
FORMER ATTORNEY BRINGS A TASTE 
OF THE TROPICS TO FINDLAY     
(The Courier: April 12, 2007 ) by JEANNIE 
WILEY WOLF
 Rochelle Galiber is taking her 
passion for baking - rum cakes, in particular 
- and turning it into a career.  A native of St. 
Thomas, Galiber is the owner of Auntie's 
Rum Cakes.  She bakes the moist, melt-in-
your-mouth delicacies in both her kitchen 
on Quail Lake Road in Findlay and at a bed 
and breakfast in the Virgin Islands. And 
while it's a far cry from her past career 
choices as a research chemist and an 
attorney, she said she's enjoying her new 
vocation. "I'm having fun with it," said 
Galiber, 50. "One of my favorite sayings is, 
'When it's no longer fun, I done.' As long as 
it's fun, why not?" 
 She definitely knows her way 
around a kitchen. When she was old 
enough to reach the oven, her mother, 
Rosemary Galiber, who also lives in Findlay 
now, taught her how to cook and bake.  
Galiber later used those skills to make chocolate chip cookies which she sold by the dozen to her middle school classmates. In 
high school, she turned her focus to cakes. Offerings ranged from rum and checkerboard cakes to five-layer cream and maple 
walnut cakes.     "At that time in the Caribbean, there was no really good bakery," she said. "Today there are lots of different, great 
bakeries ... but back then nobody could make a really good cake in the bakeries. And so finding  somebody who did stuff at 
home was really good."
 She went to college in New Jersey, and then worked as a research chemist.  "When I was in college, if somebody had said 
to me, you're going to end up going to law school, I'd have said, 'I'll bet you a million dollars not,'" she recalled. "I had no interest 
in law."  But after eight years as a chemist, she decided to take a paralegal class.  And once she received her certificate, she began 
attending law school at night.  "I found out, gee, law is kind of neat and interesting, and the combination with the sciences would 
really take me a long way, and it did," she said.
 For her next career, Galiber spent 18 years as an attorney doing environmental litigation - first working at a law firm in 
New Jersey and then moving to an oil company in Ashland, Ky. Although she took a large cut in pay, she said the move was a 
good one at the time because she had also decided to take on raising her 12-year-old niece, Derryle.  "She was coming from the 
Virgin Islands to me, and I figured, Virgin  Islands, kind of sheltered. Living in New Jersey, that's kind of scary. So I essentially picked 
up, left that big cushy job and moved to Ashland,  Ky., a small town kind of like Findlay," she said.  Because she could work 
in-house, she had better control of her hours which allowed her to spend more time with her niece.  Galiber eventually ended up 
in Findlay. When she was offered an opportunity to take early retirement because of corporate downsizing, she jumped at the 
opportunity because it gave her a chance to spend more time with her mother.   It wasn't a true retirement, though, she said.  "I'm 
too young to retire. Auntie's too young to retire," she laughed. "But  I had no clue what I was going to do."
 So she made a list of about 20 of her different skills and interests.  "I don't remember half of what was on that list 
anymore, but one of the things on it was baking cakes, and ultimately, that's what I decided to  do. And it's brought me full circle 
because I did that as a kid," she said.  This time, Galiber is limiting her offerings to rum cake, using her  mother's recipe as a 
starting point.   "I said, 'Mom, I want to see if I can improve on that recipe so I can say it's mine.' And she said, 'Be my guest if you 
can,'" Galiber remembered.      "I knew that wasn't going to be easy because everybody had always liked our cake. But I did 
change it ever so slightly, and even she was the first to acknowledge, 'I actually think you've brought it up a notch.'"
 In 2004, she opened Auntie's Rum Cakes (based on the name her niece called her) and began producing the original 
rum cake.  Later, she decided to add  a few more flavors, including Original Rum and Original Rum Raisin, along with the Rum-
Free Classic Rum and Classic Rum Raisin. Made with the finest ingredients available, including farm fresh eggs and carefully aged 
Caribbean rum, these cakes are available anytime of the year in both large (serves 16-24 people) and small (serves 8-12 people) 
sizes.  Galiber also offers seasonal cakes which are only available in the large size - Chocolate Rum and Rum-Free Hot Chocolate, 
offered December through February; Piña Colada and Rum-Free Virgin Piña Colada, offered March through May; Spiked Lemon-
ade and Rum-Free Cool Lemonade, available June through August; and Spice Rum and Rum-Free Spiced Cider, offered Septem-
ber through November. Large cakes are $55.00, which includes shipping and handling ($45 for local pickups in Findlay), while 
small cakes are priced at $35, which includes shipping and handling ($28 for local pickups).  
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RELYING ON HER MOTHER’S rum cake recipe, Rochelle Galiber is now making a career out of baking.  The 
Findlay woman has successfully sold her cakes locally and in the Virgin Islands, as well as through Internet 
orders.



 Besides a good recipe, Galiber figured she needed some help starting and running a business. She enrolled in the Small 
Business Development Center at Rhodes State College, Lima, and attended SBDC-sponsored seminars.  Her SBDC counselor, Craig 
Brown, also partnered her with a business class  at the University of Findlay.   One of the things the students discovered was that 
people in Findlay/Hancock County didn't really know what rum cake was. So, to increase her business here, she decided she needed to 
do more education.  She signed up for farmer's markets in Findlay and Bluffton, where she offered samples and sold cake by the slice.  
"I think that got the word out some," she said, adding that she's planning to do the Findlay farmer's market again this year, starting 
May 31 at the Hancock County Fairgrounds.  Galiber's also talking with restaurants around the area and in St. Thomas (where her father 
still lives), hoping to get more of them to carry her cakes. Currently, it is available at Carmella's in Tiffin and at various catered events at 
the Findlay Inn & Conference Center and the Northridge Swim & Tennis Club. Several dining establishments in St. Thomas also carry 
her products. "Every restaurant has two or three cheesecakes. I say, 'OK, let's do something a little bit different here,'" she said.
 Galiber has gained some national attention over the past few years as well. Last summer, her cake was served at 
Bloomingdale's and Williams-Sonoma during Caribbean Week in New York City. And last month, she was selected to participate in the 
2007 Biz Day at the Capitol, a small business summit sponsored by the Ohio Small Business Development Centers.  She's is also 
branching out by teaching cooking demonstrations and cooking dinners at Ralph's Joy of Living, Tiffin. Her next class April 19 will  
feature Auntie's International Food Adventures. Participants will sample unique foods from around the world and learn some of the 
history and culture of those countries. Other classes will be held this summer.  "And at 99 percent of the shows I do there, rum cake will 
be served at some point so more people can learn about it," she said. "I always said I was atypical as an attorney, as opposed to being a 
typical attorney. I'm probably going to be atypical as a chef, in that I'll be telling stories, joking, laughing and goofing."  "My whole goal 
is to share the joy with as many people as I can of these delightful Caribbean cakes, and sharing some of the culture along with them, 
and being able to kind of enjoy life," she explained. "And if, for some reason this doesn't work, I've got 19 more things on the list I can 
go try," she laughed.
 For more information on Auntie's Rum Cakes, visit Galiber's Web site at www.AuntiesRumCakes.com or call 1-866-425-4237.
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