
DELIVERY
• Deliver now: Jams and relishes

• Deliver between 21 - 23 March:  Biscuits

• Deliver on Friday 24 March between 8:30am and 5pm at the Toy Library. 

• Between 7pm and 9pm, if  you have baked on Friday and can deliver to 7 Winter St (Gumnuts Playgroup).

• Deliver on Saturday 25 March between 8.30am and 12 noon, to 7 Winter St (Gumnuts Playgroup).

Fresh is best, so bake on the day if  you can.

Upon delivery your contribution will be labeled, packaged, priced and recorded by our team of  volunteers  
and the amounts you have raised will be listed against your family’s fundraising total.

PACKAGING
Deliver your items to us on disposable plates, if  possible. These are available in the Toy Library now.

We also provide our official labels for baked goods and white sticky labels for jams and relishes  
(handwritten if  possible). Collect plates and labels from the Toy Library next time you come in.  

When labeling your offering, please ensure the name of  your item is on the front of  the label and the ingredients 
are listed on the back of  the label along with the date of  preparation.

Government food safety standards 
If  you are baking for us at home, please comply with the Food Safety Procedures listed below which  
form part of  our Food Safety Program.

• Make preparation area pet free

• Wash hands before and regularly during preparation

• Clean all work surfaces & utensils thoroughly 

Food Safety Guidelines insist that we tell you more about washing hands. Please remember to:

• Wash backs of  your hands, wrists, between the fingers and under fingernails.

• Use soap and warm water and dry with a paper towel.

• Wash hands again after handling garbage, using a tissue,  
 handling pets, smoking, touching hair or changing a nappy!

FUNDRAISING
The Cake Stall is one of  our main fundraising activities. Last year we raised $4965 and this year  
we hope to raise over $5,000 with your help!  

As a member of  the Toy Library you are required to raise a minimum of  $25 in your membership year.  
You can do this by:

• Baking for the Cake Stall

• Selling or buying Raffle Tickets in July/August

• Paying the $25 fundraising levy Note: Buying from the Cake Stall (while encouraged!) does not count towards  
 your fundraising contribution. 

WHAT TO BAKE
Because this is a fundraising effort, it is best to bake things that sell fast and sell for more! 

Shoppers generally look for something to eat for afternoon tea or as a dessert, so cakes and dessert items  
usually sell more quickly than slices, biscuits and chocolate crackles.

If  you know what you will be making it would be helpful if  you could let us know so we get an idea of  what  
will arrive on the day.  Please write on the communication board on the noticeboard or email us.  Our staff   
members can also give you an idea of  what your items might sell for.

Here are some suggestions for what you could bake...
• Dessert items eg: flans, tarts, fruit pies, crumbles and cakes (sell for $10 upwards)

• Large interesting cakes eg: lumberjacks, hummingbird cakes (sell for $15 upwards)

• Gluten free or dairy free items (Sell for various prices) 

• Jams, chutneys and relishes (Sell for $4 upwards)

Pick up a copy of  our Recipe Suggestions if  you don’t have a favourite dessert recipe of  your own.

We cannot accept items which require refrigeration (eg: sponges with cream)

UNABLE TO BAKE… BUT WOULD LIKE TO HELP?
We need between 50 and 60 additional helpers to make our day a success. Please logon to our online roster  
to schedule yourself  to help.  It counts as roster duty. 

Can you make items look stunning with cellophane?
• Join our packaging team on Friday 24 March 7pm-9pm or Saturday 25 March 8am-12noon

Are you a dynamic sales person?
• Book in to sell on our stall for a 2 hour block between 8am & 4pm on Saturday 25 March.

2017
Cake Stall
Saturday 25 March 

held outside Coles in Glenferrie Road between 8am and 4pm  
and on the Toy Library lawn between 9am and 12noon.

Due to government Food Safety Guidelines we cannot sell items that are required to be kept at a controlled hot or cold temperature  
eg: sausage rolls, quiches, samosa’s, cream-filled cakes etc. (Cream in cakes is fine provided it’s cooked).

Example of 
Toy Library Labels

Plum Tart

Ingredients:
Plums, Flour, Sugar

Eggs, Milk

19/3/17

We encourage all of our members and their families and friends to visit the Cake Stall  
as this is a wonderful opportunity to be involved in our community.


