
charm city cakes duff goldman
**Charm City Cakes Duff Goldman: The Sweet Story Behind the Cake Empire**

charm city cakes duff goldman is a name that resonates with anyone passionate
about baking, cake artistry, and reality TV. Duff Goldman, the charismatic
and innovative pastry chef, rose to fame largely through his Baltimore-based
bakery, Charm City Cakes. What started as a humble cake shop has blossomed
into a cultural phenomenon, blending creativity, baking expertise, and
entertainment. If you’ve ever wondered what makes Charm City Cakes and Duff
Goldman so beloved in the culinary world, you’re in for a treat. Let’s dive
into the story, the artistry, and the flavor behind this iconic brand.

The Origins of Charm City Cakes and Duff
Goldman’s Rise

Duff Goldman founded Charm City Cakes in Baltimore, Maryland—hence the name
“Charm City,” a nickname for Baltimore. The bakery quickly distinguished
itself from traditional cake shops by focusing on over-the-top, artistic cake
designs that pushed the boundaries of what cakes could look like. Duff’s
background wasn’t just in baking; he combined his love for art, sculpture,
and innovative design techniques to create edible masterpieces.

From Art Student to Cake Artist

Before Charm City Cakes became a household name, Duff Goldman studied art
history and even attended the Culinary Institute of America. This unique
blend of education helped him approach cake decorating as an art form rather
than just a culinary task. His ability to sculpt fondant, create intricate
sugar work, and experiment with unusual textures helped Charm City Cakes gain
attention for its originality.

The Influence of Baltimore’s Culture

Baltimore’s vibrant, eclectic spirit is mirrored in the bakery’s creations.
Charm City Cakes often incorporates local themes, pop culture references, and
playful elements that make each cake a story in itself. This connection to
place gives the bakery a community feel, making it beloved not only by locals
but by cake enthusiasts nationwide.



Charm City Cakes on Television: Duff Goldman’s
Media Breakthrough

One of the pivotal moments in Duff Goldman’s career was the launch of the
Food Network show “Ace of Cakes.” This reality TV series took viewers behind
the scenes of Charm City Cakes, showing the creative process, teamwork, and
challenges involved in crafting elaborate cakes.

How “Ace of Cakes” Changed Cake Decorating

“Ace of Cakes” was groundbreaking because it showcased cake decorating in a
way never seen before on television. Instead of just focusing on baking
techniques, the show highlighted the artistry and pressure of creating custom
cakes for high-profile clients. This exposure helped Duff Goldman become a
household name and inspired a new generation of bakers and cake decorators to
think outside the box.

Expanding the Brand Through Media

Beyond “Ace of Cakes,” Duff Goldman has hosted other TV shows, appeared as a
judge in baking competitions, and even authored cookbooks. These ventures
have helped expand Charm City Cakes from a local bakery into a nationally
recognized brand. The media presence also helped educate viewers about baking
techniques, flavor combinations, and cake design principles.

The Artistry and Innovation Behind Charm City
Cakes

What sets Charm City Cakes apart isn’t just the cake flavors but the
extraordinary visual creativity. Duff Goldman and his team are known for
their ability to transform client ideas into edible art, often incorporating
unusual themes and materials.

Techniques That Define Charm City Cakes

Sculptural Fondant Work: The bakery uses fondant to create detailed,
three-dimensional cake decorations that resemble everything from animals
to famous landmarks.

Mixed Media Cakes: Mixing edible and non-edible elements for stability



and effect, Charm City Cakes often incorporates props and structures to
enhance the cake’s story.

Custom Flavor Profiles: While the design grabs attention, the flavors
are always carefully crafted, with unique combinations like lavender
honey or bourbon caramel.

Collaborative Creativity

Duff Goldman encourages a team approach where each baker and decorator
contributes ideas and skills. This collaborative environment fosters
innovation and allows Charm City Cakes to constantly evolve its style and
techniques. For aspiring cake artists, this highlights the importance of
teamwork and openness to experimentation.

Learning from Duff Goldman: Tips for Aspiring
Cake Artists

If you’re inspired by Charm City Cakes and want to try your hand at artistic
baking, Duff Goldman’s journey offers valuable lessons.

Start with a Strong Foundation

Mastering basic baking and decorating skills is essential before moving on to
complex designs. Duff emphasizes patience and persistence, as even the most
experienced cake artists started with simple cakes.

Think Beyond Taste

Cake decorating is a form of storytelling. Consider the theme, colors, and
shapes carefully to create a cohesive and engaging design. Charm City Cakes
inspires bakers to treat cakes as an art piece rather than just dessert.

Experiment and Fail Forward

Not every design will turn out perfectly. Duff often shares stories about
projects that didn’t go as planned, underscoring the importance of learning
from mistakes and trying again with new techniques.



Stay Inspired by Your Surroundings

Draw inspiration from culture, nature, and everyday life. Charm City Cakes
often reflects the personality of the client or the spirit of the local
community, making each cake unique and meaningful.

The Legacy of Charm City Cakes and Duff Goldman
Today

Today, Charm City Cakes continues to thrive as a symbol of creativity and
quality in cake decorating. Duff Goldman’s influence extends beyond the
bakery, inspiring countless bakers worldwide through his media appearances
and educational efforts.

The bakery still operates in Baltimore, staying true to its roots while
embracing new trends and technology. Whether it’s a whimsical birthday cake,
a stylish wedding cake, or a cake designed for a major event, Charm City
Cakes remains synonymous with innovation and artistry.

For fans of Duff Goldman, the journey from a local cake shop to a national
phenomenon offers a compelling narrative about following passion, embracing
creativity, and redefining what’s possible with a simple cake. Whether you’re
a baker, a foodie, or just someone who loves a good story, the charm of Charm
City Cakes is undeniable—and the sweet adventures of Duff Goldman are far
from over.

Frequently Asked Questions

Who is Duff Goldman from Charm City Cakes?
Duff Goldman is a celebrity pastry chef and the owner of Charm City Cakes,
known for his creative and elaborate cake designs featured on the Food
Network show "Ace of Cakes."

What is Charm City Cakes famous for?
Charm City Cakes is famous for its custom, artistic cakes that are often
themed and highly detailed, showcasing innovative baking and decorating
techniques.

Where is Charm City Cakes located?
Charm City Cakes is located in Baltimore, Maryland, and has become a landmark
bakery known for its unique cake creations.



Has Duff Goldman won any awards for his work at
Charm City Cakes?
Yes, Duff Goldman and Charm City Cakes have received numerous accolades for
their creativity and craftsmanship in cake design, including recognition from
the Food Network and various culinary organizations.

Can customers order custom cakes from Charm City
Cakes?
Yes, Charm City Cakes offers custom cake orders, allowing customers to
request personalized designs for special occasions such as weddings,
birthdays, and corporate events.

What makes Duff Goldman’s cake designs unique at
Charm City Cakes?
Duff Goldman’s cake designs are unique because of their artistic flair, use
of sculptural elements, and willingness to push the boundaries of traditional
cake decorating with innovative techniques and themes.

Does Duff Goldman still appear on television related
to Charm City Cakes?
Yes, Duff Goldman continues to appear on various Food Network programs and
other media projects, often showcasing his work at Charm City Cakes and
sharing baking tips and creative ideas.

Additional Resources
Charm City Cakes Duff Goldman: An In-Depth Exploration of the Culinary
Phenomenon

charm city cakes duff goldman represents a unique blend of creativity,
innovation, and culinary expertise that has captivated cake enthusiasts and
television audiences alike. As the flagship bakery of celebrity pastry chef
Duff Goldman, Charm City Cakes has redefined the art of cake making,
transforming it from a simple confectionery craft into a form of edible
artistry. This article delves into the origins, evolution, and impact of
Charm City Cakes, highlighting Duff Goldman’s distinctive approach and the
bakery’s role in shaping contemporary cake culture.

The Origins and Evolution of Charm City Cakes

Charm City Cakes was established in Baltimore, Maryland, a city



affectionately nicknamed “Charm City,” which inspired the bakery’s name.
Founded in the early 2000s, the bakery quickly gained recognition for its
avant-garde cake designs and whimsical creations. Duff Goldman, the
charismatic founder and head pastry chef, leveraged his background in art and
pastry to develop a brand that emphasized originality and playfulness.

From its modest beginnings, Charm City Cakes expanded its influence through
the Food Network, most notably with the reality television series “Ace of
Cakes.” This exposure introduced millions to the bakery’s intricate and often
unconventional cakes, ranging from detailed replicas of landmarks to
elaborate themed desserts. The show not only showcased the bakery’s technical
prowess but also humanized the creative process, revealing the challenges and
teamwork behind each project.

Distinctive Features of Charm City Cakes

Charm City Cakes is renowned for several key features that distinguish it
from traditional bakeries:

Innovative Cake Design

At the heart of Charm City Cakes’ appeal is its commitment to pushing the
boundaries of cake artistry. Duff Goldman and his team employ sculptural
techniques that transform cakes into three-dimensional masterpieces. These
designs often incorporate mixed media, such as edible paints, airbrushing,
and sculpted fondant, allowing for hyper-realistic textures and intricate
details.

Customization and Client Collaboration

Another hallmark of Charm City Cakes is the personalized nature of its
offerings. Clients work closely with Duff Goldman and his staff to
conceptualize cakes that reflect individual tastes, occasions, and stories.
This level of customization ensures that each cake is not only visually
striking but also meaningful, whether for weddings, corporate events, or
special celebrations.

Emphasis on Quality Ingredients

While visual impact is paramount, Duff Goldman emphasizes the importance of
taste and texture. Charm City Cakes uses high-quality ingredients, balancing
artistry with culinary excellence. This commitment ensures that the cakes are
memorable not only for their appearance but also for their flavor and



freshness.

The Role of Duff Goldman in Popularizing Charm
City Cakes

Duff Goldman’s personality and expertise have been instrumental in elevating
Charm City Cakes to national prominence. His background includes formal
culinary training combined with an artistic sensibility, enabling him to
approach cake making from a multifaceted perspective. As a television
personality, Duff’s approachable demeanor and passion have helped demystify
the complex process of cake design for a broad audience.

Television and Media Influence

“Ace of Cakes” was pivotal in bringing Charm City Cakes into the limelight.
The show’s format—blending behind-the-scenes bakery action with interpersonal
dynamics—created a compelling narrative around the creative process. This
exposure not only boosted the bakery’s business but also inspired a new
generation of cake artists and hobbyists.

Beyond television, Duff Goldman has authored cookbooks and appeared in
various culinary events, further cementing his reputation as an innovator in
pastry arts. His advocacy for creativity and experimentation continues to
resonate within the baking community.

Charm City Cakes in the Context of Contemporary
Cake Trends

The rise of Charm City Cakes coincides with broader shifts in the cake and
dessert industry. Over the past two decades, there has been an increasing
demand for bespoke, artistic cakes that serve as centerpieces rather than
mere desserts. This trend aligns with changes in consumer behavior, where
personalized experiences and visual storytelling play critical roles.

Charm City Cakes exemplifies this movement by offering cakes that function as
edible art installations, often incorporating pop culture references,
intricate themes, and narrative elements. This approach contrasts with
traditional bakeries that prioritize classic flavors and standard designs,
positioning Charm City Cakes as a leader in the premium cake market.



Comparisons with Other Artisan Bakeries

While several bakeries specialize in custom cakes, Charm City Cakes stands
out due to its scale, media presence, and innovative techniques. Compared to
local boutique bakeries, it operates with a higher level of complexity and
artistic ambition. However, this also comes with challenges such as higher
price points and longer production times, which may influence client
accessibility.

Pros and Cons of Charm City Cakes’ Approach

Pros:

Exceptional creativity and unique designs

Strong brand recognition and media influence

High-quality ingredients ensuring excellent taste

Collaborative client experience

Cons:

Pricing may be prohibitive for some customers

Production timelines can be extensive due to complexity

Focus on artistry may overshadow traditional flavor preferences

Impact on the Baking Industry and Cultural
Significance

Charm City Cakes, under Duff Goldman’s leadership, has significantly
influenced how consumers and professionals perceive cake making. By elevating
cakes to an art form, the bakery has expanded the possibilities within the
pastry field. This impact can be seen in the proliferation of cake decorating
schools, specialized tools, and social media content inspired by the bakery’s
designs.



Moreover, Charm City Cakes has contributed to the democratization of cake
artistry, inspiring home bakers and professionals to pursue bold, imaginative
projects. It has also played a role in integrating pop culture into culinary
arts, creating a bridge between entertainment and gastronomy.

The bakery’s influence extends beyond aesthetics, touching on the
experiential aspects of celebrations. By delivering visually stunning and
customized cakes, Charm City Cakes enhances the emotional resonance of
events, making each occasion uniquely memorable.

The legacy of Charm City Cakes and Duff Goldman continues to evolve as new
trends emerge and consumer expectations shift. The bakery’s commitment to
innovation and quality positions it well to remain a key player in the
dynamic world of specialty cakes.

In sum, Charm City Cakes Duff Goldman encapsulates a remarkable intersection
of artistry, entrepreneurship, and media savvy, setting a benchmark for
creativity in the culinary arts.

Charm City Cakes Duff Goldman
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  charm city cakes duff goldman: Ace of Cakes Duff Goldman, Willie Goldman, 2009-10-20
When Duff Goldman, Food Network's Ace of Cakes, envisioned Charm City Cakes in Baltimore nearly
a decade ago, his goal was to make wonderful cakes for friends and family. As word spread about his
fabulous creations, his dream grew into a nationally renowned business staffed by a team of talented
professionals, including musicians, artists, and creative souls with experience in architectural
modeling, graphic design, deejaying, coffee making, performance art, dog walking, sculpture,
painting and more. Aces of Cakes: Inside the World of Charm City Cakes is a celebration of the
bakery that started it all. This colorful scrapbook is loaded with stories about Duff's early days as a
graffiti artist turned young chef, his successes and hilarious disasters, and the amazing team he built
step-by-step. Through candid interviews and profiles and hundreds of photographs, illustrations, and
collages, the book shows how energy, inspiration, collaboration, and a bit of luck can conspire to
help anyone achieve their creative vision. Of course, at the center of this stunning book are Charm
City's Cakes. From the simple to the breathtakingly complex, Duff shows off some of the bakery's
more unusual techniques and tools that shape their famous creations. He also offers a
behind-the-scenes look at his Food Network show, shares his most incredible customer stories and
requests, and reveals some of the bakery's favorite cake facts and tips—along with a comprehensive
episode guide and a monster cake montage featuring seven years' worth of the bakery's astonishing
cake creations.
  charm city cakes duff goldman: Let Me Eat Cake Leslie F. Miller, 2009-04-14 Few creations
are more associated with joy or more symbolic of the sweet life than cake. After all, it is so much
more than dessert. As a book about cake would demand, this one is a multilayered, amply frosted,
delicious concoction with a slice (or more) for everyone. Let Me Eat Cake is not a book about baking
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cake, but about eating it. Author Leslie F. Miller embarks on a journey (not a journey cake, although
it's in there) into the moist white underbelly of the cake world. She visits factories and local bakeries
and wedding cake boutiques. She interviews famous chefs like Duff Goldman of Food Network's Ace
of Cakes and less famous ones like Roland Winbeckler, who sculpts life-size human figures out of
hundreds of pounds of pound cake and buttercream frosting. She takes decorating classes, shares
recipes, and samples the best cakes and the worst. The book is held together by the hero on a quest,
one that traces cake history and tradition. If we were to bake a cake to celebrate the birth of cake
(cake is an Old Norse word, first used around 1230), it is hard to say how many candles would go on
top. Though the meaning of the word (originally lump of something), not to mention our expectations
of its ingredients, has changed over time, we now celebrate cake as the coming together of flour,
sugar, butter, eggs, vanilla, baking powder, and a pinch of salt. And what a celebration. Baking a
cake is hard work, but tasting it is pure pleasure. So put on some elastic-waist pants and grab a fork.
  charm city cakes duff goldman: Duff Bakes Duff Goldman, 2015-11-03 An inviting,
down-to-earth, full-color baking book filled with 130 recipes for irresistible must-bake favorites, from
cakes to cookies to brownies to muffins to breads, from the New York Times bestselling star of Food
Network’s hit series Ace of Cakes and owner of Charm City Cakes and Duff’s Cake Mix. Duff
Goldman may dazzle fans with his breathtaking cake decorating, but behind the rigged-up
gravity-defying cakes and fancy fondant is a true pastry chef who understands the fundamentals of
making incredibly delicious baked goods at home. In Duff Bakes, he truly gives home bakers the
down-to-earth essentials they need for creating mouthwatering favorites. Inside you’ll find the
perfect muffin recipe to eat straight while waiting for your morning bus, an easy pizza dough recipe
for a quick weeknight dinner, and cookie recipes for every occasion. Filled with Duff’s engaging
earthiness and hilarious personality, Duff Bakes includes chapters on different types of pastry
dough, a variety of cookies, brownies, muffins, bread, biscuits, pies, cakes and cake decorating,
gluten-free and vegan desserts, and much more. Duff provides 130 recipes for a diverse range of
goodies, including nutter butter cookies, white chocolate blondies, apple streusel muffins, cereal
bars, bacon jalapeno biscuits, banana bourbon cream pie, zucchini lemon cake, and savory bread
pudding. Here are a few classics as well, like a re-make of the childhood favorite, Twinkies. Duff
Bakes will help both novices and seasoned bakers master the best, most delicious home baked
goods, build on their baking successes, hone their skills, and understand the science behind the
fundamentals of baking.
  charm city cakes duff goldman: My City, My Los Angeles Jeryl Brunner, 2013-03-21 What do
famous people love to do during their free time in Los Angeles? Angelenos and other notables have
their rituals that connect them to the city in a unique way: favorite restaurants, museums, beaches,
parks, markets, landmarks, haunts, and hideaways. The activities are as diverse and eclectic as the
city itself. My City, My Los Angeles gives readers something truly unique––a chance to experience
L.A. the way the city’s most notable luminaries do.
  charm city cakes duff goldman: The Big Lebowski Jenny Jones, 2012-09-15 Whether
contending with nihilists, botching a kidnapping pay-off, watching as his beloved rug is micturated
upon, or simply bowling and drinking Caucasians, the Dude—or El Duderino if you’re not into the
whole brevity thing—abides. As embodied by Jeff Bridges, the main character of the 1998 Coen
brothers’ film The Big Lebowski is a modern hero who has inspired festivals, burlesque
interpretations, and even a religion (Dudeism). Film author and curator Jenny M. Jones tells the full
story of the Dude, from how the Coen brothers came up with the idea for a modern LA noir to
never-been-told anecdotes about the film’s production, its critical and commercial reception, and,
finally, how it came to be such an international cult hit. Achievers, as Lebowski fans call themselves,
will discover many hidden truths, including why it is that Walter Sobchak (John Goodman) is so
obsessed with Vietnam, what makes Theodore Donald “Donny” Kerabatsos (Steve Buscemi) so
confused all the time, how the film defies genre, and what unexpected surprise Bridges got during
filming of the Gutterballs dream sequence. (Hint: it involved curly wigs and a gurney.) Interspersed
throughout are sidebars, interviews with members of the film’s cast and crew, scene breakdowns,



guest essays by prominent experts on Lebowski language, music, filmmaking techniques, and more,
and hundreds of photographs—including many of artwork inspired by the film.
  charm city cakes duff goldman: Anyone Can Cake Whitney DePaoli, 2023-02-28 “Whitney is
one of those bakers who can turn any cake into a masterpiece! She’s an inspiration to any self-taught
baker.” — Duff Goldman, Ace of Cakes and owner of Charm City Cakes Everything You Need to
Know to Create Pretty Cakes with Confidence Anyone Can Cake brings beautiful, artisan cakes
within reach of every home baker. Many professional cake artists appear to have a magical touch
where every cake they make looks equally perfect and effortless, so it can be intimidating to home
bakers. Whitney DePaoli is here to help. As a self-taught cake artist who has been baking cakes from
her home kitchen for over a decade, Whitney shares her best tips and hard-won knowledge to
answer all of your cake baking questions, help you avoid common mistakes and master the building
blocks that make a great cake. Discover the pride and joy of achieving the perfect consistency
buttercream, the right way to crumb coat your cake and beginnerfriendly methods for popular
decorating techniques. The book is overflowing with full-page photography, foolproof recipes, handy
graphics, reference charts and stepby- step instructions to lead you to complete cake confidence.
Whether you are looking for simple classics or creative flavors such as Pumpkin Spice Latte Cake,
Double Chocolate & Peanut Butter Cake and Raspberry-Almond Impressionist Cake, the sky is the
limit with what you can do. Allow Whitney to guide your cake journey and prove that everyone can
create a stunning layer cake to be proud of. Learn how to: • Bake, build and decorate layer cakes,
along with all the techniques and tools you’ll need • Master buttercream frosting, from mixing
gorgeous colors to achieving a perfectly smooth finish • Create ombrés, stripes, Lambeth piping and
more with beginner-friendly decorating tutorials • Level-up your design with in-depth guides for
ganache drips, sprinkle placement and perfect piping Featured resources include: • Foolproof base
recipes such as Favorite Vanilla Cake, One-Bowl Chocolate Cake and Vanilla Buttercream • Creative
recipes for showstopper cakes like Rainbow Striped Milk & Cereal Cake, Chocolate- Covered
Strawberry Cake and Snickerdoodle Cake • Troubleshooting tips and step-by-step instructions for
preventing common mishaps every step of the way • Luscious full-spread photography and visual
reference charts
  charm city cakes duff goldman: Alien Phenomenology, Or, What It's Like to be a Thing Ian
Bogost, 2012 Examines the author's idea of object-oriented philosophy, wherein things, and how
they interact with one another, are the center of philosophical interest.
  charm city cakes duff goldman: Food Lit Melissa Brackney Stoeger, 2013-01-08 An essential
tool for assisting leisure readers interested in topics surrounding food, this unique book contains
annotations and read-alikes for hundreds of nonfiction titles about the joys of comestibles and
cooking. Food Lit: A Reader's Guide to Epicurean Nonfiction provides a much-needed resource for
librarians assisting adult readers interested in the topic of food—a group that is continuing to grow
rapidly. Containing annotations of hundreds of nonfiction titles about food that are arranged into
genre and subject interest categories for easy reference, the book addresses a diversity of reading
experiences by covering everything from foodie memoirs and histories of food to extreme cuisine
and food exposés. Author Melissa Stoeger has organized and described hundreds of nonfiction titles
centered on the themes of food and eating, including life stories, history, science, and investigative
nonfiction. The work emphasizes titles published in the past decade without overlooking significant
benchmark and classic titles. It also provides lists of suggested read-alikes for those titles, and
includes several helpful appendices of fiction titles featuring food, food magazines, and food blogs.
  charm city cakes duff goldman: PEOPLE Stars of Food Network The Editors of PEOPLE,
2018-10-19 PEOPLE Magazine presents PEOPLE Stars of Food Network.
  charm city cakes duff goldman: 50 Things to Bake Before You Die Allyson Reedy, 2022-04-05
Turn your home-baking skills into professional-grade desserts with this mouthwatering baking book
featuring recipes from some of the most incredible bakers and bakeries—including Tieghan Gerard,
Joanne Chang (Flour Bakery), Chelsey White, Christina Tosi (Milk Bar), Daniel Boulud, and more!
This heavenly collection of dessert recipes—gifted to us from the greatest bakers and chefs from



small-town café owners to fancy restaurateurs to TV show hosts—is a call to arms, to action, to
revolution! Or, at the very least, a call to turn on the oven. Because who has time for the third-best
brownie recipe or so-so Nutella-stuffed chocolate chip cookies? Written with a fun and friendly tone
and featuring easy, step-by-step instructions, 50 Things to Bake Before You Die will make you feel
right at home as you bake up these world-class desserts, including: Brown Butter Nutella Stuffed
Chocolate Chip Cookies (from Chelsey White) Strawberry Champagne Cupcakes (from Georgetown
Cupcake) Brown Sugar Peach Cobbler (from Tieghan Gerard) Chocolate Cheesecake Mochi Muffins
(from Sam Butarbutar) Chocolate Babka (from Duff Goldman) Cookies and Cream Macarons (from
Cambrea Gordon) And more! So bake up Courtney Rich’s sublime Ultimate S’mores Cake, and
Joanne Chang’s soul-shaking Homemade Oreos. Bake them—before you die.
  charm city cakes duff goldman: Be That Unicorn Jenny Block, 2020-02-04 Be the Best
Version of Yourself Being a unicorn means being the magnetic person that everyone in the room is
drawn to. It means being honest and true to yourself every day, no matter what. When you are
really, really good at being yourself, you’ll make other people feel really, really good about
themselves, too. In Be That Unicorn, Jenny Block, author of several best sellers for women, shows
you how to stop putting yourself down and start finding your magic. 100% That Unicorn. The horn
may be mythical, but the unicorn is real. This book offers you the confidence to be authentic and
original in every aspect of your life—at home, at work, and in relationships. Sometimes it’s about
how to make your bed in the morning, and sometimes it’s baking treats to make yourself and others
feel good. You are a badass! It’s time to share that shine. Just Keep Prancing. The art of not giving a
f... is knowing that sometimes you do feel like s... That’s ok! Being a unicorn is about feeling your
feelings. Be angry or sad when you need to be. Then get out of your own way and move on with your
day. In Be That Unicorn, Jenny Block shows you how to be a badass unicorn in so many ways,
including: Parenting and taking care of the people you love Volunteering your time and inspiring
your community Learning and growing into your best self Playing and loving with a full heart Be
That Unicorn is a get your s... together book that’s more about celebrating than punishing yourself.
If you liked the Get Out of Your Mind and Into Your Life workbook, Be More Unicorn: How to Find
Your Inner Sparkle, Un.... Yourself: Get Out of Your Head and into Your Life, and How to Stop
Feeling Like S..., you’ll love this fun new approach to taking control of the life you want.
  charm city cakes duff goldman: The Joy of Eating Jane K. Glenn, 2021-11-05 This volume
explores our cultural celebration of food, blending lobster festivals, politicians' roadside eats, reality
show chef showdowns, and gravity-defying cakes into a deeper exploration of why people find so
much joy in eating. In 1961, Julia Child introduced the American public to an entirely new,
joy-infused approach to cooking and eating food. In doing so, she set in motion a food renaissance
that is still in full bloom today. Over the last six decades, food has become an increasingly more
diverse, prominent, and joyful point of cultural interest. The Joy of Eating discusses in detail the
current golden age of food in contemporary American popular culture. Entries explore the
proliferation of food-themed television shows, documentaries, and networks; the booming popularity
of celebrity chefs; unusual, exotic, decadent, creative, and even mundane food trends; and cultural
celebrations of food, such as in festivals and music. The volume provides depth and academic gravity
by tying each entry into broader themes and larger contexts (in relation to a food-themed reality
show, for example, discussing the show's popularity in direct relation to a significant economic
event), providing a brief history behind popular foods and types of cuisines and tracing the evolution
of our understanding of diet and nutrition, among other explications.
  charm city cakes duff goldman: Pies Are Awesome Jessica Leigh Clark-Bojin, 2021-11-23
World-renowned pie artist Jessica Leigh Clark-Bojin shares her easy, approachable, and
never-before-seen pie art techniques, delicious recipes, and 28 pie art designs centered around
holidays and life occasions. Let pie baker extraordinaire Jessica Leigh Clark-Bojin take you by the
oven mitt and spirit you away to a delicious, magical, new world of pie-sibilities in this first of its
kind pie art book! Whether you are a master baker, a little pie-curious, or just want to drool over the
pictures while you lounge in your fuzzy socks, Jessica will show you just how easy it is for you to



become your own pie-oneering pie artist! The pie art projects in this book are centered around some
of our most popular and cherished celebrations in the hopes that they will encourage you to develop
your own tasty new traditions with friends and family. The ample step-by-step photos take you
through Jessica’s easy-to-follow, groundbreaking pie art techniques, while the friendly and funny
(and a bit geeky) writing style encourages experimentation and creative discovery. With Pies Are
Awesome, get ready to wow the pants off your crew at your next game night, baby shower, birthday
party, or any of the social occasions that call for pie . . . which is, let’s face it, all of them. From
decorative patterns to more elaborate themes, the pie art designs in this book, ranging from easy to
difficult, for novice and experienced bakers alike, include amazing-looking and -tasting pies to
celebrate: Birthdays (children and adults) Weddings Baby Showers New Year's Eve/Day Super Bowl
Lunar New Year Valentine's Day Pi Day St. Patrick's Day Easter Mother’s Day Father’s Day Fourth
of July Bastille Day Diwali Halloween Day of the Dead Thanksgiving Hanukkah Christmas Pies Are
Awesome also includes tricks for working with your own tried-and-true dough recipes and
store-bought dough; modifications to personalize projects; and online resources for printable
templates, pie communities, friendly challenges, and more.
  charm city cakes duff goldman: Diners, Drive-ins and Dives Guy Fieri, Ann Volkwein,
2008-10-28 Food Network star Guy Fieri takes you on a tour of America's most colorful diners,
drive-ins, and dives in this tie-in to his enormously popular television show, complete with recipes,
photos, and memorabilia. Packed with Guy's iconic personality, Diners, Drive-ins and Dives follows
his hot-rod trips around the country, mapping out the best places most of us have never heard of.
From digging in at legendary burger joint the Squeeze Inn in Sacramento, California, baking Peanut
Pie from Virginia Diner in Wakefield, Virginia, or kicking back with Pete's Rubbed and Almost Fried
Turkey Sandwich from Panini Pete's in Fairhope, Alabama, Guy showcases the amazing
personalities, fascinating stories, and outrageously good food offered by these American treasures.
  charm city cakes duff goldman: Test Prep Level 4: Power Baker Comprehension and
Critical Thinking Lisa Greathouse, 2014-06-01 Fourth graders read a high-interest nonfiction
article, strengthen comprehension skills by responding to follow-up questions, study a primary
source document, and demonstrate critical-thinking skills through document-based questions.
  charm city cakes duff goldman: 100 Things to Do in Baltimore Before You Die Judy
Colbert, 2016-10-01 100 Things to Do in Baltimore Before You Die explores the must-do and
must-see parts of Charm City for visitors who have a few minutes or a few days and for those who
are visiting for the first time and those who visit regularly. It digs a little deeper for residents who
have been here for a decade or an entire lifetime, marking such unusual aspects of the usual as the
revolutionary layout of the Contemporary Wing of the BMA that set as much a trend in design as
Orioles Park at Camden Yards did for retro designs of baseball stadia. 100 Things to Do in Baltimore
Before You Die explores the popularity of snoballs, Rheb’s candies, and Natty Boh beer and fuels the
continuing debate about where to find the best crab cake and pit beef. There’s also a note about the
best places to watch Inner Harbor July 4 and New Year’s Eve fireworks.
  charm city cakes duff goldman: The S'mores Cookbook Susan Whetzel, 2013-07-18 S'Mores,
All Grown Up! Who says you need to be sitting in front of a fire to enjoy the irresistible taste of
s'mores? Oozing with fifty mouthwatering recipes, The S'mores Cookbook shows you how to indulge
in the rich blend of creamy chocolate, toasted marshmallows, and honeyed graham crackers at every
meal. From Chocolate Graham Pancakes drizzled with a sweet marshmallow syrup to S'mores
Eclairs smothered in a dark chocolate ganache, this book combines your favorite trio of flavors in
ways you've never imagined to create delicious plates that will impress friends and family. Featuring
step-by-step instructions and enticing four-color photos, you're guaranteed to melt when you dig into
delicious s'mores recipes like: Toasted marshmallow s'Mores ice cream Black forest s'Mores
No-bake oatmeal s'Mores cookies S'mores chocolate bread pudding Crock-Pot s'Mores brownies The
S'mores Cookbook will satisfy your cravings for the gooey campfire treat all year long!
  charm city cakes duff goldman: Lonely Planet Los Angeles, San Diego & Southern
California Lonely Planet, Andrea Schulte-Peevers, Andrew Bender, Cristian Bonetto, Benedict



Walker, Jade Bremner, Clifton Wilkinson, 2018-04-01 Lonely Planet: The world’s leading travel guide
publisher Lonely Planet Los Angeles, San Diego & Southern California is your passport to the most
relevant, up-to-date advice on what to see and skip, and what hidden discoveries await you. Cruise
the slow lanes of the Pacific Coast Highway, ride in spinning teacups at Disneyland Resort, or hit the
trails in Joshua Tree National Park; all with your trusted travel companion. Begin your journey now!
Inside Lonely Planet Los Angeles, San Diego & Southern California Travel Guide: Full-color maps
and images throughout Highlights and itineraries help you tailor your trip to your personal needs
and interests Insider tips to save time and money and get around like a local, avoiding crowds and
trouble spots Essential info at your fingertips - hours of operation, phone numbers, websites, transit
tips, prices Honest reviews for all budgets - eating, sleeping, sight-seeing, going out, shopping,
hidden gems that most guidebooks miss Cultural insights give you a richer, more rewarding travel
experience - history, music, arts, architecture, wildlife Free, convenient pull-out Los Angeles map
(included in print version), plus over 50 color maps Covers Los Angeles, Orange County, Palm
Springs, Joshua Tree National Park, Death Valley National Park, Las Vegas, Santa Barbara, San
Diego and more eBook Features: (Best viewed on tablet devices and smartphones) Downloadable
PDF and offline maps prevent roaming and data charges Effortlessly navigate and jump between
maps and reviews Add notes to personalise your guidebook experience Seamlessly flip between
pages Bookmarks and speedy search capabilities get you to key pages in a flash Embedded links to
recommendations' websites Zoom-in maps and images Inbuilt dictionary for quick referencing The
Perfect Choice: Lonely Planet Los Angeles, San Diego & Southern California, our most
comprehensive guide to Southern California, is perfect for both exploring top sights and taking
roads less traveled. Looking for a guide focused on Los Angeles? Check out Lonely Planet Pocket Los
Angeles, a handy-sized guide focused on the can’t-miss sights for a quick trip. About Lonely Planet:
Lonely Planet is a leading travel media company and the world’s number one travel guidebook
brand, providing both inspiring and trustworthy information for every kind of traveller since 1973.
Over the past four decades, we’ve printed over 145 million guidebooks and grown a dedicated,
passionate global community of travellers. You’ll also find our content online, on mobile, video and in
14 languages, 12 international magazines, armchair and lifestyle books, ebooks, and more.
Important Notice: The digital edition of this book may not contain all of the images found in the
physical edition.
  charm city cakes duff goldman: Maryland and Delaware Off the Beaten Path® Judy
Colbert, 2022-07-01 Maryland and Delaware Off the Beaten Path features the things travelers and
locals want to see and experience––if only they knew about them. From the best in local dining to
quirky cultural tidbits to hidden attractions, unique finds, and unusual locales, Maryland and
Delaware Off the Beaten Path takes the reader down the road less traveled and reveals a side of
these two states that other guidebooks just don't offer.
  charm city cakes duff goldman: Comprehension and Critical Thinking: Grade 4 Lisa
Greathouse, 2007-10-23 Build Grade 4 students' comprehension and critical thinking skills and
prepare them for standardized tests with high-interest nonfiction articles from TIME For Kids®. This
handy and easy-to-implement resource includes accompanying document-based questions that focus
on key strategies for breaking down the passages to help students build cross-curricular reading
skills. A document-based assessment sheet is also provided for each passage so students can
investigate a topic in even deeper and more meaningful ways. This resource is aligned to the
interdisciplinary themes from the Partnership for 21st Century Skills. In addition, this 112- page
book includes a Teacher Resource CD with reproducible pages of articles, activities, and questions.
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