Raising Money for charity setting up a cake stall on UWE Premises
Permission needs to be sought before any Fund Raising stall is set up 
Contact
Event space Hospitality Events hospitality.events@uwe.ac.uk


Trading Areas        Jayne Seymour jayne.seymour@uwe.ac.uk

Volunteers and charity groups
Funds can only be raised for the sole purpose of a registered charity or UWE Community/Societies 
Any marketing/advertising has to have the name of the registered charity or UWE community /Societies whilst holding the cake stall. 
Due to health and safety legislation they can only request for a donation for the cakes put on display for sole purpose to raise money. 
If you need further clarification on the above please contact Hospitality Events hospitality.events@uwe.ac.uk
Safe rule guide
Homemade cakes should be safe to eat, as long as the people who make them follow good food hygiene advice and the cakes are stored and transported safely.
At home, people making cakes should follow these tips:
· Always wash your hands before preparing food
· Make sure that surfaces, bowls, utensils, and any other equipment is clean
· Don't use raw eggs in anything that won't be thoroughly cooked, such as icing or mousse
· Keep cakes containing Frosting/butter icing in the fridge
· Store cakes in a clean, sealable container, away from raw foods, especially raw meat

On the day, people bringing in cakes from home or running the stall should follow these tips:
· Transport cakes in a clean, sealable container
· Wash their hands as frequently as possible
· Make sure that cakes with frosting or butter icing are left out of the fridge for the shortest time possible (no more than 3 hours)
· When handling cakes use tongs or a cake slice and disposable gloves are worn 


COVID-19 Guidelines
Compliance Covid-19’s Guidance 
Anyone displaying symptoms (loss of taste/smell, fever or high temperature, persistent cough) cannot be serving 
Hand sanitiser to be made available for both server and customer use 
No direct hand contact with the food items (use of gloves/tongs)

Allergens
As UWE is a registered food business, all food offered on campus must comply with the food allergen declaration law which came into force in 2014. There are 14 allergens which need to be identified if in the products which you are offering. The simplest way to do this is to use the attached tick card for each product and have these available for anyone that asks what allergens are present. It is no longer good enough to say that it may contain a certain allergen. 
All Bakers to complete a Recipe Card with their Allergens Listed
 
This will be checked on the day by the Duty Manager 


Any Shop bought cake/sweet items should be discouraged as this is not the aim of hosting a Charity Cake Bake 
If being used items need to be left wrapped with the Allegan information still intact 
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