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C Sarabeth's Rugelach )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©

36

DESSERT

142 kcal

Ingredients

0.5 cup apricot preserves

36 servings powdered sugar for serving

8 ounces cream cheese softened cut into Y.-inch cubes

0.5 teaspoon dutch-processed cocoa powder

0.5 teaspoon ground cinnamon

1 tablespoon brown sugar light

1 tablespoon caster sugar

2.3 cups flour all-purpose
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|:| 16 tablespoons butter unsalted cut into %-inch cubes at room temperature (2 sticks)
|:| 0.5 teaspoon vanilla extract pure

|:| 1 ounce walnut pieces finely chopped

Equipment
bowl

baking paper
oven

knife

plastic wrap

stand mixer
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spatula

Directions

|:| Beat the butter and cream cheese in the bowl of a heavy-duty stand mixer fitted with the
paddle attachment on medium-high speed until evenly combined, stopping the mixer once or
twice to scrape down the sides and bottom of the bowl, about 2 minutes. Beat in the

superfine sugar, vanilla, and salt. Reduce the speed to low.

|:| Add 17/ cups of the flour and mix just until incorporated, then repeat with the remaining 1 cup

of flour. Do not overmix.
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Turn out the dough onto a lightly floured work surface. Flour your hands well and gently knead
to be sure that the ingredients are evenly distributed, about 10 seconds. Divide the dough
into thirds. Shape each portion into a 1-inch-thick disk and wrap each in plastic wrap.
Refrigerate until chilled and firm, about 2 hours.

To make the filling, combine the walnuts, superfine sugar, brown sugar, cocoa, and cinnamon

in a small bowl; set aside.

Position racks in the center and top third of the oven and preheat to 350°F. Line two half-

sheet pans with parchment paper.

Working with one disk of dough at a time, unwrap and place on a lightly floured work surface.
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Sprinkle the top of the dough with flour, and roll out into a 13-inch-diameter circle. Using a
small offset metal spatula, spread with about 2 tablespoons of the preserves, leaving a 2-

inch-diameter space in the center of the dough, and a 1-inch border around the edge.



I:‘ Sprinkle the jam with about 2 tablespoons of the filling mixture. Using a sharp pizza wheel or
large knife, cut the dough into quarters, then cut each quarter into 3 wedges, to give a total of
12 wedges. One at a time, starting at the wide end, fold the corners in about %2 inch and then
roll up. Do not roll the rugelach too tightly or the jam and filling will ooze out. Keep the outside
of each cookie free of the jam and filling, or they'll tend to burn. Wipe your fingers clean after
making each rugelach, or you will transfer the sticky interior of the last cookie to the exterior
of the next one.

I:‘ Place each rugelach on the pans about 1inch apart, with the point of each facing down. Curve
the ends of the rugelach slightly toward the point to make a crescent. Repeat this process
with the other two disks of dough.

I:‘ Bake until lightly browned, about 30 minutes. Cool completely on the pans.

Nutrition Facts
]

PROTEIN 3.85% [ FAT 48.58% cARBS 47.57%

Properties
Glycemic Index:5.47, Glycemic Load:4.65, Inflammation Score:-2, Nutrition Score:1.9082608780135%

Flavonoids

Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Catechin: 0.02mg, Catechin: 0.02mg,
Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg,
Epicatechin: 0.04mg Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.01Img

Nutrients (% of daily need)

Calories: 142.13kcal (7.11%), Fat: 7.81g (12.02%), Saturated Fat: 4.53g (28.32%), Carbohydrates: 17.22g (5.74%), Net
Carbohydrates: 16.92g (6.15%), Sugar: 10.2g (11.33%), Cholesterol: 19.74mg (6.58%), Sodium: 22.22mg (0.97%),
Alcohol: 0.02g (100%), Alcohol %: 0.07% (100%), Protein: 1.39g (2.79%), Vitamin A: 247.08IU (4.94%), Selenium:
3.41ug (4.88%), Manganese: 0.09mg (4.42%), Vitamin B1: 0.07mg (4.39%), Folate: 15.86ug (3.97%), Vitamin B2:
0.06mg (3.46%), Vitamin B3: 0.48mg (2.4%), Iron: 0.42mg (2.34%), Phosphorus: 19.63mg (1.96%), Copper: 0.03mg
(1.53%), Vitamin E: 0.21mg (1.42%), Fiber: 0.29g (117%), Calcium: 10.87mg (1.09%)



