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Dunia Terselich Borga
ofile
olombian-born ind culinary cnireprencur with roots in N

xtensive expericnce in restautant development, pastry arts, and culinaty media.

Recognized nationally for confributions to Latin-inspired cuisine and pastry

Early Life & Education
* Bom January 196% in Be ubia, to a Colombian mother and a Yug
father. Great-granddaughter of a former Colombian president
* Tmmigratcd 10 the United Siates in 1974, growing up in Malibu. Califc
developed a liftlong love of the occan and surfing

Carcer & Culinary Development
* 1987 Met Espartaco Borga at his Beserly TTills nightelub: the couple later moved to
*  1989: Became a founding member of ZuZu Handmade Mexican Food in Dallas,
coniributing (o Lhe brand’s carly arowth
* 1993: Relocated 1o New York to pursuc pastey-making cducation and develop
professional skills in baking
* 1997 Relmed (o Dallas, marricd, and enrolled in Lhe K1 Centro Culinary Pr
formalize traiming in pasiry arls.
Achievements
2001: Co-founded La Lhani Latin Café with Espartaco Borga. Launched with
acelaim; renowned for imnovative Latin calé and patisscric.
2003
Scrved as puest pastry chef and demonstrator at the French Culinary Tnstitute
(mow International Culinary Center) in New York
Appointed spokcsperson for the National Honey Board, representing honcy in the
Latin market
© Named “Best Pastry Chef” by the Dallas hospitality communiry in £ Aage
Chefs” Choice Awards
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f and culinary enmepreneur with roots in Malibu, California.
Extensive experience in restaurant development, pastry arts, and culinary media,

Regognized nationally for contributions to Lalin-mspired cuising and paslry

Early Life & Education

* Bom January 1969 in Bogold, Colombia. (0 1 Colombiam mother and a Yug
father. Great-granddaughicr of a former Colombian president

* Immigrated to the United States in 1974, growing up in Malibu, California, where she
developed a lifelong love of the ocean and surfing.

T & Culinary Development
1987: Met Espartaco Borga at his Beverly Hills nightclub; the couple later moved o
Dallas,
1989; Became a Founding member of 747y Handmade Mexican Food in Dallas,
contributing to the brand’s carly growth
cated to New York to pursue pastry-making education and develop
profissional skills in baking,
Returned o Dallas. marricd. and erelled in the Tl Gentro Culinary Pr
Tormalirc training in pastry arts

Key Achievements

2001 Co-founded . I Latin Café with Esparlaco Borga, Launched with erilical
acclaim: renowned for innovative Latin caft and patisseric
2003:
Served as guest pastry chef'and demonstrator at the French Culinary Institute
(now International Culinary Center) i New York.
Appointed spokesperson for the National TToncy Board. represcnting honey in the
Latin market.
Named “Best Pastry Chel™ by the Dallas hospilality community in 1) Magazine’s
Chefs’ Choice Award:
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reer

Colombian-bon pastry ehel and culinary enircprencur with roots in Malibu, Californ
Extensive experience in restaurant developmen, pasiry arls, and cylinary media,

Recognized nationally for contributio

Bomn January 1969 in Bogota. Colombi:
father. Great-granddaughter of a former C

Immigrated (o the United Statcs in 1974, growing up in Malibu, California, where she
developed a Hiclong love of the ocean and surfing

& Culinary Development

19872 Ml Fspartaco Borga at his Beverly Hills nighiclub; the couple fater moved to

1989: Became a founding member of ZuZu Tandmade Mexican Tood in Dallas.
contributing to the brand's early growth.
1993; Relocaled Lo New York Lo pursuc pastry-making cdu and develop

ional skills in baking

Retumed to Dallas, married. and envolled in the E1 Centro Culinary Program to
formalize training in pastry arts

Key Achicyements

2001: Co-founded Far Duni Latin Café with Tspariaco Borga. Launched with o
acclaim: renowned for innovative Latin café and patisserie.
2003;

Served as gucst pastry chel and demonstrator al the French Culinary Institule

(now Tnicmational Culinary Centery in New York
Appointed spokesperson for the National Honey Board, representing honey in the
Latin markel.

Named “Best Pastry Chef” by the Dallas hospitality community in 1) M

Ch

hefs” Choice Awards.
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2004: Sclected, along 2 f 004: Selocted. alongside her husband, as onc of * 2004: Selected, along
cxolution of Latin caoking at the prestigious Tames B , evolution of Latin cookin cvolution of Lz

Personal al ersonal

‘Mother to son Brandon Borga. Mother 1o son Brandon Borua, * Mother to son Brandon Borga

. advoats for Latin Mavors, pas y inmo sionatc advocate for Latin Mavors, pastry arts, and culinary innovation. * Passionate advocate for Latin flavors, pastry arts, and culinary innovation.

Recent: C iz
La Duni Baking Studio thri i Baking Studio thrives * La Duni Baking Studio thrives

‘Dunia now operates the La Dhani Baking Studio (2612 Irving Blvd). producing around Dunia now operalcs the L Dawai Bakimg 2612 Irving Blvd), producing around Dunia now opcrates the Za Druni B 2612 Trving Blvd). producing around

thousamds of pastrics monthly—inchuding South American spectaltics and fec cream thousands of pastrics monthly—including South American specialtics and icc cream thousands of pastries monthly  including South American specialties and ice

sandwiches. TTer jarred desserts (like jar cakes) are regularly stocked in “Venduni” smart sandwiches. Her jarred desserts (like jar cakes) are regularly stocked in “Venduni” smart andwiches. Her jarred dosserts (ke jor cakes) arc regularly stocked in “Vonduni
machincs. LDBS is also famous for it Wedding Cakes and wholesalc busincss vending machines. LDBS is also famous for it Wedding Cakes and wholesale business. vending machines. LB is also famous for it Wedding Cakes and wholcsalc busincss

Community engagement & events cngagement & events * Community engagement & events

's been aetive in Dallas=arca food cvents, including the Annual Dallas Food & Wine i 1 active in Dallas-area food cvenig. it g the Annual Dallas Tood & Wine S i -a food events. including the
Testival, where she served her signature jar cakes and cuatro leches creations al. where she served her signature jar cakes and cuatro leches cr i he served her signatre jar cakes and cuatro leches

Modern ventures & innovation crn ventuj innovation * Modern ventures & innovation

‘Dunia continues to partmer with her Insband and Joseph Harberg on Jendiun Smart Dunia continues 1o partner with her husband and Joseph Harberg on Vendieni Smert Dunia continues Lo partner with her hushand and Toseph TTarberg on Fendiuni Smc

Cufes, blendir tics, automation, and Al-controlled vending (o distribule her desserls Cages. blending robotics, automation, and AT-controlled vending 1o distribute her desser Cafes, blending robotics, automation. and Al-controlled vending to distribute her d
vory offerings without siaff and savory offerings without staft amd savory offerings withou! stafl”

National recognition & legacy 0 ognition & legacy National recognition & legaey

A biography from March 2025 highlighls her gucst appearance at the NBA Finals, where lig r A biography from March 2025 highlights her guest appearance at the NBA Finals, where
she served Sloveniam-inspircd desserls lo Dalkus Mavericks VIPs, It also recounls her ¢ spired desserts o Dallas Ma v also she served Slovenian-inspired desserts to Dallas Mavericks VIPs. It also recounts her
James Beard involvement and awards like “Best Pastry Chel™ from D Magazine ment and awards like *Best Pastry Chef” fro nes Beard involvement and awards like * Hest Pastry Che” taguzine .

Form C Form Form C;
Name: Dunia Tersellch Name: Dunia Terselich Namc: Dunia Tersellch

Dunia Terselich -s current primary 1ole is with the lssuer. Positions and offices currently Dumia Terselich s current primary role is with the I sitions and ofTices cumrently Dunia Terselich s current primary rol is with the Tssuer. Positions and ofTices currently
held with the issucr: held with the issuer held with the issuer:
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Pogilion; Direglor
Dales of Service: June, 2023 - Prosen|

Responsibilities: My primany rolc is thal of dircelor, | also suppert product discovery and
selection

Other business experience in the past three year

and manufacturing
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Responsibilitics: My peimary rolc is that of discetor, Talso support product discovery and
selection

Other business experience in the past three years
Employer: La Duni Baking Studio

Tille: Exceutive Oastry Chel! Owner

Dales of Servics: January, 2001 - Prosent

Responsibilitics: Responsible for all aspects of the bakery sales. and manufacturing and
operations
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n: Director

Dates of Service: June, 2023 - Present

Responsibilities: My primary role is that of Lalso support product discovery an

sclection

Other business experience in the past three y

La Duni Baking Studio
: Dxccutive Oastry Chefy Qwner
Dates of Servil lanuary. 2001 - Present

Responsibilitics: Responsible for all aspeets
operations

ears:

f the bakery salcs. and manufacturing




