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How to Organise a Successful Bake Sale Bonanza 
 
What is a Bake Sale Bonanza? 
 
A Bake Sale Bonanza is a fun, community-driven event where children, parents, and staff 
contribute homemade baked goods to be sold at your school. With a little organisation, this classic 
fundraiser can raise significant funds while bringing your school community together. The best 
part? It requires minimal upfront costs, and everyone can participate! 
 
Step-by-Step Guide to Organising a Bake Sale Bonanza 
 
1. Plan the Event 
Start by setting the groundwork for your bake sale: 

• Date and Time:	Choose a date that coincides with a school event (such as sports day, 
parents’ evening, or a fair) to ensure a large turnout. Alternatively, hold the bake sale 
during pick-up or drop-off times to catch busy parents on the go. 

• Venue:	The school hall, playground, or any large open space is ideal. Ensure there are 
enough tables for displaying the baked goods and space for customers to browse. 

• Budget and Goals:	Establish a small budget for supplies (e.g., plates, napkins, tablecloths) 
and set a fundraising goal to motivate everyone. 
 

2. Invite Bakers 
Invite families, teachers, and staff to contribute baked goods for the sale: 

• School Newsletter and Flyers:	Send out an invitation via the school newsletter or flyers. 
Include information on when and where to drop off the baked goods, along with any 
baking guidelines (e.g., nut-free, gluten-free options). 

• Baking Sign-Up Sheet:	Create a sign-up sheet for volunteers who will be baking for the 
event. Encourage a wide variety of treats such as cakes, cupcakes, cookies, and brownies to 
offer something for everyone. 
 

3. Set Up a Pricing Plan 
Decide on the prices for each type of baked item: 

• Affordable Pricing:	Keep prices affordable so that everyone can participate. For example, 
charge 50p for cookies and £1.50 for larger cakes or slices of pie. 

• Bulk Discounts:	Consider offering bulk discounts, like “6 cupcakes for £5,” to encourage 
larger purchases. 

• Label Special Diet Items:	Clearly label gluten-
free, dairy-free, or nut-free items to cater to 
children and families with dietary restrictions. 
 

4. Promote the Event 
Ensure your bake sale gets plenty of attention leading 
up to the big day: 

• Posters and Flyers:	Display posters around the 
school and send flyers home with children. 
Include eye-catching images of baked goods 
and details about the date, time, and venue. 

• Social Media and Website:	Use the school’s 
social media pages and website to remind 
parents and the wider community about the 
event. Share sneak peeks of the delicious treats 
that will be on offer. 
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5. Organise Volunteers 
You’ll need plenty of hands to make the event run smoothly: 

• Set-Up Crew:	Recruit volunteers to help set up tables, arrange the baked goods, and 
decorate the venue. Tablecloths, bunting, and colourful displays can add to the festive 
atmosphere. 

• Sales Helpers:	Have a team of volunteers on hand to sell the baked goods, manage the 
money, and assist customers. Make sure they know the prices and can offer change. 

• Clean-Up Team:	After the event, enlist a few volunteers to help tidy up and store any 
leftover items. 
 

6. On the Day of the Event 
When the day arrives, make sure everything is well-organised and runs smoothly: 

• Display the Goods:	Arrange the baked goods neatly on the tables, grouping similar items 
together (e.g., cupcakes, cookies, cakes). Use cake stands or boxes to create height and 
make the display more visually appealing. 

• Price Tags:	Clearly mark the price of each item. Consider using small signs or labels in front 
of each baked good to avoid confusion. 

• Encourage Donations:	Place a donation jar at the checkout table for people who may want 
to contribute extra. You can also offer a contactless payment option using a mobile device 
or app for those who don’t have cash. 
 

7. Post-Event Wrap-Up 
Once the bake sale is over: 

• Thank the Bakers and Volunteers:	Send thank-you notes to everyone who contributed, 
whether by baking or helping at the event. Recognise their hard work in the school 
newsletter or at the next assembly. 

• Store Leftover Goods:	If there are leftover baked goods, consider selling them during the 
next school day or donating them to a local charity or food bank. 

 
Tips for Success 

• Involve the Children:	Ask the children to help with baking (with supervision) or decorating 
the baked goods. They’ll feel more invested in the event and excited to see their 
contributions sold. 

• Have a Theme:	Add some fun by having a theme for the 
bake sale, such as “Autumn Harvest” or “Space-Themed 
Treats.” Themed items can boost interest and sales. 

• Offer Tasting Samples:	Place small bite-sized samples of 
some baked goods near the display to tempt customers 
into purchasing. 
 

Final Thoughts 
A Bake Sale Bonanza is a simple yet effective way to raise 
funds for your school. With a little planning, a group of 
enthusiastic volunteers, and a variety of delicious treats, your 
school can easily hit its fundraising goals while building 
community spirit. 
 
 

 
Have you considered running a ‘Science Gadget Shop’ to inspire a love of science in your school 

this year? Fundraise up to £600 for your school today! Click to learn more: 
www.primaryfundraisinghub.co.uk 
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