
Tips for a Girl’s Day In:  Baking Theme

Are you interested in coordinating a Girl’s Day In with baking as your theme?  Here are a few tips:

1. Keep the participant list down to 2 or 3.  Most folks only have one oven, limited counter space and tools on hand.  Plus, 
you know what they say about too many cooks!

2. Each participant should choose 1 recipe they would each like to bake.  If possible, choose recipes are are a different from 
each other (as this is a great opportunity to learn something new).

3. Ideally, if the “host” can provide the sugar and flour, that saves guests from having to lug it there themselves.  Everything 
beyond that should be bought by guests to cover off their specific recipe.

4. Baking tools, such as mixing bowls, baking sheets and measuring spoons should be brought by the individual guests.  
Remind guests to bring storage containers for finished baked goods.  If one person has a good mixer, arrange to borrow it 
for the day – it will make your work so much easier!

5. Make sure all participants know where the first aid and fire extinguisher are located.  Then cover off other general supplies, 
like tooth picks and extra hand towels/cloths.

6. Take turns being the lead.  Even if you are not familiar with the recipe, a lot of fun can be had trying out a new technique or 
ingredient on the fly.  Ask for help when needed.

7. Plan to have fun!  Kick off the day with a specialty or coffee beverage.  Turn on your favourite music or make a special 
playlist for the day.  Don an apron or wear a chef’s hat. Sprinkle your coffee table with a few of your favourite baking 
related books. The sky is the limit!

8. Take a break for lunch or dinner.  Once you get baking, it may be hard to stop and prepare other food.  Keep unnecessary 
stress down by prepping something ahead of time or opt to do a barbecue.

9. Share the day’s bounty!  
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