
Our bakers were very busy last month providing sweet treats to non-profits in the Tucson 

and Phoenix communities.  Some of the non-profits served last month and some of the 

sponsored teaching classes included:  Puttin’ on the Dog, Operation Proud to Serve, 

Hope Women’s Center, Tucson Morning Blend, Gospel Rescue Mission, Tucson Sym-

phony Orchestra, United Way Volunteer Center, Parent Aid, Relay for Life Vail, Angelman 

Syndrome Foundation, Erik Hite Foundation, Birthday Cakes on Call Hospital Program, 

CRS-Phx, Teen Parent High School, Devereux Arizona and Kids Club. 

WHAT HAPPENED LAST MONTH! 

CAKES FOR CAUSES 

It’s great to get kids started young!  Classes are usually 

the last Sunday of the month.  We accept children from 3-

12 years old.  Please visit us at http://cakesforcauses.org/

cakes-for-causes-kids-program/ to register your child, 

niece, nephew, grandchildren or friend!  We are excited 

to teach them.  There is a different activity every month.  

The next Kid’s Club meeting will be on June 28, 2015, 

from 1:30 to 3:00 PM.  We will meet 

at the Tucson Symphony Center - 

North 6th Avenue, Tucson, AZ 

85705 .   

If there are seats available the 

Thursday before class, we open reg-

istration up to the young at heart! 

 JUNE 2015 

SOCIAL CORNER! 

Visit Our Website At: 

www.cakeforcauses.org 

Come Shop With Us At: 

www.zazzle.com/

cakesforcauses/gifts 

Join the Fun With Us At: 

www.facebook.com/

cakesforcauses 

Help Us Raise Money By Shop-

ping At 

www.smile.amazon.com 
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Inside this issue: 

CAKES FOR CAUSES KID’S CLUB! 

CATCH US ON THE                    

MORNING BLEND! 

Every first Monday of the month, we have the 

honor of being a guest on the Morning Blend 

show on KGUN 9 at 11:00 AM.  Catch us this 

month on the 1st June to learn about royal ic-

ing with Rebecca.  Jessica Bryson, Certified 

Child Life Specialist, from Children’s Rehabili-

tative Services Phoenix/St. Joe’s will be our 

special guest.  

ICING ON THE CAKE CLUB! 

IOTCC is for all levels of bakers, cakers and sugar 

artists, ages 13 and up!  We have some “Back to 

the Basic” classes along with some more intermedi-

ate classes.  IOTCC meets the third week of the 

month, mostly on Saturday afternoons, but there are 

a few Thursday evenings thrown in for fun!  

Our next Meeting will be on Saturday, June 20, from 

2:00 PM—4:00 PM.   

For more information, please visit our website at:   

http://www.cakesforcauses.org/icing-on-the-cake-

club/ 

http://cakesforcauses.org/cakes-for-causes-kids-program/
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MEXICAN HOT CHOCOLATE CUPCAKES W/ CAYENNE SPICED WHIPPED 

Q: If I want 

to cut a     
recipe in half 
and there is 
an odd num-
ber of eggs, 
how can I do 
that? 

ASK A BAKER! 

RECIPE BOX 

INGREDIENTS—Cupcakes 

1 cup all-purpose flour* 
1 teaspoon cinnamon 
3/4 teaspoon baking soda 
1/2 teaspoon salt 
1/4 teaspoon cayenne pepper 
1/2 cup hot water 

DIRECTIONS: 

1. Preheat oven to 350°F. Line a cupcake tin with cupcake liners. Set aside. 

2. In a small bowl, whisk together flour, cinnamon, baking soda, salt and cayenne pepper. Set aside. In another small 
bowl, whisk together hot water and cocoa powder. Set aside. 

3. In a stand mixer, cream together butter and granulated sugar until light and fluffy, about 2 minutes. Add egg, vegeta-
ble oil and vanilla extract, mixing until combined. Then mix in flour mixture, alternating with water mixture, mixing 
until there are no lumps. 

4. Spoon batter into prepared tin, filling 3/4 full. Bake for 16-18 minutes, or until a toothpick inserted into the center 
comes out clean. 

5. Remove from pan and let cool completely on a wire rack. 

6. In bowl of a stand mixer, combine the heavy whipping cream and powdered sugar. Using  whisk attachment, mix on 
high for 1-2 minutes, or until soft peaks have formed. 

7. Add vanilla extract, cinnamon and cayenne pepper and beat for about a minute longer, or until stiff peaks have 
formed. 

8. Transfer whipped cream to a piping bag and pipe onto cooled cupcakes. Sprinkle tops with shaved chocolate and 
serve immediately. 

If you have a recipe you would like to share, questions or tips, please email them to us! 
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1/3 cup cocoa powder 
6 tablespoons butter, room temperature 
3/4 cup sugar 
1 large egg 
1/4 cup vegetable oil 
1 teaspoon vanilla extract 

INGREDIENTS—Whipped Cream 

1 cup heavy whipping cream 
1/4 cup sugar 

1 teaspoon vanilla extract 

1/2 teaspoon cinnamon 

1/8 teaspoon cayenne pepper 
Shaved chocolate, for decoration 

 A: Here are 5 easy steps to follow: 

1. Crack egg into a bowl & hand whisk the egg until the yolk and white are thoroughly combined. 
2. Measure the number of tablespoons (or teaspoons) from the single whisked egg. I measure 
out a tablespoon at a time and transfer it to another small bowl. 
One large egg contains approximately 3 tablespoons, but you’ll want to measure the eggs you 
typically purchase for accuracy. 
3. If you need a half an egg, measure out half of the total whisked amount, i.e. 1 1/2 table-
spoons. 
4. Add the partial amount to your recipe, then add the remaining amount of egg and proceed 
with the rest of the recipe. (i.e. you need 1 1/2 eggs: add the measured 1/2 egg and one whole 
egg) 
 
 

http://www.goodlifeeats.com/2011/02/kitchen-tip-how-to-measure-partial-eggs.html 

mailto:safecakes@cakesforcauses.org
http://www.goodlifeeats.com/2011/02/kitchen-tip-how-to-measure-partial-eggs.html#


    MEET ONE OF OUR NON-PROFT ORGANIZATIONS! 

VOLUNTEER SPOTLIGHT! 

This month we are spotlighting one of our amazing bakers from our Phoenix chapter. We want to thank Michelle 

for working so hard and putting her all into Cakes for Causes (CfC). We asked her a few questions so that we can 

get to know her! 

What’s your full name? Michelle May 

What is your position with CfC and how long have you been volunteering? She is a cer tified home baker  

and she has been with CfC since September 2014. 

What is your favorite vacation spot? “I would love to visit Ireland and Italy one day.” 

What is your favorite CfC event so far? “My favorite CfC event so far was El Tour de Tucson.” “…it was so 

rewarding to hand out free cookies to all of the riders and their supporters.” 

What would you say your greatest accomplishment is? Michelle says her  greatest accomplishment is raising 

her little man into an awesome grown man. He’s going to school to be a firefighter! “I feel very blessed to have 

such wonderful son.” And we thank you for your bravery and wish you the greatest luck in all your endeavors! 

And finally, what are 3 words you would use to describe Cakes for Causes? “Three words that describe CfC to 

me would have to be amazing, rewarding, and awesome!! To be a part of such a wonderful organization makes my 

heart happy. It feels so good to work with such amazing people to help other non-profits.” 

Thank you again, Michelle, for all the time and effort you have given us. We couldn’t do it without your help! 
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We would like to tell you about an amazing non-profit organization called Parent Aid. They 
have been helping families since the early 1990’s. They work their hardest to keep kids safe 
from child abuse and neglect by teaching parenting skills, by helping families build strong 
relationships, and supporting children in need. Please visit them at www.parentaid.org to 
learn more about their work and to find out how you can help them keep their mission go-
ing! 

A SPECIAL THANK YOU TO ALL OUR SPONSORS! 

Very special thanks for the support from the following organizations:  

 

** American Home Shows   ** Disabled American Veterans Cactus Chapter                                                        

** East Valley Cake Decorating Supplies   ** Hilton Garden Inn - Tucson   ** MidTown Bar and Grill                    

** Shop Organic   ** Tucson Electric Power   ** Tucson Masonic Lodge #4    **  Tucson Symphony Orchestra 

PARENT AID 

http://www.parentaid.org

