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Before coming to Eastern Maine
Community College, it had been 28 years
since Phillipa Gilmore had been in school.

“I was nervous for the first week or so,”
Gilmore admitted. “How well were
nontraditional and traditional students
going to interact? I wasn’t sure how it was
going to work. But when I realized just how
many nontraditional students there were,
it was much easier. We were a huge support
system for one another.”

In the spring of this year, Gilmore
graduated with an associate’s degree in
Medical Office Technology and commanded
a 3.9 GPA. She now works full-time at
Vision Care of Maine.

“I did it because I wanted to do it,”
Gilmore said. “I wanted to be at Eastern
Maine Community College. I knew what I
did there would better everything for
myself and my daughter.”

Patrick Ward, another 2015 graduate,

echoes Gilmore’s sentiments.
“Going to EMCC was an awesome

experience that I would recommend to
anyone looking for a unique, hands-on,
technical experience in the field of their
choice,” he said.

Ward earned an associate’s degree in
Computer Systems Technology. He now
works full-time as the IT Administrator for a
nationwide property management company
whose headquarters are in Portland.

“Iusethemanagement,server,networking
and human relation skills that I learned
from EMCC on a daily basis,” Ward said.
“This ensures my future in the IT industry.”

In historic Castine, yet another EMCC
graduate is making their career dream a
reality. Kara van Emmerik, who graduated
with an associate’s degree in Culinary
Arts in 2014, is the Chef de Cuisine of
Dudley’s Refresher, a classic dockside
takeout restaurant.

“I was accepted to Johnson & Wales, but
chose EMCC because of the instructors’
commitment to being one-on-one with
students and sharing their knowledge,”
van Emmerik said. “The instructors really
want their students to succeed, and that
personal touch was important to me.”

She takes pride in Dudley’s menu, which
she helped curate from the very beginning.
It consists of locally sourced food most of

which is made entirely from scratch. Van
Emmerik says her culinary philosophy
was influenced by EMCC faculty, which is
one of the many reasons she would make
the two hour drive to classes each day.

“It was worth it,” she said. “This [Blue
Hill] Peninsula is so important to me, and I
want to bring good food to Maine.”

What will your story be with Eastern
Maine Community College?
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