
•	 Every baker must check in with a House staff member 
upon arrival.

•	 The group sign in form must be completed by a group 
leader on the volunteer computer located outside the 
Manager on Duty’s office.

•	 Every member of the group must wear disposable 
food safety gloves.

•	 Please limit batches to 2-3 dozen.

•	 Due to licensing regulations, we are unable to accept 
food or treats that volunteers have prepared at home.

•	 All treats must be wrapped individually and labeled 
with a date. Please bring bring the appropriately sized 
plastic bag and label.

•	 Treats should be distributed among the front and back 
kitchens as well as the front desk.

•	 The cooking area and equipment must be cleaned 
before leaving. 

A sure-fire way to cheer up our families!

Bring labels to show: the 
date baked, the name of 
your organization and 
the ingredients used.

If you bake goodies with frosting, bring a disposable 
aluminum pan with a clear plastic lid to display them 

in. Bring plastic or sandwich bags to individually pack 
items like trail mix or cookies.

GROUP SIZE

The group size is limited to 6 bakers, including 
children. One adult must supervise at all times.

DAYS AND TIMES (SUBJECT TO AVAILABILITY)

Monday - Friday: 10AM - 7PM  
Saturday - Sunday: 10AM or 7PM

The House will provide baking equipment and disposable food safety gloves. 
Please provide the following items below to bring to your group’s Sweets & Treats.

PROGRAM
SWEETS & TREA  

Bring all the  
ingredients you need.

HOUSE POLICIES

Groups can sign up through our website: 
bit.ly/NCFSweetsTreats

If you have questions about the program, 
contact Lindsey Bull at 352.374.4404 ext. 222 
or Lbull@rmhcncf.org

HOW TO SIGN UP

S


