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Rugelach Bread Pudding Cheesecake 
A dairy dessert to render you speechless. 

 

By Melinda Strauss | May 15, 2015 

I basically made myself speechless with this recipe… and anyone that knows 
me knows how much I love to talk! I mean, it’s chocolate rugelach and it’s cheesecake and 

it’s bread pudding and it’s absolutely heavenly. 

If you are wondering, no this isn’t just rugelach with cheesecake batter, which really 
wouldn’t be so bad, would it?! The batter for this cake has been thinned out with milk to 
soak into every crevice of the rugelach. Dairy, dairy and even more dairy! If you want to 

make this completely homemade, go ahead and bake your own rugelach, but store-bought 
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will do the trick. 

 

If you have any cracks after the cheesecake bakes, just cover them with more rugelach. 
Seriously, make this cheesecake for Shavuot! I dare you! 
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