
Santa “Squarepants” Cookies 

 

Ingredients 

3 cups all-purpose flour 

1/4 tsp. salt 

3/4 tsp. baking soda  

2 tsp. ground ginger 

1 tsp. ground cinnamon 

1/4 tsp. ground nutmeg 

1/4 tsp. ground cloves 

1/2 cup unsalted butter, at room temperature  

1/2 cup sugar 

1 large egg 

2/3 cup molasses  

 



Directions 

In a large bowl, sift or whisk together the flour, salt, baking soda, and spices. In another 

bowl with electric mixer, cream butter and sugar until light and fluffy. Add the egg and 

molasses, then beat until well combined. Gradually add the flour mixture, beating until 

incorporated. Divide the dough in two, wrap each half in plastic wrap and refrigerate for 

at least two hours or overnight. When ready to bake, place rack in center of oven and 

preheat to 350°F. Line two baking sheets with parchment paper and set aside. On a 

lightly floured surface, roll out the dough to the thickness of about 1/4 inch. Use a square 

cookie cutter or ravioli stamp to cut out the shape for the cookies. Lift the cut-out dough 

onto the baking sheet with an offset spatula, placing the cookies about one inch apart. 

Bake 8 to 10 minutes, or until the squares are firm and the edges are just beginning to 

brown. Remove the cookies from the oven and cool on the baking sheet for about one 

minute; transfer to a wire rack to cool completely.  

 

Royal Icing 

Ingredients 

3 cups 10X confectioners sugar 

1/4 tsp. cream of tartar 

1/4 cup pasteurized egg whites 

Blue and red food coloring 

Sugar jimmies 

Nonpareils 

 



Directions 

Whisk together sugar and cream of tartar in the bowl of an electric mixer. Pour in liquid 

egg whites, then beat for 5 minutes or until mixture is thick enough to hold its shape. 

Divide icing into three separate bowls. To create blue icing, add a drop at a time of blue 

food coloring to one bowl of icing, mixing well until all the color is incorporated, white 

no longer shows and desired shade is achieved. Repeat process with red food coloring in 

second bowl to make red icing. Transfer colored icing into three separate condiment 

squeeze bottles. Starting with blue, outline each square then squeeze out zigzags in the 

center. Use a toothpick to fill in the spaces and gently shake the cookie to smooth out 

ripples. Allow to completely dry before adding more icing. Once the blue icing has set, 

squeeze out white dots along the border, add a clothesline and a few dots of snow above 

the clothesline, leaving a small space underneath it. Use the red icing to line out, then fill 

in Santa’s red hat and pants. Switch to white icing to draw the sock. Before the icing has 

completely set, insert sugar jimmies for the clothespins. Let icing dry before continuing. 

Squeeze out white icing for the base and the ball of the hat and the bottom hems of the 

pants, filling in the centers of each of these with icing. To achieve the look of fur, 

immediately pour on nonpareils, tipping the cookie to its side over a plate to remove the 

excess candies. Add a few more snow drops below the clothesline and don’t forget to 

draw the red stripes on Santa’s socks. Once your cookies are completely dry, these sweet 

treats are ready to be put on display or boxed up for holiday gifting.  

 


