
Lizzy Johnson stirs in 
the peas with the help 
of Auntie herself. Joel Waldman 

works to brown 
 the curry. 

Shadia Smidi, Alexa Miller, 
and Sinead Lay fixing their 

plates. 

Caribbean Cuisine 

Students try out some Caribbean dance styles. 
¡Fiesta! 
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The foods class and any Spanish I students were given the opportunity to learn about Rochelle 
Galiber and her cooking. Rochelle Galiber is owner of Auntie’s Rum Cakes and works half a year 
in Findlay, Ohio, and the other half of the year in St. Thomas, Virgin Island, selling her famous 

rum cakes. Rochelle started the class by handing out recipes of 
the food we were going to try, which we started off with an 
appetizer called Curried Egg Salad. Next, in the second session 
Joel Waldman assisted Rochelle in making the Curried Beef 
with Peas recipe and Maria Banegas helped Rochelle with the 
Red Beans and Rice recipe. While the food was cooking 
Rochelle had the class watch a movie 
about the Virgin Islands. After the 
movie, the class listened to traditional 
music from the Virgin Islands and 
danced out in the cafeteria. Once 
everyone was back in the classroom 
Danny Giangiordano aided Rochelle in 
finishing the Curried Beef with Peas 
and Kate Saums helped Rochelle finish 
the Red Beans and Rice recipe. Then 

the class got to taste both of the recipes and 

they were muy rico! 
Rochelle told us to say this if we liked the food 

because that is what people say in the Virgin Islands when something 
tastes delicious. Finally, to end the class, Rochelle let the class try her 
Rum-Free Spiced Cider Cake, which she told us she chose because she said most kids enjoy 
this cake. For more information about Rochelle Galiber or her rum cakes visit her web site at 
www.auntiesrumcakes.com. 
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