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Hazelnut and Olive Rugelach

Vegetarian Gluten Free

READY IN SERVINGS

©

CALORIES

©

300 min. 32 48 kcal

Ingredients

I:‘ 4 oz cream cheese softened

I:‘ 0.8 teaspoon thyme dried

I:‘ 0.5 teaspoon pepper black

I:‘ 1.5 oz hazelnuts

D 0.3 cup oil-cured olives green dry pitted very finely chopped (preferably Sicilian)
I:‘ 0.3 teaspoon salt

D 0.5 cup butter unsalted softened

Equipment
D bowl
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baking sheet
baking paper
oven

whisk

plastic wrap
baking pan
hand mixer

kitchen towels

Directions
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Put oven rack in middle position and preheat oven to 350°F.

Toast hazelnuts in a shallow baking pan in oven until golden, about 10 minutes. (Leave oven
on.) Cool slightly, then rub off any loose skins in a kitchen towel while nuts are still warm.

When nuts are cool enough to handle, very finely chop.

Whisk together flour, thyme, pepper, and salt in a bowl. Beat together butter and cream
cheese in a large bowl with an electric mixer until combined well.

Add flour mixture and mix at low speed until a soft dough forms. Gather dough into a ball,
then halve dough and wrap each half in plastic wrap. Flatten each half (in plastic wrap) and
form each half into a 4-inch disk. Chill until firm, about 6 hours. Bring dough tocool room

temperature (this will take 15 to 20 minutes) before rolling out.

Remove and discard plastic wrap from 1 half of dough, keeping other half wrapped and chilled.
Put unwrapped dough in center of 1 sheet of floured parchment paper. Dust dough with flour
and cover with another sheet of parchment, then roll out dough into a 9-inch round (about
1/8 inch thick). Carefully peel off top sheet of parchment and set aside. (If dough is too sticky
to remove parchment cleanly, chill until firm, 10 to 20 minutes.) Repeat procedure with
remaining half dough.

Sprinkle hazelnuts and olives evenly over rounds of dough, then reposition top sheets of

parchment on dough and press gently to help nuts and olives adhere.

Remove and discard top sheets of parchment and cut each round into 16 wedges. Beginning
with shortest side of 1 wedge, roll up dough as tightly as possible toward pointed end and
transfer to an unlined large baking sheet. Repeat procedure with remaining wedges of dough.
(If dough becomes too soft to roll up, chill until firmer.)



Bake until golden, 20 to 25 minutes. Cool on baking sheet on a rack.

Serve warm or at room temperature.
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- Dough (in disks, not rolled out) can be chilled up to 1day or frozen up to 1 month.- Rugelach
are best eaten the day they are made but can be made 1 day ahead and kept in an airtight
container at room temperature. Reheat in a preheated 325°F oven 10 to 12 minutes.

Nutrition Facts
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I proTEIN 3.74% [ FAT 92.19% CARBS 4.07%

Properties
Glycemic Index:2.31, Glycemic Load:0.07, Inflammation Score:-1, Nutrition Score:0.89434782545204%

Flavonoids

Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg Catechin: 0.02mg, Catechin: 0.02mg,
Catechin: 0.02mg, Catechin: 0.02mg Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin:
0.04mg, Epigallocatechin: 0.04mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg,
Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.0lmg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin:
0.01mg, Luteolin: 0.0Tmg

Nutrients (% of daily need)

Calories: 48.36kcal (2.42%), Fat: 5.12g (7.88%), Saturated Fat: 2.63g (16.42%), Carbohydrates: 0.51g (0.17%), Net
Carbohydrates: 0.32g (0.12%), Sugar: 0.2g (0.22%), Cholesterol: 11.2mg (3.73%), Sodium: 51.64mg (2.25%), Alcohol:
0g (100%), Alcohol %: 0% (100%), Protein: 0.47g (0.93%), Manganese: 0.09mg (4.42%), Vitamin A: 143.08IU
(2.86%), Vitamin E: 0.37mg (2.45%), Copper: 0.03mg (1.32%)



