Who is The Dessert Dame?
I am an entrepreneur acknowledged as The Dessert Dame. My intent is to entertain, enliven and educate - with
a focus on career and business, sweet or savory. As you get to know more about my favorites, I look forward to
hearing your stories as we connect, share experiences and enjoy the tastier side of business. My 1st and 2nd
loves are building better business relationships and exploring favorite desserts - or vice versa, depending upon
the moment.
“Dessert is a modest luxury for lean times.”
Dessert@WomenInBusiness.org

Coming soon… The Dessert Registry and more

Is it possible to grow gluten-free flours for love? Yes.
Orly was already in love with her husband.
She found her other passion when she fell in love with baking.

The Dessert Dame Dossier: Blends By Orly – Gluten-Free Flour
MISSION    Allow people on a gluten free diet to easily
make any recipe without sacrificing taste, texture or quality.
Blends by Orly Gluten Free Flour fills an important missing piece in the
gluten free market. An all-purpose gluten free flour may work well in a
cake recipe that is heavily masked with chocolate, but it will often yield
an undesirable texture and taste in other baked goods. Simplifying
delicious gluten free baking, the flour can be used as a one-to-one
replacement for wheat flour in any recipe.   Recipes on Website
“Orly developed a gluten-free baking product because of her food-centric husband living with celiac disease. Originally from New Jersey,
Orly and her husband were living in Paris when she took an apprenticeship at a Parisian pastry shop. The initial motivation was to recreate
some of the classics for her husband - minus the gluten. Orly received formal patisserie training from Le Cordon Bleu Culinary Arts
Institute in Sydney, Australia. Orly's studies were so successful, Le Cordon Bleu included her research in their curriculum.”
Blends by Orly are sold in stores throughout the USA, on Amazon and online.
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Final bite  The Dessert Dame knows Orly’s mother (from another business life). After many years, both were
reacquainted at a national food show when The Dessert Dame, by chance, stopped at the ‘Blends by Orly’ exhibit space.

THE DESSERT DAME IS NOW FEATURED AT WOMENINBUSINESS.ORG

