
OPENING 
DOORS  
BAKE 
FUNDRAISING PACK



THANK YOU...
...for registering to hold an Opening Doors Bake event.  

You’ll be raising desperately needed funds to combat modern 
slavery, keep the doors of our safe houses open and provide 

support for victims. To top it all off, you’ll be raising awareness  
in your community.

Without the generosity of people like you, we simply couldn’t 
provide victims with the specialist support needed to provide hope 

for the future, strength to fight and resilience to cope and heal. 

Your baking will make a real difference to the lives  
of victims of modern slavery.

An Opening Doors Bake event is a simple way  
to raise funds - whether you’re a baking novice  

or a dab-hand with a wooden spoon.

In this pack you’ll find lots of ideas and materials to help you on 
your way. Plus, our fundraising team is here to support you with 

your event. So if you have any questions or need more materials, 
please do get in touch. You can email us at  

enquiries@medaille-trust.org.uk or call us on 0800 06 999 16
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TAKING PART IN THE OPENING DOORS BAKE COULDN’T 
BE SIMPLER. JUST FOLLOW THIS EASY RECIPE:

 STEP ONE 
 Choose your date and location. If you’re hosting a community  
	 event,	fill	out	the	details	on	the	posters	enclosed	with	the	pack	 
	 and	pop	them	up	to	promote	your	Bake.	Or	if	you	want	a	more	 
	 personal	event	why	not	invite	your	family,	friends	and	 
 neighbours round for afternoon tea. 

 STEP TWO 
	 Whip	up	some	yummy	baked	treats.	 
	 (You	can	always	ask	your	guests	to	bring	some	along	too!)	 

 STEP THREE 
	 Now	for	the	best	bit	-	sell	and	scoff	your	cakes!	Once	you’re		
	 done,	count	up	all	the	money	you’ve	raised,	send	it	to	the			
	 Medaille	Trust	and	we’ll	take	it	from	there.	(See	page	7	of	this		
	 guide	for	details	about	how	to	send	in	your	fundraising.) 

 STEP FOUR 
	 Your	money	will	be	used	to	help	combat	modern	slavery		 	
	 –	transforming	your	cakes	into	life-changing	support	services	 
	 and	keeping	our	safe	house	doors	open!

 
Shhh: if you’re not the best baker, you could always spruce up 

some shop-bought goodies (we won’t tell, honest!)
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 NEED SOME    
 INSPIRATION? 
These beautiful Medaille Trust cupcakes are simple to make 
and won’t fail to impress. So why not give them a whirl?

These	cupcakes	will	take	30	minutes	to	cook	and	an	hour	to	decorate.	
What you will need: 

FOR THE 
BUTTERFLY 
TOPPERS

•	 120g	coloured		
 Royal Icing 

•	 Edible	glitter	

•	 Icing	pens	

 (These should  
 be available  
 in the baking  
 section of most  
 supermarkets.)

FOR THE  
CAKES 

•	 150g	butter,		
 softened

•	 150g	caster		
 sugar

•	 150g	self-raising		
	 flour

•	 3	medium	eggs

•	 2	tbsp	milk

•	 Few	drops	of		
 vanilla extract

•	 12-hole	bun		
	 tray,	lined	with		
	 paper	cases

FOR THE 
BUTTERCREAM

•	 110g	butter,		
 room  
	 temperature

•	 500g	icing	sugar

•	 1	tsp	vanilla	 
 extract

•	 60ml	milk
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 TO MAKE THE  
 BUTTERFLY TOPPERS 
Top tip #1: the	toppers	are	best	
made the day before so that they 
can	set.	Once	set,	they	are	much	
easier	to	place	on	top	of	the	
buttercream.
Top tip #2: turn	your	butterfly	
toppers	into	rainbow	colours	 
by	using	different	coloured	
modelling	paste.	
First, roll the modelling icing 
to	roughly	1.5	cm	thickness.	
Next,	cut	out	the	topper	using	a	
butterfly	shaped	cookie	cutter	or	
the	butterfly	template	on	p.	7	of	
this	pack.	Once	you	have	your	
butterfly,	use	a	cocktail	stick	to	
add	some	detail	and	fill	in	the	
rest	with	icing	pens.	Finally,	add	
some	pizazz	by	sprinkling	with	a	
little	edible	glitter.	Repeat	until	you	
have	12	toppers.
Leave	the	toppers	to	dry	overnight	
somewhere	cool	and	dry.
(If you are short of time you 
can	also	buy	pre-made	toppers	
in	most	supermarkets	in	the	
cake	decorating	aisle,	or	simply	
decorate the buttercream  
with	sprinkles.)

 TO MAKE THE  
 CUPCAKES
Set	the	oven	to	Gas	Mark	5	
or	190°C.	Next,	place	all	the	
ingredients	in	a	bowl	and	beat	
until smooth.
Divide	the	mixture	between	the	
12	paper	cases	and	bake	in	the	
centre	of	the	oven	for	15-18	
minutes,	or	until	the	cakes	have	
risen	and	are	just	firm	to	the	touch	
in the centre.
Remove	your	cakes	from	the	oven	
and	transfer	to	a	wire	rack	to	cool.

 TO MAKE THE   
 BUTTERCREAM
First, add the butter, icing sugar 
and vanilla extract to a large 
mixing	bowl,	then	beat	for	about	
five	minutes	with	an	electric	whisk	
until smooth. Next, if the mixture 
is	too	thick,	gradually	add	some	
milk	in	to	loosen	it.	Stop	once	
satisfied	with	the	consistency.	
Once	the	cupcakes	are	cold,	pipe	
swirls	of	buttercream	onto	the	
cupcakes	or	simply	slather	it	on	
with	a	knife.
Finally,	add	the	toppers	to	the	
cupcakes	and	serve	to	your	
hungry	guests!
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 KEEPING IT LEGAL  
 AND SAFE
The food: make	sure	all	your	ingredients	are	fresh	and	the	food	is	
prepared,	handled	and	stored	hygienically.	Check	out	online	guidance	
from	the	Food	Standards	Agency	if	you	need	more	information.	It’s	
handy	to	keep	tabs	on	what	ingredients	have	gone	into	your	bakes	–	
be	aware	that	some	people	may	have	allergies.	Clearly	label	anything	
containing nuts, dairy, eggs or gluten.

The money: small	raffles	held	on	the	day	of	your	event	can	be	a	
great	way	to	raise	funds.	But	if	you	plan	anything	bigger	you	may	need	
a	licence.	If	you’re	holding	a	big	event,	you	may	need	permission	to	
fundraise	from	the	venue	or	local	council.	We	can	offer	you	advice	on	
this.	If	you’re	unsure,	give	us	a	ring	to	check.

We	hope	your	Bake	will	raise	lots	of	money	to	support	victims	of	
modern	slavery.	Make	sure	you	keep	cash	nice	and	safe	and	try	to	 
have	two	people	present	when	you’re	counting	it.

With	a	bit	of	common	sense	and	some	simple	precautions	your	 
event	should	go	without	a	hitch.	But	if	you	have	any	questions,	 
don’t hesitate to email us at enquiries@medaille-trust.org.uk  
or call us on 0800 06 999 16 
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 SENDING IN  
 THE MONEY
Paying by cheque
You	can	send	us	a	cheque,	made	payable	to	Medaille	Trust.	 
(Please	don’t	send	cash	in	the	post.)

Please send your cheque to:

 THE MEDAILLE TRUST 
 CATHEDRAL CENTRE 
 3 FORD STREET, SALFORD 
 M3 6DP

Paying online
You	can	make	your	donation	at	www.medaille-trust.org.uk	or	via	our	
Virgin	Money	Giving	Page.	

Paying	into	the	bank

You can pay your fundraising directly into our bank.

 THE MEDAILLE TRUST BARCLAY BANK  
 ACCOUNT NUMBER: 43966674 
 SORT CODE: 20-25-29

Medaille Trust Charity Registration No. 1117830

 

7



BUTTERFLY TEMPLATE


