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 raising money for:



Skill Check

A gaming and wellbeing podcast

Mental health and Wellbeing

Therapeutic Horticulture

Gardening-based activities to improve and enhance wellbeing

Children's and Youth Services

Community Connecting

Housing Support 

Every year YMCA Exeter provides Supported Accommodation for

over 100 young people and helps many more find

accommodation that is suitable to them.

About YMCA Exeter Services...

Contact us:
 

YMCA Exeter, 39/41 St David’s Hill, Exeter, Devon, EX4 4DA
 

Call us on 01392 410530
 

Email us on office@ymcaexeter.org.uk
Message us on Facebook, Twitter or Instagram – our handle is

@YMCAExeter

YMCA Exeter enables people to develop their full potential in

mind, body and spirit. Depending on the type of support

needed, our wide variety of services may be able to help.
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Free pyschological wellbeing service



Bake to make a difference...
The Crisis

Exeter has a challenging housing crisis. In 2018, only

1 in 4 young people were able to receive the long-

term housing they needed.   Many of our young

people have been with YMCA Exeter for years and are

ready to move into independent living.  Sadly many

are priced out of traditional rented housing. They

have nowhere to go. 

Our Mission

Our vision is to support young people to become

embedded in their communities. This year, we are

tackling the problem by developing our housing

project in Exwick and converting an abandoned

warehouse in the city centre into 26 studio

apartments. Each apartment will provide a young

person with a permanent, affordable home and

support if needed.  #Established2022

Our Hope

For our residents, many of whom have experienced

upheaval in their childhood, the reality of settling

into a permanent home within a supportive

community is a wonderful opportunity. 

The new development sits next to St Sidwell’s

Community Centre, providing residents access to

vocational skills workshops, Sidwells Bakehouse and

even a community allotment.

Your Part In Our Story

The money you raise from your bake sale will go

towards supporting young people to find a safe home

where they can thrive in community.
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Bake Sale Tips...

Put the Kettle on

Tasty - but safely

Scout your Location

Get Competitive

Team work makes the dream work

Get ahead of the game

Batch cooking before your cake sale is a

great way to make sure you can feed plenty

of hungry customers. You can freeze most

un-iced cakes, traybakes and cookies in an

airtight container for up to 3 months!

We would recommend choosing a location

that is spacious, accessible and will attract

plenty of customers. Why not team up with

a local event in your community and sell

cakes at a football match, craft sale or car

boot sale?

Round up your family and friends and divvy

out the jobs. Collecting donations, setting up

tables and chatting with customers are all

important parts of a successful cake sale.

Everyone loves a cuppa with their cake, so

why not collect extra donations for tea and

coffee? It's a great way to bring your

community together!

Make sure all your ingredients are fresh and

that food is prepared and stored

hygienically. There is more advice on the

Food Standards Agency website. * Some

people may have allergies, so make sure you

write out the ingredients used in your cakes.

At the back of this pack, you can find labels

to cut out and write the ingredients on. 

Encourage everyone to get baking by

hosting your own 'Great Brish Bake-Off' style

competition. Pick a panel of judges to decide

the winner or count whose cake is the

bestseller. The more creative the better!

 * Remember to follow government
guidance on Covid-19 safety: Hand

washing, masks & distancing!
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https://www.food.gov.uk/safety-hygiene/providing-food-at-community-and-charity-events


Recipe For Success...
Lighthouse Cafe Apple Flapjacks  

Preheat the oven to 180C (350F, Gas 4). Grease a 20cm (8in) square cake

tin.

Ingredients

125g/4 1/2 oz butter

150g/5 1/2 oz sugar

3 tablespoons golden syrup 

1 eating apple, cored and grated

250g/8oz porridge oats

2 tablespoons sunflower seeds

1 teaspoon cinnamon (optional) 

Method

In a non-stick pan if you have one and over a low heat, melt the butter with sugar

and golden syrup. 

In a separate large bowl, mix together the oats, apple, sunflower seeds and

cinnamon. 

Stir in the warm butter mixture and press it into the cake tin.

Bake for 20 - 25 minutes. 

Leave to cool then cut into squares. 
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Lighthouse Café grew out of the YMCA Exeter brunch bar that
was set up during lockdown. It is a warm and welcoming place

where residents and staff can drop in, relax and socialise as well
as having something to eat. The plans are to develop it and

provide workshops where people can share their creativity, skills
and ideas.

 

About LightHouse Cafe
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And another...
Flatbreads for Home-Made Wraps

 
Ingredients 

175g / 6oz wholemeal self-raising flour

1/2 teaspoon salt

1 tablespoon oil 

120ml / 4 fluid oz water

Method 

Add all the ingredients together and mix until you make a soft dough. Lightly flour your work

surface and knead the dough until it all comes together. Lightly oil a large bowl and put in the

ball of dough, then cover and leave for an hour. 

Cut the dough into 8 pieces, roll each one into a circle about 2mm thick. 

Lightly oil a non-stick frying pan and heat.  Fry the flatbreads for around 1 1/2 minutes on each

side until they look puffed up and a lovely golden color. Ready to eat hot or cold! 

Suggested fillings:  hummus and cucumber; tomato pesto and mozzarella; spicy chicken and

vegetables; 
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1. First, visit: YMCA Exeter - JustGiving and select ‘fundraise for

us’. 

2. Next you’ll need to sign, create an account or connect your

social media with JustGiving. Once you’re signed in, you’ll need to

pick which type of fundraiser you’re running. You’ll need to select

‘doing your own thing’ as you will be running your own cake sale

for The Big Bake Cake Sale.

3. From here, you need to enter in the details of your exciting

fundraising event. Once this has been set up, you will have your

very own Just Giving event page, where you can share with

friends and family why you are taking part, and also set your

fundraising target!

JustGiving...
We recommend collecting your donations through JustGiving. 

 This is helpful for...

Paying in your donations at the end of the cake sale

Someone who cannot pay in cash at your cake sale

Someone who cannot attend your bake sale but they would still
like to support you!

3 Steps to get set up...
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https://www.justgiving.com/exeterymca


@ymcaexeter

@ymcaexeter

@ymcaexeter

Tag us on Social Media:

or email your photos to:

office@ymcaexeter.org.uk

Show us your Cakes...
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Labels for your Cake Sale 



Happy Baking!

YMCA Exeter is grateful for your support.

For more information about the work of YMCA Exeter, please visit our website:

www.ymcaexeter.org.uk


