
Gonzaga Bake Sale 2016-2017 Guidelines and Helpful Hints 

Advertising: Your group is responsible for any advertising. Posters or flyers have to 

be approved by Student Services, prior to being placed in the school. You may ask 

Chris Moore to have an announcement made on WZAG (wzag@gonzaga.org). 

Solicitations: You are responsible for requesting baked items and helpers from your 

team/club members. Please limit your solicitations to baked goods only. Consider 

ordering bake sale items from Sage and tell your team, club, or organization, too, 

about this new option. Contact Greg Andrade (g.andrade@sagedining.com), several 

days to a week ahead of time and he will have your donuts, brownies, or other 

treats ready in the morning. He will bill you directly – he will not bill the GMC. 

People to See, Places to Go: Priscilla Flynn, in the Development Office 

(pflynn@gonzaga.org) has a schedule of the bake sales. Mark Emory, director of 

school maintenance (memory@gonzaga.org) also has a schedule and will set up 

two tables in the cafeteria for your bake sale. Please introduce yourself to the 

cafeteria manager, Greg Andrade (g.andrade@sagedining.com), when you arrive 

that morning so that he knows who’s running the show and he will know where to 

direct any students he sees bringing in items. Also check in the area outside the 

Mother’s Club Closet and with the Bookstore Ladies for any bake sale items that 

may have been dropped there.  

Setting Up: Ask the students/parents to drop the READY TO SELL food off in the 

cafeteria that morning.  Cakes need to be sliced and cookies bagged – it makes 

your job a lot easier! The food can be placed on the tables set up for the bake sale 

or they can drop off items in the cafeteria office. IMPORTANT: Please send in only 

disposable containers – it is too difficult trying to get Tupperware and Rubbermaid 

containers back to their rightful owners. Please do not stash containers in the GMC 

Closet. 

The students will arrive hungry so it is best to ask your families to send in lots of 

donuts EARLY. The morning rush is as busy as the lunchtime rush. Try to be set up 

and ready to go by 7:00 am. The lunch crowd starts about 10:15 am and runs until 

about 1:30 pm. Students also stop by between classes so be prepared. 

Paper or plastic tablecloths are recommended for easy clean up. Please clean up the 

tables and leave them as you found them. Place all garbage in the receptacles 

located throughout the cafeteria. Leftovers can be taken to the McKenna Center but 

not to the Jesuit Dining Room. 

Healthy Options:  The school has initiated a nutrition committee to promote healthy 
eating and to increase awareness of healthy living.  If you could try to provide 
healthy alternative or lower sugar options it would be greatly appreciated.  Fruit 
pies are a good happy median.  Italian ice is also a different but welcomed 
choice.  Thank you for your consideration. 
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Weather: You should have a backup plan if you have a winter date and there is the 

possibility of snow. Let your parent volunteers know the plan when you notify them 

about sending in baked goods. For instance, if there’s a late opening, the boys still 

eat lunch, so you could have your sale. Please contact me if you would like to have 

the next day as your backup if there is a late opening and you prefer a full day or if 

there is a school closing.  For most dates we should be able to hold the bake sale 

the following day; if this is not the case I will be able to let you know in advance. IF 

YOU POSTPONE YOUR SALE TO THE NEXT DAY, YOU ARE RESPONSIBLE FOR 

CONTACTING PRISCILLA FLYNN AND MARK EMORY ABOUT THE CHANGE. Please 

contact me if you want to reschedule your sale for a different week. 

Supplies needed for the bake sale: 

● Money box with change (a starting amount of $100 is suggested). Most items 

sell for $.50 - $1.00 so it is helpful to have lots of quarters and $1s. You set 

your own prices. 

● Masking tape or labels to mark prices 

● Markers 

● Paper or plastic disposable tablecloths 

● Lots of napkins/paper plates 

● Knife for cutting baked goods (there is always a cake or pie that needs it) 

● Plastic wrap or baggies (in case brownies arrive unwrapped) 

● Sponges and paper towels for clean up 

Popular items: 

● Donuts and more donuts (chocolate glazed with sprinkles are the favorite!) 

● Colossal donuts from Shopper’s Food Warehouse 

● Cupcakes 

● Brownies (already cut and wrapped individually for sale) 

● Rice Krispie treats (homemade....they can buy the others already from Sage) 

● Cookies (already wrapped individually for sale) 

● Candy (among popular items are Skittles, Ring Pops) 

● Clementines 

● Pieces of cake 

● Pies and whipped cream – extra work for the moms but the kids love them! 

No sales of drinks or sandwiches permitted. 

GUMMY BEARS, gum, and STARBURST ARE PROHIBITED as they are too hard for maintenances 

crew to clean off the floors. 

Have a wonderful time! The boys appreciate all your efforts. Please send me a tally 

of how much you made so I can share it with the Mothers Club. If you try a new 

treat and it sells well, please let me know that, too. Thanks very much for your 

work on behalf of our boys and their school activities. 

Susan Marcille 2016-2017 Bake Sale Chair. Email: bakesales@gonzagamothers.org. 
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