How to BAKE SALE the [image: ]way!  
1. Get your team together, the more the tastier!
2. At your first meeting you will want to get the basics resolved.
a. Set a date that works for everyone (at least the majority!)
b. Find a location that is high traffic; for college students try- on the quad, outside of the library, the Freshman dorms (it’s not called the Freshman 15 for nothing!), or if you are permitted- in the Student Center; for community volunteers try- popular parks, town squares, churches, community centers, or movie theatres.  Be sure to assign someone to get the proper clearances to hold the bake sale in the location you select.
c. Assign some job titles or teams for the preparation of the goodies and the day-of logistics.
i. Bakers- You will want everyone to bake something, but you will want to figure out who is your “Head Baker”.
ii. Set-up Crew- These folks will be in charge of setting up tables, adding some visual interest and height to the displays, and signage for the goodies.
iii. Cashiers- Best to assign one or two volunteers to this task.  Be sure that you have a starting bank that will allow you to make change for the pricing assigned to the items you are offering. (If your amazing chocolate chip cookies are $0.75 each, you are going to need quarters!)
iv. Public Relations- Depending on your anticipated date and traffic flow, you may not need much in the way of flyers and social media, but it can’t hurt to let the hungry masses know where you will be set up and at what time!  Be sure to assign someone to get the proper clearances to post any printed bills (posters or flyers) you want to hang up around campus.
v. Last but not least, your Excentia Liaison!  This person will fill out the form for Excentia, be the main contact for any questions that arise, and be responsible for submitting all of the funds raised by the bake sale to Excentia. (Sometimes this position is filled by one of the cashiers but why not spread the love around?)
3. BAKERS start thinking about the goodies
a. Search for a great recipe, or even better, call your mother (good life advice regardless of your stage in life).  You know she will love hearing from you and she will probably love that you are asking her for that cookie recipe, or the brownie recipe, or the cupcake recipe, or the brittle recipe- you get the idea.  If no one in your family bakes, check out the internet.  Many sites will rank recipes based on technical difficulty.  For a safe bet on a basic baked item, go to www.bettycrocker.com she has been doing this for a very long time.  Another great site is www.marthastewart.com but be aware some of her recipes are more advanced and sometimes require specialized equipment and a higher skill level. 
b. If that sounds too difficult, head to the supermarket and go to the baking isle.  There are fantastic options in boxes, all you usually need to add is a bit of oil, an egg or two and water.  You can make any box-bake item special by adding in some candies, chocolate morsels, fancy baking cups, or decorative sprinkles.
c. Try and avoid store-bought items, they usually don’t have the same draw and most shoppers are savvy enough to spot the ringer items.  If you have a volunteer bring an item like this you can always try a bit of repackaging to conceal the deception.
d. Alternatively- you can showcase store DONATED items!  If you and your volunteers are just not bakers, visit all of the local bakeries and ask them if they would be willing to make a donation of one of their specialties. (While you are in there, you could inquire about a baking class- it really is the most delicious science!)  Be sure that your set-up team has business cards from the bakeries to set out with the donations so your customers know where the treats came from.
e. A NOTE FOR THE BAKERS- 
i. If this is your first baking adventure, do a test run a week before the bake sale.  You will be far more comfortable with your results if you have made the goodie before.
ii. Be organized when you are baking.  Start by measuring out all of the ingredients you need.  It always looks so easy when you watch a cooking show because they took the time to measure and prepare all of the ingredients before they start the recipe.
iii. Follow the recipe exactly when it comes to baking.  Baking is not the same as cooking- you can add spices and ingredients to a sauce or a roast and end up with a delicious new concoction.  With baking, if you change the ratios of your ingredients, you will likely end up with a strange result.  Most recipes will indicate ways that you can customize your recipe- it usually involves adding, chocolate, dried fruits, or nuts.
4. It is helpful to have a set start and end time for your sale.  15-20 minutes before the end of the sale you may want to discount your pricing, or if you have many items left you could offer a 2 for the price of 1 deal.
5. At the end of your event be sure to fill out the donation form and send the monies as instructed.  If you set up within the confines of someone’s property it is good form to send a hand-written thank you note.  Have your participants all sign the card during the bake sale and express your appreciation for use of the location.  The next time you want to hold an event, that person will remember the words of thanks.
6. We want to take this opportunity to thank you!  We appreciate you for raising monies for the programs Excentia offers, your help makes it all possible.
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