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e Cut those cinnamon rolls like you mean it. Big chunks turn gummy, tiny chunks burn
like your last nerve. Quarter them evenly and move on.

e Cold cream cheese cubes only. Warm cream cheese melts into weird little ghosts.
Chilled cubes give you pockets of creamy glory.

e Beat the egg mixture until it behaves and is smooth. If it’s streaky, your casserole will
bake in weird patches.

e Let the rolls soak. Five minutes in the pan before baking helps everything pulff, rise,
and act civilized.

e Don’t skip the pecans. Unless you're morally opposed to joy. They add crunch, flavor,
and general holiday swagger.

o Bake until the center sets. Jiggly is cute in babies, not casseroles.

o Warm the icing before drizzling. Cold icing plops like sadness. Warm icing flows like
a Hallmark movie budget.

e Letit rest 10 minutes before slicing. This is the difference between “beautiful
squares” and “feral cinnamon swamp.”
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e Praline crunch version: Swap the pecans for chopped candied pecans and add an
extra sprinkle of brown sugar on top. It bakes into a caramelized, crackly crown that
tastes like a Southern bake sale trying to seduce you.

« Apple pie cinnamon roll casserole: Toss in a cup of canned apple pie filling (or sautéed
apples if you're feeling fancy). Suddenly you've got hot cinnamon-apple heaven
without peeling a single apple.

e Maple pecan bakery version: Use maple extract instead of vanilla and drizzle the
finished casserole with warm maple syrup. It smells like you robbed a fancy pastry
shop at dawn.

e Caramel swirl upgrade: Melt a few soft caramels with a splash of cream and drizzle
over the top before baking. Sticky, gooey, outrageous — and yes, people will ask for the
recipe.

e Nut-free but still dramatic: Skip the pecans and add chocolate chips or butterscotch
chips. Not traditional, but neither are we.

e Berry-burst brunch version: Scatter fresh or frozen blueberries, raspberries, or
chopped strawberries over the cinnamon rolls before the custard goes on. Bright,
fruity, and suspiciously wholesome-looking.

e [ixtra-creamy “don’t judge me” edition: Stir an extra ounce or two of cream cheese
into the egg mixture before pouring. The whole thing bakes up like cinnamon-roll
bread pudding on vacation.

https://www.restlesschipotle.com/cinnamon-roll-breakfast-casserole
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e Refrigerate: Cover leftovers and refrigerate for up to 4 days — it reheats like a dream
in the microwave or oven.

e Freeze: Freeze portions tightly wrapped for up to 2 months. Thaw overnight and
warm gently so the icing doesn’t throw a tantrum.

e Reheat: A quick 20-30 seconds in the microwave will bring it right back to gooey,
cinnamon-swirled glory.

FAQS

Can I make this casserole the night before?

Absolutely. Assemble it, cover it tight, and chill it overnight. In the morning, let it sit on
the counter for 15-20 minutes so it doesn’t go into the oven ice-cold and throw a tantrum.
Then bake as directed.

Do I have to use refrigerated cinnamon rolls?

Yes. That’s the whole point. The refrigerated ones puff, bake, and soak up the custard like
little sugar-soaked angels. Homemade rolls will work, but they change the texture and
the bake time. Use the tubes.

Why is my casserole still gooey in the middle?

Because it’s underbaked, sweetheart. Tent with foil and keep going. Every oven is a diva.
You want the center set but still soft — not raw-dough gooey, but not dry cornbread
either. It will register 190F in the center when done.

Can I use milk instead of cream?

Sure, but it won’t be as lush or custardy. Heavy cream gives you that holiday-weekend
decadence. Milk gives you “Tuesday in March.” Use what your heart (and fridge) can
handle.

Can I leave out the pecans?

Of course. Swap them for walnuts, add raisins, use chocolate chips, or go naked. I mean
the casserole. Do not go naked around hot ovens.

Can I bake this in a crockpot instead of the oven?

You can — but it becomes more of a cinnamon-roll bread pudding vibe. Cook on low for
2.5-3.5 hours and watch the edges. The slow cooker is a lawless land.

How do I reheat leftovers?

Warm individual servings in the microwave for 20-30 seconds, or revive the whole pan at
300°F for 10-15 minutes. Add a little extra icing when in doubt. Sugar fixes everything.
Can I freeze the casserole?

Yes — bake it, cool it completely, then freeze tightly wrapped. Thaw in the fridge
overnight and reheat gently. The texture softens slightly, but honestly? Still delicious.

https://www.restlesschipotle.com/cinnamon-roll-breakfast-casserole
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As an Amazon Associate, I earn commission from qualifying purchases.

If you want your holiday casseroles to look like they just stepped out of a Hallmark movie,
this 13-inch Pfaltzgraff Winterberry baker is the pan. It bakes evenly, holds heat like a
champ, and makes your table look intentionally festive instead of “I just grabbed
whatever dish wasn’t in the dishwasher.” Cute enough for gifting, sturdy enough for daily
chaos, and honestly? Your cinnamon roll casserole has never looked better. Get it here

https://www.restlesschipotle.com/cinnamon-roll-breakfast-casserole
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