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Kane’s Donuts: Our Story

It started in 19585...a classic New England town’s love affair with a homemade donut so delicious,
50-year loyalists deem it their go-to spot for launching their day, while destination diners plan
vacations around their visits.

Yes, 1955 was the year Kane’s Donuts opened its doors to residents of Saugus, Mass., a blue-collar
enclave outside Boston’s city limits. Today, amid a sea of sameness from donut shops and
breakfast joints that try to compete with cookie-cutter locations, Kane’s is a Massachusetts icon
with a steadfast tradition of serving artisanal donuts prepared fresh daily.

Owned by only two families in its long history of making satisfying, single-serving guilty pleasures
commonly known as donuts (...and did we mention the homemade, black raspberry and cream-
filled Bismarks?), the Kane family’s legacy continues with five Delios siblings invested in the
success of the business.

People call this place quaint, with its coastal colors, local artwork, and family-friendly atmosphere
that pays no neverminds to bursts from even the littlest donut hole eater. But fun aside, the
quality of our products speak for themselves: From television to print, our award-winning donuts
have landed Kane’s on national “Top 10 Best Of” lists honoring the finest in our specialty’s genre.

Pick up a regular donut and all you see is a hole. Look through the hole of a Kane’s donut, and
you'll see our legacy of authenticity. Spiced. Sprinkled. Frosted. Glazed. Pillowy. Creamy. Gooey.

Refined. Decadent. Delicious. Since donut eating needs no reason, come taste our legacy.

We're waiting....



Kane’s Donuts: Fact Sheet

Business Description: Kane’s Donuts is an iconic New England
shop serving an unparalleled variety of
artisanal donuts made fresh daily, using
the finest local and regional ingredients whenever
possible.

Founders (1955-1988): Bob and June Kane

Owners (1988-present): Peter and Kay Delios (ret.)
Paul Delios
Stephen Delios
Catherine Delios
Maria Delios
Peter Delios Jr.

Menu Items: Nationally recognized donuts, coffee
rolls, Bismarks, and holiday pies; breakfast
sandwiches; coffee, hot chocolate, tea; blended

coffee beverages
Seating: Indoor (27) and seasonal outdoor patio (20)
Handicapped Accessible: Yes (ramp)
Media + Sales Contact: Paul Delios

617.320.8948 + kanesdonuts@verizon.net



mailto:kanesdonuts@verizon.net
mailto:kanesdonuts@verizon.net

Kane’s Donuts: Our Recipes for Success

K.am.e'a colossal coffee ol uq. deweloped Ay
Petes Dedioa du aaafun way to feed o |
%ﬂ/mvy&f/y Co, fura four ﬁamgn//y meeml).
Teothing atarta aconvemsation guite

Libe it Auailable wiih Aomen glage on |

CAMMASOMN, { /a/oazl/t/ng

Y ame a coukdm't e o ne o uwd ﬁ’{/d: Y

unparalleled variety £Aat chamges w“% - ; : )
i e . elioa fam Adny /j _.
Newitlbed amidthe adam.dbya are /,o/m/,e—/,o{ a
Bimd % Larona LikeCreme S Ejﬁz .
Piccea, Peamut Butier amd ?976//&8/3" s das il

T unitle Cur »/w;fﬂv;llv/im,g A AL Jriabe i 2.aahy
MUAAA E

Kane.aa Am;j/% Aakbit.

S/wa/cay Kame'a doomaut g <m artisanal broduct
{ za»i‘ﬂ»/awﬁmg Loc.al %mgnzd%ﬁzmi@ w/ﬁaemzm’e»/a

Poaaible. d//&w/a/y;a_

’a/ ne.ah amn.d LN 8L o 20~

Muade, .oun dyij/nz»/m, Ao Lhe d/c%ﬁ/ LreMCp

j;evfw@,em wh.at L0V 7}/ RO OMA SON g,




Kane’s Donuts: Featured Amenities

Early Hours

Need a bite and a cuppa real early? The
Delios siblings start arriving at 2 a.m. to be
ready for the day’s first customers, making
Kane’s perfect for folks working wee-hour
shifts.

Corporate Delivery

Kane’s delivers orders in and around Boston,
helping to take the mundane out of any mid-
morning meeting.

Parking and Patio

Whether ordering to go or meeting friends
to sit and stay, Kane’s newly renovated
parking lot with seasonal umbrella seating
makes enjoying sweet treats in New
England’s fresh air a true breeze.

Classic Donut-Shop Style

Charming in every way, Kane’s indoor
tables and window-side stools provide
ample space for nibbling while waiting
for special orders like holiday pies, or

our famous Donut Wedding Cake.
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Kane's Donuts, Saugus, MA

Sure, a plain, glazed donut s pretty
standard, but Kane's does it so well. Show
up early to get it fresh and hot out of the
fryer; the donut il melt in your mouth
From the outside, this shop Iooks ke a
house, but inside, its a cozy diner fulof
history: Kane’s has been serving the same
donuts to his communty just north of
Boston for 55 years. Whie the flavors are
pretty basic the dough s roled out and
‘each donut cut by hand, helping give them

that extra something. Be wamed: f yo

show up after 10.a.m. on a weekend
moring, prepare for sim pickings.
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With Paul Delios, You're Family

BY CRYSTAL WARD KENT | PHOTOGRAPHS BY TONY SCARPETTA

IF YOU LIVE WITHIN 50 miles of Kane's
Donuts in Saugus, Massachusetts, then
you've probably popped in to sample some.
of the most famous doughnuts in the
couniry. You may have even met the smiling
‘man overseeing the popular eatery — Paul
Delios. Delios runs the bakery with his
two brothers and two sisters, so s a family
affair. Kane's is also a neighborhood place,
where the staff know the customers by
name, and it’s not unusual to see grand-
parents bringing a new generation to
indulge in fresh-baked goodies. Delios is
clearly at home here, loving every minute
of the hustle and bustle.

But running a renowned doughnut
shop just scratches the surface of Delios’
food career. A self-taught chef, he grew up
in a close-knit Greek family in which
everyone was passionate about food. His
father ran restaurants, and early on,
Delios had a knack for cooking incredible

Greek and Italian cuisine. That talent
eventually lead to his operating several
successful Boston-area businesses: Rosama-
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Travel+Leisure: “America’s
best Donuts”
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Northeast Flavor magazine,
“With Paul Delios you're
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Bon Appetit: “Top 10 Best
Places for Donuts”

a2 133 am

f1. Food and Fun. That’s all we serve

Byl
28 =

Kane's Donuts

120 Lincoln Avenue
Saugus, MA 01906
(781) 233-8499

‘ww kanesdonuts.com

There's nothing quite like a
fresh, hand-glazed, honeydij
donut in the morning. And
there’s no donut shop quite
the world famous Kanes Dor
in Saugus.

Paul Delios - Owner, Kanes
+ "T've got Boston cre

right here, and I've got

chocolate honey dipped. "

This little mom and pop stor
with the old fashioned neon

America's top ten donut shops, thanks to owner Paul Delios and his family of d¢
dynamos.

Paul Delios - Owner, Kanes Donuts: "Kane's was started in 1955 by Bob and Ju
Kane. And in 1988, my mon and dad took the shop over. One of the things tha
we're pretty famous for is the two pound coffee roll that we make. It's one of t
biggest ones around in the area. Also our honeydips tend to be a little bit more
the fluffier side. We use real honey, we use real fresh ingredients."

The crowds line up at Kanes every morning, whether they want to catch up wit
nelghbors over coffee in the recently renovated dining room, or if they're gettir
Couple dozen donuts packed up in Kane's signature box with the see-through h
Boston Cream, glazed jelly, cruelers, bismarks. They're not just donuts, they'rc
Kanes Donuts.

Paul Delios - Owner, Kanes Donuts: "We make donuts the old fashioned way..
They're getting something that's been made with two hands and made with |
love and care.
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DONUT PARADISE

by Laurel D'Agenais

D onuts. They are our beloved sweet
treats on the run. They're a quick
breakfast, a guilty pleasure, a workplace
snack and a family favorite. There is no
beating the delectable taste of deep-fried
dough. Whether they're twisted, round or
square, these deep-fried snacks keep us
reaching for more.

istockpholo Cafe Du Monde

New Orleans, Louisiana

Located in the French Quarter on Decatur Street, Cafe Du Monde is America's oldest donut paradise
and the most famous. Since 1862, Cafe Du Monde has been serving up its French-style, puffy square
creations called beignets. How did this French pastry make its way to New Orleans? There are several
stories out there, including one that credits the Ursuline Nuns of France for making the beignet a
culinary fixture of New Orleans.

Kane's Donuts

Saugus, Massachusetts

On Lincoln Avenue in Saugus, MA, you'llfind a quaint little donut shop known as Kane's Donuts,
where everyone is family. Since 1955, Kane's donuts have been made the old-fashioned way — by hand.
Each piece of dough s hand cut then fried in oil. Kane's is also famous for its giant, 32-ounce cinnamon
roll
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Television feature on
Phantom Gourmet

e

2009
Television feature on Travel
Channel’s “Donut Paradise”
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