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If yes, we'd love you to put your skills to good use and bake a difference to
Devon's animals by holding a bake sale to raise vital funds for we care we provide
at Little Valley Animal Shelter.
Each year, we look after and rehome around 600 animals, all of whom
desperately need a safe place to stay until we're able to find them a new loving
home. To do this it costs us in the region of £10,000 per week. In this pack you'll
find some recipes fun ideas to help you promote and sell your tasty cakes, along
with a printable poster and cake labels to make your stall shine.
Of course, we'd love to hear what you're getting
up to and are here to offer any pre or post bake
sale support - just email Amy on
abrown@rspca-littlevalley.org.uk.
Thank you and happy baking!

A few bakes to get you started..
Anna is the Deputy Shelter Manager and also happens to be a dab hand with a cake
tin - we asked her to share her favourite simple and crowd pleasing recipe. And, just
because we don't believe pets should go without at your bake sale we've given you a
couple of paw-some recipes bound to get tails wagging and whiskers twitching

Ingredients:
For the cakes:
115g butter (room temp)
200g granulated sugar
2 medium eggs (room temp)
215g plain flour
1 1/2 tsps baking powder
1/4 tsp salt
135ml milk
1 tsp almond extract
For the filling:
2-3 tbsps cherry jam
For the icing:
150g icing sugar
A little water
Glacé cherries

Cherry Bakewell cupcakes
Method:
Preheat oven to 180°c / gas mark 4 and fill a 12 hole muffin/
cupcake tin with paper cases. Cream together butter and sugar.
Add the eggs one at a time and beat well after each addition.
In a separate bowl sift together the flour, baking powder and salt. Stir the flour mix into the
butter mixture a bit at a time, alternating with the milk. Stir in the almond extract.
Fill cases about 1/2 full and bake for around 20 minutes. Let the cupcakes cool in the pan for
5 minutes then transfer to a wire rack and allow to cool for 5 more mins.
Gently warm the jam (about 15 secs in a microwave). Cut a small well
into the centre of each cake and add half a teaspoon of jam,
replace the cake that was cut away.
Allow to cool completely. Mix icing sugar and water to
create a thick paste. Apply a teaspoon to the top of
each cake an top with a glacé cherry.

Doggy doughnuts:
Ingredients:
For the doughnuts:
2 ripe large bananas - mashed
65 g xylitol free peanut butter
50g coconut oil,, melted
2 tbsp honey
1 large egg
125 g whole wheat flour
½ tsp baking soda
For the frosting:
140g greek yogurt
65g xylitol free peanut butter

Method:
Doughnuts:
Preheat oven to 180C. Grease two 6-ring doughnut tins and set aside.
In a mixing bowl, combine mashed bananas, peanut butter, coconut oil and honey. Add egg and
mix until incorporated. Stir in flour and baking soda just until combined.
Transfer batter to prepared doughnut tins. Bake for 15 to 20 minutes or until a toothpick inserted
in one of the doughnut comes out clean. Let doughnut cool for a few minutes in the pan before
transferring them to a wire rack to cool completely.
Peanut Butter Frosting:
Combine greek yogurt and peanut butter until smooth and creamy. Spread the frosting on the
cooled doughnuts. Sprinkle with crushed doggy biscuits if desired and serve to your pup!

Cat crackers:
Ingredients:
1 egg
170g plain flour
1 can tuna (in water)
1 tbsp sunflower oil
1 tbsp dried parsley

Method:
Mix all ingredients
and roll small
balls of dough.
Place the small balls
on a baking tray.
Bake the cookies in
your oven at 200C
for 20 minutes.
Allow to cool
completely.
Store in an airtight
container (out of the
reach of your cats!

Top tips for bake
sale success!

Plan your date and venue.
Proper planning is the first ingredient
of success. Ensure that your sale does not
clash with another
important event .

Ask for help from fellow
baker friends and family! People will
be happy to get involved in your bake sale
and you'll have even more delicious
bakes to go round.

Choose a theme.
Having a theme is a great way to get
people excited about your sale. If your
planned date falls on or near a holiday, like
Easter, consider having a holiday-themed sale.

Why not throw a competition
into the mix(ture)? You could base the
competition on the most creative idea
or the best cake.

Pick your prices. Plan
how much you will charge for each
item to give you less to do
on the day.

Decide on what you’re baking.
Cupcakes, brownies and sponges
are always winners when it comes to a bake
sale but it’s also worth thinking beyond baked goods.
What about whipping up some marshmallows or
chocolate lollipops?

Advertise the bake sale. One
of the best ways to reach a large group of
people quickly is through social media. Be
creative with posts and invites and remember to
include the date, time, and venue.

Consider presentation.
Decorations are essential for catching
people’s eye. Be creative with your
decorations and remember
your theme.
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