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Here at The Urology Foundation we believe you can’t go wrong with a slice 

of cake. That’s why this March we launched the TUF Big Bake Week - a week 

where delectable sweet treats can raise money to help us improve the 

nation's urology health. Of course, if this week doesn’t suit you, you can 

hold your bake sale for TUF at any time of the year.

Let's bake up a storm for urology health

Where there's a whisk, there's a way.

So, whether you whip up a batch of mouth-watering lemon drizzle cupcakes 

or buy in some tempting fruit scones, put the kettle on and ask people to 

donate in return for your baked delights. It really is that simple to help fund 

urology research.

We are delighted that you have chosen to host a bake sale for The Urology 

Foundation and to help 'put the cherry on top' of your cake we've pulled 

together this little guide.



Decide when and where you want to hold your bake sale. Pick a place and 

time you'll have lots of guaranteed traffic. Make sure you have permission 

from the venue before you start advertising your sale.

Our top tips to stir into your bake sale

It costs £231 to fund one day of research into an urological cancer.

1

Let people know about your bake sale. As well as posters and flyers you could 

also tell people about your sale on Facebook and Twitter. Ask friends to not 

only donate cakes but also tell others about it.

2

Work out your pricing before you start selling and keep it simple. Price points 

of £1, £2, £3 or 2 for £5 work well. Use our labels on page 13 to price up your 

cakes. Alternatively, you could ask people to donate what they think their 

slice of cake is worth.

3

Think of ways to make more money during your sale, such as offering coffee 

and tea, or find out if your workplace has a 'matched giving' scheme.
4

Don't forget to thank people after your bake sale is over and tell them how 

much they helped you to raise for The Urology Foundation.
5



Quite simply we would not be able to continue to fund vital research, 

education and training in the fight against urology disease without you. We 

receive no government or NHS funding to do our crucial work so every 

penny raised by you makes a huge difference to the lives of people suffering 

from a urology condition.

The difference your TUF bake sale will make

Bake the world a better place

Being able to provide the very best treatment to my patients

is why The Urology Foundation is so important to me. With

their commitment to urology research and training, together,

we can make a difference to the millions of people affected by

a urological condition or cancer.

Peter, consultant urologist

Raise £231 and you could provide one day of TUF-funded research.



Thank you for hosting a TUF Bake Sale in aid of The Urology Foundation. You can 

return the money you have raised by cheque or online.

Paying your money to The Urology Foundation

Pay by cheque
Along with your cheque made payable to The Urology Foundation, please complete and return 

this form to The Urology Foundation, 1-2 St Andrew's Hill, London EC4V 5BY.

Pay online
To pay in your money via our website visit theurologyfoundation.org/donate Complete the online 

form and when it asks you why you are donating please reference your TUF Bake Sale.

Pay by bank transfer
If you would prefer to pay by bank transfer, please ontact fundraising@theurologyfoundation.org 

for details on how to do so.

Your name:         ___________________________________________________________________

Your address:     ___________________________________________________________________

                                ___________________________________________________________________

 Postcode:           ________________________

TUF would like to keep you informed of our work and what you’re helping us to achieve. We will 

never share your details with a third party.Please tick this box if you are happy to hear from us. 



Over the next few pages you will find useful resources to help make your 

TUF bake sale a success. From recipe ideas to a bunting template we hope 

you'll have everything you need to hold your fundraiser. 

The Big TUF Bake Week Resources

Resources
Page 7 TUF Lemon Cupcakes

Page 8 Nana's Carrot Cake

Page 9 Decadent Brownies

Page 10 Oat Raisin Cookies

Page 11 Promotional Flyers

Page 12 Big TUF Bake Week Bunting

Page 13 Cake Labels

1 in 2 people will be affected by a urological cancer or condition in their lifetime



These blueberry cream topped lemon cupcakes are the perfect 

showstopper for your TUF bake sale as the icing is a gorgeous purple, 

bursting full of flavour.

TUF Lemon Cupcakes

Ingredients  

125g softened unsalted butter

125g caster sugar

2 large eggs, beaten

125g self-raising flour, sifted

2tbsp milk

Zest of 1 lemon

110g softened unsalted butter

110g full fat cream cheese

1tsp vanilla paste or essence

Makes 12 cupcakes  

Method  
Preheat oven to 180 C / 160 C (fan). Line a muffin tin with paper cases.1 
In a bowl, cream the butter and sugar together using an electric whisk. Then beat in 

the eggs, followed by the flour and mix until combined. Stir in the milk and the 

lemon zest.

2 

3 Distribute the cake batter evenly in the paper cases and bake in the preheated oven 

for 10-15 minutes. They should be golden in colour and springy to touch.

4 To make the blueberry icing, cream together butter and cream cheese with an 

electric whisk. Add vanilla paste, blueberry powder, and icing sugar.  Mix until 

smooth.

5 Once the cupcakes are cool decorate with a swirl of blueberry icing.

17g freeze-dried blueberries, ground 
into powder

450g icing sugar

For the cupcakes

For the icing

Over 10,000 people are diagnosed with bladder cancer in the UK each year



A wholesome carrot cake filled with walnuts and raisins. For your TUF 

bake sale sell slices, or perhaps raffle off the cake as a whole to raise 

more money.

Nana's Carrot Cake

The prostate is slightly larger than the size of a whole walnut

Ingredients  

400g self-raising flour

210ml groundnut old

280g caster sugar
4 large eggs
1 tsp mixed spice

1 tsp ground cinnamon 

1-2 tbsp softened unsalted butter
1 tsp vanilla essence

2 tsp lemon/lime juice

Makes 1 large cake

Method  
Preheat oven to 170 C. Line and grease two sandwich tins.1 
Beat eggs & sugar until pale. Then, add the oil whilst continually beating slowly.2 

3 Sift the flour, spices and salt into a separate bowl. Then add a few tablespoons of 

the flour mixture into the cake mixture and stir, then and a few tablespoons of the 

carrot /walnut and stir. Keep alternating until all the ingredients are combined.

4 Fold in the raisins (or sultanas) and vanilla essence.

5 Divide into the two tins and bake for 30-40 mins, until cakes are cooked.

Walnut halves to decorate

For the cake

For the icing

280g full fat cream cheese
500g icing sugar

2 large carrots, coarsely grated

85g chopped walnuts
85g raisins or sultanas 6 To make the icing, beat all the icing ingredients together, apart from the icing sugar 

and walnut halves. Then gradually beat in the icing sugar until smooth (you may 

find you don't need to use all the sugar).

7 Once the cake is baked and cooled decorate by sandwiching the halves with 1/4 - 

1/3 of the icing. Top the cake with the remaining icing and decorate with the walnut 

halves.



Chocolate is always a hit at a bake sale and these brownies topped with 

a chocolate ganache are bound to please any crowd. You could double 

the quantities to make 32 servings.

Decadent Brownies

1 in 3 people will experience urinary incontinence

Ingredients  

170g plain chocolate (70% 
cocoa solids)

110g unsalted butter

100g granulated sugar

2 large eggs

110g light brown sugar

2tsp vanilla extract
128g plain flour

Half tsp salt

Makes 16 brownies 

Method  
Preheat oven to 180 C / 160 C (fan). Line an 8-inch square baking tin ensuring the 

paper comes up the side of the tin. Melt the chocolate and butter in a bowl over a 

pan of simmering water. Stir until smooth. Set aside to cool slightly.

1 

2 

3 

4 

5 

50g chocolate chips

110g plain chocolate (70% 
cocoa solids)
4tbsp double cream
25g unsalted butter, cubed

Toasted flaked almonds, optional

Mix the sugar, brown sugar, eggs, and vanilla until well-blended. Add the chocolate- 

butter mixture, and mix until smooth. Add the flour and salt, and mix just until 

combined. Stir in the chocolate chips.

Transfer the batter to the prepared pan and spread evenly. Bake 35-40 minutes, or 

until a pick inserted into the center comes out with a few moist crumbs attached. 

Run a knife along the non-lined sides of the pan. Cool in pan on wire rack.

To make the ganache, break the chocolate up into pieces and place in a heatproof 

bowl. Heat the double cream and butter in a saucepan, bring to the boil and pour 

over the chocolate. Leave to sit for five minutes. Then stir until smooth.

Spread the ganache over the cooled brownies, sprinkle with the flaked almonds, if 

using, and slice into 16 brownies.

For the brownies

For the ganache



Quick and easy to make cookies that are perfect for a mid-morning pick 

me up with a glass of milk or crumbled into yogurt. You could swap the 

raisins for mixed fruit or chunks of stemmed ginger and chocolate 

chips.  

Oat Raisin Cookies

72,330 people are diagnosed with a urological cancer each year

Ingredients  
100g softened butter

100g caster sugar

1tbsp runny honey

2 large eggs

2tsp ground cinnamon

100g wholemeal or plain flour

2tsp baking powder

140g porridge oats

100g raisins

Makes 20-24 cookies  

Method  
Preheat oven to 180 C / 160 C (fan). Grease a large baking sheet or two.1 
In a large bowl, mix the butter and sugar together until soft, then beat in the honey, 

eggs and cinnamon using an electric whisk.

In a separate bowl, combine the flour, baking powder, oats and raisins and mix 

together before adding to the butter mixture.

2 

3 

Using a dessert spoon, drop heaped spoonfuls of the dough onto the baking sheet 

and bake for 10-12 minutes or until lightly golden.

4 

Remove them from the oven, they should be golden but will still be a bit soft to the 

touch. Leave them on the tray for a minute or two before transferring them to a 

cooling rack to completely cool. 

5 

Store in an airtight container until you're ready to serve. 6 



I'm hosting a

Big TUF Bake Sale

The Urology Foundation is a medical charity (no.1128683) 

working to improve the lives of people with a urological 

condition. We fund research, training and education into all 

urological conditions and diseases including cancers.

to raise money for research into cancers 

and conditions that affect our kidneys, 

bladder and prostate.

When: ______________________________

Time:  ______________________________

Where:  _____________________________

For more information please contact:  

 _________________________________________

I'm hosting a

Big TUF Bake Sale
to raise money for research into cancers 

and conditions that affect our kidneys, 

bladder and prostate.

When: ______________________________

Time:  ______________________________

Where:  _____________________________

For more information please contact:  

 _________________________________________

The Urology Foundation is a medical charity (no.1128683) 

working to improve the lives of people with a urological 

condition. We fund research, training and education into all 

urological conditions and diseases including cancers.



The 
Big TUF 
Bake Sale

Bunting
Print this template on to 

coloured card and string up 

over your cake stand.



My Big TUF Bake Sale

My Big TUF Bake Sale

My Big TUF Bake Sale
My Big TUF Bake Sale

My Big TUF Bake Sale

My Big TUF Bake Sale
My Big TUF Bake Sale

My Big TUF Bake Sale

Cake Labels

My Big TUF Bake Sale

My Big TUF Bake Sale
My Big TUF Bake Sale

My Big TUF Bake Sale

My Big TUF Bake Sale
My Big TUF Bake Sale

My Big TUF Bake Sale

My Big TUF Bake Sale

Use these tent labels for your 

cakes. Don't forget to include 

any allergens and the price 

you're charging for it.



Big TUF Bake Week
Thank you for choosing to host a Big TUF Bake Sale in aid of 
The Urology Foundation. Thanks to your support we will be able to 
continue investing in crucial urology research and training that will 
ultimately improve the nation's urology health.

We would love to hear about your Big TUF Bake Sale. Please send your 
photos to fundraising@theurologyfoundation.org or post them to our 
Facebook page or tweet @TUF_tweets.
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