The Delicious History of Donuts:
From Ancient Treats to Modern
Cravings

Donuts are more than just a sweet treat they're a cultural icon with centuries of
delicious evolution behind them. Donuts, in all their forms glazed, filled, powdered, or
frosted have traveled from ancient kitchens to modern bakeries. Over time, donuts
have earned a beloved place in breakfast boxes and dessert tables worldwide, thanks to
their irresistible flavors and nostalgic charm. But where did they come from, and how
did they become the donut we know and love today?

Ancient Origins

While the modern donut may seem like a recent invention, deep-fried dough has
ancient roots. In early civilizations like Ancient Greece, Rome, and China, people fried
dough and topped it with honey or sugar. These early pastries were often part of festive
traditions and communal gatherings, laying the foundation for the comfort food we
now know as donuts.

European Influence and the Dutch “Oliekoek”

The donut’s closer predecessor appeared in the Netherlands in the 17th century. Dutch
settlers brought with them the "oliekoek," or "oil cake"a fried dough delicacy often
filled with nuts, fruit, or spices. However, these pastries often ended up undercooked in
the middle.

To solve the problem, bakers began experimenting with removing the dense center
giving rise to the iconic ring shape.

The Invention of the Hole

According to legend, in 1847, American sailor Hanson Gregory claimed to have
invented the donut hole by punching out the middle of a dough ball using a pepper box
lid. The result was more evenly cooked and became the ringed donut we now
recognize.

The Rise of Donuts in America

In the early 20th century, donuts became a staple in American bakeries thanks to the
invention of the first automated donut machine by Adolph Levitt in 1920. These
machines sped up production, helping donuts become widely available and affordable.

During World War I, Salvation Army volunteers served donuts to soldiers on the front
lines, earning them the nickname "Doughboys." National Donut Day, celebrated each
June, honors these women and their efforts.


https://novaksbakery.com/donuts/

Donuts Go Global

Donuts and their variations have spread across the globe. Some global favorites
include:

e Churros (Spain/Mexico): Long fried dough sticks dusted with sugar or
cinnamon.

« Beignets (France/New Orleans): Fluffy square pastries generously coated in
powdered sugar.

« Sufganiyot (Israel): Jam-filled donuts traditionally served during Hanukkah.
e Loukoumades (Greece): Honey-glazed donut balls topped with nuts or cinnamon.

Each version reflects its culture’s unique ingredients and traditions, proving the
universal love for fried dough.

Modern-Day Donut Craze

Today’s donut scene is bursting with creativity. Donuts have evolved into gourmet
masterpieces with flavors like matcha-glazed, maple bacon, cereal-covered, and filled
varieties featuring Nutella, custard, and tropical jams.

The rise of artisan bakeries and social media has transformed donuts into a pop culture
obsession—photogenic, indulgent, and full of nostalgic charm. Whether you’re a
lifelong fan or a new enthusiast, the variety and innovation in today’s donuts continue
to elevate their status as a must-have treat.

Conclusion

From ancient kitchens to gourmet bakeries, donuts have come a long way. Their
journey reflects innovation, culture, and comfort. Whether you're enjoying a classic
glazed or an exotic fusion flavor, donuts continue to bring joy, one bite at a time.



