Goodies For Santa

I have fond childhood memories of baking cookies on Christmas Eve and leaving a glass of milk and a plate of cookies on a table near our Christmas tree. Making treats for Santa was a big deal at our house and it served two purposes. The most obvious purpose was the tradition of leaving treats for Santa as a means of saying “thank you” for the gifts that he left. There was also a not so obvious purpose. It gave us something to do on Christmas Eve evening. I can remember being so excited by the time that Christmas Eve that Christmas Eve rolled around that my sisters and I were quite a handful. When Mother was about at wits end, it was time to make the snack for Santa.

What to make for Santa was something that was discussed and planned days in advance. I took it as my special responsibility as the oldest child to make sure that Santa’s treats were well planned. We tried different things each year, but they pretty much stayed around the milk and cookies venue.

When I began working on this article, I decided that I wanted to ask a few kids what they were leaving out for Santa this year. So, I called some of my friends and asked what kinds of snacks Santa gets these days. The responses were interesting a varied.

Jordan (14) and Mallory (10) Byrum have a special treat for Santa. Each year their family bakes a birthday cake for Jesus. They have their family dinner on Christmas Eve, so Santa gets a piece of birthday cake and a coke. They aren’t much into milk at their house according to mom Bobbie.

Maggie (11), Morgan (11) and Katie (9) King leave the traditional milk and cookies, but Santa has a special plate and glass that is used only for his Christmas Eve treat.

Cody Joyner (11) will help sister Emily Stroud (3) leave cookies and milk for Santa this year. However, in addition to the milk and cookies, they also leave a plate of carrots for Rudolph and the other reindeer.

Steven Davis (5) will also leave milk and cookies for Santa this year as he dreams of filled stockings and Christmas toys.

I suggest that this year, you gather the ingredients and start a tradition with your kids by letting them bake Santa’s goodies. It’s amazing how much fun kids can have with some cookie dough, food coloring, sprinkles and cookie cutters. It will also create memories that you and your children will treasure forever.

While they bake away the evening, you can make a grown-up treat with my friend Sheila Weeks’ special Christmas eggnog (recipe below). Sheila makes eggnog for me every year and it’s one of the best presents that I receive.

Merry Christmas and may God bless each of you!

Sheila’s Eggnog

1-Quart Milk

4 Eggs

1 Can Eagle Brand Sweetened Condensed Milk

1/2 Tsp Vanilla Extract

1/2-Pint Whipping Cream

Nutmeg (sprinkle)

Crown Royal or Light Rum (if you choose to add alcohol)

Beat the condensed milk and eggs together until well beaten (about 2 minutes). Add the milk and vanilla extract.

In a separate bowl, beat the whipping cream until stiff peaks form. Fold cream into milk mixture in a punch bowl or large pitcher. Chill for approximately 2 hours. Serve in punch bowl or stemmed glasses and sprinkle with nutmeg.

In individual glasses, you may add a jigger of Crown Royal or Light Rum if you wish.

Basic Sugar Cookies for the kids

3 Cups All-Purpose Flour

3/4 Tsp. Baking Powder

1/4 Tsp. Salt

1 Cup Butter/Margarine, softened

1-Cup Sugar

1 Egg, beaten

1 Tbsp. Milk

Powdered Sugar (for sprinkling & rolling)


Preheat oven to 350 degrees. Sift together flour, baking powder and salt. In separate bowl, beat butter and sugar until light and fluffy. Add beaten egg and milk and beat to combine. With mixer on low (so you don’t dust your kitchen) gradually add flour and continue beating until the mixture pulls away from the sides of the bowl. Chill the dough for an hour or so in the refrigerator.

Sprinkle a flat surface with powdered sugar so that the dough will not stick to it. Sprinkle the rolling pin with powdered sugar, and roll out dough to 1/4-inch thick. If dough has warmed during rolling, place a cold cookie sheet on top for 10 minutes to chill or stick it back in the fridge. Cut into desired shape with cookie cutter, place at least 1-inch apart on greased baking sheet, parchment, or silicone baking mat. Bake for about 9 minutes or until cookies are just beginning to turn brown around the edges, rotating cookie sheet halfway through baking time. Let cookies sit on baking sheet for 2-3 minutes after removing from oven before attempting to remove from pan. If not, they will crinkle or come apart when removed. Serve as is or frost/decorate as desired. Store in airtight container for up to 1 week.

These cookies can be easily decorated by adding sprinkles while still warm. You can also change the color by adding a few drops of food coloring to the mix. You can also use squeeze gels from the cake section of the grocery store. The possibilities are many and the kids will have fun figuring out how to personalize their cookies.

Did You Know?

Rudolph the Red-Nosed Reindeer, the Ugly Duckling of Santa’s reindeer herd. The Montgomery Ward Co. had been for years buying and giving out coloring books for Christmas at their stores, in an attempt to cut their cost they had one of their employees, copywriter Robert May write a story. Robert May wrote the story to cheer up his 4 yr old daughter Barbara whose mother was dieing of cancer. Rollo then Reginald were the first names he'd named the deer before he settled on Rudolph. His wife died shortly before the story was published. He had Denver Gillen from the Ward’s art dept. illustrated the story. Montgomery Ward’s distributed 2.4 million copies of the booklet in 1939.

In 1947 Montgomery Ward’s gave the copyright to May who had become deeply indebted with his wife’s medical bills. Rudolph the Red-Nosed Reindeer was printed commercially in 1947 and a cartoon came out in 1947 to be shown in theaters. Songwriter Johnny Marks wrote a musical version of “Rudolph the Red-Nosed Reindeer”, taking a few liberties with May’s story. May’s Rudolph lived in a reindeer village elsewhere, not the North Pole with Santa’s reindeer, May’s grew up in a good household though taunted by other reindeer, and May’s Rudolph was discovered by accident when Santa seen his glowing nose while he was delivering presents to Rudolph’s’ house, and being already distressed the by fog, asked Rudolph to lead his sleigh. 

Gene Autry recorded Mark’s song in 1949, selling two million copies the first year and became the second top selling song of all time. In 1964 Rankin/Bass TV special was made and narrated by Burl Ives, which is still popular Christmas rerun.  (http://users3.ev1.net/~hwillcox/triviar.html#Stockings) 

