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To the producers of ONE: 

 

Her weapons of choice are a spatula and an icing tool. She’s made hundreds of custom des-
serts, and is known statewide for her famous carrot cake, which started it all. Patti Schmidt, 
better known as The Dessert Lady, has been supplying Orlando and the surrounding area with 
sweet and seductive treats since 1997.  Her customers come for the signature hot pink interi-
or and to see Schmidt baking in her sundresses and high heels. “I want my store to have char-
acter. Customers want to come in and see someone with personality. It’s almost like I’m run-
ning an upscale bordello... but for cakes,” she said.  

 

We think the story of Patti Schmidt and The Dessert Lady would be excellent for your “One 
To Know” segment. “One To Know” is all about featuring local celebrities, and Schmidt is al-
ready a well-established figure in Orlando. She’s been featured in numerous publications and tel-
evision segments, and was recently awarded the best dessert locale in the Southwest Orlando 
area. Her bubbly personality and picturesque bakery would make for a great visual opportunity 
for your show.  

 

We’re prepared to offer an exclusive behind the scenes interview with Schmidt and the oppor-
tunity to see her in action baking her famous cakes. If you’re interested in this story, we’d be 
happy to arrange a private meet and greet with Schmidt. Please let us know what we can do 
to help.  

 

Thank you for your time and consideration. We hope to hear from you in regard to featuring 
this story. 

 

Sincerely, 

The Dessert Lady PR Team 
 

 

Web sites featuring Patti Schmidt: 

 http://www.dessertlady.com 

 https://www.facebook.com/
DessertLadyOrlando 

http://www.dessertlady.com
https://www.facebook.com/DessertLadyOrlando
https://www.facebook.com/DessertLadyOrlando


Company Fact Sheet 
 

Owner 

* Patti Schmidt 

* Graduated from FSU with an accounting degree 
 

Contact 

* 407-999-5696 
 

Location 

* 7600 Dr. Phillips Boulevard, Orlando, FL 
 

Hours of Operation 

* Monday-Saturday 10 a.m. to 6 p.m. 

* Closed Sunday 
 

 
 

History 

* The Dessert Lady first started in 1997 with a convection oven and two coolers in Schmidt’s garage 

* The Dessert Lady restaurant and bakery in downtown Orlando opened in January 2008 

* The Dessert Lady retail bakery in Dr. Phillips opened in December 2012 
 

Mission Statement 

* “The Dessert Lady is the one and only bakery in this solar system that offers seductively mouthwatering 
desserts that are sure to hit your sweet spot. From her Classy Carrot Cake to her Naughty Oreo Cheese 
Cake, you'll be sure to find the slice of your life. If you ask sweetly, she'll customize the perfect cake for any 
special event!” 

 

Press Awards 

* Orlando Magazine Dining Award Best Dessert 

* Sentinel Foodie Awards Best Dessert 

* Orlando Weekly Best Dessert 

* Southwest Bulletin Best Dessert 

* Travel Magazine’s Top 25 Reasons To Visit Orlando 



Products 
Cakes 
* Carrot Cake 

* Key Lime Cake 

* Lemon Rum Cake 

* 6 Layer Chocolate Cake 

* Chocolate Neapolitan Cake 

* Chocolate Zuccotto 

* Red Velvet Cake 

* Cannoli Cake 

* Cake pops 
 

Pies 
* Sour Cream Apple Cobbler 

* Bourbon Pecan Pie 

* Peanut Butter Pie 
 

Cheesecake 
* New York Cheesecake 

* Oreo Cheesecake 

* Coconut Brule Cheesecake 
 

Sweets 
* Tiramisu Torte 

* Flourless Chocolate Torte 

* Fudge Ripple Bread Pudding 

* Cupcakes 
 

Specialty Sweets 
* Custom orders 

 

Other 
* Croissants 

* Coffee 

* Quiche 



Patti Schmidt  
 

Sixteen years ago in the back of an old garage, Patti  Schmidt cooked up 

the recipe for her newest business venture, a bakery. With no training or 

expertise in baking, this FSU accounting graduate took on the challenge of 

creating the best carrot cake Central Florida has ever tasted.  After cre-

ating a carrot cake out of this world, investors rushed to give Schmidt 

the equipment she needed to bake and an array of opportunities opened 

up for her. 

 

Stepping into Schmidt’s glamorous new location in ritzy Dr. Phillips, it’s hard 

to believe this dessert diva started her business with no intention of mak-

ing it what it has become. The Dessert Lady typically has 20 desserts in 

stock, but she’s equipped to make hundreds. She may make a living by 

baking up a storm, but don’t think you’ll ever catch this one in an apron. Schmidt prides herself on her sun-

dresses and her presentable, not what you’d expect appearance has contributed to her success.  

 

When she isn't whipping up one of her award winning desserts, Schmidt enjoys cheering on the Orlando Magic 

with her son. As a season ticket holder, Schmidt's love for the Magic, baking and serving the community has led 

her to participate in the Magic's annual charity auction. The highest bid The Dessert Lady ever received for her 

Carrot Cake was $1,100. 

 

Amongst the numerous awards and recognition she continues to receive, she says one of her proudest mo-

ments was being one out of ten pastry chefs in the country selected by the Food Network to participate in 

the South Beach Food and Wine Festival in 2011.  

 

From starting out in an old garage, to leasing space in the Orange County Golf Course kitchen, owning a wine 

and dessert bar in downtown Orlando, and now owning and operating her own retail bakery with high profile 

clientele, Schmidt is eager to see what more her future holds. “...I am constantly trying out new ingredients to 

reinvent my desserts”, said Schmidt. It’s no wonder that this ambitious woman has made a name for herself 

and her business, The Dessert Lady. 

 

 

dessertladyorlando@gmail.com 

(407) 999-5696  

 

 



Unique Michael 
B.A., Director of Creative and Communication 

 

Unique Michael has been labeled by his peers as the Steve Jobs of the PR in-

dustry. His passion and drive have successfully launched him into a full-time ca-

reer of running a communication agency at the young age of 21. When he’s not 

spending his time gardening or immersing himself in nonfiction books, Michael 

directs his agency Chatty Bee Creative, works as an administrative assistant 

and copyeditor for Vivian Charneco and interns with Poken as a campaign de-

veloper and social media analyst. Currently, he is focusing a majority of his ener-

gy on Chatty Bee Creative. His agency has pitched over 20 clients, exceeded 

the agency social media awareness goal by 124.8 percent and increased clien-

tele revenue by nearly 94.2 percent.  

 

Aside from working public relations magic for his clients, Michael is an active 

member of the Future Business Leaders of America and Future Health Professionals, as well as the UCF Adver-

tising Club and Quotes, the student chapter of the Florida Public Relations Association. Michael’s personal values 

align strongly with the values of his agency. Chatty Bee focuses on helping charities and small businesses suc-

ceed, and Michael himself spends his time volunteering with nonprofits like Give Kids The World, Equality Florida 

and the Humane Society.  

 

Michael works hard to better not only his own future, but the community too, and lives by the question, “How 

can I make a difference?” It’s no surprise that he’s already made an impact in his community with his accom-

plishments so far.  

 

Michael currently lives in Orlando, Florida and enjoys meditation, yoga and all things spiritual, as well as spending 

time with his boyfriend and their dog. He embraces the mantra, 

“Be a yardstick of quality. Some people aren’t used to an envi-

ronment where excellence is expected.” 

 

 

unique@chattybeecreative.com 

(407) 242-9444 



News Release 

For Immediate Release 
 

The Dessert Lady PR Team 

 

The Dessert Lady moves sweet treats to Dr. Phillips location 

 

ORLANDO, FLA (April 4, 2013) - The flirtatious dessert connoisseur Patti Schmidt, better 

known as The Dessert Lady, has relocated her retail bakery to southwest Orlando. The shop, 

which was previously located downtown on Church Street, can now be found at 7600 Dr. Phil-

lips Boulevard Suite 78 inside the Dr. Phillips Marketplace. 

 

“I wanted to be back in the kitchen, to concentrate on the desserts rather than all the white 

noise of the restaurant industry,” said Schmidt, who cites the reason for her move as wanting 

to create a new image and get a fresh start. 

 

The Dessert Lady shop, which puts a sexy and charming spin on everyday desserts, can still be 

spotted by its signature hot pink exterior. This time, however, the only thing Schmidt is produc-

ing are her famous sweet treats, which range from a six layer chocolate cake to her 

“Strawberry Not So Shortcake.” Schmidt’s goal for the new bakery is to expand her circle of 

influence throughout Florida and focus more on perfecting her art of desserts. 

 

The Dessert Lady began in 1997 as a humble business venture in Schmidt’s garage. Since then, 

she has developed a whole line of desserts which have won her numerous awards and fea-

tures in local publications and television segments. Schmidt now focuses on providing a unique 

and highly personalized dessert experience for all her customers. For more information about 

The Dessert Lady, please visit http://www.dessertlady.com. 

### 



Media Advisory 

The Dessert Lady relocates sweet treats to Dr. Phillips location 

 

 

 

What: Patti Schmidt, better known as The Dessert Lady, has re-

located her retail bakery to southwest Orlando. Turning 

her hobby into a business, Schmidt has won several 

awards while expanding her loyal list of clientele over the 

past seven years. 
 

When: Monday-Saturday 10 a.m. to 6 p.m. 

Where: 7600 Dr. Phillips Boulevard Suite 78 inside the Dr. Phillips 

Marketplace  

Who: The Dessert Lady began in 1997 as a humble business ven-

ture in Schmidt’s garage. Since then she has developed a 

variety of desserts which have won her numerous awards 

and features in local publications and television segments.  
 

Visuals: * Pink quirky décor line the walls of the shop 

* Your nose won’t be able to resist the smells of what’s 

cooking in the oven as aromas of fresh, home-made 

cooking fill the air 

* You’ll know it’s The Dessert Lady when she approaches 

you in her fun, sassy manner with her witty personality 

* You can’t help but drool over the freshly baked cakes 

and desserts sitting in the front window 

 

Media Contact: The Dessert Lady PR Team  

 

### 



 

Wonderfully wicked, seriously seductive desserts! 



Carrot Cake 
 

Most typically known for its scrumptious blend of 
cinnamon, carrot and cream cheese icing, this 
three-layer carrot cake is much more than what 
meets the taste buds. Sixteen years ago, in a 
garage-converted kitchen, self-taught baker Patti 
Schmidt created the foundation of her dessert 
business by baking a one-of-a-kind carrot cake. 
The carrot cake carried the business on its back, 
the major generator of the bakery’s profits. She 
was the talk of the town and the reason why The Dessert Lady is in business today. 

 

Of all the desserts within The Dessert Lady bakery, the carrot cake continues to reign su-
preme. Having won “Best Dessert” in the Orlando Foodie Awards for several years, the cake 
still manages to surpass the expectations of any client. It’s not always what you see is what 
you get with this carrot cake; it’s much more. 

 

Though the recognition of being The Dessert Lady’s number one treat is flattering, carrot 
cake values her service to the public, ensuring all birthday parties, banquets and ceremonies 
are a hit. She prides herself on her ability to bring groups of people together by catering to 
their sweet tooth. 

 

To this day, the carrot cake remains a best seller on Schmidt’s menu. Carrot cake has no inten-
tion of throwing in the towel, or shall we say baking mittens, any time soon. She’s having too 
much fun bringing a smile to any taster’s face. 

 

### 



Website Teaser : 

 
She’s a flirtatious and sassy self-taught baker with a carrot cake that’s to 
die for. Patti Schmidt’s desserts have made a name for themselves within 
the greater Orlando area. Check out why The Dessert Lady is a “ONE To 

Know.” 



Contact Information 
 

The Dessert Lady 

7600 Dr. Philips Blvd #78 
Orlando, Florida 32819 
Phone: 407-999-5696 
Email: dessertladyorlando@gmail.com 
Website: http://www.dessertlady.com 

 

Social Media: 

Facebook: http://www.facebook.com/DessertLadyOrlando 
Twitter: http://www.twitter.com/DessertLadyFL 
Instagram: @DessertLadyFL 

 

Unique Michael 
Public relations representative, Chatty Bee Creative 
Phone: (407) 242-9444 
Email: unique@chattybeecreative.com 

 
 

Student Project Team: 
 

Bailey DeCresie 
Phone: (407) 463-2964 
Email: baileydecresie@knights.ucf.edu 
 

Anna Kimura 

Phone: (850) 261-5283 
Email: a_kimura@knights.ucf.edu 
 

Angela LoManto 

Phone: (954) 829-8694 
Email: alomanto@knights.ucf.edu 
 

Alison Strominger 
Phone: (727) 599-9104 
Email: astrominger7@gmail.com 


