
Pumpkin Spice Rugelach

Cookie Ingredients
•	 21/4 cups all-purpose flour
•	 1 tsp. pumpkin pie spice
•	 1 cup unsalted butter, softened
•	 6 oz. pumpkin spice cream cheese
•	 1/3 cup granulated sugar
•	 1 tsp. ground cinnamon
•	 3/4 cup pumpkin butter
•	 1/2 cup ground pecans or walnuts

Directions
1. Whisk together the flour and pumpkin pie spice in a medium bowl.
2. In a large bowl, beat the butter and cream cheese together until combined.  Add in the 

spiced flour and beat until a dough begins to form.  Divide the dough into three portions 
and form them into flat discs about 6” in diameter.  Wrap each disc in plastic wrap and 
refrigerate for at least 1 hour or up to 1 day.

3. Preheat your oven to 350°F and line two cookie sheets with parchment paper.
4. In a small bowl, stir together the sugar and cinnamon.
5. On a lightly floured surface, roll one dough disc into a 14” diameter circle, being careful not 

to let it get stuck to your work surface.
6. Thinly spread 1/4 cup of pumpkin butter on the dough disc, leaving 1/4” uncovered at the 

edge.  Sprinkle 2 teaspoons of cinnamon sugar on top, then sprinkle 21/2 tablespoons of the 
ground pecans on top of that.

7. Cut the disc into 8 or 16 wedges.  Roll each wedge up from the outer edge to the tip.  Care-
fully transfer the cookies to the cookie sheets, tip down.  Sprinkle with additional cinnamon 
sugar if desired.  Refrigerate for 15 minutes before baking.  Repeat this process with the 
remaining two dough discs.

8. Bake the cookies for 25 minutes, or until the bottoms are lightly browned.  Leave the cook-
ies to cool for 5 minutes on the cookie sheets, then transfer them to a cooling rack to cool 
completely.
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