
YOUR FUNDRAISING GUIDE

KNEAD TO KNOW
EVERYTHING YOU



BAKE!
So you’ve decided to host a baking event 
in aid of Stand Up To Cancer. Congratulations! 
Now you need to find twelve amazing bakers, 
two expert judges and somewhere to pitch a 
gigantic marquee…

Only joking – it’s a whole lot simpler 
than that, and this handy guide 
will take you through the process 
step by step. 

Look out for some top tips and 
helpful hints from The Great British 
Bake Off team to help you plan 
your fundraising event, encourage 
people to get involved and raise 
lots of cancer-beating dough.

Thank you, from the Soggy Bottom 
of our hearts, for helping us to fund 
life-saving research. 

ON YOUR MARKS...
GET SET...

Prue’s Bake Sale Basics

Hollywood’s Hints

Sandi and Noel's Fun and Games

Recipe Inspiration
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The Washing Up
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BASICS
PRUE’S BAKE SALE

1
First, choose your venue  
Your workplace, community hall 

or home could each make a good 
choice for hosting your fundraiser.

2
Get the timing just right  
Choose a date and time 

allowing you and your bakers 
enough time to prepare.

3
Promote your bake sale  
Let everyone know when and 

where your baking event is taking 
place. Use the poster in this pack, 
send a text or put a post on your 
social media.

4
Recruit your bakers  
The more baked goods, the more 

cash you collect - so get your family, 
friends and colleagues involved 
with baking.

5
Spruce up the venue 
Use the bunting, bake labels 

and balloons in this pack to make 
your space fit for a Bake Off 
grand finale.

6
Stock up on small change  
A £20 float will help get you off 

to a good start.

7
Label your bakes  
Display your bakes with the 

bake labels in this pack, making sure 
you note down key ingredients and 
price.

8
On your marks, get set… SELL! 
Time to trade that enriched 

dough for actual, life-saving cash. 
Don’t forget to use your 
collection box.

9
Thank your bakers  
There wouldn't be a bake sale 

without all your lovely bakers so 
remember to thank them.

10
Send off your takings  
And finally, hurry up and send us 

what you make - the cash, not 
the cakes.
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FOR THE HOST

• Brew up some tea and coffee 
to go with the bakes and you’ll 
definitely raise a little extra dough.

• Organise some paper bags or 
small boxes so that your guests 
can buy a little treat to takeaway 
for friends or family.

• Play some of Noel & Sandi’s 
games to add a sprinkle more fun 
to your event and a trifle more 
money to your total. 
See page 8.

• Give a huge thank you to all the 
bakers. You could even celebrate 
a Star Baker. Remember every last 
crumb helps to fund life-saving 
cancer research.

• Take a look at our bake sale kit- 
bunting, cupcake cases, cake 
toppers and napkins available to 
purchase on our online shop  
su2c.org.uk/shop

FOR THE BAKERS

• When deciding what to make, 
think about what will make your 
bake stand out-will you give it an 
eye-catching name? Perhaps go 
for something savoury, light and 
healthy or allergen-free? 

• Need some recipe inspiration? 
Get your hands on tried and 
tested Bake Off recipes in our 
recipe booklet available online 
su2c.org.uk/shop or in your local 
Cancer Research UK shop.

• Got your heart set on a 
three-tiered, jaw-dropping 
Showstopper? Make sure you 
plan how you will get it to the 
venue all in one piece. 

• Most importantly, remember this 
is all for a good cause. Thanks to 
your bakes (Soggy Bottoms or no 
Soggy Bottoms) - we’re raising 
cash to save lives.

HINTS
HOLLYWOOD'S
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Why not add some extra fun and games to the 
proceedings? We've come up with a whole batch 
of activities to raise smiles and some extra cash too.

All of these games are easy to set up: they 
use things you probably already have in your 
kitchen. Choose a few that appeal, and let the 
games commence. 

TOP TIP
Make sure you rope in a 
co-host or two to run the 
games. You’ll need someone 
who can explain the rules, 
collect donations, record 
results where necessary and 
generally supervise play.

TOP TIP 
Prizes don’t need to be 
expensive or complicated. 
You could ask some of your 
guests to donate a new 
recipe book, or a useful 
utensil or two. 

GAMES
FUN AND

SANDI AND NOEL'S
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BAKE OFF BINGO

Why not combine your bake sale 
with a viewing party? Watch an 
episode of The Great Stand Up 
To Cancer Bake Off with friends 
and tick off the classic Bake Off 
moments on a bingo card. The 
person with the most ticks at the 
end of the episode wins a prize. 

You can download bingo cards 
here: su2c.org.uk/downloads

SHOWSTOPPING MEMORY 
CHALLENGE

Lay all your baking equipment 
and utensils out on a table. Give 
contestants one minute to observe 
and remember all the items. Ask 
your contestants to close their eyes 
whilst you remove one of the items. 
The winner is the first person to 
guess which item is missing.

BAKING SWEEPSTAKE

Use the poster in this pack to raise 
a bit more cash by asking guests 
for donations in exchange for 
putting their names on one of the 
20 baking goodies. Then scratch off 
the panel to reveal the winner at 
the end of the event. 

THE PERFECT MEASURE

For this one you will need a bag of 
flour. Contestants will have to pour 
out 40g of flour without using any 
weighing equipment. The winner 
is the person who pours out the 
closest weight to 40g. 

EGG & SPOON CHALLENGE

Hold your very own egg and spoon 
race but with a twist- contestants 
must hold the spoon whilst wearing 
a set of oven gloves. The first to 
cross the finish line, with their egg 
still on the spoon, wins. 

Why not buy a Great Stand Up 
To Cancer Bake Off double oven 
glove for this game, and give it to 
the winner?

TOP TIP 
Set the suggested donation for each game at £1 or £2 – depending 
on how good the prize is! 

TOP TIP

Give a little extra cash to 
life-saving research and order 
a few aprons, oven gloves 
or tea towels from The Great 
Stand Up to Cancer Bake Off 
shop. They make great prizes. 

Available from: su2c.org.
uk/shop or visit your nearest 
Cancer Research UK shop to 
buy in store.
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HAZELNUT & CHOCOLATE FINANCIERS
These small but perfectly formed cakes are traditionally 
made with ground almonds, but in this recipe the 
hazelnuts, once combined with the browned butter, add 
an irresistible depth. This recipe is quick to make – you 
can have a tempting batch of financiers ready within 
30 minutes.

INGREDIENTS (MAKES 16)

70g unsalted butter, diced 

70g golden caster sugar 

60g ground hazelnuts 

30g cocoa powder

25g plain flour, sifted 

25g runny honey

80g egg white

TO DECORATE

50g chocolate hazelnut spread, melted

25g chopped hazelnuts

YOU WILL NEED

Medium disposable piping bag (optional), 16-hole silicone mould (shape of your 
choice), or a greased, non-stick 12-hole muffin tray

HANDS-ON 15 MINS 
BAKE 15 MINS

STEP 1 Heat the oven to 220°C/200°C 
fan/425°F/Gas 7.

STEP 2 Melt the diced butter in a small 
pan over a medium–high heat for 5–10 
minutes, until it starts to turn brown at 
the bottom and smells like popcorn. 
Remove from the heat and set aside.

STEP 3 In a bowl whisk together the 
sugar, ground hazelnuts, cocoa powder 
and flour. Add the honey and egg 
white and whisk until well combined.

STEP 4 Pour the melted brown butter 
into the bowl with the sugar mixture and 
whisk again until completely combined.

STEP 5 Spoon the mixture into the 
piping bag, if using, and snip a 1cm 
hole in the end. Pipe equal amounts of 
the mixture into the holes in your silicone 
mould or greased muffin tray.

Alternatively, simply spoon in the 
mixture in equal amounts.

STEP 6 Bake the financiers for 10–15 
minutes, until a skewer inserted into the 
centres comes out clean. Remove the 
tray from the oven and place it on a 
wire rack to allow the cakes to cool 
(about 10–15 minutes).

STEP 7 Use a teaspoon to drizzle each 
financier with a little melted hazelnut 
spread and sprinkle over a few 
chopped hazelnuts.
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INGREDIENTS (SERVES 8)

3 eggs, at room temperature 

75g caster sugar, plus extra for sprinkling 

75g plain flour a pinch of salt

6 tbsp homemade or good-quality fruit 
jam or curd

200ml whipping cream, whipped to 
soft peaks

YOU WILL NEED

20 x 30cm Swiss roll tin, greased, then lined with baking paper, 35cm-long sheet of 
baking paper

HANDS-ON 20 MINS 
BAKE 10 MINS

STEP 1 Heat the oven to 220°C/200°C 
fan/425°F/Gas 7.

STEP 2 Whisk the eggs and sugar in a 
stand mixer fitted with a whisk, on high 
speed until the mixture is thick and 
mousse-like, and leaves a ribbon trail 
when you lift the whisk.

STEP 3 Sift the flour and salt onto a 
sheet of baking paper, then sift half of 
it over the egg mixture. Fold it in with a 
metal spoon, then sift in the remaining 
flour and salt and fold until the mixture is 
smooth and streak-free. Gently scrape 
down the sides of the bowl and check 
the bottom of the mixture for any 
pockets of flour – incorporate them if 
you find them.

STEP 4 Pour the mixture into the 
prepared tin and gently tip the tin so 
that the mixture flows into the corners 
and is level. Bake for 9–10 minutes, until 
golden brown and springy to the touch.

STEP 5 Lay the sheet of baking paper 
on the work surface and sprinkle with 
caster sugar. As soon as you take the 
sponge out of the oven turn it out onto 
the sugar-coated paper – lift off the tin 
and peel away the baking paper that 
had lined the tin.

STEP 6 Turn the sponge so that one of 
the short ends is closest to you. Using a 
sharp knife, score a cut 2cm in from the 
short end – this will help the roll. Starting 
from that end, gently roll up the Swiss 
roll with the sheet of paper rolled inside. 
Place the roll on a wire rack and leave 
to cool completely.

STEP 7 To assemble, gently unroll the 
roll and trim off the edges with a sharp 
knife. Spread with jam or fruit curd 
leaving a 2cm border around the edge. 
Cover the jam with a layer of whipped 
cream, keeping the 2cm border.

STEP 8 Starting again at the scored 
end of the roll, gently roll up, this time 
without the baking paper. Turn the roll 
seam-side downwards and sprinkle with 
caster sugar before serving.

SWISS ROLL
Baked in just 10 minutes, this classic is delicious rolled 
with homemade jam or curd, and sublime with cream, 
too. As it is a fatless sponge, it doesn’t store particularly 
well, so eat it on the day you make it.
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ISSER'S 
STORY

"Cancer is a horrible, horrible thing, and we need to 
stand up to it."

When Isser was diagnosed with skin cancer in 2009, it 
was a massive shock. Because of the colour of her skin, 
she had no idea she was at risk. After being diagnosed 
for a second time in 2014, she was determined to stay 
positive and not take anything for granted.

Now five years cancer free, she’s on a mission to raise 
awareness and live life to the full.

“I still have regular checks, of course I worry about the 
cancer coming back, but I’m so much happier and 
settled now. I want to seize every chance I can and 
focus on the good things in my life.” 

Help more people like Isser continue to live life to the 
fullest by baking up a batch of life-saving cash.

STANDING UP 
TO CANCER
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First of all, THANK YOU! You deserve a standing ovation and a long sit-down 
with a nice cup of tea (and maybe a leftover slice of something or other).

But before you relax, it's time to send us the dough – as soon as 
possible please, so we can put it to use right away, funding life-saving 
cancer research. 

If you have any questions or need any other information, email 
 info@standuptocancer.org.uk

So, what to do when it’s all over? You’ve baked 
your heart out, you’ve entertained the hungry 
hordes, and all that’s left to show for it is a big pile 
of washing up – and hopefully a nice pile of cash.

HOW TO SEND US 
THE DOUGH
There are several ways to 
make sure the cash gets to 
us safely - take a look at the 
paying-in form in this pack. 

SHARE YOUR BEST PHOTOS
We’d love to see your best 
bakes and bakers from your 
baking fundraiser! Send us your 
pictures on Twitter, Instagram 
or Facebook or share with the 
hashtag #GBBO. We will even 
share some of our favourites to 
inspire other hosts.

WASHING UP
THE
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Stand Up To Cancer and Stand Up To Cancer Brand Marks are registered trademarks of the Entertainment Industry 
Foundation. Cancer Research UK is a registered charity in England and Wales (1089464), Scotland (SC041666), the Isle 
of Man (1103) and Jersey (247). Cancer Research UK is registered as a company limited by guarantee in England & 
Wales No. 4325234. Cancer Research UK’s registered address: 2 Redman Place, London, E20 1JQ. Donations will be 
made to Cancer Research UK in support of the Stand Up To Cancer campaign.

The Great British Bake Off®, Star Baker®, Showstopper®, On Your Marks, Get Set, Bake®, Soggy Bottom® and Bake Off® 
are registered trademarks of Love Productions Ltd.

Recipes © Love Productions Ltd 2019 
Recipe photography © Little, Brown Book Group 2019 
Additional programme photography © Love Productions Ltd 2019

SU2C.ORG.UK
 @SU2CUK
 @SU2CUK
 facebook.com/standuptocancerUK
#GBBO
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