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Dedicated care and support when you need it most

Hosting a Bake a Difference fundraising event means we can continue to 
provide our care and support to local people and their families facing a 
life-limiting illness.

It costs around £4 million each year to run the Hospice. Only around a 
quarter of our funding comes from the NHS, the rest comes from people 
like you.
Without your generosity we could not continue to provide our unique care.

£5 £10 £50 £250

Your donations are so important to us, every little bit really does help! If you are a UK tax payer then 
please remember you can also Gift Aid your donations, this won’t cost you anything but means we can 
claim back an extra 25% from the government.

could help pay for 
a patient’s home-
cooked meal

could go towards our 
library of children’s 
books which we 
share with families to 
help them deal with 
understanding loss 
and grief. 

could pay for a 
physiotherapy 
session, helping 
someone to 
become more 
mobile. 

could pay for 5 
one hour sessions 
of bereavement 
counselling 
support. 

How your 
donation can help

Thank You

Every penny counts
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Button Down!

How to play
For a suggested donation of £2, write 
your name and your guess. If you’re 
closest to the total in the sealed 
envelope (given to your host), you 
win half the sweepstake money!

The rest comes to the Hospice of the 
Good Shepherd to help us continue 
to provide care and support to 
people whose lives are affected by a 
life limiting illness.

How many chocolate buttons are on this delicious cake?
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YOUR GUESS:
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NAME:

YOUR GUESS:

Terms and conditions: Entry to this prize draw is free; no purchase 
is necessary. To enter, you must enter your name and guess on the 
relevant space of the poster. The cake in the picture was baked 
by our volunteer Linda Coll who has counted the buttons and her 
decision is final.
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Bake Brew Pour Care

in aid of the Hospice of the Good Shepherd

and you’re invited!
We’re hosting a Tea Party
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Date .................................................................................................. Time .........................................................

Location ................................................................................................................................................................

Contact ...................................................................................................................................................................

Your support could ensure that our dedicated team at the Hospice 
of the Good Shepherd are able to spend more time with local  

people whose lives are affected by a life limiting illness.
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Date .................................................................................................. Time .........................................................

Location ................................................................................................................................................................

Contact ...................................................................................................................................................................

.............................................................................................................................................................................................

Your support could ensure that our dedicated team at the Hospice 
of the Good Shepherd are able to spend more time with local  

people whose lives are affected by a life limiting illness.

in aid of the Hospice of the Good Shepherd

and you’re invited!

We’re hosting a

Bake Brew Pour Care
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Letter in the pack

Paul Hollywood

As someone from a family of bakers I am so pleased that 
as a nation we seem to have fallen back in love with baking, 
which is why I am delighted to invite you to “Bake A 
Difference, an easy way of raising vital funds for the Hospice 
of the Good Shepherd.
Chester has a special place in my heart, and having visited the Hospice, I know just how 
important the Hospice of the Good Shepherd is to the local community.  Even if you’ve 
never been to the Hospice, I am sure you can understand the importance of having care 
and support at a time when you need it most. 

Every tea party is important – however large or small, anyone can join in and you can 
hold your event anytime! Tea party hosts can invite their friends, family or colleagues to 
join them for tea and cakes, and collect donations during the event. 

Hosting a ‘Bake a Difference’ event is the perfect chance to catch up over a cuppa, 
enjoy some delicious treats and help your local Hospice be there for families affected by 
cancer and other life limiting conditions.

Here in this  Bake a Difference fundraising pack you will find all the right ingredients to 
ensure your event will be a real showstopper!



Follow these tricks of the trade to make organising your 
Bake a Difference event as easy as pie. Don’t worry, there’s 
nothing technically challenging about any of them. 

There is no minimum amount to raise; simply have fun and 
raise as much dough as you can. 

Here’s our Top Tips to put the icing on the cake
TAKE A PINCH OF PREPARATION

Choose the date, venue and time to hold your Bake a Difference event and send out 
your invitations to friends, family and colleagues.

SHARE THE LOAD 

What do you want to bake? What tickles your fondant fancy? Simple is often best, 
especially when you’re catering for large numbers. Ask friends, family and workmates 
to get involved and show off their baps, bakes and soggy bottoms. 

Get your (oven) mitts on our tasty recipes (in our pack) from the Bake, Brew, Pour 
and Care celebrity chefs!

HERE ARE A SPRINKLING OF SUGGESTIONS OR ADD YOUR OWN FLAVOUR.

Play the ‘button down’ game in this pack and bring out your guests competitive 
spirit 

Have a lucky cupcake. Ask a local business to donate a prize, add a sticker to the 
bottom of the cupcake, and whoever picks it wins. 

Guess the weight of the cake – pay to enter and whoever guesses closest to the real 
weight wins the cake. 

Fill a cookie jar with cookies or sweets; everyone pays to enter and the person who 
guesses nearest to the actual number wins the jar. 

Bring your icing kit along and offer to personalise cupcakes for your customers and 
charge a little extra for this. 

Make up recipe cards and sell them alongside your cakes. 

Have a cake sale at work, you could ask your employer to match the funds you raise. 

Have a money box at the door so that people can give a little extra if they want. 

Make your bake sale part of a bigger event like a clothes swap or quiz.

KEEP US INFORMED 

We’d love to hear what you have planned and please do let us know how it goes. 
Please email your photos so we can share on our social media. If you need any more 
fundraising material please do let us know and we will send more out to you.

Call 01244 851811 or email fundraising@hospicegs.com 

www.hospicegs.com           HospiceGS           @GS_Hospice



Send in 
the dough!
HERE’S HOW 

If you have set up a JustGiving page everything’s 
sorted – all your money automatically gets sent to 
us, so you don’t have to do anything. 
With cash, cheques or anything else, simply bank the money and 
then either... 

Send a cheque payable to Hospice of the Good Shepherd 
and mail to Bake a Difference, Hospice of the Good Shepherd, 
Gordon Lane, Backford Chester, CH2 4DG 

Pay by bank transfer: NatWest Chester, Sort Code 60-40-08 
A/c No. 79872190 Please add the reference Bake and your 
name or your organisations name. 

Or ring us on 01244 851811 and pay by credit or debit card. 

Or drop it in to our reception and have a cuppa with us so we 
can say thanks. 

Don’t forget you can raise even more vital pennies without any 
extra spending by ticking the Gift Aid box on your sponsor form. 
It’s really easy and makes a real difference.

HospiceGS

www.hospicegs.com
#BakeADifference

Registered Charity Number: 515516
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Dedicated care and support when you need it most

Bake Brew Pour Care

I’m hosting a Tea Party to help raise 
funds for the Hospice of the Good 
Shepherd and I’d love you to join us.
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Dedicated care and support when you need it most

When .......................................................................................................................................

Where .....................................................................................................................................

..........................................................................................................................................................

From .........................................................................................................................................

RSVP .........................................................................................................................................

More info ............................................................................................................................

I’m Baking, Brewing, Pouring and Caring  
for Hospice of the Good Shepherd.

Join me for a Tea Party...
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Cherry Cake
By Jane Asher

INGREDIENTS
125g glace cherries
200g self-raising flour
125g spreadable butter
4 medium eggs, lightly beaten
A little milk

METHOD
Pre-heat the oven to 175 C, (160 C fan assisted, 350 F, gas 
mark 4). Grease and line the bottom of a 6” cake tin or a 
28cm x 13cm loaf tin.

Wash the sticky glaze of the cherries with hot water, then 
dry well and cut each in half. Put the flour in a bowl and 
add the cherries to it, mixing them gently until they are 
well coated.

Cream the butter with the sugar until very pale and fluffy, 
then beat the eggs, a little at a time, beating well all the 
time.

Add the flour and cherries, with a little milk if necessary 
to the butter mixture, and stir gently.

Spoon the mix into the cake tin, levelling the top and 
making a dip in the middle.

Bake in a pre-heated oven at 180 C (165 C fan assisted, 
350 F, gas mark 3)  for between three quarters of an hour 
and an hour longer, until the cake is risen, golden and 
springy, or a knife inserted in the centre comes out clean.

Remove from the oven and allow to cool for a couple 
of minutes in the tin, then transfer to a rack to cool 
completely. Dust the top with a little icing sugar or, for a 
special tea, drizzle with glace icing and decorate with a 
few glace cherry halves.

A glace cherry is about as like a fresh cherry 
as a wooden bead is to a pearl, but, just like 
the beads, they have a charm all of their own, 
and no self-respecting fruit cake should be 
without them.

Makes 8 – 10 slices

Registered Charity Number: 515516
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Monmouth Pudding
By Matt Tebbutt

INGREDIENTS
450ml milk

Zest of 1 lemon

4 tbls sugar

25g butter

90g Breadcrumbs, toasted with 
a  sprinkle of brown sugar

3 large eggs separated

100g of fresh seasonal soft fruit 
or homemade jam

METHOD
Pre-heat the oven to 200 C

Simmer the milk, lemon zest, 1tbls of the sugar and 
butter. Stir in the toasted breadcrumbs and leave to 
stand for 30 minutes.

Stir in the egg yolks and pour the mix into a serving dish. 
Bake in the preheated oven for 25 – 30 minutes until just 
set. Remove from the oven.

Raise the oven temperature to 180 C. Scatter the mixture 
in the dish with the soft fruit or spread the jam over.

Whisk the egg whites until they form firm peaks. Fold 
in the remaining 3 tbls sugar and whisk again until stiff. 
Spoon over the dish and put in the oven for 10 -15 mins 
until golden.

Serve warm.

Registered Charity Number: 515516

This is a traditional 
tea-time treat from 
my home town.
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Lemon drizzle slices
By Paul Hollywood

INGREDIENTS
FOR THE CAKE:

70g softened unsalted butter
120g caster sugar
2 medium eggs
140g self-raising flour
1 tsp baking powder
1 lemon, finely zested
1 tbsp lemon curd
2 tbsp full-fat milk

FOR THE DRIZZLE TOPPING:

30g granulated sugar
Juice of 1 lemon

FOR THE FEATHER ICING:

250g icing sugar
3 tbsp water
Splash of yellow food colouring

METHOD
Preheat your oven to 180°C/Gas 4. Line a 20cm x 20cm 
square baking tin with parchment paper.

Using an electric whisk, beat the butter and caster sugar 
together until pale, light and fluffy. Add the eggs and mix 
again. Add the flour, baking powder, lemon zest, lemon 
curd and milk and mix with a wooden spoon until all the 
ingredients are thoroughly combined. Pour the mixture 
into the prepared tin and bake for 25 to 30 minutes or 
until a skewer comes out clean.

Mix the granulated sugar and lemon juice together and 
pour over the hot cake. Leave to cool in the tin. You can 
then eat the cake just as it is, or for a fancy finish try 
making this feather icing.

Mix the icing sugar with just enough of the water to give 
a runny, but not watery, icing. Take a small amount of 
icing and place it in a separate bowl. Add a few drops of 
the food colouring to this icing until you have the desired 
colour. Spoon this not a disposable icing bag.

Remove the cake from the tin and peel off the parchment 
paper. Sit the cake on a wire rack over a baking tray. 
Spread the white icing over the cake. Using the icing 
bag, pipe lines of the coloured icing across the width of 
the cake. Using a cocktail stick, drag through the lines 
at right angles to create a feathered effect. Leave to set 
before cutting into 12 slices.

Registered Charity Number: 515516

This cake is decorated with a feather icing and 
it looks really impressive, but it’s incredibly 
easy to make. I like to serve it in slices.

Makes 12 slices



Bake Brew Pour Care

Host a tea party and help us raise funds for 
local people living with a life limiting illness.

Send for your  
FREE Bake a Difference 
fundraising pack
Or call 01244 851 811  
Or email 
fundraising@hospicegs.com

Dedicated care and support when you need it most

Paul Hollywood says...

You can Bake a Difference 
for your local Hospice



Dedicated care and support when you need it most
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It’s so easy...
Anyone can host a Bake a Difference event at any time of year  
– it really is as easy as making a cup of tea!
Simply hold a tea party on a date and venue of your choice. You 
could invite your family, friends and neighbours or organise a Bake a 
Difference event at your office!
If you register your tea party with us, we will send you our Bake a 
Difference pack which includes:

4 A Welcome letter from Paul Hollywood 4 Invitations
4 Poster Templates 4 Balloons
4 Fundraising advice 4 Collection Cube
4 Celebrity recipes 
Making more of a difference...
If your tea party guests are UK taxpayers and fill in the Gift Aid form in 
your party pack, we can claim tax relief of 25p for every £1 they donate 
– so £1 becomes £1.25.
What to do next...
1. Choose a date and venue for your tea party.
2. Register your tea party with our fundraising team:
Call us on 01244 851 811 or send an email to 
fundraising@hospicegs.com

Fill in the registration form and post it to us. 
Hospice of the Good Shepherd, Gordon Lane, Backford, Chester, CH2 4DG

YOUR TEA PARTY REGISTRATION FORM
As someone from a family of bakers I am so pleased  
that as a nation we seem to have fallen back in love  
with baking, which is why I am delighted to invite  
you to Bake a Difference, an easy way of raising  
vital funds for the Hospice of the Good Shepherd.
PAUL HOLLYWOOD

As a charity, all our services are provided free of charge, but to be able to do 
this we have to raise the equivalent of £11,000 every day. It is only through 
the generosity of local people that we are able to continue to provide the 
highest standard of care to our patients and their families and carers.

I would like to host a tea party.

Title................  First Name.............................................. Surname...............................................

Address................................................................................................................................................

............................................................................................ Postcode.................................................

Tel...................................................................... Mobile.......................................................................

Email......................................................................................................................................................

When are you planning to host your tea party.....................................................................

Where will you hold your tea party .........................................................................................

Where did you hear about The Hospice of the Good Shepherd Tea Party

.................................................................................................................................................................

Thank you for providing your contact details to The Hospice of the Good Shepherd. Your 
support is so valuable to us and we ask your permission to write and let you know from time 
to time of all the different ways you could help us, including buying Christmas cards, coming 
to our events, supporting us financially and many others. However, if you would rather not 
hear about these opportunities, you are welcome to let us know of your preference at any 
time, or by ticking this box now
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Sunken Chocolate Cake
By Rick Stein

METHOD
Pre-heat the oven to 180 C/350 F/Gas Mark 4. Grease 
and line a 20cm (8in) clip sided cake-tin with baking 
paper.

Put the butter and chocolate into a heatproof bowl and 
rest it over a pan of barely simmering water. Leave until 
melted, then stir until smooth. Remove and leave to cool 
slightly.

Sift together the ground almonds and flour. Separate the 
eggs into 2 large bowls. Add the light brown sugar to the 
egg yolks and whisk until pale and creamy. Gently fold in 
the melted chocolate mixture and the almond and flour 
mixture.

Whisk the egg whites into soft peaks and then whisk 
in the caster sugar, a little at a time, to make a soft 
meringue. If it’s too stiff you will find it difficult to fold 
into the rest of the cake mixture. Fold it in with a large 
metal spoon, pour the mixture into the prepared tin and 
bake for 50 minutes or until a skewer, inserted into the 
cake, still comes out a but wet. This cake is best if slightly 
undercooked. Remove and leave to cool.

Carefully remove from the tin and pull off the paper. Cut 
into wedges, dust with icing sugar and serve with some 
pouring cream.

Serves8

Registered Charity Number: 515516

INGREDIENTS
225g (80z) butter

225g (8oz) good quality plain 
chocolate, broken into pieces

50g (2oz) ground almonds

60g (2 1/4oz) plain flour

6 medium eggs, at room 
temperature

50g (2oz) light soft brown 
sugar

175g (6oz) caster sugar

Icing sugar for dusting

Double cream, to serve
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Fundraising: 01244 851811  Visit www.hospicegs.com

Total:

Please return your completed sponsorship form to:
Hospice of the Good Shepherd, Gordon Lane, Backford, Chester, CH2 4DG
 
Registered Charity Number: 515516

Your support could ensure that our dedicated team at the Hospice of the Good Shepherd are 
able to spend more time with local  people whose lives are affected by a life limiting illness.

Event:

Personal details:

Please complete all sections in BLACK INK using BLOCK CAPITALS

Title (Miss/Ms/Mrs/Mr):...........................  Forename:...................................................................................  Surname:.....................................................................................

Address:...................................................................................................................................................................................................................................................................................................

................................................................................................................................................................................................................................  Postcode:.............................................................

Full Name

JOE HUGHES

Address

1 GORDON LANE, BACKFORD, CHESTER

Postcode

CH1 1AB

Your Donation

£10.00

Gift Aid?

3

Date Paid

01/01/2018

and make your 
£1 donation 
worth £1.25

It’s just a little box to tick, but Gift Aid makes a huge difference when it comes to how much money we can raise 
to support people affected by cancer.

Your Gift Aid Declaration: By ticking the Gift Aid box, I confirm that I want to Gift Aid this donation and any 
donations I make in the future or have made in the past 4 years to the Hospice of The Good Shepherd. I am a UK 
taxpayer and understand that if I pay less Income Tax or Capital Gains Tax than the amount of Gift Aid claimed 
on all my donations in that tax year it is my responsibility to pay any difference. I understand the charity will 
reclaim 25p of tax on every £1 that I have given.
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Fundraising: 01244 851811  Visit www.hospicegs.com

total:

Please return your completed sponsorship form to:
Hospice of the Good Shepherd, Gordon Lane, Backford, Chester, CH2 4DG
 
Registered Charity Number: 515516

Please complete all sections in BLACK INK using BLOCK CAPITALS

Full Name Address Postcode Your Donation Gift Aid? Date Paid

By submitting this form you agree to us recording your details on our database, so we can provide you with the best possible 
support every time you contact us. We will also contact you from time to time by phone, email, text or post to tell you about how 
we can support you and how you can get involved with our team. Your details will be kept securely and only shared with our 
suppliers or partners who work on our behalf or with us to deliver and improve services for people affected by cancer. We never 
sell or swap your details with third parties. If you prefer us not to use your details in this way, you can email fundraising@hospicegs.
com, telephone 01244 851091, or write to us at Hospice of the Good Shepherd, Gordon Lane, Backford, Chester, CH2 4DG.    


