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holding a bake sale. Ataxia U-cake kneads your flour
power to continue the work we do!

Whether you plan on holding a small tea party at home or
a big cake sale in your community, this guide is packed full
of ideas, tools and tips to help you raise plenty of dough;
possibly even hundreds and thousands. Enjoy baking a

difference!
31 ) Sue Millman
@2

Chief Executive
/—‘

Monies raised will be used by Ataxia UK to provide services to people with ataxia, to fund research
into treatments and cures for ataxia



Your recipe for success

1 Choosing your venue

As long as there will be people who like cake you can hold your event almost
anywhere. Think about the size of your bake sale and what would be your ideal
location. Your event could take place at home, at work, at school, in a
community hall or place of worship.

If your venue normally charges, mention that your event is for charity +they
may give you a reduced rate or even let you use it for free!

2 Add in your date

Our guide offers recipes and tips to hold your event at certain times of the year
but the beauty of a bake sale is that it can be held all year round. Think about
the weather and avoid clashing with established or popular events. Think about
who you want to come and when they have the most time.

3 Stir in everyone you know
This is a two-step process. First you need to find volunteer bakers and helpers
for the event itself. Buttering up family and friends is usually a good first point
of call. Second you need customers. Use posters and invite cards to promote
your event. Whisk up further interest using social media sites or the local press.
See page 12 for more information.

4 Mix together and bake

You can try out the recipes in this pack or follow your own tried and tested ones.

Cupcakes have always proven a popular seller. Fruit cakes and biscuits can be

cooked in advance and frozen. Tray bakes are good for bulk cooking and oven

space. Scones DUH ORYHO\ IRU DIWHUQ R R lookith@ty makel PH P E H L
a profit so think about the cost of your ingredients.

5 Add the finishing touches

Decorate your venue and the tables to make your cakes
even more irresistible. Table clothes also mean crumbs
are easily cleaned up. Why not hang up some balloons
and bunting? See page 16 for our bunting template.

6 Have your cake and eat it!

Your bake sale is over. Thank your volunteers and send
the proceeds to

$WD[LD 8. 1RZYV WKH W LiRdyba\VRh &
cake!




Raising the dough: Spring

1 3UHKHDW RYHQ W Rgas rib& 5) and )
line a muffin tin with muffin cases. Vanilla Cupcakes
Makes 12-16 cupcakes

2 Using a whisk, slowly beat together the butter,

. ) For the Sponge
sugar, flour, baking powder and salt in a large bowl 80g (30z) unsalted butter,
until the ingredients are well mixed in and resemble ggfée”g% ez
. g (100z) caster sugar
fine breadcrumbs. 2409 (8 Y20z) plain flour

1 tbsp baking powder
. . . Ya tsp salt

3 Mix to_gether the milk, vanilla essence and €ggs 220;),, (8Y4fl 0z) whole milk
by hand in a jug. Pour three quarters of the mixture ”2 tsp vanilla essence
into the dry ingredients and mix well, scraping down 2 large eggs
th_e sides of the bowl to mak_e sure all ingredients are For the Vanilla Frosting
mixed. Add the rest of the milk mixture and beat 500g (1lb 20z) icing sugar
again until the batter is smooth. ;gggn(g(;/zoz) unsalted butter,

50ml 1%fl oz) whole milk

4 Spoon the batter into the muffin cases, up to about || 72 P vanila essence
Food colouring (optional)

two-thirds full to allow them space to rise. Pop in the Sprinkles, nuts or sugar coated
oven for 18-20 minutes or until the sponges feel eggs to decorate (optional)
springy to the touch. Leave to cool slightly before
removing from the muffin tin and place on the side to
cool completely.

5 To make the icing, whisk together the icing sugar

with the butter until fully combined and sandy in \
consistency. Add vanilla essence to the milk and pour
into the butter and icing sugar while still mixing. .
Whisk until the icing is light and fluffy.

6 If you wish to colour the icing add your chosen
food colouring until you reach the desired depth of
colour. The icing mixture can be divided before
adding colour to allow you to create several different
colour options.

7 Once each cupcake is cooled, add the icing and
decorate if you wish.




Doubling your dough: Extra ways
to fundraise

Offer personalised cupcakes and charge a higher price, how about Easter
egg inspired cupcakes for spring?

Ask your local florist to donate some cellophane and ribbon *cupcakes
look pretty wrapped up and can be given as gifts.

Hold a bake off £charge an entry fee, competitors cook 5-10 cakes and
the winner is crowned star baker and given a prize. You can then sell the
remaining cakes to raise even more money. Ask a local councillor, MP or
celebrity to be a judge zgreat for getting your event in the press. For a
bit of extra fun, add an Easter egg hunt to the equation just before the
bake off. Easter eggs found can be used to decorate the cakes.




Raising the dough:

1 3UHKHDW RYHQ WRasmédrk7)and)

lightly butter and line a baking tray with baking
paper

2 Using your fingers rub 450g of flour and butter
together in a large bowl to create breadcrumbs.
Add sugar, eggs and baking powder and mix
gently. Make sure all the ingredients are
thoroughly mixed.

Summer

Scones
Makes 8 large scones

For the scones

5009 (1Ib 10z) strong bread
flour

80g (30z) softened butter
80g (30z) caster sugar

2 large eggs

5 tsp (25g) baking powder

. . . ) . 250ml (87%fl 0z) whole milk
3 Add the remaining milk a little at a time to bring

everything together into a soft, wet dough. You
may not need all the milk to achieve this.

For glazing & filling

1 large egg, beaten with a
little salt

Butter/Clotted
Cream/Strawberry or

4  Put the remaining flour onto a clean work
raspberry jam

surface and tip the soft dough onto the flour. Use
your hands to fold the dough in half then turn the
dough a quarter turn and repeat the fold. Do this
D IHZ WLPHVvXf@Qrmed @ siirotHdough. If the mixture is too sticky, coat
your hands in extra flour.

5 Roll the dough out using a rolling pin. Roll up from the middle and then down.
Turn a quarter turn and repeat the roll. Do this until the dough is about 2.5cm
(1in) thick. Relax the dough by slightly lifting the edges and letting the dough
spring back.

6 Using a pastry cutter stamp out rounds and place them on the baking tray.
2QFH \RXTY H5 hgsHe-work the dough to make it easier to cut out the
remaining rounds. Leave the scones on the tray for a few minutes before glazing
them with the lightly salted beaten egg.
You can use a pastry brush or your
finger. Only glaze the top of the scones
and be FDUHIXO LW GRHVQ{g
sides.

7 Bake for 15 minutes or until the |
scones are risen and golden. Leave to
cool then split to add your chosen filling.
Alternatively leave whole and allow the
customer to choose filling on purchase.



Doubling your dough: Extra ways
to fundraise

®.  Host an afternoon tea =* everyone brings a cake and pays for the
privileged to eat all the others. You could offer fruit teas or a glass of
bubbly for an extra donation. Alternatively, host a garden party and
charge an entry fee or sell tickets for a package deal of afternoon tea,
summery cakes and scones and drinks.

@
=== Hold a raffle with prizes donated by friends and local business.

®.. Bake-a-thon *get sponsored to bake constantly for 12 hours then sell
your creations.



Raising the dough:

1 3UHKHDW RYHQ WR Ug

mark 3 and line a baking tray with baking
paper.

2 Sift the flour, baking powder and salt into
a large bowl, add the butter and rub
together to create a breadcrumb like
mixture. Then stir in the sugar and rolled
oats. After mixing press half the mixture
into the prepared tray and set aside.

3 Peel and core the apples then cut into
slices and mix together with the corn flour
and spice. Place the spice coated apples in
lines on top of the oat mixture in the tray,
and then sprinkle over the currants. Spoon
the remaining mixture over the apples and
currants and press down gently.

4 Bake for 30- 40 minutes or until the

mixture is golden brown. Allow to cool completely in the baking tray before

cutting into slices to serve.

Autumn

Apple and currant

crumble bars
Makes 12 bars

Ingredients

200g (70z) plain flour

1 tsp baking powder

Ya tsp salt

200g (70z) unsalted butter,

softened

250g (902z) soft light brown sugar
1209 (40z) rolled oats

300g (10%0z) Granny Smith
apples

4 tbsp corn flour

3 tsp ground cinnamon

1 tsp ground nutmeg

1 tsp ground ginger

175g (60z) currants




Doubling your dough : Extra ways
to fundraise

«~= Get sponsored to hold your bake sale in fancy dress for Halloween or
even bake some Halloween inspired cakes.

Pumpkin carving to take home zsee if you can get discount if you buy in
bulk.

?.. For International Ataxia Awareness Day, give someone their food heaven
by offering to bake their favourite cake for a donation. Alternatively, host
a picnic with dreamy cakes and scones and ask friends and family to
donate whilst raising awareness of ataxia.

: SWWHPSW D pMXVW IRU Il hwertbFiRsou@s drrfest DV WD
cupcakes iced in 2 minutes.




Raising the dough : Winter

1 3UHKHDW RYHQ WR asragk3) U) J
and line two baking trays with baking paper.

2 Mix together the butter and both types of
sugar into a cream-like consistency. Then break
in the egg, add the vanilla essence and mix well.

3 Sift together the flour, salt, cinnamon and
bicarbonate of soda then add to the creamed
mixture. Mix thoroughly until a dough forms and
then add the cranberries and chocolate chips.

4 Break off pieces of the dough, roll them into
balls and place on the prepared baking tray.
Allow five or six cookies per tray, making sure to
leave space for them to spread apart while
baking. Leave approximately 7cm (3in) between
each one.

5 Bake for 15-20 minutes or until the cookies are a light golden brown.
Leave on the trays for about 10 minutes to cool.



Doubling your dough: Extra ways
to fundraise

Keep some bags handy for those who wish to buy more to takeaway.

Charge people to guess the weight of one of the cakes or cookies *the
nearest guess will win the cake itself.

Gather your favourite recipes and sell a cookbook to family and friends
as a stocking filler.

Organise a Christmas carol concert and sell mince pies and mulled wine.



Whipping-up a fuss : Engaging
the press and getting publicity
for your events

Getting local or regional press coverage for your event can help boost your
IXQGUDLVL Qpen up XJuO €vent to a greater audience of potential
sponsors and participants. It acts as free advertising, further raising the
awareness of ataxia and Ataxia UK. Ataxia UK has created a press release
template for all of our fundraisers. All you need to do is enter the details of your
event and follow these steps:

1 Send your press release to newspapers, radio stations, magazines and
television stations in your area. Contact details for most organisations can be
found online or in the Yellow Pages.

2 Try to send out your press release early, about a month before your event.
'RQTW ZRUU\ LI \RX KDYHQ MW W KR &véKat thedaWrimtgf OO EH L
Remember to include any relevant photos.

3)ROORZ XS ZLWK D SKRQH FDOO WR FleHffdd tovwe]V EHHC
persistent. Remind them of the key details of your event.

4 Coverage after an event is just as important. See if anyone is interested in a
follow up story. This also allows you to show people how the day went and how
much you raised.

S5:H GRQTW DOZD\V VSRW \RXéepuswRdatedHand\séndSi©H D V
copy of the coverage if you can.

To receive a copy of the template press release or for further information please
email: fundraising@ataxia.org.uk or call us on 020 7582 1444.



'RQYW E HhakeD é@bbut it :
The legal stuff

Food Hygiene

+DYH D ORRN DW WKH )RRG 6WDSa@My YaB\anD byidiénie\ TV WLS
in your kitchen at www.food.gov.uk I \RXTUH HKaR)® &vemitlis@lways

a good idea to get some advice from your local council or food hygiene agency.

Licenses
Always check with your local authority if holding an event in a public space. You
will need a license from your local authority for any of the following:

x Sale of alcohol

X Music and dancing

x Extended hours

x Copyright and royalties for drama or film shows

X Collecting money or selling goods in public places

Raffles

Small raffles can be held as part of a larger event but the sale of tickets and the
announcing of the winners must take place during the event. Prizes cannot be
cash and tickets should not be bought or sold by anyone under 16. Public
lotteries and raffles must be registered with the local authority. For further
guidance please check the rules with your local authority or the Gaming Board
of Great Britain.

Insurance

Check that any liabilities to the public are insured by a public liability policy. It is
SRVVLEOH WKDW \RXU HYHQW FDQs iadtraRde.YRHedde G E\ $W
contact the office for advice. If you hire or borrow equipment, check who is

responsible for arranging insurance and that the insurance cover will include

the property whilst under your control. Some insurance policies have restrictions

on the cover they provide for equipment kept in the open, in vehicles parked

overnight or where proper security precautions have not been taken.

Points to consider

Beware of allergies +ask bakers to provide a list of ingredients for their cakes
and highlight cakes that contain nuts

Do not leave knives used to cut the cakes unattended

If creating your own fundraising materials please make sure to include the
caption |n aid of Ataxia UK, registered charity n0.1102391.



After Your Bake Sale

1RZ WKDW \RXYfYH KDG DQ H[FLWLQJ EDNH VDOH DQG L
send your donations to us.

Online Fundraising and Donations

If you have set up an online fundraising page through JustGiving or Virgin
Money Giving, then the money will come directly to us and you do not need to
do anything else.

Cash/Offline Donations

If you have collected cash donations you can donate the money via cheque.
POHDVH PDNH WKH FKHTXH SD\DEOH WR u$WDI[LD 8. |

If you have used sponsorship forms for your event, then please do send them
across to us so that we can collect Gift Aid:

Fundraising Department
Ataxia UK

12 Broadbent Close
London

N6 5JW

You can also donate the money raised from your fundraiser through our website
thttps://www.ataxia.org.uk/Appeal/support-ataxia-uk

Alternatively, you can donate the money to us via bank transfer. Our bank
details are:

Bank Name: Barclays Bank PLC
Bank Account Number: 00093793
Sort Code: 20-29-90

When making a bank transfer, please write your
name in as a reference so that we can link this
money back to you.

Once Ataxia UK has received the money, we will
send you a thank you letter and certificate for all
of your hard work!



You will need:

X A printer

x A4 Paper or
Card

X Scissor

X Glue or
sellotape

x String or tape

Instructions

1.

Print this page as many times as you
need either on plain paper or card.

Cut along the dashed lines so you have
each triangle separated and then fold
along the lines that go across.

Place your string or tape along the top
of the bunting above the fold, then glue
or tape the flap down so your triangle is
stuck. Repeat as many times as you
need.







Bake Sale!

Date:
Time:
Place:

Ataxia UK is a company limited by guarantee registered in England under 4974832 and
registered as a Charity 1102391 (England and Wales) and SC040607 (Scotland).
Registered office: Ataxia UK, 12 Broadbent Close, London N6 5JW






Bake sale checklist

A timeline to help you prepare

(Some steps may not apply depending on the type of event you decide to have)

When

What

Done

At least two months
before the event

&RQWDFW $\WinftaBing t§am

Set a date

Book your venue

Recruit helpers and volunteers

Apply for licenses if necessary

Plan publicity

Invite your guests

Contact your local media

Ask local businesses and contacts for donations

A few days before

Gather all your equipment and materials
Recheck venue and volunteer bookings

On the day

Brief helpers and volunteers

Check safety plans

Set up the signs and decorations etc.
Take entrance money/tickets
Welcome and thank attendees

Clear up

Bank money

Relax!

After your event

Send thanks to your helpers

Send press release and photos to local media
Collect and bank further proceeds

Let Ataxia UK know how it went

Celebrate your achievement




Thank you for supporting

Ataxia UK www.ataxia.org.uk
12 Broadbent Close office@ataxia.org.uk
London N6 5JW Helpline: 0845 644 0606
United Kingdom Office: 020 7582 1444

Want to inspire others to raise money for Ataxia UK? Share your

event with us by emailing your photos and comments to:
fundraising@ataxia.org.uk

Ataxia UK is a company limited by guarantee registered in England under 4974832 and
registered as a Charity 1102391 (England and Wales) and SC040607 (Scotland)
Registered office Ataxia UK, 12 Broadbent Close, London N6 5JW



