
Classic glazed. Powder sugar-coated jelly 
donuts. Sweet and savory maple bacon 
donuts. Apple fritters. German chocolate 
cake donuts. And of course, the peanut 
butter and chocolate buckeye donut. 

These are just a few of the sweet smelling 
and taste-bud tantalizing confections made 
fresh daily at Buckeye Donuts, an iconic 
fixture on The Ohio State University campus 
since 1969. 

People from all over come to tear into one, 
or more, of the 32 varieties of donuts on 
the menu, but the buttermilk donut—with its 
subtle vanilla-spice flavor and sweet glaze—
is Jimmy Barouxis’s favorite, and he knows 
a thing or two about donuts. As the third-
generation owner of Buckeye Donuts, which 
was originally opened by his grandfather, 
Barouxis spent many childhood days taking 
in the wafting scents of baking donuts and 
sampling their gooey goodness.

 “I love it,” says the affable Barouxis, smiling 
as he reflects on running the family donut 
shop. “I especially love the people’s faces 
when we have a fresh tray of donuts. To see 
people’s reaction is just priceless. It fills me 
up. It makes me happy just to see that.”

The recipe for creating happy customers must 
be working, as the 24/7 “hole in the wall” 
attracts more than the late-night researchers, 
the all-night crammers, the really late-night 
college bar hoppers, and the raucous and 
hungry football crowds with its delightful mix 
of both classic and creative sweets. 

Legendary football coach 
Woody Hayes frequented the 
joint for his favorite peanut 
cake donut, and Ohio State 
alum (and infamous Yankees 
owner) George Steinbrenner 
would pull up in his limo to 
get his sugar fix. 
Along with such famous patrons, Barouxis 
includes the regulars—people who have 
been coming in for their donuts and coffee 
since his grandfather’s days—as some of 
the most flattering and exciting reflections of 
the service and goods he provides. 

The campus all around Buckeye Donuts 
may be constantly changing, but the small 
twenty-one seater on the corner of High 
and 18th maintains its old-school charm. 
Returning alumni, some of whom Barouxis 
remembers from when he started working at  
Buckeye Donuts at just nineteen years old, are 
still greeted by the sweet smells of fresh donuts 
and the U-shaped counter with its red stools.

And while Buckeye Donuts has added 
gyros, breakfast, and now a food truck to 
its offerings, for Barouxis, the more things 
change, the more they stay the same. For 
him, everything they do at Buckeye Donuts 
comes down to giving the customers what 
they want, and making them happy. 

 “We’re only as good as the day before, our 
last shift and our last batch of donuts,” he 
says. “I want them to have good food and  
a good donut.”
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Buckeye Donut is a can’t miss when it comes 
to the local sweets scene, but Columbus folk 
have been getting their sugar high at plenty of 
must-visit donut shops off High, too. 

“Columbus has an under the radar donut 
culture with more than a baker’s dozen of 
independent shops rolling out traditional and 
modern takes on the classic donut,” said 
Columbus native Jim Ellison, a food writer and 
creator of CMH Gourmand. “One never needs 
to worry about missing out on a sugar fix.” 

Keeping it classic are mom-and-pop shops 
that have been glazing, frosting and twisting 
dough around town for generations. Take a 
dip under the scalloped awning of Schnieder’s 
Bakery in Westerville, where they’ve been 
baking up glazed goodness in the same spot 
for sixty years. Also hitting the sixty-year mark 
is Tremont Goodie Shop in Upper Arlington, 
where you come face to face with a glass 
counter offering a colorful concoction of 
impossibly delicious decisions. 

Over on the East Side, Resch’s Bakery still 
bakes up its delectable doughy goods more 
than 100 years after opening its doors, and 
even though they’ve been around for forty 
years, HoneyDip Donuts and Diner in Upper 
Arlington is keeping it fresh. Forget pairing 
your glazed with a cup of joe—scrap the buns 
and slap those sticky spheres around a burger 
for the sweetest and savoriest of eats. 

And while the old guard of Columbus donuts 
has established the bakery scene around 
town, some newer donut dives have taken 
shape. Take the unassuming DK Diner nestled 
among the neighborhoods of Grandview, 
where the Sour Cream Donut itself is worth 
a visit, or the colorful Destination Donuts 
at the North Market, where adventurous 
confections like the Triple Cherry Cardamom 
and Chocolate Ganache Oreo donuts will twist 
your taste buds with flavor profiles you never 
knew you needed. 

So if you’ve got a hankering, take a bite out of 
the local donut scene—there’s a donut shop 
worthy of your sweet tooth.

Rolling in 

DOUGH
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