace. Once you surrender to love, you 
surrender to god. Surrender opens the door. 
Surrender is a journey towards the heart 
and the heart is the seat of love. When you 
surrender, it opens the doors of the heart into 
the profound abyss of love.

--Vasant Lad, BAM&S, MASc
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“Ask the Institute”

Question
“We enjoy a large bowl of mixed fruit 
most mornings which might include pears, 
apples, grapes, oranges, persimmon - 
whatever is in season. My husband has 
begun adding dates and raisons to the 
mix. Is mixing fresh and dried fruit an 
acceptable food combination?”

~K. Scott 

Answer
In general dried and fresh fruits are not 
recommended to be eaten in the same meal. 
The reason is more digestive enzymes 
(pachaka pitta) and liquid (kledaka kapha) 
from the stomach and small intestine are 
required to break down dried fruits then 
fresh fruits. Dried fruits are like concentrated 
versions of the fresh variety. The result 
can be fermentation of the fresh fruit as 
it waits for the dry fruits to break down. 
This can cause indigestion of different 
kinds: acid indigestion, gas, bloating, 
burping, etc. When your agni (digestive 
fire) is strong and balanced, you may feel 
no discomfort from this combination and 
the rule can be broken from time to time. 
However, following good food combining 
rules protects our agni and prevents future 
problems. Better to eat the dried fruits as a 
snack later in the day.

~ Jennifer Ayres

Do you have a question for us? 
Email your questions to 

enewsletter(at)ayurveda.com to be 
featured in a future “Ask the Institute.”  
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The Ayurvedic Institute Scholarship Program
The Ayurvedic Institute is committed to 
making our Ayurvedic Studies Program 
accessible to anyone interesting in 
furthering their Ayurvedic knowledge 
and becoming an Ayurvedic Practitioner 
regardless of background or financial 
status. Our Scholarship Program is 
intended for students who have proven to 
have the academic attitude and aptitude 
to complete the program the student is 
applying for, but do not have financial 
means to pay for tuition. Scholarship funds 
will be awarded to one ASP 1 and one 
ASP 2 student currently enrolled in our 
Ayurvedic Studies 3rd trimester program. 

The Ayurvedic Institute Scholarship 
Program is a self-sustaining program, 
requiring the  efforts of those who benefit 
from the program to continue the funding 
for future students. The Ayurvedic Institute 
Scholarship is alumni-supported, therefore 
it relies greatly on the contributions of past 
alumni and Friends of Ayurveda. Without 
their support we would not be able to 
continue to grow. 

To make a tax deductible contribute to this 
program please call (505) 291-9698 Ext 
0. Make checks payable to the Ayurvedic 
Institute and write “Scholarship Fund” in 
the memo. Thanks for your support. 

Who’s Who in Ayurveda

Robert E. Svoboda is the first Westerner ever to graduate from 
a college of Ayurveda and be licensed to practice Ayurveda in 
India. During and after his formal Ayurvedic training his mentor, 
the Aghori Vimalananda, tutored him in Ayurveda, Yoga, Jyotish, 
Tantra and other forms of classical Indian lore.

Dr. Svoboda is the author of over dozen books including 
the bestselling Ayurveda and Prakriti: Your Ayurvedic 

Constitution as well as co-author (with Arnie Lade) of Tao and Dharma, a comparison 
of Chinese Medicine and Ayurveda. He is also co-author of Light on Life, an introduction 
to Vedic Astrology.

After living in India for more than a decade, he has continued to spend many months of 
each year there and in other lands. On sabbatical as this time, Dr. Svoboda has served 
as Adjunct Faculty for the Ayurvedic Institute and Bastyr University in Seattle.

Dr. Svoboda’s correspondence course, Lessons and Lectures on Ayurveda, provides 
a deeper perspective on the material presented in Vasant Lad’s book, Ayurveda: The 
Science of Self-Healing. An introduction to Ayurvedic principles and philosophy as 
well as a new way of thinking about health and disease. It covers material similar to 
the Ayurvedic Studies Program (ASP) but in much less detail. It can be used with great 
benefit to prepare for ASP or for participation in our seminars and intensives. To order, 
call the Institute at (505) 291-9698, Ext. 1 or go to Ayurveda.com/education.

Are you an Ayurvedic Practitioner and Graduate of the AI?
The Ayurvedic Institute is looking for successful Ayurvedic practitioners who graduated from the Ayurvedic Institute to be 

featured in our NEW Practitioners section on our Ayurveda.com website. Additionally, you may be featured in our Who’s 
Who in the Ayurveda e-newsletter and potentially on the NAMA Practitioner Profile series. 

To apply, please submit a copy of your resume, biography, and a photo for consideration to enewsletter(at)ayurveda.com.  
Include a description of your professional practice and how it incorporates Ayurveda.

Robert E. Svoboda, BAMS

http://www.ayurveda.com/education/correspondence.html

