
      

BAKE CLUB

BAKE -AWAY  FROM  ANIMAL  CRUELTY

BAKE TREATS .  COLLECT DONATIONS .

HELP ANIMALS .

www.vancouverhumanesociety.bc.ca/veganbakeclub                                                   

BAKE
CLUB



Thank you for registering to join our Bake Club! With your support, together
we can ‘bake-away’ from animal cruelty and exploitation. Bake cakes, hold a
bake sale, share with friends, family and co-workers and help us raise much
needed funds for animals in need.
 
             

Let's make something sweet

How your dough helps         

Your money goes a long way and we are so grateful for your support! 
Some of our biggest campaigns include: promoting a plant based diet through
our Go Veg campaign, ending cruel rodeo events and providing emergency
veterinary assistance to companion animals in need through our McVitie Fund.
 
Here are just some of the ways your money can help support these campaigns:                                              
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Will supply a
school with Plant

Based Plates
materials

 

$50
Will spay
or neuter
one cat

 

Will print 50 
rodeo cruelty

 leaflets

Will treat an
animal with

a serious
infection

 

$10

You can hold your bake sale at any time of the year, there are no restrictions
on the date, week or month. Perhaps you’ll make it a Thanksgiving themed
bake sale, or you might use it as an opportunity to celebrate a Birthday or
special occasion. Or maybe you’ll make that Friday feel even sweeter by
whipping up some tasty treats.

Here at Vancouver Humane we promote a plant-based lifestyle and we're
excited that this is a vegan-friendly Bake Club!  We believe in promoting a
plant based diet, not only for animals, but also for our health and for the
environment.

$80 $100
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Top tips to help you plan a paw-some Bake Sale

1. Ingredients                       

You may already be vegan or maybe you’re completely new to veganism and
wondering how to bake without using eggs or dairy?! Fear not, we’ve got you
covered.       
 
                     - Flax eggs are used to replace chicken eggs. As a general rule of
thumb, a flax egg consists of 1 tablespoon of ground flaxseed and 2 ½ table
spoons of water.
 
                                - Butter is a common ingredient used in cooking and baking.
Vegan butter substitutes are readily available. We recommend
Earth Balance, but there are many similar brands available in most grocery
stores. 
 
                                        - Any type of plant based milk can substitute cow's milk 
in vegan baking and there are so many to choose from! The most popular
choices are almond, coconut and soy.

2. Tips on how to raise dough                       
One of the first things to do when planning your bake sale is setting a
fundraising target, that way you can strategically plan your pricing. Calculate
how much you’d like to raise, how many cakes you’re able to make and then
the amount you need to charge each customer in order to meet your target.
You might also wish to have the option of donate what you can rather than a
set price for your cakes. Your customers are likely to donate more than you
think!          
 
If you’re holding a bake sale at your office, why not have a mobile bake sale
and visit colleagues at their desks? That way there’s no excuse for avoiding
your delicious homemade treats!                               
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Flax eggs

Vegan butter
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3. Plan your bake sale                                                

Two of the most important things to think about when planning your bake
sale are who your target audience is and where you will hold the event. 
 
You might want to hold the event at your school or college campus, at your
workplace or even just at home and invite all of your relatives and friends
round!
 
If you’re worried you won’t be able to bake enough on your own, rope in some
friends or ask family members or work colleagues to bake a cake of their
choice.                         

4. Share your photos and success stories                       

5. Pay in your dough!                              

Don’t forget to tag us during or after you've baked a cake or held a bake sale,
using the hashtag #VHSBakeClub. Tell us how your bake sale went. We’d love
to share your story with fellow Bake Club members.    
 
You can also send us your photos which we’ll use to promote our Bake Club!                                       

Once you’ve collected all of your donations there are several ways that you
can send in your funds:                                                                 
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You can mail or email us your donation form (which you’ll find on our
website)  

You can send us a cheque  

You can bank the donations you have received and donate via credit
card over the phone   
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Before you Bake-Away, here are a few top tips to get you started:
                  

Baking Tips                                                            

Mixing bowls                                                                                   

Preparation                         
Ensure all ingredients are at room temperature (butter, milk) before baking.   
Always wait for oven to reach correct temperature before baking.  
Cool cakes on a wire rack once baked. 
 
 
   
Keep your oven door closed!                       
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As tempting as it is to take a peek at your cakes, opening your oven door will
let cool air in which will interrupt your baked goods as they cook.       

Decorating tips                                          

Make sure your cakes are completely cool before decorating them

Useful baking utensils to have in your kitchen

BAKEAWAY FROM ANIMAL CRUELTY

Baking pans, sheets, muffin tins                    

Rolling pin                 

Wooden spoons, spatulas and whisks                  

Cooling racks                  

Use a spatula or knife to evenly spread your icing 

Use a piping bag or Ziploc bag to pipe cupcakes

Use an ice-cream scoop for even buttercream layers
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Ingredients Method

1.  Pre heat oven to 325F and grease a
baking tray

2.  Combine flour, baking soda, salt,
sugar and chocolate chips in a large

mixing bowl 
3.    Stir in milk, oil and vanilla extract
to form a dough. Keep stirring until a

cookie-dough texture is achieved. (Add
an extra 1-2 tbsp of milk if needed)
4.    Form dough balls and place on
greased baking tray. Leave enough

room between each ball in order for
cookies to spread

5.    Bake for 11 minutes and remove
from the oven. At this point the cookies

will look underdone.
6.    Leave to cool on the tray for 10

minutes, during which time the cookies
will firm up. 

7.    Enjoy!
 

(Note: If you have more time, form
cookie dough into a large ball after

step 3 and refrigerate until cold for 2
hours. This will enhance flavours and

the cookie texture!)
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1 cup white flour (oat or spelt
can also be used)

1/2 tsp baking soda
1/4 tsp salt

1/4 cup granulated sugar,
unrefined if desired 

1/4 cup brown sugar or coconut
sugar

1/3 cup non dairy chocolate
chips 

2 tbsp milk of choice, (almond,
soy, coconut) 

2 tbsp oil
1/4 tsp pure vanilla extract

Easy Chocolate Chip Cookies

Now let's g
et

baking! Try

these tasty

recipes!
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Vegan Vanilla

Cupcakes with 

Strawberry

frosting

Ingredients

Method
1 and 3/4 cups All-Purpose Flour

1 cup granulated Sugar
1 tsp Baking Soda

1/2 tsp Salt
1 cup non dairy milk such as Soy,

Almond or Coconut 
2 tsp Vanilla Extract

1/3 cup oil (preferably extra
virgin olive oil but vegetable is

fine too)
1 Tbsp White Vinegar

 
Vanilla Frosting

1/2 cup Vegan Butter
3 cups Powdered Sugar

2 tsp Vanilla Extract
2 tsp Strawberry flavouring

Strawberries halved for
decoration

1. Preheat the oven to 350 degrees F
and line a cupcake tray with 12 cupcake

liners.
2. Sift the flour into a medium mixing
bowl and add the sugar, baking soda

and salt.
3. Then add the milk, vanilla extract, oil

and white vinegar.
4. Mix together thoroughly, gently

whisking to remove any lumps.
5. Scoop the mixture evenly into the 12

cupcake liners, ensuring that all the
batter is used up. (Each cupcake liner

should be 2/3 full)
6. Bake for 20-25 minutes or until a

toothpick inserted in the middle comes
out clean

7. Move to a cooling rack and allow to
cool thoroughly before frosting.

 
8. Prepare the frosting by adding the
vegan butter to a bowl and creaming

(use a stand up mixer if you have one)
9. Add the powdered sugar, vanilla
extract and strawberry flavoring to a
bowl. Begin mixing on low speed,

gradually increasing speed until you
have perfectly smooth frosting.

9. Use a piping bag or Ziploc bag to
frost cupcakes. Decorate with fresh

strawberry slices before serving
(optional)
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