How your fundraising will help
By choosing to raise money for Dementia UK
you will be helping families to face dementia.
Our expert Admiral Nurses work hand in hand
with families, helping them cope with the fear,
uncertainty and difficult everyday reality of
dementia. We believe passionately that everyone
who needs the support of an Admiral Nurse should
get one - that’s why we’re working hard to increase
the number of nurses across the UK. To find out more
visit www.dementiauk.org.

Any questions?
Get in touch with
the fundraising team.
Call us on 0207 697 4052
or email us at
fundraising@dementiauk.org.
Registered charity number in England and Wales: 1039404.

How to
organise a
cake sale

Cake sales are a simple, low-cost way to bring in donations.
Who doesn’t love a cake and a cuppa?

How to organise a cake sale in three simple steps
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Location: Cake sales can take place anywhere,
for example at home, work or the local church.
It’s key to set up in a busy location where lots
of people will pass by and be tempted by your
treats or where you can easily take the cakes
to people yourself.
Promote your sale: You can do this by sending out
invitations, spreading the word on social media, putting up
posters or contacting local media. Let us know if you would
like us to send you our press release template.
Materials: We have lots of fundraising materials to help
make your cake sale a success such as collection boxes,
balloons, banners, stickers and postcards. Simply get in
touch and we will post these materials to you.
We’d love to see some snaps!
Email your photos to us and
we may add them to our
monthly Facebook
fundraising album.

Bake Off

Why not add a bit of
healthy competition
into the mix and offer
a prize for the prettiest
or fastest selling cake?
Or you could give
your cake sale a
theme such as
summer, savoury
or chocolate.

Time for a Cuppa

If you’re holding your
event around March,
sign up to receive a
free fundraising pack
for our national
Time for a Cuppa event at
www.timeforacuppa.org.

Remember to:

• Label all baked goods with

ingredients for people with
allergies.

• Try and cater to all diets with some

treats for vegans and gluten-free
guests. Please see guidelines on the
Food Standards Agency website. Search ‘charity community
groups’ on food.gov.uk.

• Price up your cakes, but encourage people to give as generously
as they can.

• Have some money you can give as change to customers.

