
Food Service/Deli: Thick Sliced premium bread
Quality, freshness, satisfaction.

Features

•	 �# 1 specialty bread in the U.S.

•	 �Great for individual serving or banquet steam trays

•	 �Can be used for premium sandwiches or part of a recipe

•	 �A recognized brand that you know and trust

•	 �Stays fresh for 14 days without refrigeration

Our premium recipe has the flavor and freshness you can 

depend on! King's Hawaiian® bread is the perfect complement 

to your menu and always makes truly exceptional meals that 

keep customers coming back for more.

How sweet it is.

King's Royal Club Sandwich

Original French Toast



Food Service/Deli: Thick Sliced premium bread
Quality, freshness, satisfaction.

KING’S HAWAIIAN BAKERY WEST, INC. 19161 HARBORGATE WAY TORRANCE, CA 90501

1.800.800.5464 kingshawaiian.com
CALL YOUR

SALES REPRESENTATIVE

Product Specifications 
	 Product	 KHB	 Pack	 Pack 	 Case	 	 Case	 Case	 	
	 	 Item #	 Size	 Dimensions	 Count	 UPC	 Weight	 Cube	 Dimensions

	 Original Thick Sliced	 9200	 12/(16 oz)	 9.5" x 4.5" x 4.25"	 12 loaves	 73435 09200	 13.8 lbs	 1.77	 22.5" x 15.0" x 10.063" 
	 Bread (3/4" Slice)		  loaves

Recipes
   Original Recipe French Toast

	 4 	 Slices King's Hawaiian Thick Sliced Bread

	 4 	 large eggs

	 1/2 	 cup milk

	 1/2 	 tsp. vanilla

	 1/4 	 tsp. cinnamon

		  Butter or oil for frying

		  Maple syrup

•  �In a shallow mixing bowl, whisk together the eggs, milk, vanilla and cinnamon.

•  �Quickly dip slices (do not soak) in egg mixture and cook until golden brown on both sides.

•  �Keep egg mixture stirred and spices well blended.

•  �Sprinkle with powdered sugar and serve with warm maple syrup.

	Makes 4 servings

   King’s Hawaiian® Bread Pudding

	 4	� 16-ounce loaves King’s Hawaiian® Original Thick Sliced Bread

	 16	 eggs

	 2	 quarts milk

	 3	 cups granulated sugar

	 1	 tablespoon + 1 teaspoon ground cinnamon

	 1	 tablespoon + 1 teaspoon vanilla extract

	 2	 teaspoons salt

•  �Preheat oven to 325°F.  Bake bread cubes in a single layer on sheet pan 10 minutes, 

stirring once.  Place in full-size 2-inch deep steam table pan (20x12x2-inch) sprayed with 

cooking spray.

•  �Combine remaining 6 ingredients in large bowl with wire whisk; mix well.  Pour evenly over 

bread cubes.  Press down lightly to coat all bread cubes with egg mixture.

•  �Bake 50 minutes to 1 hour, or until set and knife inserted in center comes out clean.

	 Serves 30


