CHRISTMAS BAKE SALE

BAKER GUIDELINES

Bake with love. Give with joy. Share the blessings of Christmas.

SUGGESTED BAKED GOODS PLEASE BAKE WITH CARE

* Brownies

e Muffins

. Mochi PLEASE, NO PEANUTS

« Cookies: chocolate chip, oatmeal raisin, sugar cookies, or peanut-containing ingredients
snickerdoodles

* Quick breads: banana, banana chocolate chip, blueberry, Please avoid cream-filled or other desserts containing
pumpkin, mango ingredients that require refrigeration, such as cream cheese or

* Scones whipped cream.

e Cinnamon rolls

Please provide a complete list of ingredients with your
baked goods. If your recipe contains tree nuts, please
identify the specific type, such as walnuts, pecans, or

¢ Cupcakes
¢ Sourdough breads
* Energy bars

» Bar cookies almonds.
¢ Rice Krispie treats
* Chex Mix: classic, sweet, savory, spicy, or your favorite PACKAGING

variety
« Mini cakes in any festive shape you desire
¢ Other favorite holiday treats

Please wrap or package baked goods securely. When
possible, make your packaging attractive and festive so
customers can easily see what you have made.

Not able to package your baked goods? No worries! Bring
them to us, and we will be happy to package them for you.

BAKED GOODS DROP-OFF

GLANTZ HALL
Friday, November 20 | 3:00-5:00 p.m.
Bake Sale Day | 8:00-9:30 a.m.

QUESTIONS?

Tusi Mayer | 808-741-3792
Text messages are welcome.
tusit578@gmail.com

You may also call the church office Monday through Thursday,
9:00 a.m.-12:00 noon.

THANK YOU FOR BAKING WITH LOVE AND CARE

Every contribution helps make Christmas brighter for families and kupuna in our community.
You are helping share hope, joy, and the love of Christmas.




