
Bath Bomb
Make & Take

Afternoon Tea



game plan checklist

One Month Before

Set date, time and place of the party

Make an invitation list
See page 5 for Guest List Worksheet.

Order or shop for supplies for 
decorations and bath bombs
Purchase supplies for table decorations, napkin 
rings, handmade invitation and bath bombs. 
See page 7 for complete list of decorations and 
pages 8 - 9 for bath bomb supplies including 
essential oils.

Three Weeks Before

Make banner
Instructions on how to make the banner is on 
page 10.

Create invitations
You can download the editable invitation, print 
it on cardstock. Instructions on updating the 
PDF with name, date, time, and address are on 
page 6.

Two Weeks Before

Send invitations
Mail, email, even phone invites are all 
acceptable. 

Make bath bomb party favors
You will be making bath bombs during the party 
but those will not be dry enough to take home. 
Make extra bath bombs that are packaged and 
can be taken home by all your guest.
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menu
SAVORIES COURSE

Herbed Gruyere Quiches

Roast Chicken Salad Tea Sandwich

Smoked Salmon-Cucumber Canapes

SCONE COURSE
Vanilla Heart Scones

SWEETS COURSE
New York Style Petite Cheesecakes

White Chocolate Macrons

Blue Battenberg Cake

make & take
Bath Bombs
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game plan checklist, continued

One Week Before

Clean the house thoroughly.
This way, you’ll only need to tidy up before  
the party.

Take inventory of cookware and  
serving dishes.
If you don’t have enough for every dish you’re 
serving, consider purchasing inexpensive 
pieces from a discount or thrift store. Label 
each dish with a Post-it notes so you’ll 
remember what you plan to use it for when 
serving afternoon tea.

Shop for dessert ingredients
Pick up ingredients for dessert. You will start 
making the desserts a week before the party.

Prepare Blue Battenberg Cake
Follow instructions for making Battenberg Cake. 
Once covered in fondant, wrap securely with 
plastic wrap, making sure plastic is in contact 
with fondant to prevent it from drying out.

Four Days Before

Shop for menu ingredients
Pick up any last-minute items and all the 
remaining food for the tea party.

Start preparing ingredients for White 
Chocolate Macarons
Follow instructions for making White Chocolate 
Buttercream. Transfer buttercream to an airtight 
container, and refrigerate until needed. Let 
come to room temperature before using.

Three Days Before

Review guest list
Follow up with any guests who haven’t yet 
R.S.V.P.’d.

Clean glassware, serving pieces and 
silverware.
Don’t worry if you don’t have an elegant tea set. 
You can use teacups from your dinner set or pick 
up mix and match teacups from thrift stores.

Finish preparing Macarons
Follow instructions for making the macarons. 
Place assembled cookies in an airtight container 
and refrigerate until the party.

Two Days Before

Set the table and arrange furniture.
It will be helpful if you can set up two areas 
for this party. Set up your dinning table with 
serving dishes, plates, silverware, teacups and 
napkins. In another location, such as a counter-
top or another table, cover with paper, multiple 
layers of newspaper or paper grocery bags that 
you cut open. You will be working with soap dye 
and you won’t want a new hot pink counter-top.
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game plan checklist, continued

One Day Before

Start preparing ingredients for Roast 
Chicken Salad Tea Sandwiches
Follow instructions to make chicken salad. Cover 
and refrigerate overnight.

Start preparing ingredients for 
Smoked Salmon-Cucumber Canapes
Follow instructions to make the salmon mixture. 
Transfer mixtures to an airtight container and 
refrigerate overnight.

Prepare New York Style Petite 
Cheesecakes
Follow instructions to make cheesecakes. 
Let cheesecakes cool completely in the pan. 
Cover the pan with plastic wrap and refrigerate 
overnight. 

Morning of

Give your house a once-over.
Do whatever touch-ups are needed. Check 
guest bathroom; empty trash, set out clean 
guest towels and place great-smelling soap next 
to the sink. 

Prepare Vanilla Heart Scones
Follow instructions for making scones. Once cut 
into hearts and placed on the prepared baking 
sheet, place in refrigerator until time to bake. 
Garnish tops of scones with additional sugar 
right before baking.

Prepare Herbed Gruyere Quiches
Follow instructions for making quiches. 
Bake quiches until set and slightly puffed for 
approximately 15 minutes. Let cool slightly 
before removing from tartlet pans. Serve warm 
or at room temperature for up to 3 hours.

30 Minutes Before Guest Arrive

Assemble Sandwiches 
Cut frozen bread and allow to thaw. Add lettuce 
and chicken salad. Top with the remaining bread 
slice and cover with a damp paper towel. Right 
before serving, garnish with additional capers 
and a parsley leaf. 

After Guest Arrive

Bake Scones
Garnish tops of scones with additional sugar. 
Bake scones until edges are golden brown and 
wooden pick inserted in the center comes out 
clean, approximately 15 minutes.

Assemble Canapes
Prepare cucumbers. Transfer salmon mixture 
to a piping bag and pipe onto each cucumber 
section. Top with a pickled ginger flower.

Serve Afternoon Tea
Place canapes on a platter along with 
sandwiches. Arrange scones on another platter 
and add Lemon Curd and Clotted Cream to 
serving bowls. Place Herbed Gruyere Quiches on 
individual plates.

Remove macarons from the 
refrigerator
Remove macarons from the refrigerator.
Let macarons come to room temperature before 
serving.
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game plan checklist, continued

After enjoying the Scones & Savories

Prepare ingredients for Make & Take 
Bath Bombs
Cover counter with newspaper or paper bags 
from the grocery store.  Add all ingredients 
to bowls. Once everything is set up, pass out 
activity cards to all your guest. Save time by 
measuring all the ingredients ahead of time and 
put in plastic containers.

Finish preparing desserts
While your guests are working on the bath 
bombs', carefully remove cheesecakes from the 
pan. Garnish with blueberries and fresh mint. 
Unwrap the cake. Using a straight edge, press 
down diagonally on fondant every 1/2-inch to 
create a diamond pattern. Garnish diamond 
pattern with edible blue sugar pearls. Using a 
long serrated knife, trim ends and cut the cake 
into 8 slices.

Serve dessert
Place cheesecakes on the bottom tier of the 
serving platter along with sliced Battenberg 
cake. Place macarons on the top tier of the 
serving platter. Serve dessert with more tea.
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guest list worksheet

 Name  Street Address  City, State, Zip # in 
Party

RSVP 
(Y/N)
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editible invitation

SATURDAY, JANUARY 18TH 2020
12:00PM TO 3:30PM

12345 YOURSTREET, YOURTOWN
RSVP AT 123.456.7890

Join me for

Make & Take

and a
Afternoon Tea

Bath Bomb Directions
1. Download the Invitation PDF 

from doggoneartsy.com.

2. Add the date of your party.
3. Add the time of the party.

4. Add your street address.
5. Add your phone number.

6. Print the updated PDF on  
8 ½ x 11-inch white card 
stock.

7. You can purchase 5 x 7-inch 
envelopes on Amazon. 

A link is available on 
doggoneartsy.com

Design Tip! Type date of party, street 
address and city in ALL CAPS. 
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Buy decorations & Supplies

2

1

4

1

4

3

2

AdasBridal Round Silver 
Metallic Vinyl Place mats  
Set of 6 - 15" Diameter

Gee Di Moda Cloth Napkins  
17 x 17 Inch Baby Blue Solid 
Washable Polyester Dinner 
Napkins - Set of 12 

Kaizen Casa Handmade 
Round Mesh Napkin Rings 
Set of 6 (Silver)

DEVI Silver Votive Candle 
Holders 
24 pieces

Go to doggoneartsy.com for 
links to all the decorations.
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Bath Bomb Supplies

8

8
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Bath Bomb Mold Set
DIY Bath Bombs Making 
Supplies Kit

Judee's Corn Starch 
2.5 Pounds, Non-GMO

Solimo Epsom Salt Soak, 
Magnesium Sulfate USP  
8 Pound bag

Milliard Citric Acid  
1 Pound - 100% Pure Food 
Grade NON-GMO

Arm & Hammer Baking 
Soda 5 Pounds

Thayers Witch Hazel Ton-
er 12-ounces, Alcohol-free 
Unscented

Mystic Moments 
Polysorbate 80  
125-grams 

Now Solutions Organic 
Jojoba Oil 
4 fluid ounces

Go to doggoneartsy.com for 
links to all the decorations.
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Essential Oils

Relax Blend
Lavender (15 drops)
A popular essential oil long loved for 
its calming, soothing fragrance

German Chamomile (5 drops)
A calming aroma that helps create 
feelings of peace and patience

Tangerine (10 drops)
Loved for its delightful, sweet citrus 
aroma

Calm Blend
Ylang Ylang (10 drops)
An exotic sweet oil has a romantic 
and relaxing sweet floral aroma

Lemon (10 drops)
Sharp and sour yet pleasing scent

Orange (10 drops)
A calming aroma that brings feelings 
of inspiration

Sleep Blend
Frankincense (10 drops)
A grounding aroma and promotes a 
radiant complexion

Vetiver (5 drops)
Has a calming and relaxing 
fragrance

Lavender (15 drops)
A popular essential oil long loved for 
its calming, soothing fragrance

Young Living has perfected their proprietary Seed to Seal® 
quality commitment to ensure that their essential oils are 

the most pure and authentic available.
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Printables

Bath Bomb Labels

Banner
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Bath Bomb Recipe and Instructions

Ingredients

½ cup of Citric Acid

½ cup of Epsom Salts

1 cup of Baking Soda

¾ cup of Corn Starch

1 teaspoon of Cream of Tartar 

1 tablespoon of liquid carrier oil (Jojoba oil)

1 teaspoon of witch hazel

½ teaspoon Polysorbate 80

20 to 30 drops of Young Living essential oils (see page 9 for essential oil combinations)

Plus 1 small spray bottle with witch hazel for extra spritzing if needed.

Directions

STEP 1: Mix ½ cup of Citric Acid, ½ cup of Epsom Salts, 1 cup of Baking Soda, ¾ cup of Corn Starch and 1 
teaspoon of Cream of Tartar. Keep mixing dry ingredients while the next ingredients are added.

STEP 2: Mix 1 tablespoon of Jojoba Oil and 1 teaspoon of Witch Hazel in a small mixing bowl. Slowly add 
these liquid ingredients to the dry mixture. Then add ½ teaspoon Polysorbate 80.

STEP 3: Add 15 drops of Lavender Essential Oil, 5 drops of German Chamomile Essential Oil and 10 drops 
of Tangerine Essential Oil.

STEP 4: Put on some rubber gloves. Finish mixing the ingredients by hand. 

STEP 5: Pick a color and add to the bowl until you get the color you like.

STEP 6: The mixture should end up the consistency of wet sand. Grab a handful of the mixture to see if it 
holds together. If it feels too dry, add a few sprays of Witch Hazel. Grab another handful to check mixture. 

STEP 7: Take a large scoop of mixture with your hand and pack it into one of the molds. Take another 
large scoop and pack it into the second mold. The molds should both be overflowing with the mixture. 
Then push the two molds together tightly. Remove the top mold and set the bath bomb in a container to 
set for 24 to 48 hours.



Vanilla Heart Scones
Recipe from Tea Time Magazine

Ingredients

2 cups unbleached white fine pastry 
flour, such as Bob's Red Mill

½ cup granulated sugar

2 teaspoons baking powder

½ teaspoon salt

4 tablespoons cold unsalted butter

1 vanilla bean pod

½ cup plus 2 tablespoons cold heavy 
whipping cream

Garnish: additional granulated sugar

Directions

1.  Preheat the oven to 350 degrees F.

2.  Line a baking sheet with parchment 
paper.

3.  Combine flour, sugar, baking powder, 
and salt in a large bowl, whisking well. Using a pastry blender, cut butter into flour mixture until it 
resembles coarse crumbs.

4.  Using a sharp knife, split vanilla bean pod lengthwise, and scrape seeds into the cream. Whisk until 
blended. Add to flour mixture, stirring until evenly moist. (If the dough seems dry, add more cream, 1 
tablespoon at a time.) Working gently, bring the mixture together with hands until a dough forms.

5.  Turn out dough onto a lightly floured surface. Knead gently 4 to 5 times. Using a rolling pin, roll 
dough to a ½-inch thickness. Using a 2¼-inch fluted heart-shaped cutter, cut 13 scones from the 
dough, rerolling scraps as necessary. Place scones 2 inches apart on the prepared baking sheet.

6.  Garnish tops of scones with additional granulated sugar, if desired.

7.  Bake until edges are golden brown and a toothpick inserted in the centers comes out clean, 
approximately 15 minutes. Serve warm.
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Herbed Gruyére Quiches
Recipe from Tea Time Magazine

Ingredients

1 (14.1-ounce) box refrigerated pie 
dough

½ cup shredded Gruyère cheese

1 tablespoon snipped fresh dill

1 tablespoon chopped fresh chives

1 tablespoon fresh thyme leaves

1 large egg

¾ cup heavy whipping cream

¼ teaspoon salt

1/8 teaspoon ground black pepper

Directions

1.  Preheat oven to 450°.

2.  Lightly spray 8 (4-inch) tartlet pans with cooking spray.

3.  On a lightly floured surface, unroll pie dough. Using a 4½-inch round cutter, cut 8 rounds from 
dough. Press dough rounds into tartlet pans, trimming excess as necessary; using the large end of a 
chopstick, press dough into indentations in sides of tartlet pans. Prick the bottom of pie dough with a 
fork to prevent puffing.

4.  Place tartlet pans on a rimmed baking sheet. Freeze for 15 minutes.

5.  Bake until light golden brown, 7 to 8 minutes. Let cool completely.

6.  Reduce oven temperature to 350°.

7.  In each prepared tartlet pan, layer cheese, dill, chives, and thyme.

8.  In a large liquid measuring cup, combine egg, cream, salt, and pepper, whisking well. Divide egg 
mixture evenly among tartlet pans.

9.  Bake until quiches are set and slightly puffed for approximately 15 minutes. Let cool slightly before 
removing from tartlet pans. Serve warm or at room temperature for up to 3 hours.
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RoAST Chicken Salad Tea Sandwiches
Recipe from Tea Time Magazine

 

Ingredients

½ cup mayonnaise

2 tablespoons white balsamic vinegar 

1 teaspoon sugar

¼ teaspoon salt

¼ teaspoon ground black pepper

2 cups finely chopped roast chicken 
breast

3 tablespoons capers

2 tablespoons finely chopped celery

1 tablespoon chopped fresh parsley

32 slices firm white sandwich bread, 
frozen

½ cup spring mix lettuce

Garnish: additional capers, fresh parsley 
leaves

Directions

1. In a medium bowl, combine mayonnaise, vinegar, sugar, salt and pepper, whisking well. Add 
chicken, capers, celery, and parsley, stirring well. Cover, and regrigerate until well chilled, 6 to 8 hours.

2.  Using a 2-inch hexagon cutter, cut 32 slices from frozen bread, discarding scraps. Cover with 
damp paper towels, or store in a resealable plastic bag to thaw and prevent drying out.

3.  Divide lettuce among 16 bread slices and spread a chicken salad layer on top of lettuce. Top 
with the remaining 16 bread slices. Cover with damp paper towels and let bread thaw completely 
(approximately 30 minutes) before serving.

4.  Garnish each tea sandwich with additional capers and a parsley leaf, if desired.
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Smoked Salmon-Cucumber Canapés
Recipe from Tea Time Magazine

Ingredients

1 (8-ounce) package cream cheese, softened

1 (4-ounce) package smoked salmon

3 tablespoons pickled sushi ginger, drained

1 teaspoon fresh lemon zest

¼ teaspoon ground black pepper

2 whole English cucumbers

12 pickled sushi ginger flowers

Directions

1.  In a work bowl of a food processor, combine 
cream cheese, salmon, pickled ginger, lemon 
zest, and pepper, pulsing until combined 
and smooth. Transfer mixture to an airtight 
container, and refrigerate until very cold, 6 to 8 
hours.

2.  Using a vegetable peeler, scrape cucumber 
vertically, creating alternating stripes. Trim 
and discard ends from cucumber. Cut the cucumbers into 1-inch sections, making sure cuts are 
straight, so sections sit level. Turn each section onto a cut side, and place it on the work surface.

3.  Using a melon baller, scoop a shallow cavity in cucumber sections, discarding the center pulp.

4.  Transfer cold salmon mixture to a piping bag fitted with a large open star tip. Pipe the mixture 
into the cavity of each cucumber section. Top each canapé with a pickled ginger flower.

5.  Serve immediately.
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Ingredients

½ (9-ounce) package chocolate wafer cookies

1/3 cup plus 4 tablespoons granulated sugar, 
divided

3 tablespoons unsalted butter, melted

1 (8-ounce) package cream cheese, softened

2 tablespoons heavy whipping cream

1 tablespoon all-purpose flour

½ teaspoon fresh lemon zest

1 teaspoon vanilla extract

1 large egg

¾ cup sour cream

Garnish: blueberries and fresh mint

Directions

1.  Preheat oven to 350 degrees. Lightly spray a 12-well mini cheesecake pan with cooking spray.

2.  Place cookies in the work bowl of a food processor, and pulse until finely chopped into crumbs.

3.  In a medium bowl, combine chocolate wafer crumbs, 1 tablespoon sugar, and melted butter, 
stirring well. Divide mixture evenly among prepared wells of the cheesecake pan. Press evenly into a 
firm layer. Bake for 6 minutes. Let cool completely.

4.  In a medium mixing bowl, combine cream cheese, 1/3 cup sugar, cream, flour, lemon zest, lemon 
juice, and ½ teaspoon vanilla extract. Beat at high speed until combined and creamy. Add egg, 
beating well. Divide mixture evenly among wells of prepared pan. Bake for 11 minutes.

5.  In a small bowl, combine sour cream, remaining 3 tablespoons sugar, and remaining ¼ teaspoon 
vanilla extract, stirring well. Using a 2-teaspoon scoop, divide the mixture among cheesecakes. Bake 
for 5 minutes. Let cheesecakes cool completely in the pan.

6.  Cover the pan with plastic wrap, and refrigerate until very cold, at least 6 hours.

7.  Carefully remove cheesecakes from the pan. Garnish with blueberries and fresh mint, if desired.

New York Style Petite Cheesecakes
Recipe from Tea Time Magazine
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White chocolate Macarons
Recipe from Tea Time Magazine

Ingredients

3 large egg whites

2 cups confectioners' sugar

1 cup plus 1 tablespoon almond meal

¹/₈ teaspoon salt

1 tablespoon granulated sugar

1 (.75-ounce) bottle blue soft gel paste 
food coloring

1 recipe White Chocolate Buttercream 
(recipe follows)

Directions

1.  Place egg whites in a medium bowl, and 
let stand uncovered, at room temperature, 
for exactly 3 hours.

2.  Line 2 rimmed baking sheets with parchment paper. Using a pencil, draw 1½-inch circles 2 inches 
apart on parchment paper. Turn parchment paper over.

3.  In the work bowl of a food processor, combine confectioners' sugar, almond meal, and salt, 
pulsing just to combine.

4.  Beat egg whites at medium-high speed with a mixer until frothy. Gradually add granulated 
sugar, beating at high speed until stiff peaks form 3 to 5 minutes. (Egg whites will be creamy, shiny, 
and thick.) Add the desired amount of food coloring, beating just until incorporated. Add almond 
mixture to egg whites, folding gently with a rubber spatula until batter falls from the spatula in thick 
ribbons. Let batter stand for 15 minutes. 

5.  Transfer batter to a pastry bag fitted with a medium round tip. Pipe batter into drawn circles on 
prepared baking sheets. Slam baking sheets vigorously on the countertop 5 to 7 times to release 
air bubbles. Let stand at room temperature for 45 to 60 minutes before baking to help develop 
macaron's signature crisp exterior when baked. (Macarons should feel dry to the touch and not stick 
to your finger.)
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Macarons, continued
6.  Preheat oven to 275°.

7.  Bake until macarons are firm to the touch, 
approximately 20 minutes. Let cool completely 
on pans. 

8.  Transfer macarons to an airtight container 
with layers separated by waxed paper. 
Refrigerate until ready to fill and serve.

9.  Place White Chocolate Buttercream in a 
pastry bag fitted with a medium round tip and 
pipe buttercream onto half of the macarons' 
flat side. Top each with another macaron, flat 
sides together. Push down lightly and twist so 
filling spreads to edges. 

10.  Serve immediately or place in an airtight 
container, and refrigerate for up to 3 days. Let 
come to room temperature before serving.

White chocolate Buttercream
Ingredients

1 (4-ounce) bar white baking chocolate

½ cup unsalted butter, softened

2 cups confectioners' sugar

¼ teaspoon salt

¼ teaspoon vanilla extract

½ teaspoon whole milk

Directions

1.  Melt white chocolate according to package 
instructions. Let cool slightly.

2.  In a medium mixing bowl, combine butter, 
confectioners' sugar, salt, vanilla, and milk. Beat 
at medium speed with a mixer until smooth and 
creamy. Add melted white chocolate, and beat at 
high speed until mixture light and fluffy.

3.  Use immediately, or transfer buttercream to an 
airtight container and refrigerate until needed. Let 
come to room temperature before using.
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Blue Battenberg Cake
Recipe from Tea Time Magazine

Ingredients

½ cup plus 2 tablespoons unsalted 
butter, softened

½ cup castor sugar

2 large eggs

1 cup self-rising flour

½ teaspoon almond extract

1 (.25-ounce) bottle blue liquid food 
coloring

½ teaspoon lemon extract

¹/₃ cup orange marmalade

1 (24-ounce) box white vanilla fondant

Garnish: edible blue sugar pearls

Directions

1.  Preheat oven to 350°.

2.  Spray an 8-inch square baking pan with cooking spray. Line pan with parchment paper, and spray 
again.

3.  Using a piece of foil approximately 8 inches long, make a foil divider for the pan by folding in ha;f, 
then fold in half again. Stand foil rectangle in the center of the pan to create a divider and spray with 
cooking spray.

4.  Place another piece of parchment paper (approximately 12x8 inches) over the foil divider in the 
prepared pan, folding as needed to fit. Spray parchment paper again.

5.  In a medium mixing bowl, combine butter and sugar. Beat at high speed with a mixer until light 
and creamy, approximately 3 minutes. Add eggs, one at the time, beating until incorporated. Add 
flour, folding to combine.
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6.  Divide batter into 2 equal portions. To 
one portion, add almond extract and desired 
amount of food coloring, stirring to blend. 
Spread batter into one side of the prepared 
pan, smoothing to create a level surface.

7.  To the remaining portion of batter, add 
lemon extract, stirring to blend. Spread batter 
into the remaining side of the prepared pan, 
smoothing to create a level surface. Tap pan on 
the countertop to reduce air bubbles.

8.  Bake until a wooden pick inserted in the 
centers comes out clean, 23 to 25 minutes. 
Let cakes cool in pans for 10 minutes. Turn out 
cakes onto wire racks, and let cool completely.

9.  Place cakes on a cutting surface. (If either 
cake has a domed top, cut level, using a long 
serrated bread knife.) Using a long serrated 
bread knife, cut cakes lengthwise into 2 equal 
sections. Trim sections to measure 1¹/₈ inches 
in width. Wrap each section securely in plastic 
wrap, and let stand overnight to make the cake 
easier to work with.

10.  In a small saucepan, heat orange 
marmalade over low heat, stirring to loosen. 
Using a pastry brush, coat tops of both blue 
sections with marmalade. Stack a lemon 
section on top of each blue section. Flip 
one stack so that the blue section is on top. 
Brush the long side of one stack with melted 
marmalade. Press sides together. Trim ends of 
cake stacks evenly.
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11.  Knead and roll out fondant to an 8x10-inch 
rectangle, according to package directions.

12.  Brush top of cake stack with marmalade. 
Place cake stack, marmalade side down, in 
center of fondant sheet. Brush all remaining 
sides of the cake stack with marmalade.

13.  Wrap cake with fondant, pressing and 
smoothing fondant so it adheres to the cake. 
Turn cake over. Fold and tuck ends of fondant 
to keep cake moist.

14.  Place cake on cutting board, and wrap 
securely in plastic wrap, making sure plastic 
is in contact with fondant to prevent it from 
drying out.

15. Just before serving, unwrap cake. Using a 
straight edge such as a plastic ruler, pres down 
diagonally on fondant every ½ inch or so to 
create a diamond pattern. Garnish diamond 
pattern with edible blue sugar pearls, if desired.

16.  Using a long serrated bread knife, trim 
ends, and cut cake into 8 slices, using a gentle 
sawing motion.
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