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DESSERT

WHATSHEATE.COM

Pumpkin Ginger Rugelach

8 January 2025
TOTAL TIME PREP COO0OK
45 min 15 min 30 min

SERVES PER SERVING

CALORIES

16 $0.39 114 kcal

Indulge in the delightful flavors of fall with these Pumpkin Ginger Rugelach, a perfect dessert

that combines the warmth of pumpkin spice with the zesty kick of crystallized ginger. These

charming pastries are not only a feast for the eyes but also a treat for the taste buds, making

them an ideal ad...

Ingredients

[ ] 1 refrigerated pie crust, softened as directed on
box

[l 2 tablespoons packed brown sugar
[] % cup chopped pecans, toasted
L[] 1egg

[ ] 2 tablespoons cinnamon-sugar

EQUIPMENT Bowl, Baking sheet, Oven, Wire rack

whatsheate.com/pumpkin-ginger-rugelach-21201

[l 4 oz (half of 8-0z package) cream cheese,
softened

[l ¥ teaspoon pumpkin pie spice
[[] 2 tablespoons chopped crystallized ginger

[] 1 tablespoon milk

Page 1 of 2



=
@)
~
-y
o
o,

pumpkin pie spice with spoon until smooth.

Spread mixture over crust to within 1/4 inch of edge.

Sprinkle with pecans and ginger; press slightly into dough.

Cut into 16 wedges.

Roll up starting with wide end.

Place point side down on cookie sheet.

In small bowl, beat egg and milk; brush over tops of pastries.

Sprinkle with cinnamon-sugar.

Serve warm or cool.
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Nutrition per serving

114 2¢g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium

Cholesterol

Heat oven to 350°F. Spray large cookie sheet with cooking spray.

Remove crust from pouch; unroll on work surface. In medium bowl, mix cream cheese, brown sugar and

Bake 25 to 30 minutes or until golden brown. Immediately remove from cookie sheet to cooling rack.

88 2g

FAT CARBS

2.6 g - 16% of daily needs
1.1 g - 5% of daily needs
2.9 g - 3% of daily needs

70.7 mg - 3% of daily needs

17.5 mg - 6% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/pumpkin-ginger-rugelach-21201
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