
"G
rowing up in the Virgin Islands, my mother taught
me how to bake as soon as I was tall enough to
reach the oven, and how to cook as soon as I was

tall enough to reach the stove", reflects Rochelle Galiber,
a.k.a. Auntie, of Auntie's Rum Cakes. From television produc-
er, to chemical research and regulatory affairs, to environ-
mental litigation attorney, and back to baking, Rochelle's
career path has come full circle.

In junior high, Rochelle baked and sold chocolate chip cookies;
in high school, she expanded to all kinds of cakes for special par-
ties, weddings and birthdays. When she left St. Thomas, US Virgin
Islands to go to college, her
mother baked the cakes to
keep her little business
going while she was away.
But she also sold cakes in
college, delivering birthday
cakes to college dorms.

She went to college to
study chemistry, and
spent summers producing
and directing for a televi-
sion show back in St.
Thomas. After she earned
her Bachelor's degree,
Rochelle went to work for
a chemical company
doing research and regu-
latory affairs. During this
time, she went to law
school at night, which
landed her a job at the
largest law firm in New
Jersey, where she began
her 18-year career in law.

Never a stranger to change, Rochelle made another major
career change in 2004; it was at a time when both her parents
were not well (her father lives in St. Thomas, and her mother in
Findlay). Rochelle left the corporate world and initially planned
on just spending quality time with her parents for a while,
being too young to completely retire. A while did not last very
long. Rochelle found the perfect answer in returning to baking.

This time she limited it to just her rum cakes, as they are
authentic and would provide her customers with a “unique
taste of the Caribbean”. “After all, she says, Dis De Real Ting!”
Rochelle spends half her time in St. Thomas, and half her time in

Findlay. She has also established a website where customers
can order and have cakes shipped all over the US.

In St. Thomas, Rochelle bakes and sells the cakes to restau-
rants, who offer it to their customers as a dessert. Her first
restaurant client in St Thomas is appropriately named Cuzzins,
as she is related to the owners. Rochelle now has several restau-
rants in St. Thomas. That has been the desire for Findlay too, but
has not been as easy to happen.

"One struggle I have, is figuring out how to encourage more
folks in Findlay to request our cakes for dessert in their favorite
local restaurants. By doing so the demand is there for restau-

rants to carry our cakes
on their daily or catering
menu, as well as those
who do carry it to regular-
ly order and restock it",
explains Rochelle. “Often
a restaurant will only
carry it for a season or if
it’s requested for a party
or meeting. Auntie's Rum
Cakes also has received
calls from past clients say-
ing they went back to a
restaurant only to be dis-
appointed because it no
longer carried it or were
out of it at that time”.

A marketing survey
suggested that maybe
Findlay folks needed to be
more familiar with the
product. Some of Auntie's
Rum Cakes tag lines are,

once tasted, “it’s a delight you will remember”; because it is “so
moist it’ll melt in your mouth”. Rochelle worked on getting the
word out by giving out free samples in numerous locations and
situations, in Findlay, Bluffton and Tiffin. She has gotten expo-
sure locally and nationally in all the usual media. You can  get a
free sample of Auntie's Rum Cakes at Brinkman's in Findlay,
where they are also available for purchase. Just go to the bak-
ery counter and ask for Auntie’s Rum Cakes!  

If you found this story interesting, informative, or inspiring,
please let Rochelle know! You can contact Auntie's Rum Cakes at
rumcakeauntie@woh.rr.com, www.AuntiesRumCakes.com, or
Phone, 1-866-425-4237.
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