
Rugelach

DESSERT

Ingredients
1 teaspoon almond extract

2 cups bittersweet chocolate  coarsely chopped 

1.5 cups blanched almonds and  lightly toasted 

2 cups cherries  dried 

1 pound cream cheese  chilled 

2 cups apricot  dried 

1 large eggs  beaten for the egg wash 

4 cups flour  all-purpose 

1 cup hazelnuts

READY IN

45 min.

SERVINGS

32

CALORIES

355 kcal

https://whatsheate.com


1 tablespoon kosher salt

0.3 cup cream  sour 

1 cup sugar

32 servings sugar  for sprinkling 

0.5 cup butter  unsalted (1 stick) 

1 cup water

Equipment
food processor

bowl

baking sheet

sauce pan

baking paper

oven

knife

mixing bowl

aluminum foil

spatula

pizza cutter

pastry cutter

Directions
Combine the butter and flour in the bowl of a food processor and process until the chunks of

butter are broken up and the mixture has taken on the consistency of wet sand, about 30

seconds.

Transfer the butter-flour mixture to a large mixing bowl and add the salt, cream cheese, and

sour cream.

Mix the ingredients together vigorously with your hands, breaking up the cream cheese and

working it into the f lour with your fingers until the mixture is crumbly and only pea-size

chunks of the cream cheese remain.



Turn out the dough onto a sheet of aluminum foil, press it down slightly into a thick disk, and

wrap it very tightly in the foil. Refrigerate it for at least 20 minutes or overnight. Meanwhile,

make the filling.

Combine the cherries, sugar, water, and salt in a medium saucepan and bring to a boil over

medium-high heat; reduce the heat and simmer until syrupy, about 5 minutes.

Remove from the heat and add the almond extract.

Let the mixture rest until it's cool enough to handle.

Place the almonds in the bowl of a food processor and process until crushed, about 10

seconds.

Transfer the almonds to a bowl and add the reserved cherry mixture to the food processor;

process until the mixture has a jam-like consistency, scraping down the sides of the machine

as necessary.

Add the almonds back in and process for a few seconds, until all the ingredients are

thoroughly combined. The filling can be stored in the freezer for up to 2 months.

Combine all the filling ingredients in the bowl of a food processor and process until crumbly.

The filling can be stored in the freezer for up to 2 months.

Combine all the filling ingredients in a medium saucepan and bring them to a boil over

medium-high heat; reduce the heat and simmer for 5 minutes. Set the mixture aside until it is

just cool enough to handle, then transfer it to the bowl of a food processor and process until

smooth. Refrigerate the filling until it's completely cooled before using. The filling can be

stored in the freezer for up to 2 months.

Preheat the oven to 350°F. Line a 10-by-15-inch baking sheet with parchment paper, grease it

with oil or cooking spray, and sprinkle it with a small handful of decorative sugar.

Unwrap the dough and divide it into 2 equal-size portions. On a well-floured surface, press

and work one of the dough portions into a ball, then press the ball into a disk that's about 3/4

inch thick. The dough will be very firm at first and may crack around the edges, so keep

working it and bringing the cracks together until you have a smooth-sided disk, adding more

flour as needed to keep your hands from sticking to the dough.

Roll out the dough into a 10- to 12-inch circle of even thickness. Fold the circle into a half

moon and use a knife or dough cutter to trim away any uneven or protruding edges, then

unfold the dough so it's a circle again.

If you're using the chocolate-hazelnut filling, brush a little of the egg wash over the dough. Use

a spatula to spread a heaping cup of the filling of your choice evenly over the dough. Then

use a dough cutter or pizza cutter to cut the circle into 16 equal-size wedges, just as you



would a pizza.

Then, working with one wedge at a time, roll a wedge up to make the rugelach, starting with

the wide end and rolling toward the pointy end.

Transfer the rugelach to the prepared baking sheet. Repeat with the remaining dough and

filling.

Brush the tops of the rugelach with the egg wash, sprinkle lightly with more decorative sugar,

and bake, rotating the tray 180 degrees halfway through cooking, until the pastries are light

golden brown, 15 to 20 minutes.

Reprinted with permission from The Mile End Cookbook by Noah and Rae Bernamoff, © 2012

Clarkson PotterNOAH AND RAE BERNAMOFF opened Brooklyn's Mile End Delicatessen in 201

The New York Times dubbed it "a loving tribute to the deli tradition," and Zagat and New York

magazine voted it New York's best deli. Originally from Montreal and New York, respectively,

Noah and Rae now live in Park Slope. Visit them at mileenddeli.com.

Nutrition Facts

 PROTEIN 6.15%
  FAT 44.59%

  CARBS 49.26%

Properties
Glycemic Index:9.77, Glycemic Load:23.38, Inflammation Score:-6, Nutrition Score:8.9617392265278%

Flavonoids
Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg Pelargonidin: 0.02mg, Pelargonidin:

0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg Peonidin: 0.13mg, Peonidin: 0.13mg, Peonidin: 0.13mg,

Peonidin: 0.13mg Catechin: 0.42mg, Catechin: 0.42mg, Catechin: 0.42mg, Catechin: 0.42mg Epigallocatechin:

0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg Epicatechin: 0.44mg,

Epicatechin: 0.44mg, Epicatechin: 0.44mg, Epicatechin: 0.44mg Epigallocatechin 3-gallate: 0.04mg,

Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg

Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.2mg, Quercetin:

0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg

Nutrients (% of daily need)
Calories: 354.8kcal (17.74%), Fat: 18.07g (27.8%), Saturated Fat: 7.75g (48.46%), Carbohydrates: 44.92g (14.97%),

Net Carbohydrates: 41.9g (15.24%), Sugar: 28.77g (31.96%), Cholesterol: 29.47mg (9.82%), Sodium: 269.58mg

(11.72%), Alcohol: 0.04g (100%), Alcohol %: 0.05% (100%), Caffeine: 9.41mg (3.14%), Protein: 5.61g (11.22%),

Manganese: 0.62mg (30.98%), Vitamin E: 2.61mg (17.42%), Copper: 0.32mg (16.2%), Magnesium: 49.86mg (12.47%),

Selenium: 8.58µg (12.26%), Vitamin A: 603.61IU (12.07%), Fiber: 3.02g (12.06%), Iron: 2.09mg (11.6%), Vitamin B1:



0.17mg (11.3%), Phosphorus: 112.44mg (11.24%), Vitamin B2: 0.18mg (10.87%), Folate: 39.08µg (9.77%), Potassium:

280.8mg (8.02%), Vitamin B3: 1.53mg (7.64%), Zinc: 0.81mg (5.38%), Calcium: 50.66mg (5.07%), Vitamin B6:

0.07mg (3.29%), Vitamin B5: 0.33mg (3.28%), Vitamin K: 2.38µg (2.26%), Vitamin B12: 0.07µg (1.24%), Vitamin C:

0.94mg (1.14%)


