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Bake for Bibles under Level 2 !

Dear friends,
As the country moves into level two and life begins
to slowly return to normal, there’s an opportunity
to say ‘thank you’ to a special group of people, who
throughout the pandemic have been working on the
frontline in our communities to keep us safe:
the New Zealand Police.
A year ago, we began working with the Police
Christian Support Network (PCSN) to create a specialedition Bible for its members. Complete with special
content, such as a message from the Governor
General, Dame Patsy Reddy, and the Constable’s
Oath, we sent that Bible to print in China only a few
days before going into lockdown. All going to plan, it
should be available by July.
It will be a proud moment when we are able to gift
the PCSN with 7,500 copies. But in order to do so we
need your support. Will you help us raise the funds for
the printing costs by baking for Bibles for the
New Zealand Police?
For the past three years, Bake for Bibles bakers like
you, whether in family groups or church groups, have
baked and sold cookies to raise funds for Bibles for
China. Together, you’ve baked cookies raising over
$24,000 for the mission in China!
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This year, we’re bringing the Bibles closer to home with this
special-edition Bible for the Police. Will you help us to bring the
Bible’s message of hope, peace and comfort to members of the
Police Christian Support Network?

Every gift of $9.00 provides one Bible for
a member of the police.
Thank you and may God bless you at this
difficult and challenging time in our history.
Yours in Christ

Cory Gawe
Volunteer Service Manager
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Resources, registration and
staying in your bubbles !

Previous Bake for Bibles bakers will know that when you register
for Bake for Bibles, we usually send you a pack containing
everything you need to do your bake, including cookie cutters and
packaging materials.
However, this year, we’re asking you to improvise using whatever
resources and materials you have at home!
You’ll also know that we usually ask you to sell your cookies to
your church groups and friends. However, this year, due to social
distancing at level 2, please bake, ice and enjoy eating your cookies
within your household bubbles!
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There will still be prizes for the most funds raised and for the best
iced cookies. This year, we’re having a special competition for the
best police-themed iced cookie. We have two special judges
joining us to do the judging: the co-chairpersons of the Police
Christian Support Network.
So, get your baker’s hats on and send in your police-themed
cookies to: cgawe@biblesociety.org.nz
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Food safety and hygiene
We’re obliged to adhere to the guidelines from the Ministry of
Primary Industries for fundraising and community events. So it’s
important that you read and follow the guidelines below.
• Always wash and dry your
hands thoroughly before
commencing cooking or
handling food. Please ensure
the hands of any children
involved are also thoroughly
washed and dried.
• Always ensure that all surfaces
are wiped down thoroughly

before you commence baking
and that your kitchen area is
safe and free from hazards.
• Please ensure that anyone
who has any sort of cold or
flu symptoms or any other
illness or diarrhoea within
48 hours of the event isn’t
involved with either cooking
or icing the cookies.

Food allergens - important !
Food allergens are a particular concern for many children and
adults. Common food allergens include: milk, eggs, peanuts, soy,
wheat, dairy, and tree nuts such as walnuts, hazelnuts, cashews
and Brazil nuts.

For more information go to:
www.mpi.govt.nz/food-safety/food-act-2014/fundraising-and-community-events
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Let’s get
baking!

Chelsea Sugar
A big thank you to Chelsea Sugar
who have kindly allowed us to use
their shortbread, lemon shortbread gluten free, and icing recipes for
this fundraiser.
For further information about Chelsea
Sugar go to www.chelsea.co.nz

Baking tips
Ensure that the butter is just softened, not melted.
Ensure that your oven isn’t too hot.
Bake the cookies in the middle of the oven.
Longer, slower baking is the trick with shortbread.
Watch a video of the shortbread recipe on www.bakeforbibles.nz
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Chelsea shortbread recipe
500g butter, softened
1 ½ cups Chelsea icing sugar
1. Preheat your oven to 150°C bake
(140°C fan forced).
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1 cup cornflour
3 cups standard flour
the mixture comes together and
forms a dough.

2. Grease oven tray or line with
baking paper.

6. On a floured surface knead
dough lightly.

3. Cut the butter into one cm
cubes and soften slightly in the
microwave or in a small pot on
the stove.

7. Roll out the mixture to one cm
thick and cut into shapes using
your animal cookie cutters.

4. Beat softened butter and Chelsea
icing sugar until pale and fluffy.

8. Place on prepared tray and bake
25 – 30 minutes, until shortbread
is pale but crisp.

5. Mix in cornflour and flour until

9. Cool on a wire rack before icing.
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Lemon shortbread recipe – gluten free
250 gms butter, softened
1 ½ cups maize cornflour
¾ cup rice flour

¾ cup Chelsea icing sugar
1 tsp grated lemon rind

1. Preheat oven to 150°C.

5. Cut into shapes using cookie
cutters.

2. Soften butter in microwave or
a pot on the stove.
3. Mix all ingredients in a food
processor until smooth and
well combined.
4. Roll dough out on a maize corn
flour-dusted surface until one
cm thick.
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6. Place on a baking tray and prick
with a fork.
7. Bake for 25 – 30 minutes until
pale but crisp.
8. Cool on a wire rack.
9. Store in an airtight container.

Icing recipe
2 cups Chelsea icing sugar
¼ tsp butter, softened
Boiling water, as required

¼ tsp vanilla essence
Food colouring

1. Sift Chelsea icing sugar into
a bowl.

4. Ice the biscuits using a piping
bag or knife and decorate
as desired.

2. Add butter and gradually add
boiling water (one tsp at a time),
until icing is at required consistency.
3. Add one drop of food colouring
at a time to get the desired
shade of icing.

To make different coloured icing,
double the recipe, divide into four
different bowls and add a drop of
food colouring to each portion.

The Icing Challenge – it’s up to you!
One of the challenges of this Bake is that you can decorate your cookies as
simply or as elaborately as you like. If you want to speed things up, then we
suggest you adopt a simpler style of icing, but if you want to bring out your
inner ‘Extreme Cake Maker’ then these websites may be helpful.

www.cakestuff.co.nz

www.kiwicakes.co.nz

www.cupcakesweeties.co.nz

Either way, we would love to see photos of your finished cookies.
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Getting in touch
Phone: 027 588 2276
Email: cgawe@biblesociety.org.nz
Post: Bible Society, Private Bag 27901,
Marion Square,
Wellington, 6141
Charities Commission Number:
CC22121
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