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euben Crescent Bake; omior
Food Classic Reinvented

Fresistinle

Irresistible Reuben Crescent Bake: A Comforting Twist on a Classic

OVEN TIME METHOD PRINT

375 F 5 min Air fryer Recipe Card

INGREDIENTS

1 can crescent roll dough

1 cup cooked corned beef, chopped

1 cup sauerkraut, drained

1 cup Swiss cheese, shredded

1/2 cup thousand island dressing

How to Make the Perfect Reuben Crescent Bake:
1. Preheat Your Oven:

2. Prepare the Crescent Dough:

3. Layer the Ingredients:

Evenly spread the chopped corned beef over the
dough.

Add the drained sauerkraut, making sure to
distribute it evenly.

Sprinkle Swiss cheese over the top.

Drizzle with thousand island dressing for that
signature Reuben flavor.

4. Roll It Up:

5. Bake Until Golden:

6. Let It Cool and Slice:

7. Serve and Enjoy:

Pro Tips for the Best Reuben Crescent Bake:

Drain the sauerkraut well - Excess moisture can
make the dough soggy. Press it with paper towels to
remove extra liquid before adding it to the dough.

Use good-quality corned beef - Leftovers from a
corned beef dinner work great, or grab some fresh
from the deli counter.
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Try a cheese blend - While Swiss is classic, a mix
of Swiss and provolone or even sharp cheddar can
add extra flavor.

Add a little spice - A sprinkle of caraway seeds on
top before baking gives a hint of rye bread flavor.
Fun Variations to Try:

Classic Rye Flavor - Brush the top of the dough
with a little melted butter and sprinkle with
caraway seeds before baking.

Extra Crunch - Add a layer of crispy fried onions
inside for a little texture.

Spicy Kick - Mix a little sriracha or horseradish

into the thousand island dressing for an extra

bite.

Turkey Reuben (Rachel Sandwich Style) - Swap corned
beef for sliced turkey and use coleslaw instead of
sauerkraut.

What to Serve with Your Reuben Crescent Bake:
Dill pickles - A must-have for a true deli
experience!

Potato salad or coleslaw - A great side dish for
added crunch and creaminess.

French fries or chips - Because who doesn't love a
crispy side?

A simple green salad - Balances out the richness of
the dish with something fresh.

FAQs About Reuben Crescent Bake:

A Must-Try for Reuben Lovers:

DIRECTIONS

1.

10.

11.

Preheat Your Oven: Set your oven to 375 F (190 C)
and line a baking sheet with parchment paper. This
makes cleanup easier and prevents sticking.
Prepare the Crescent Dough: Unroll the crescent roll
dough and gently press the seams together to form one
large rectangle. You can do this directly on the

baking sheet or on a lightly floured surface if you

prefer.

Layer the Ingredients: Evenly spread the chopped
corned beef over the dough.

Add the drained sauerkraut, making sure to distribute

it evenly.

Sprinkle : Swiss cheese over the top.

Drizzle with thousand island dressing for that
signature Reuben flavor.

Roll It Up: Starting from one end, carefully roll the
dough into a log, making sure to enclose the filling

as tightly as possible. Pinch the seam closed to keep
everything inside. If needed, gently press the sides

to seal any open edges.

Bake Until Golden: Place the roll seam-side down on
the baking sheet and bake for 15-20 minutes, or until
golden brown and crispy on top.

Let It Cool and Slice: Once baked, let the Reuben
crescent bake rest for a few minutes before slicing.
This helps everything set and makes slicing easier.
Serve and Enjoy: Cut into slices and serve warm. For
extra dipping goodness, serve with more thousand
island dressing on the side!

Pro Tips for the Best Reuben Crescent Bake: Drain the
sauerkraut well - Excess moisture can make the dough

chefmaniac.com recipe card | page 2



12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.
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soggy. Press it with paper towels to remove extra

liquid before adding it to the dough.

Use good-quality corned beef - Leftovers from a corned
beef dinner work great, or grab some fresh from the
deli counter.

Try a cheese blend - While Swiss is classic, a mix of
Swiss and provolone or even sharp cheddar can add
extra flavor.

Add a little spice - A sprinkle of caraway seeds on

top before baking gives a hint of rye bread flavor.

Fun Variations to Try: Want to put your own twist on
this recipe? Here are a few fun variations:

Classic : Rye Flavor - Brush the top of the dough with
a little melted butter and sprinkle with caraway seeds
before baking.

Extra : Crunch - Add a layer of crispy fried onions
inside for a little texture.

Spicy : Kick - Mix a little sriracha or horseradish

into the thousand island dressing for an extra bite.
Turkey : Reuben (Rachel Sandwich Style) - Swap corned
beef for sliced turkey and use coleslaw instead of
sauerkraut.

What to Serve with Your Reuben Crescent Bake: This
dish is delicious on its own, but if you want to serve

it as part of a meal, here are some great pairings:

Dill pickles - A must-have for a true deli experience!
Potato salad or coleslaw - A great side dish for added
crunch and creaminess.

French fries or chips - Because who doesn't love a
crispy side?

A simple green salad - Balances out the richness of
the dish with something fresh.

FAQs About Reuben Crescent Bake: Q: Can | make this
ahead of time?A: Yes! You can prepare the roll ahead,
cover it with plastic wrap, and refrigerate for up to

6 hours before baking. When ready to bake, pop it in
the oven and add an extra 5 minutes to the cooking
time.

Original recipe: https://chefmaniac.com/irresistible-reuben-crescent-bake-a-comfort-food-classic-reinvented/
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