Show off your bakeability
for Designability!
Thank you for choosing to fundraise for Designability. We have been
transforming the lives of those living with a disability or long-term
			
illness for over 50 years.
At Designability we are all about enabling happiness, and what better way to spread happiness
than over a piece of cake! It doesn’t matter whether your cake is homemade or shop bought, when
it comes to holding your bake sale it really is the taking part that counts.
Your bake sale could be just with friends or family, at work or a local club, or even open to the
public. Wherever you choose to hold your bake sale, we hope these hints and tips will help you
have fun while fundraising!
			
First
steps
			
First of all, decide who you want to invite and where you want to hold your
bake sale. If you’re holding it at home, you can download our handy A4 or A5
flyers to use as invitations for friends and family. If you’re holding your bake
sale at work or a local club, make sure you ask permission before you invite
anyone.
			
If your bake sale is open to the public, find a venue that is convenient for people to get to such as
a local hall or perhaps a function room at your local pub. Don’t forget to mention the event is for
charity so that if you have to pay a room hire fee they may be willing to reduce it or even waive it
for you!
Have a look at what other activities are happening locally and try to avoid any
busy
			 dates, or days when other local coffee mornings are already taking place.

Promoting your event
Download our poster and leaflet templates to help spread the word about your bake sale. If your
bake sale is bring and buy, make sure that’s clear on the posters so you don’t end up short of cakes!
Visit local shops and cafés to ask whether they will display a poster or take some leaflets for you.

Get social
Social media is a great way of letting people know about your bake sale. Post the details
online and ask friends and family to share, or see if there are any public noticeboards you
can share it on as well.
Make sure you tag us in your posts @DesignabilityUK

Planning for the big day
Let us know before if you would like:
• Collection pots or gift aid envelopes for donations
• Balloons and/or stickers
• Publicity materials about Designability.
We have included some printable bunting and cake tags in this pack to help
make your sale look the part. Don’t forget to display the important allergy information so your
guests know exactly what they’re buying.
To make your money go further, why not also hold a raffle or tombola on the day, ask your guests
to bring an extra donation for the tombola, or contact local businesses who may provide you with a
donation? If you have an extra special cake you could simply raffle that off!
If you have been telling people about your bake sale on social media don’t forget to post pictures
of your cakes ready to go and tell people how the day went!

Returning your funds to us
When the last cake crumb is gone, it’s time to count up the pennies and see how much you have
raised! You can return your funds to us in any of the following ways:
Online: Visit www.designability.org.uk and use the Donate Today button to pay your money in
online. Don’t forget to follow the instructions to tell us how you raised the money.
By post: Cheques can be made payable to Designability and posted to Designability, D1 Wolfson
Centre, Royal United Hospital, Bath BA1 3NG
Direct transfer: If you would prefer to pay by BACS please contact the fundraising team on 01225
824103 for account details.
Once your funds have been received, we’ll send out a lovely thank you letter or
certificate (please let us know your preference) so you know the difference your
donation has made to the people who use our products.

Share your story
We love to share stories about our wonderful fundraisers so, if you’re happy to tell everyone about
your bake sale, get in touch! We will help with the details and share your story and pictures on our
website and social media.
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Bake sale
Showing off bakeability in aid of Designability!

When:
Where:
Organiser contact:
Raising money to fund assistive technology that changes the
lives of disabled children and adults across the UK.
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Designability is a registered charity
in England & Wales (256335)

Easy Vanilla Cupcakes
A simple recipe to get you started for your bake sale. Zac and his Wizzybug will guide you through
each step with some help from his family.

Ingredients (makes 12)
For the cupcakes
100g self raising flour
100g caster sugar
100g butter, softened
2 eggs
1 teaspoon vanilla extract
1 teaspoon baking powder
For the frosting
110g softened butter or margarine
320g icing sugar, sieved
2 to 3 tablespoons milk, or as needed
2 to 3 drops vanilla extract

Method
			1. Set oven to 180 C / Gas 4.
Line a 12 hole cupcake tin
with paper cases.

2. Put flour, sugar, butter,
eggs, vanilla extract and
baking powder in a large
bowl.

3. Beat the mixture with
a hand or electric whisk
until a creamy consistency.
			
Spoon into paper cases.
			

4. Bake in the oven for 12 to
15 minutes, or until golden
brown. Then leave to cool
completely before you pipe
or spread your frosting.

5. To make the frosting: Beat the butter in a bowl. Add a little of icing sugar at a time until smooth
and creamy. Add milk and whisk. Add a few drops vanilla extract and whisk again.
			
6. Now it’s time to add to
choose some decorations to
top your cupcakes with.

			

7. Ta-da! All ready for your
charity bake sale.

Bunting instructions
1. Print out this page as many time as you need it.
2. Cut along the dashed lines and fold on the dotted lines.
3. Place some string or tape along the top of the bunting above
the fold. Then glue or tape the flap down so each triangle is stuck.
Repeat for as long as you would like your bunting to be.
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Cake name and price labels
1. Print out this page as many times as you need it.
2. Write on the name and price of each cake on the labels.
3. Cut around the dashed lines.
4. Either attach to cocktail sticks using tape to fix into a cake, or prop up against each cake.

Allergy information
It is important that you display these signs so that people are aware of any allergens which could
be present in the cakes on sale.
Please print and present them in a prominent position.

Warning!
The cakes on sale may contain the
following allergens:
Eggs, Milk, Peanuts, Wheat, Soy
Other allergens not listed may also be present
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