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Procedure
	1. ALL cake sales have to be risk assessed before they can go ahead focussing on:

a. Food preparation & storage
b. Allergies
c. Cash Handling 

2. On the day of the sale signs have to be put up on the stall saying ‘the food may contain nuts’ and the contents cannot be guaranteed.



Below is some guidance on how to make, prepare and sell cakes

1. [bookmark: _Toc286308568][bookmark: _Toc286309413]Guidance for selling Cakes for Charity

Cake stalls are always popular and are a great way of raising funds for your Student Group. This guidance can be applied to the safe supply of a wide range of cakes, biscuits and sweets, whether shop bought or home made. Shop bought cakes and mince pies should be entirely safe if purchased from a reputable supplier, but you must ensure that the cakes are within their sell by date and any storage advice given on the packaging is strictly adhered to.

Home-made cakes should also be safe, as long as the people who make them observe good food hygiene, and the cakes are stored and transported safely. Anyone making cakes to sell should adhere to the following:

	Making Cakes to Sell

· Buy ingredients from a reputable supplier, preferably just before you need them, and make sure that they are well within their “use by” and “best before” dates. Refrigerate if required.
· Keep it simple – mistakes are more likely when you are trying to do too much. The Women’s Institute is a good source of information for cake recipes that are simple but delicious.
· Always wash hands before preparing food and whilst preparing food as needed e.g. after visiting the toilet, handling raw eggs etc.
· Long hair to be tied back and all jewellery removed, all cuts to be covered with blue plasters;
· Make sure that surfaces, bowls, utensils, etc. are clean and disinfected before use.
· Protect the ingredients and the finished cakes from contamination from other foods, particularly foods that could contain nuts (if making things with nuts, it is a good idea to make these last so that other foods are less likely to be contaminated).
· Don't use raw eggs in anything that won't be thoroughly cooked, such as icing or mousse.
· Keep cheesecakes and any cakes or desserts containing cream or butter icing in the fridge until needed, and make sure they are stored for a few days at most before being eaten.
· Store cakes in a clean, sealable container, away from raw foods, especially raw meat.
· It’s a good idea to label the cakes with the name of the person who made them, the date they were made and a list of ingredients. This is particularly important for cakes and other products containing nuts.
· Please Note: Environmental Health has advised that ‘dry cakes’ only should be provided (e.g. no fresh cream or custard fillings) if you do not have access to refrigeration while the sale is taking place.

	Selling your cakes

On the day, people bringing in or serving the cakes (whether shop bought or homemade) should follow these tips:
· [bookmark: _GoBack]People selling the cakes should be well and not suffering from diarrhea, vomiting, coughs and colds. They should also maintain a good standard of personal hygiene.
· Transport cakes in clean, sealable containers, and keep unwrapped cakes covered - particularly when being sold or served outdoors.
· Make sure that cheesecakes and any cakes or desserts containing cream or butter icing are out of the fridge for the shortest time possible while the sale is going on – such cakes should not be sold if refrigeration is not available during the sale.
· Avoid handling cakes – sell individually wrapped cakes, or use tongs or a cake slice to serve cakes.
· Have some means of washing hands and equipment (if used) - a nearby sink or wash hand basin, or some bowls, soap, towel and some kind of water supply (e.g. flasks of hot water).
· Serving plates and forks/spoons are a good idea, especially for cheesecakes and any cakes or desserts containing cream or butter icing.
· Put a ‘Use by’ date on them (this can be for expiry as the same day as the sale.
· Clearly label with the ingredients used.
· Mark any foodstuffs which may cause allergic reactions (Eggs, Nuts, Soya, Diary products, Wheat etc).  
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