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John T. Edge: Donuts. An American Passion before purchasing it in order to gage whether or not it would be
worth my time, and all praised Donuts: An American Passion:

0 of 0 people found the following review helpful. Fun, small coffee book table for myself - a...By Candace MariefFun,
small coffee book table for myself - adonut lover! Content isn't overwhelmingly impressive but for the few bucks |
paid for it - it sureisfun! Love the cover, and love that it's hardback.0 of O people found the following review helpful.
Four StarsBy Judy Smithgood recipes3 of 4 people found the following review helpful. Donuts: An American
PassionBy M. ReynardTake some dough, fry it, and then douse it in sugar. Y ou now have the donut (doughnut). A
favorite breakfast (or anytime) treat of many, the donut can actually be found in many cultures all over the world and
by different names. But the concept is the same. Sweet fried dough. And this book is part of a series on American food
by Edge. But you don't have to read them in any particular order."Donuts" is what you'd expect. It's a book about


http://f3db.com/pub/links.php?id=0786287748

donuts. There's some history, mentions of different types of donuts by culture or country, and some explorations of
famous donut shops. Edge also includes afew recipes for certain types of donuts.Edge visits alot of different donut
shops, but they seem to mostly be centered on the West Coast. There is avast mgjority of shopsin Seattle and
Cdlifornia, and quite afew in Hawaii too, which for the purpose of this book I'm going to consider "west coast"
instead of theisland that it is. Sure we do get down to New Orleans for some beignets, but the east coast only has a
few mentions, and the south is dominated by Krispy Kreme. Now, granted, Krispy Kremeis popular and what started
the doughnut revolution, so it does have its place in this book. All of the donut shop owners though don't really offer a
whole lot about themselves or their products. Or at least Edge doesn't write about them very much. He does make note
that they were mostly secretive, but | would have though there would be more than there actually isin this book.In
fact, most of this particular book is about the different donuts Edge tries at al these places. When compared to the
other books I've read in this series, it just isn't asimpressive on giving the whole picture of the food. It does the
travelogue thing, but the history and lore of the food just isn't very prominent in this book. Thiswas actually the first
book of histhat | had trouble keeping my attention on. | kept wandering off to more interesting things. And
considering its not that long of abook, that was surprising to me. But | made my way through it and learned alittle
more about the donut. Although he tantalized with mentioning things like Ny-Quil donuts but never actually saying
what they were.l'd give this book two and a half stars. There was some interesting information contained within it, but
largely it didn't have enough interesting things to make it an excellent food book.DonutsCopyright 2006174
pagesReview by M. Reynard

Acclaimed food writer and cultural historian John T. Edge conjures nostalgia by revealing portions of our history
through our most cherished foods. Donuts is the cap on a scrumptious series toting comfort food, belying calorie-
counting, and embracing those cornerstone, iconic dishes that have come to define American cuisine and customs over
the years. In Donuts, Edge walks us though the donut's inception as Dutch fare, the Salvation Army's wartime donuts,
the invention of the donut machine, the 1950s donut-shop craze, the Krispy Kreme revolution, the appropriation by
other ethnicities, and the fanatical chefs that take donuts to a new art form. Nothing encourages our sweet-tooth
cravings like the donut. It is honest. It is satisfying. It is anational symbol that has survived the low carb-diet dogma
and the death of the local donut shop, and it is making a comeback into the hearts of Americans.

From Publishers WeeklyThis, the final of four volumesin food writer Edge's series about the "small-d democratic
foods that conjure our collective childhood" (following fried chicken, apple pie and hamburgers), is atour through
donut-loving Americathat stops at unique donut shops and offers a handful of recipes for the ubiquitous ring of deep-
fried and sugared dough. After quickly acknowledging donuts' nutritional bankruptcy, Edge explains how the
Salvation Army made the consumption of donuts a patriotic necessity in World War |; how every culture has a donut-
type pastry (including the Italian zeppole, the L ebanese awwamaat, the Croatian krafne and the South African
koeksister); how New Orleans stalwart Cafeacute; du Monde is still serving up beignets post-Katrina; and how an
innovative Chicago chef has conjured up donut soup, for which Edge presents an alternate, though no less caloric,
recipe. On the triviaend, readers will learn that Henry David Thoreau was once served a breakfast of "eels, green
beans, and donuts,” and Cambodian refugees "may own as many as 80 percent of the independent donut shopsin Los
Angeles." Thisisawarm-hearted appreciation that, like its subject, is hard to resist. Copyright copy; Reed Business
Information, adivision of Reed Elsevier Inc. All rights reserved.About the AuthorJohn T. Edge's work has appeared
regularly in Gourmet and Saveur and has been featured in the 2001, 2002, 2003, and 2004 editions of Best Food
Writing. Heis currently the director of the Southern Foodways Alliance at the University of Mississippi. His
cookbook, A Gracious Plenty, was nominated for a James Beard Foundation Award. In 2003, he was named " One of
Twenty Southernersto Watch" by the Financial Times of London, and he was afinalist for the 2004 M. F. K. Fisher
Distinguished Writing Award from the James Beard Foundation.



