
By Meaghan Downs 
Staff writer 

New Orleans’ annual Mardi 
Gras parade begins when the 
mayor announces in French 
“laissez les bons temps rouler” 
or “let the good times roll.” 

Michael Williams, owner of 
Mardi Gras Donuts, adopted 
the same mission statement 
for his doughnut shop, styled 
after the place where his jour-
ney with doughnuts began.  

Williams has received 
plenty of praise and press for 
his doughnuts back in the Big 
Easy. 

As the head baker at Blue 
Dot Donuts, a doughnut shop 
owned by three policemen, 
Williams was featured on a 
September 2011 episode of the 
Food Network show “Sugar 
High” with celebrity baker 
Duff Goldman. 

Williams’ trademark maple 
bacon doughnut wowed Gold-
man. 

“Duff’s crazy,” Williams 
said, later adding he didn’t 
even know who Goldman was 
until Food Network started 
filming. “He said [the dough-
nut] is the best thing to hit his 
mouth.” 

Williams, born and raised 
in New Orleans, started out in 
the doughnut business as a 12-
year-old kitchen helper.  

But no one would give him 
the chance to make his own 
doughnuts. 

So he lied. 
“I claimed that I could 

cook just so that way they’d 
give me a job,” Williams said, 
laughing.

In time, Williams learned 
the proper way of making 
doughnuts, eventually getting 
a job as a baker at his first 
doughnut shop where he was 
rejected years before.  

Now, more than 30 years 
later, Williams has gone from 
kitchen helper to business 
owner. 

“I’ve always worked in 
[doughnut shops] before, 
but this is the first time I’ve 
owned one,” he said.

In the end, it was a choice 
between Lawrenceburg or Las 
Vegas to set up shop, he said. 

“I almost was grabbing a 
dice to decide,” Williams said.

But a restaurant in Law-
renceburg would get high 

traffic from the bypass, he 
said, and it was closer to his 
family and house in New 
Orleans. 

Mardi Gras Donuts is 
also closer to Williams’ New 
Orleans suppliers, who pro-
vide him with the mixes for 
his doughnuts and beignets, 
a type of French fritter 
dusted with powdered sugar 
and indicative of the region. 
Williams said he uses the 
same beignet mix as Café Du 
Monde, a beignet mecca in 
New Orleans. 

Williams said he couldn’t 

list the more than 40 differ-
ent kinds of doughnuts he can 
create, everything from red 
velvet to original hot glazed to 
pumpkin. 

He said he hopes to feature 
a cake donut filled with ice 
cream and drizzled raspberry 
sauce for the summer.   

Officially opening his 
doughnut shop on Nov. 18, 
Williams has tried to bring the 
vibe of New Orleans in the 
restaurant’s décor and atmo-
sphere. 

Zydeco music, the same 
rollicking songs that filter 

through the storefronts on 
Bourbon Street, plays in the 
background and the purple, 
green and gold of Mardi Gras 
can be found everywhere, 
even in Williams’ striped work 
scrubs.  

Williams said he wants to 
expand his menu in the next 
month from doughnuts to 
some New Orleans specialties 
for lunch, such as shrimp and 
oyster po’ boys, red beans and 
rice and his mother’s okra 
gumbo. 

Williams said he wasn’t one 
to always brag on his mom-
ma’s cooking, but her okra 
gumbo was her specialty. 

“But she happened to have 
one dish, one dish that every-
one loved, including myself. I 
know it’ll be a best seller,” Wil-
liams said. 

Williams is the sole jani-
tor, cashier, supply man and 
baker, waking up at 2 a.m. to 
mix and fry 390-400 dough-
nuts each day. 

“Sometimes they sell out 
real fast, and sometimes they 
don’t,” he said. “I guess it just 
depends on the mood.” 

Williams said he’ll see how 
business goes for a year to see 
if he’ll stay in Lawrenceburg.  

Until then, Williams will be 
doing doughnuts his way.

“I give them hot dough-
nuts whenever they want hot 
doughnuts. I give them beig-
nets whenever I got beignets,” 
he said.

Comment at theanderson-
news.com.
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‘Let the good times roll’
Hungry?

Mardi Gras Donuts, located at 1085 Eagle Drive 
on US 127 South, is closed Monday and Tues-
day, but open Wednesday through Sunday 
from 6 a.m. to 12:30 p.m.

The restaurant is cash only.

Mardi Gras Donuts owner 
brings New Orleans flavor 

to Lawrenceburg
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Michael Williams, owner and head baker at Mardi Gras Donuts, has been 
featured in Martha Stewart’s Food magazine, New Orleans’ Times-Picayune 
and cooking channel Food Network’s ‘Sugar High’ with Duff Goldman for his 
bacon maple glazed doughnuts. 
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As head baker at New Orleans’ Blue Dot Donuts, Williams was featured 
on a Food Network show hosted by celebrity baker Duff Goldman (left) in 
September. 
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Mardi Gras Donuts owner Michael Williams helps a customer with her doughnut order Sunday morning at his shop 
at Eagle Lake. Williams opened his doughnut shop Nov. 18. 

From staff reports
Friends of the Ander-

son Public Library is 
scheduled to meet Feb. 8 
at 5:30 p.m. at the library.

New members are 
welcome.

The group meets the 
second Wednesday of 
the month at the library 
at 5:30 p.m.

If there is no school, 
there will be no meet-
ing.

Friends of the 
Library to meet

From staff reports
The Lawrenceburg 

Pierian Woman’s Club 
will join the statewide 
chapters of the Ken-
tucky Federation of 
Women’s Clubs as volun-
teers at the Feb. 4 Shop 
& Share program.

Club members will 
collect donations (lists 
of needed items will be 
available) from 8 a.m. 
to 5 p.m. at the Kroger 
market at Anderson 
Crossing and 127 Bypass 
South.

Shop & Share is a 
joint initiative of First 
Lady Jane Beshear’s 
office, the Kentucky 
Domestic Violence 
Association (KDVA), 
Kroger, Food City, the 
Kentucky Commission 
on Women, the Federa-
tion of Women’s Clubs, 
and the Girl Scout Clubs 
of Kentucky to collect 
needed goods and funds 
for the 13 domestic vio-
lence shelters across the 

commonwealth.
Beshear began this 

annual drive in 2008 
to provide domestic 
violence shelters with 
needed goods, such as 
canned foods, toilet 
paper, disposable dia-
pers and soap at Kroger 
stores across the state. 
Shop & Share raised 
more than $341,000 in 
goods and monetary 
contributions in 2011.

At its Jan. 19 meet-
ing, the club enjoyed 
a talk by local author 
Ann Gabhart about her 
books. 

Music was provided 
by singer Ashley Hen-
dry, accompanied by Sue 
Lou Smith. The book, 
The Serpent’s Trail, 
was discussed, and The 
Teahouse on Mulberry 
Street was distributed.

The business meet-
ing included reports on 
contributions of holiday 
gifts to Rainbow House 
and Sunset Hill and food 

to the Open Hands food 
pantry.

Plans were discussed 
to send scholarship 
applications and entry 
forms for the club’s 
annual art contest to 
local schools.

The club will hold 
its next monthly meet-
ing Thursday, Feb. 16 
at the Anderson Public 
Library.

The book “Water for 
Elephants” will be dis-
tributed. 

Pierian Women’s Club joins 
Shop and Share effort  Give your advertising budget the green light - 

 use our paper to spread the word!
 Give us a call to find out how advertising can 
 rev up your business.
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