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Arizona Gives Day 
 Arizona Gives Day is a powerful 24 hour online giving 
experience that unites Arizonans around causes they 
believe in. Last year all the support we received from 
donors on this day and also those who signed up for 
monthly donations helped Cakes for Causes serve 100+ 
events and provide more than 22,000 treats!!  It happens 
all-day on April 9 so please show Cakes for Causes your 
support!  http://www.razoo.com/story/Cakes-For-Causes 

Cakes for Causes Kid’s Club 

 

Classes are on the last Sunday.  We accept children from 
3 to 12. Please visit us at 
http://www.cakesforcauses.org/cakes-for-causes-kids-
program/ to register your child, niece, nephew, or friend!!  

Social Corner 
Visit our website at:  www.cakesforcauses.org 

New YouTube video!!! http://youtu.be/40EMm150SGk 

Our next fundraiser is at Jason's Deli on May 14th.  
Please sign up as they have a minimum or they'll cancel 
the event: http://www.groupraise.com/events/2981 

Join the fun with us on:  

What Happened Last Month! 
Thank you for joining us at Sweet Tomatoes last month! It was 
a great event and we had a blast.  

 For events we had the ADA Red Rider cake for Tour de Cure, 
Operation Proud to Serve, AZ Food Allergy Alliance, Aviva 
Sew-A-Thon, patient cake at Banner Thunderbird Hospital, 
Tour de Cure Champions event, Pima Council on Aging, and 
the Candlelighters Prom (our fourth year!!). 

Catch us on the Tucson Morning Blend 

Every first Monday of the month we have the honor of being 
guest on the Morning Blend show on KGUN 9 at 11 am. Catch 
us this month on the 7th as Liz Hague makes a fun treat with 
cookies. Can’t wait to see what it is! 

You’ve Been Caked for Your Kindness 
 
We were honored to be able to cake Jessica from Arizona 
SADD. Thank you, Jessica, for the amazing work you do with 
our youth throughout the community!  Editor’s note:  In 
February, we failed to mention our Phoenix caking and we are 
terribly sorry about this.  Candace Olson, Head of the Parent 
Fundraiser Committee for Challenge Charter School was 
honored for her great work. Thank you, Candace!! 

 If you have somebody you would like to nominate let us know 
at http://www.cakesforcauses.org/contact/youve-been-caked-
for-your-kindness/ and please check back next month to see 
who has been caked for their kindness! 
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 Recipe Box 

If you have any recipes you would like to share, questions, or tips then please email them to me! 

 
Lava Cakes 

 
 
 
 

Note: You can top with powdered sugar and berries or ice cream and chocolate topping. Delicioso! 
Butter as needed 

2 egg yolks 
2 eggs 

3 Tbs granulated sugar 
3 ½ oz chopped dark chocolate 

5 Tbs butter 
4 tsp unsweetened cocoa 

3 Tbs flour 
Pinch of salt 

1/8 tsp vanilla extract 
• Generously butter the inside of 4 (5 ½ oz) ramekins. Place them in a casserole dish. 
• Whisk together egg yolks, eggs, and sugar in a bowl until light, foamy, and lemon colored. Melt chocolate and 

butter in microwave in 30 second intervals and stirring in between. Quickly stir melted chocolate mixture into 
egg and sugar mixture until combined. 

• Sift cocoa powder into the mixture and stir. Sift flour and salt into mixture and stir in until combined. Add 
vanilla. 

• Divide batter evenly into ramekins; tap gently to remove air bubbles. Refrigerate for 30 minutes. 
• Preheat oven to 425 degrees. Arrange the ramekins in a casserole dish. Pour enough hot water into casserole 

dish to reach half way up the sides of the ramekins. Bake for 15-18 min. Cool for 15 minutes. 
• Enjoy!! 

 

Ask A Baker 
Q: My recipe requires me to use a double boiler. What 
is that!? 
 

A: I’m guessing your melting chocolate. A double 
boiler is basically a pot on top of a pot. It has two handles 
and all. It makes melting your chocolate easier so you 
don’t burn it. You put water in the bottom pot and let it 
boil. Then you put your chocolate in the top pot. This way 
the chocolate never touches the heat but is melted by the 
steam underneath it. You can get them at any small 
appliance department. BUT! You don’t need to buy one if 
you don’t want to. I don’t use a double boiler that much 
and if there is an alternative then I just can’t justify the 
purchase yet. So I don’t want to! Here’s what I do: I use a 
medium size pot and boil the water. Once it’s boiling I 
place a metal mixing bowl on top and melt my chocolate 
in this. There is a drawback though. You don’t get that 
second handle and that bowl gets pretty hot! So be careful 
and have fun. 

 

Did Ya Know? 
• Convection ovens have become so popular lately! 

They do seem pretty awesome. The oven has a fan 
in the back that blows the heat all over for a more 
even heat. Doesn’t that sound great! Well, I have 
heard so many complaints from new owners saying 
that everything they bake is being burned. I can see 
how that would be frustrating and put a bad taste in 
some people’s mouths. Pun intended? When baking 
in a convection oven, it is essential that you turn the 
temp down by about 25 degrees. So if your recipe 
tells you to preheat at 350 degrees you will want to 
try 325 degrees. It’s really a trial and error kind of 
thing in the beginning but once you get used to it, 
you’ll love it! 

• Oh man, how I get frustrated when trying to find 
the end of the duck tape! I probably looked so silly 
rolling it around and around and around. I decided 
one day to fold the tip over after every use. I have 
to admit that it’s worked out pretty well. Then 
recently I found another easy way to do it. Put a 
paperclip at the end of it and press it down. Oh! 
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April Event Calendar 
 

 
 
 
*****  Catch Cakes for Causes at the Taste of Chocolate competition on April 6 at the Doubletree as our Jeanne Liss and Tamara 
Bemiss go head-to-head with some of Tucson’s best chocolatiers!!  http://tucsontasteofchocolate.wordpress.com/ 
 
 
Latest calendar version is available at http://www.cakesforcauses.org/donate/event-calendar/ 
  
Request an event by filling out our request form:  http://www.cakesforcauses.org/contact-us/request-form/ 
 
Interested in joining us?  We're always on the lookout for volunteers to do all sorts of things so if you don't bake or decorate, don't 
let that keep you away!  Here’s more information: http://www.cakesforcauses.org/getinvolved/ 
 
See photos from our events:  http://www.cakesforcauses.org/portfolio/gallery/ 
 
 
 
 
 
 
Editor: Amber Peterson 
Asst Editor: Terrill Yuhas 
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Fundraisers 
 

Support Cakes for Causes by participating in the following fundraisers!! 
 

 
 
 
May 14, 5-10pm, 6061 E. Broadway #101 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
   $25 per raffle ticket; 5 tickets for $100 
 
 

 
 
 
 
Another shout-out to the great folks with Alpha Phi Omega for helping again this 
month with Kids Club!!!   
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