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“In Truth” is one of just
a handful of piano concer-
tos written by American
composers in recent de-
cades. Richman’s piece is
themed around the idea of
truth; being true to one-
self, being true to one’s
world and the people
around you, and being
true to one’s spirit. It’s
deeply influenced both by
Richman’s mentor, Leon-
ard Bernstein, and by his
long history as a compos-
er for film.

“I wanted to include
that cinematic element,
but it’s not sappy film
music,” said Richman.
“It’s very traditionally
classical, but it’s very ac-
cessible.”

The other two pieces on
the program highlight
that blend of classic and
contemporary: the 1970
work “Pioneer Dances,”
by composer Peggy
Coolidge -- herself a sum-
mer resident in Maine
later in life -- and Antonin
Dvorak’s iconic master-
work, his Symphony No.
9, “From the New World.”
Richman is committed to
showcasing works that go
beyond the classical stan-
dards, bringing in works
by women and minorities
and new works as well.
It’s deeply American: di-
verse, genre-spanning
and, often, very fun.

When we sit down in
the concert hall, we ap-
proach the music with all
our own experiences,”

said Richman. “Almost no
one lives in a bubble
where you have this pure
aesthetic, only having
heard music by dead,
white, male, European
composers. We all per-
ceive it in a different way.
And as an American,
that’s the melting pot…
that’s why it’s important,
to me, to showcase di-
verse voices and new
works.”

The rest of the 120th
BSO season holds plenty
of new things as well,
such as a season-ending
semi-staged production
of Puccini’s “La Bo-
heme,” featuring a full
operatic cast and a cho-
rus featuring the Bangor
Area Children’s Choir,
University of Maine Sing-
ers, and the Oratorio So-
ciety.

In October, Richman as
well as several other BSO
members will be featured
in three intimate, free
performances during AR-
Tober, the City of Ban-
gor’s month of the arts, at
Nocturnem Drafthaus in
downtown Bangor, in-
cluding BSO percussion-
ist and composer John
Mehrmann at 7 p.m. Oct.
13, the Ceolta Cello Duo
featuring BSO cellists
Marisa Solomon and Nor-
een Silver at 7 p.m. Oct.
20, and Richman himself
on piano with guest vocal-
ist Joelle Morris, singing
French chansons and
Broadway show tunes at 7
p.m. Oct. 27.

For more information
about the full season and
for tickets to the Sept. 27
concert, visit bangorsym-
phony.org.
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EMMCCancer Carewins
Innovator Award for
use of real-time
location system

Recently, EMMC Can-
cer Care received the
2015 Innovator Award
from the Association of
Community Cancer Cen-
ters (ACCC) for using
technology to improve
the patient experience.
Those in need of cancer
treatment often spend
several hours seeing
many different provid-
ers. EMMC Cancer Care
uses a real-time location
system to pinpoint the
exact location of pa-
tients, family members,
and staff through the use
of small badges, thereby
coordinating their care
more efficiently.

The Lafayette Family
Cancer Center in Brewer
occupies 135,000 square
feet and is larger than a
football field. With any
facility of this size, navi-
gation can be a chal-
lenge. Since the three-
story building opened in
2009, EMMC Cancer Care
has decreased patient
wait times and stream-
lined the chemotherapy
and pharmacy process
for patients. The loca-
tion system improves

quality care and patient
satisfaction by letting
staff know each step in
the patient’s treatment,
and even prompts care-
givers to check on a pa-
tient who has waited for
20 minutes with updates
on the process.

“This has been trans-
formative and empower-
ing for our patients in
treatment. They love that
they never have to go
back to a traditional
waiting room,” said Allen
L’Italien, RN, executive
director, EMMC Cancer
Care. “It frees them up to
sit where they want, and
be near others and social-
ize or not, depending how
they are feeling that day.
From lab work to imag-
ing, to seeing a doctor,
with our real-time loca-
tion system, the care
team doesn’t need to ask
if a patient is ready, be-
cause we already know.”

EMMC is one of only
six hospitals in the US to
receive the annual
honor, given to ACCC
members who create rep-
licable programs to im-
prove the quality of pa-
tient care. The ACCC ad-
vocates for multidisci-
plinary cancer teams
and provides quality
care information to help
hospitals meet the needs
of cancer patients.
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EMMCKitchen Tour set for Oct. 3
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For more than a de-
cade, each fall the mem-
bers of the Eastern Maine
Medical Center Auxilia-
ry have let Bangor region
foodies and home decor
enthusiasts get a sneak
peek into some of the
most elegant, expansive
home kitchens in the
area. In many cases, it
might just inspire a bad
case of kitchen envy.

This year’s EMMC
Auxiliary Kitchen Tour
is set for noon to 4 p.m.
Saturday, Oct. 3 in six
kitchens in Bangor,
Holden and Veazie, and
once again, participants
will get to see what’s
cooking in the better
homes in Bangor.

“Every year we see
new and different things,
like people really getting
into gas stoves, or having
built-in things like spice
drawers or other stor-
age,” said Eileen Hernan-
dez, who has helped to
organize the tour for the
past 11 years. “But the
thing that I always no-
tice is that people really
come to get ideas for
their own homes. They
see things other people
have done and they want
to try it in their own
home. It’s definitely a
source of inspiration for
people who might be
thinking of remodeling.”

There are three kitch-
ens in Bangor, one in Hold-
en, and, new to this year’s
tour, a commercial kitch-
en in Veazie, at R.M. Flagg.
The company is owned by
Joe and Stacey Guerin,
who purchased the restau-

rant supply store in 2011.
Since then they have
opened their store to the
public and added a variety
of new cookware. Their
new venture, the Maine
Cooking School, was intro-
duced in 2014 in an effort
to allow local talented
chefs an opportunity to
showcase their skills and
promote their businesses.
Chefs from the school will
offer up demos during the
tour.

“It’s an interesting ad-
dition to the tour and
we’re really happy to try
something new,” said
Hernandez. “We’ve never
had a commercial kitch-
en before.”

Vendors will be present
in all the other homes, in-
cluding Brayer Ridge
Soap, Oats Any Time,
Peaked Mountain Farm,

Right Bag at Ya, Savage &
Sons Coffee, Specialty
Sweets and The Juice Cel-
lar. Proceeds from the tour
benefit the many fundrais-
ing events the Auxiliary
does, including a $500,000
pledge to the Champion
the Cure capital campaign
for the Lafayette Family
Cancer Center, a $350,000
pledge to the Heroes, Hope
and Healing campaign for
the Raish Peavey Haskell
Children’s Cancer and
Treatment Center, a
$400,000 pledge to the Re-
markable Begins With You
campaign benefitting
EMMC’s new NICU, and
thousands of dollars in
nursing scholarships and
donations to the Chil-
dren’s Miracle Network.

“This is a really fun
event, but on top of that,
the money raised will

greatly benefit the tiny
patients that will need
the services of the new
NICU at EMMC,” said
Hernandez. “We hope
that people will recog-
nize this and come out
and support this worth-
while cause.”

Tickets are available
for $25 online at www.
emmcauxiliary.org and
at the EMMC Gift Shop,
Patrick’s Hallmark on
Broadway, Rebecca’s Gift
Shop, the Cianchette
Building, Huckleberries,
Anthony John’s and Mill-
er Drug Westgate. Tick-
ets will be $30 at the door.
For more information
about the tour or to join
EMMC Auxiliary (first
year of membership is
free), visit www.
emmcauxiliary.org.
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The annual EMMC Auxiliary Kitchen Tour is set for Oct. 3 this year, featuring five
homes in Bangor and Holden, as well as a commercial kitchen in Veazie. Kitchens on
display include this West Broadway home’s open, renovated kitchen.

UMaineTriathlon set
for Sept. 27

The University of Maine
will host the Black Bear Tri-
athlon on Sept. 27. The race,
sponsored by UMaine Cam-
pus Recreation and sanc-
tioned by USA Triathlon, will
be held on campus beginning
at 8:30 a.m. The event begins
with a 525-yard swim in
UMaine’s Wallace Pool, fol-
lowed by a 12.5-mile bike race
into Old Town, and ends with
a 3.1-mile run through
UMaine fields and trails.

The Black Bear Triathlon
is open to age 16 and older. In
addition to individual compe-

tition, the event features a
relay component for teams of
two or three athletes. Eighty
people between the ages of 16
and 70 participated in the
event last year.Athletes will
self seed when registering
based on their estimated time
for a 525-yard swim.

Registration fee is $70; $95
for teams. Registration will
be capped at 160 athletes.
More information is https://
runsignup.com/Race/ME/
Orono/BlackBearTriathlon.

Historical Societywine
receptions planned

The Bangor Historical So-

ciety has added two Harvest
Wine at Hill House dates to its
fall calendar.

Sponsored by Russ Har-
rington from Better Homes
and Gardens The Masiello
Group, the fall events are
scheduled for Sept. 24 and
Oct. 22 from 4:30-6:30 p.m.

Harvest Wine at Hill House
continues a tradition that
began earlier this year with
the BHS’s Summer Wine at
Hill House,membership re-
ceptions. While a BHS mem-
bership is required to attend,
each event includes compli-
mentary wine, from State
Street Wine Cellar and food
from Simply Sweets and Mar-
ilynn Bishop.

The October event will also
include the chance to take the
popular “Ghostly Bangor”
walking tour at a discounted
rate.

“The wine receptions start-
ed as a way to say ‘thank you’
to our members and to show
off what’s new in our collec-
tion and with our programs,”
executive director Melissa
Gerety said. “The support has
been tremendous — and the
events are a lot of fun.”

Memberships start at $25
and are available online at
bangorhistoricalsociety.org
or at the event. More informa-
tion is available by calling
942-1900 or emailing info@
bangorhistoricalsociety.org.


