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| AT SCHOOL

Cake Off

Challenge your classmates to bake
their own Showstoppers and offer
prizes for different categories such
as best looking, most delicious or
tallest cake. Charge an entry fee
and watch the variety of cakes roll
in!

Baking Competition

Pick a theme such as Halloween
or Christmas and offer prizes for
the best in categories such as
bread, biscuits, cakes etc. You
might even offer a prize for Best in
Show.

AT WORK
Bring & Buy

Ask colleagues to bake and
donate something to hold a bake
sale at work. Pick a time'when
everyone's likely to be feeling
peckish and you'll definitely raise
more money.

Cake Trolley

Don't wait for people to come to
you, load a trolley and tour the
office to put the temptation right
under their noses. It's all for a
good cause so you just can't say
no.

FOR FRIENDS
Bake Off challenge

:15,2 : Ask someone to be a judge and
e issue your challenge. Whether it's
S “.. - a Signature Bake, Technical or
%% showstopper it'll bring out
everyone's competitive spirit.

Afternoon Tea

Bake your heart out and throw a

tea party. To make it.special use

beautiful china cups and saucers,

and serve plates of sandwiches,

scones, cakes

and biscuits. Whether it's for four
e OF forty people it will be a treat.
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CUPCAKES BY ERIC LANLARD . t’

For the sponge or th ttercreamicing @-
110g butter or ‘mrga‘n'e,f‘Og bgtter, softened

softened at room temp 28& icing sugar

1
110g caster sugar -2 tbsp miM < 4
2 eggs, lightly beaten o afew drqp%l‘ood colouring “

1 tsp vanilla extract g

110g self-raising flour ; .
1-2 tbsp milk '. N

. ]
o r B N
Preheat the oven to 180C and lifie al12- le mufifin tin with e
paper cases. “‘ : ¢

| o Sr ,
- # Cream the butter and sugar together in a bow! untilgale.
) Beat in the eggs a little at a time and stir in®%RQe vani \ ‘

sextract. Fold in the flour using a Iarge'rﬁcal *\on,.qddin w3 o |
IiRI‘E‘muk‘until the mixture is of a dropping consistenc*\

Spooi the mixture into the paper cases until theygre h -

full. - \
/..' - o

Bake in the oven for tes, or until golden-brown on

_top and a skewer inse to one of the cakes comes out

clean. Set aside to cool

tin and cool on a wire rack.
-

For the buttercream icing, beat the butter in a large bowl until

soft. Add half the icing sugar and beat until smooth. Then add

the remainingici g¢A . the milk,

the icing into a piping bag v
icing using a spiralling mati

-
W swird.,

e cup cakes in a large

acllup
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| M Stlrlr‘}@ % ¢ j'
§ SKpde @@é@ "Beat syrup into egg then stir into flourmixture.

Creations ) Knead dough until smo f 4
P~ Y J Roll out dough to 1/2cm thlckbntoilg%tly floured surface.
Cut out shapes. 0
Bake 10-15 minutes.

ray for erw minutes before moving to a
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" O DONATIONS
Anticipate being asked questions about Back Up and -

Any money that you collect at your event should be
countedand recorded by at least two people wherever
possible. Cash should be kept and counted in a secure and
safe environment. The money should be banked and sent
to Back Up either by cheque or by bank transfer as soon as

IS .
'COLLECTING &
Please make the cheque payable to ‘Back Up' and send to: '
Or make abank transfer toOuF charity.account: &
Account name: The Back-Up, Trust - j'/ —
Sort code: 60:22-28 e 2 g YO U R

Account number: 81493118
Please reference the paymentto-your event!

Back Up, 4 Knightley Walk, London, SW18 1GZ

know what you are going to say.

Gift Aid cannot be applied to money raised by cake sales.






