
Kings Hawaiian Custard Casserole

 You will need:

10x14 Glass Casserole Dish or similar  
Additional Glass or Ceramic casserole dish for water bath

This brunch/dessert recipe needs to be prepared and assembled at least 24 hours prior to baking.

Ingredients

Custard: 
24 Kings Hawaiian Rolls  
10 large eggs  
3 1/3 cups whole milk  
1/2 cup packed light brown sugar  
1 tablespoon vanilla extract  
1 teaspoon ground cinnamon  
1/2 teaspoon kosher salt

Topping: 
4 tablespoons (1/2 stick) unsalted butter, 
melted  
1/2 cup packed light brown sugar  
1/2 teaspoon ground nutmeg  
1 teaspoon ground cinnamon  
1/2 cup chopped nuts, almonds, pecans or 
walnuts  
1/4 cup almond flour (pecan flour or walnut flour)**  
Splash of Maple syrup

Cooking spray

Maple Syrup for serving  
Powdered Sugar (optional)  
Fresh berries (optional)

Preparation

Coat a 10x14-inch glass casserole dish with butter-flavored cooking spray. Place the Kings Hawaiian Rolls in 
the coated casserole dish; set aside.

Make the custard. Whisk 10 large eggs, 3 1/3 cups whole milk, 1/2 cup packed light brown sugar, 1 tablespoon 
vanilla extract, 1 teaspoon ground cinnamon, and 1/2 teaspoon of the kosher salt together in a large bowl until 
smooth and combined.

Pour the custard evenly over the rolls, then using a large flat spatula press the rolls down into the custard to 
release the trapped air. This will better allow the custard to be absorbed by the rolls. Cover with plastic wrap 
and refrigerate for at least 24 hours. At the 12 to 16-hour mark remove from the refrigerator, uncover, and using 
that large, flat spatula flip all of the rolls over so that the top of the roll is not on the bottom. (I do this before I 
go to bed if this is for brunch, or when I wake up if it's for a dessert.) Cover again and refrigerate for the 



remaining 8-12 hours. At this point, there should be no dry spots and the rolls are completely soaked with 
custard.

The Next Day

About 30 minutes prior to baking remove the dish from the refrigerator. Prepare your oven by making sure that 
you have a rack on the lower shelf as well as one on the middle rack. Place the additional glass or ceramic 
casserole dish filled half full with water onto the lower shelf of the oven.

Preheat your oven to 350 degrees.

Mix the dry ingredients for the crumble topping, including the chopped nuts, 1/4 cup nut flour, 1/2 cup packed 
light brown sugar, 1/2 teaspoon ground nutmeg, and 1 teaspoon cinnamon together in a large bowl.  
Add the melted butter to the dry ingredients and blend with a fork until forming it forms moist small clumps. 
Add the splash of maple syrup and fold it into the crumble.  
Sprinkle the crumble topping evenly over the casserole and allow to sit on the counter until time to bake.

Bake Your Kings Hawaiian Custard Casserole

Bake until the casserole is puffed, golden brown, and set in the center. Approximately 45-50 minutes. It is done 
when you insert a table knife into the center and it comes out moist yet clear.

Remove from the oven and cool for 5 minutes before serving. Serve with maple syrup or sprinkle with 
powdered sugar and serve fresh berries.

*A glass baking dish allows for you to see how well the custard absorbed into the bread cubes and where you 
may wish to correct it before baking.

** To make your nut flour place a heaping quarter cup in a food processor (or use an immersion blender for 
easier clean-up) and pulverize until reduced to a flour consistency.

 


