WINTER
NEWSLETTER 2014
Happy New Year’s to all of our wonderful Community
Cakes Bakers!
2014 has goen oﬀ to a very busy start!
Hopefully all of our wonderful bakers had a chance to aend one
of our four New Website Training Meengs that were held in
January. We also held a Training Mee&ng for our
Partners in February.
The fabulous new website (www.communitycakes.com/orders)
is now up and running and we couldn't be more excited! This
new website is much more user-friendly for our bakers as well as
our partners! It also makes things more eﬃcient for our Board of
Directors! It was over a year in the making so we are thrilled that
our dreams for it are ﬁnally coming true.
As with any new website, we expect there will be kinks to work
out, so please be sure to let us know if you have any trouble
using the new website. You can contact us by calling
(208) 450-3672 or emailing cakes@communitycakes.com.
Don’t know about the new website? Contact us! We hope to
keep all of our dedicated Bakers baking in the years to come!
Thank you for all that you do each month for the people of our
community. Our cakes are appreciated more than you
know. Keep up the good work!
~Your Community Board of Directors
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OUR BAKER OF THE SEASON: CARLIE MCCLELLAN
so many people who have done kind things for me,
especially when I lost my baby. I can’t sew or do
many other things, so If I can bring a smile to
someone’s face with a cake... I deﬁnitely will!”
Besides baking (did you know Carlie has a degree in
Culinary Arts?!), she loves to sing, read books, golf
and play compe&&ve
volleyball. She also loves to
travel and will be going on
her 5th cruise in a couple of
months! Carlie loves the
outdoors, but has a huge fear
of wild animals that she
thinks are just wai&ng to eat
her! Same with the ocean...
she loves to see the ocean,
but ask her to step in it and
you beer have a brown bag
for her to breathe in! But of
all her hobbies, interests, and
ac&vi&es, most of all she
loves the &mes she spends
with her family.
If Carlie won a million dollars,
she would pay oﬀ her house,
then sell it and move her
family to Hawaii to open a
bakery! A girl can dream
right?
So we say thank you to Carlie for all of her hard
work throughout the years dedica&ng so much of
her &me to this wonderful cause! We appreciate
you Carlie as part of our Community Cakes team!

We are so happy to honor Carlie McClellan as our
Winter Baker of the Season! Carlie has been a
Community Cakes baker for many years and is a
very valuable part of our cake team.
She has been married to her adoring husband Mitch
for 16 years and they have 4 living children:
Cameron (14), Madeline (12),
Collin (9) and Creed (5)... and
they lost a lile girl, Mia about
4 1/2 years ago. Carlie is a busy
stay at home mom and she also
makes cakes professionally out
of her home! She has two
favorite kinds of cupcakes... a
Rolo Cupcake (chocolate,
caramel, and rolos) and a
blackberry white chocolate
cupcake. Delicious!
Carlie loves baking for
Community Cakes so she can
meet the people receiving her
cakes. She said she once
delivered a cake to a man at his
home. He was on the phone
when he answered the door so
it was a lile awkward, but she
told him who she was and what
she had for him, and he got
teary eyed and said to the person on the phone,
“well you’ll never believe what an angel just
brought me for my birthday!” That made Carlie’s
day!!
Carlie also loves the idea of ‘paying it forward’ by
baking for Community Cakes. She says “There are

Here’s a baker’s tip courtesy of
our Baker of the Season
Carlie… Be confident in your
baking! Anyone can read a recipe,
but it takes confidence in a kitchen
to succeed!

It’s that time of year again!
The Annual Baker
Appreciation Spring Brunch
will be held in early April.
Details coming soon!

“It’s easy to make a buck. It’s a lot tougher to make a difference." ~ Tom Brokaw
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2013 wrapped up with a bang! Here
are some of the events we did…

Community Cakes Baker Sarah and her family
delivered their cake for the annual Adoption
Day celebration held at the Canyon County
Courthouse

Community Cakes was hosted by Gallery 601 in
downtown Boise for December First Thursday

Community Cakes participated for the 6th year in a row in the Great Thanksgiving Banquet held at the
First Church of the Nazarene in Nampa, serving over 4,000 of the area’s homeless population
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Community Cakes received this very thoughtful certificate of thanks from
the Department of Health and Welfare in Canyon County. 2013 was the
6th year that Community Cakes has donated cakes for families to take home
with them to celebrate the finalization of their adoptions. Community Cakes
donated 15 beautiful cakes to this wonderful event! Way to go Bakers!
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Winter Layer Cake
Ingredients

Preparation

CAKE
1 1/2 sticks unsalted butter, softened
1 1/2 cups sugar
2 cups flour
2 teaspoons baking powder
1/4 teaspoon salt
6 large egg whites
3/4 cup milk
2 teaspoons vanilla extract

For the cake…
Set a rack at the middle level of the oven and preheat to
350 degrees. In a large mixing bowl, beat butter and
sugar for about 5 minutes, until light and fluffy. Stir
together flour, baking powder and salt. Set aside.
Combine egg whites, milk and vanilla extract. Add 1/3
of the flour mixture to butter mixture then add half the
milk mixture. Continue to alternate beginning and
ending with flour mixture. Scrape bowl and beater often.
Pour batter into two 9-inch round greased pans. Bake
about 25 to 30 minutes, or until a toothpick inserted in
the center emerges clean. Cool in pan on a rack for 5
minutes, then turn out onto a rack and let cool
completely.

FROSTING
1 (8-ounce) package cream cheese, softened
1/2 cup butter or margarine, softened
3 tablespoons milk
1 teaspoon vanilla extract
1 (16-ounce) package powdered sugar, sifted
1 (7-ounce) package sweetened flaked coconut

For the frosting…
Beat the cream cheese and butter at medium speed with
an electric mixer until creamy. Add milk and vanilla,
beating well. Gradually add sugar, beating until smooth.
Stir in the coconut.

The annual Valentine’s for Vets event will be held Saturday
February 15th at 10:30am at the Veteran’s
Retirement Home in downtown Boise. Bakers
and their families are encouraged to attend.
We will be giving the Veteran’s homemade
cookies and Valentine’s cards made by a local
elementary school! Such a great event! We
hope to see you there!
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Know someone that would
be a great Baker for
Community Cakes?

Check out

Have them attend
the next
New Baker
Orientation
Meeting!
Wednesday
February 19th at
6:30pm at the
downtown
Boise Library
(Gates room)

SPECIAL
ANNOUNCEMENTS!

globalsugarart.com!

20% off baking
supplies when
you buy 20.00
or more at
Nampa Hobby
Center!

Baker
Shopping List
~ Coconut
~ Cream
Cheese

Call to
confirm
your
cakes!

We need
more bakers!
Be sure to
refer your
friends!

Welcome to our newest Bakers

Andrea Greenwood

Thank you to
the Idaho Veteran’s
Assistance League for two
extremely generous
donations made in
November 2013 and
February 2014. This is the
third year Community Cakes
has received donations from
this organization!
Wow!

Season Gomez
Sylvia Wirth
Karen Watkins
Valerie Gragg

*If you have a special announcement that you’d like to
share email Hadley at: Hadley1@hotmail.com
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COMMUNITY CAKES BAKER GALLERY

DO YOU NEED BAKER CARDS?

Call (208) 450-3672
Email
cakes@communitycakes.com

Make sure to
join us on
Facebook!
PO Box 44874, Boise ID 83711

cakes@communitycakes.com
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(208) 450-3672

