


Happy Baking from everyone at

International Animal Rescue! 

Thank you for choosing to go wild by

taking part in Cakes for Apes! 

This Ape-ril, helping orangutans can be a piece of cake with our
global baking event! People the world over will be baking cakes
to raise money for our orangutan rescue project – and we are
thrilled that you will be joining them!

Cakes for Apes is a fun way to get everyone talking about
orangutans and raise much-needed funds to help them,

whether you do it at home with family and friends or
hold a bake sale in your workplace.

Our work is funded entirely by public donations and
your support is vital if we are to meet the challenge
and save this amazing species before it’s too late. 

We simply cannot continue our life-saving work
without you.

We can’t wait to hear what you have planned for Cake for

Apes, so please get in touch and let us know!

You’re Amazing!
GET BAKING! 
Check out the recipes in this booklet or put some of your favourite cookbooks to good use!
There are also thousands of delicious recipes available online for free. But If you’ve no time for
baking, no one has to know if you buy them from the shop… We won’t tell if you don’t!

GO WILD: 1st – 30th APRIL!
We want you to have lots of fun whilst raising money for our rescued orangutans, so why not
get all your friends and family together and host an ape-tastic tea party! Or spread some joy
and make your colleagues smile by bringing some cakes into the office and asking for a small
donation. If you’re part of a community or social group like a choir or sports club, you could
host a cake sale at one of your meet-ups!

RAISE MONEY!
Once you have raised the money from your Cakes for Apes event you can donate it to us
online, over the phone or by post. Take a look at the last page of this booklet for all the details
you need!

SAVE ORANGUTANS! 
The money you raise will help us continue our life-saving work, rescuing orangutans from
unimaginable suffering, giving them all the love and care they need, and then releasing them
back into protected national parks. This Ape-ril, helping orangutans can be a piece of cake, so
grab your wooden spoon, put on your ape-ron, and get baking!

Did you 
know?

International Animal 
Rescue has rescued more

than 200 orangutans since
starting the project

in 2009.  

HOW TO KEEP IT GREEN:

We urge everybody taking part to ensure that their

fundraising is as environmentally friendly as possible.

We encourage the use of locally sourced, natural,

sustainable and fair trade ingredients in all cakes baked.



International Animal Rescue is the last remaining hope for Critically
Endangered orangutans in West Borneo.  Our dedicated team rescues and
rehabilitates baby orangutans that have been snatched from their mothers
and sold as pets, as well as adults that have spent years in captivity,
chained or locked up in tiny cages.

Our Orangutan Protection Unit comes to the aid of wild orangutans left
stranded when their forest home is destroyed and relocates these

vulnerable animals into safe areas of protected forest. Any animals
that can’t fend for themselves are given a permanent home at our
rescue centre. 

We are committed to protecting the orangutan’s natural
habitat and our extensive landscape conservation project
involves working to protect forest, encouraging sustainable
farming, reforesting areas lost in fires and creating tree
corridors that allow orangutans to move freely and safely
between protected areas.  Our education and outreach
programmes are helping us to inspire and encourage change in local
communities. 

The project is an ambitious one but we are committed to rescuing and
rehabilitating as many orangutans as we can and giving them a second
chance to live safely in their natural environment.

What your fundraising could do

About our orangutan rescue project

£25
Could provide

enrichment for a
rescued orangutan.

Could feed a rescued
orangutan for

a month.

Could provide a full health 
screening for a rescued 

orangutan.

Could help protect precious 
orangutan habitat from 

destruction. 

Could provide urgent
medical supplies for a sick or

injured orangutan.

Could rescue and relocate an 
orangutan left stranded by 

deforestation.

£50 £100 £200 £500 £4000Orangutans share

96.4%
of our DNA.

The average lifespan for
a wild orangutan is

45 years



Deliciously Ella's Raspberry Chocolate Chunk Cookie

1.     Preheat the oven to 175c/350f.

2.     Place all of your cookie ingredients (apart from the dark chocolate chips) in a food 
        processor and pulse until well combined. Once combined, add in the chocolate 
        chips and give it another quick pulse to mix through.

3.     Scoop out spoonfuls of the mixture and roll them into balls using your hands, then 
        squash them down into cookie shapes and place onto a lined baking sheet. Cook
        in the oven for 20-25 minutes until golden.

4.     While they cook make the raspberry sauce. First, place all of the ingredients in a
        pan over a medium heat and cook for 5-10 minutes until everything is melted.
        Then remove the pan from heat and whizz using an electric hand mixer until smooth.

5.     Drizzle over cookies and enjoy.

Ingredients:

FOR THE COOKIES

•    200g ground almonds
•   100ml maple syrup
•   100g dark chocolate, chopped into chips
•   4 tablespoons of brown rice flour (or a plain flour)
•    1 heaped teaspoon of bicarb
•   1 tablespoon of coconut oil, melted
 
FOR THE RASPBERRY SAUCE

•    300g fresh raspberries
•   150g dark chocolate
•   1 tablespoon of maple syrup

‘It is a pleasure to
be donating my recipe

in support of International
Animal Rescue’s Cakes for

Apes! It is so important that
we all start stepping up to

help animals in urgent
need of rescue.’

Vegan Chocolate Fudge Cake by Lucy Watson

Preheat the oven to 200°C (180°C fan, gas 6), and grease and line two
20cm round loose-based cake tins with greaseproof paper. Sift the flour,
baking powder and salt into a large mixing bowl. Stir in both the sugars
and the cocoa. Heat the milk in a small saucepan over a medium heat until
it just comes to a simmer. Remove from the heat and stir in the vanilla,
vinegar and oil. Mix well.

Make a well in the dry ingredients and gradually whisk in the milk. Whisk
until the mixture is smooth and lump free. Divide the cake batter between
the prepared tins.

Put the tins on a baking sheet and bake in the centre of the oven for 25
minutes or until a skewer inserted into the centre comes out clean. If there
is cake mix on the skewer, return the cakes to the oven for 5 minutes more.

Allow to cool in the tins for 5 minutes, then remove from the tins and put
on a wire rack to cool completely.

To make the fudge icing, melt the chocolate in a heatproof bowl over a
pan of gently simmering water, making sure the base of the bowl doesn’t
touch the water. Stir occasionally. Remove from the heat.

Put the butter in a bowl and add the icing sugar and salt. Cream them
together using an electric whisk. Pour in the chocolate while it is still warm
so that it combines well into the icing.

Flip one cake over onto a serving plate so that you have a flat surface.
Working quickly, spread one-third of the icing onto the cake. Top with the
second cake and cover the top and sides with the remaining icing. If you
leave it too long the chocolate will set and it will be harder for you to
spread the icing. Decorate with some fresh strawberries and a drizzling of
melted vegan chocolate.

This cake is lovely and moist, so it will last for four or five days in the fridge.

Ingredients:

•    Sunflower oil spray, for greasing
•   250g self-raising flour
•   1 tsp baking powder
•   ½ tsp sea salt
•    200g demerara sugar
•   120g light muscovado sugar
•   120g good-quality cocoa powder
•   550ml soya milk
•   1 tbsp vanilla extract
•    2 tsp apple cider vinegar
•   90ml vegetable oil
•    Fresh strawberries and extra melted 
    vegan chocolate, to decorate
•   For the chocolate fudge icing:
•    300g good-quality vegan dark 
    chocolate, chopped
•   225g vegan butter
•    300g icing sugar
•   A large pinch of fine sea salt

‘‘I am delighted to
be donating my vegan

recipe to support International
Animal Rescue’s Cakes for Apes!

This charity is doing amazing
work to help protect the

orangutan and I encourage
everyone to get baking and

help save this amazing
species!”



How to pay in the funds 
you’ve raised

International Animal Rescue
@IAR_updates

E:  fundraising@internationalanimalrescue.org
T:  01825 767688
www.cakes4apes.org 

UK Charity Registration Number: 1118277
United States Registered 501(c)(3) non-profit organization, Tax Id: 54-2044674

international_animal_rescue
International Animal Rescue IAR

It’s easy to pay in the funds you have raised for our orangutans. Simply donate

the money through one of the following methods:

1)    Visit www.cakes4apes.org/donate to pay in the funds

2)    Send a cheque made payable to ‘International Animal Rescue’ to our UK office
       (Cakes for Apes, International Animal Rescue, Lime House, Regency Close, 
       Uckfield, East Sussex, TN22 1DS.) Be sure to add a little note to let us know that 
       the donation is money raised from your Cakes for Apes event.

3)    Call us on +44 (0)1825 767688 to donate the money you have raised over the 
       phone using a credit or debit card. Again, be sure to mention Cakes for Apes

       when making the donation. 


