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Prep Time
1 hour 20 mins

Cook time
35 mins

Total Time
1 hour 55 mins

4.7 from 3 reviewsEasy Pumpkin Bread Pudding
 

 

Author: Adapted from Handstand Kids
Recipe Type: Dessert
Serves: 6

Ingredients

6 Kings Hawaiian Rolls (1/2 12 ct. package)
1 cup half and half
1 cup canned 100% pumpkin puree
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The original recipe for the brown sugar sauce made a lot extra so I have also cut that in half in my

recipe above.  Feel f ree to drizzle as much over the top before serving as you want and allow guests

to add more if desired. While it is delicious, it is rather sweet. The brown sugar sauce is a nice

variation to the traditional caramel sauce.

2 eggs
1 teaspoon vanilla
⅓ cup sugar
½ cup brown sugar
1 teaspoon cinnamon
1 teaspoon pumpkin pie spice
Brown Sugar Sauce
½ cup + 2 tablespoons brown sugar
¼ cup (1/2 stick) unsalted butter
¼ cup heavy cream

Instructions

1. In large bowl, break apart rolls into larger bite sized pieces and set aside.
2. in medium bowl, whisk half and half, pumpkin, eggs and vanilla.
3. Add in ⅓ cup white and ½ cup brown sugar salt, cinnamon and pumpkin pie spice. Whisk until well

combined.
4. Pour over bread pieces and gently fold in until bread is fully coated.
5. Refidgerate at least one hour.
6. Preheat oven to 350 degrees F.
7. Grease 8x8 inch square pan with butter, shortening or cooking spray.
8. Pour bread mixture into pan.
9. Bake uncovered for about 35 minutes.

10. In small saucepan, melt brown sugar and butter over medium heat.
11. Once butter is fully melted, stir in cream until mixture is smooth, about three minutes.
12. Remove from heat and cool for several minutes.
13. Drizzle sauce over top of bread pudding and serve warm with remaining sauce and ice cream or whipped

cream (if desired)
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