RUGELACH

I love making rugelach (pronounced rug-a-lah) - these rolled cookies originated
in (and are still popular among) Jewish communities, are fun to make and so
versatile... You can fill them with all kinds of jam, preserves, nuts, chocolate (yes,
even Nutella!) or cinnamon sugar, or even make them savoury, if you like, and fill
them with a bit of pesto and/or grated cheese, or anything else you can dream up!
This batch of dough can be divided into three or four pieces to roll out and fill, so
you can make an assortment of flavours! If you want them plant-based, a brickstyle plant butter and Violife cream cheese work well!

Dough:
1 cup butter, softened
1 8 oz pkg cream cheese, at room temperature
1/4 cup sugar
2 cups all-purpose flour
1/4 tsp fine salt
Filling:
1/2 cup apricot or raspberry jam or marmalade (any kind, really!)
1/4 sugar
1 tsp cinnamon
1/2 cup (approx.) finely chopped pecans and/or dark chocolate
1 egg, lightly beaten (optional)
In a large bowl, beat the butter, cream cheese and sugar until smooth and
creamy; add the flour and salt and stir or beat on low speed until you have a
soft dough. Divide it into 3 or 4 pieces (3 if you want slightly bigger
rugelach), shape each piece into a disc and if you like, wrap and refrigerate
for up to a week, or freeze.
When you’re ready to bake, preheat the oven to 350˚F. On a lightly floured
surface, roll each piece of dough into a 10-inch circle. Spread with a couple
tablespoons of jam, sprinkle with sugar and cinnamon (stir them together
first, if you like, and use about 1 Tbsp per round of dough—though you don't
need to measure) and scatter with pecans and/or chocolate.
Cut each circle into quarters, and then each quarter into three, making 12
wedges. Starting at a wide end, roll each wedge up like a croissant and place
on a parchment-lined baking sheet. If you like, brush the tops with a bit of
beaten egg - I like to mix it with a fork and a bit of water or milk, to make it
easier to brush.
Bake for 15-20 minutes, until golden. Let cool on the sheet or transfer to a
wire rack. Makes 3-4 dozen rugelach.

