
Rugelach Three Ways
 Gluten Free

DESSERT

Ingredients
1 cup apricot preserves

4 ounces chocolate chips

1 tablespoon powdered sugar

8 ounces cream cheese  softened 

2 teaspoons ground cinnamon

1 cup butter  (2 sticks) 

0.5 cup orange marmalade  sweet 

0.3  pecans

READY IN

45 min.

SERVINGS

60

CALORIES

80 kcal

https://whatsheate.com


0.3 cup pinenuts

4 tablespoons sugar

6 tablespoons whipping cream

Equipment
food processor

bowl

baking sheet

oven

wooden spoon

stand mixer

stove

ziploc bags

microwave

rolling pin

Directions
Place the margarine, cream cheese, flour, and confectioners' sugar in the bowl of a mixer or

food processor fitted with a metal blade or stand mixer with a paddle and mix just until dough

comes together. You can also mix the dough together by hand with a wooden spoon in a large

bowl.

Divide the dough in half and wrap each ball in plastic and flatten. Freeze 1 1/2 hours or

overnight and then remove from freezer half an hour before using. The dough is ready to be

rolled when you can press gently into it. If it gets too soft, put it back in the freezer to firm up.

Preheat the oven to 350°F.

To roll out the rugelach, place a large sheet of parchment on the counter.

Sprinkle some flour on the parchment, place one of the dough discs on the parchment,

sprinkle again with flour, and then top with a second sheet of parchment.

Rolling on top of the parchment, roll out the dough to 13 x 10 inches. Peel back the top

parchment once or twice while rolling and sprinkle some more flour on the dough.



Remove the top parchment but reserve for re-use. This portion of the dough is now ready to

be filled with one of three fillings, or another filling of your choice.

After filling the dough, Fold the right and left sides (the short sides) of the dough 1/2 inch in

toward the center to keep the filling inside. Using the parchment to help you, roll the long side

from the top toward you, working slowly and rolling as tightly as you can.

Place the parchment you used on top of the dough when rolling it to line a cookie sheet.

Place the loaf on the cookie sheet with the seam on the bottom and flatten slightly. Repeat

for the other loaf.

Bake for 35 to 40 minutes, or until the top begins to brown.

Let cool and then slice into 1-inch pieces. These can be frozen. I prefer to freeze the baked

loaves and then slice them when ready to serve.

Chocolate Filling

Melt the chocolate chips on the stovetop or in the microwave, mixing often until the

chocolate is smooth.

Remove from heat, add cream, and mix well. If using pecans, place them in a plastic bag and

crush with a rolling pin.

Spread the chocolate mixture evenly on the dough all the way to the edges and then sprinkle

with pecan pieces.

Apricot and Cinnamon Filling

Spread half the apricot jam or preserves evenly on the dough.

Combine sugar and cinnamon in a small bowl and then sprinkle half on top of the jam.

Orange and Pine Nut Filling

Spread the orange marmalade over the dough and sprinkle on the pine nuts.

Storage

Store covered with plastic or in an airtight container at room temperature for five days or

freeze for up to three months.
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Nutrition Facts



 PROTEIN 2.17%
  FAT 64.61%

  CARBS 33.22%

Properties
Glycemic Index:1.87, Glycemic Load:0.62, Inflammation Score:-2, Nutrition Score:0.87086956721285%

Flavonoids
Catechin: 0.01mg, Catechin: 0.01mg, Catechin: 0.01mg, Catechin: 0.01mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg,

Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 79.94kcal (4%), Fat: 5.96g (9.16%), Saturated Fat: 2.12g (13.22%), Carbohydrates: 6.89g (2.3%), Net

Carbohydrates: 6.8g (2.47%), Sugar: 5.53g (6.15%), Cholesterol: 5.51mg (1.84%), Sodium: 51.05mg (2.22%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.45g (0.9%), Vitamin A: 218.3IU (4.37%), Manganese: 0.08mg (4.03%),

Vitamin E: 0.24mg (1.61%), Phosphorus: 10.38mg (1.04%)


