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The Donut Guy Serves Up Mouth-Watering Favorites
BY KAREN BERGER

MIRROR REPORTER

One mouth-watering bite
of the huge but light cream-
filled straights and it’s easy to
see why they’re among the
most-requested items at The
Donut Guy. 

Owner Rob Rohweder
said the straights and apple
fritters are the adults’
favorites, while kids go for
the Homer Simpson – a cake
donut with pink frosting and
multi-colored sprinkles. 

It takes customers a few
minutes to decide, from the
maple-glazed bowties to the
strawberry and cinnamon
owl eyes in the fancies case. 

Each morning before the
5:00 a.m. opening, Rohweder
wheels baker’s trays of donuts
into the glass-windowed cor-
ner that overlooks The Shed
and the well-traveled Airport
Highway. 

He aims spotlights on the
goodies and lures in the cus-
tomers.

Although he just opened
July 28, The Donut Guy has
repeat customers ranging
from commuters picking up a
dozen for coworkers and guys
looking to chat over a donut
and coffee, to families fueling
up before a day’s outing.

The little blue-roofed
building was home to Hafner
Florist for years, then a greasy
spoon diner called Snack
Time. 

The Donut Guy décor is
simple – a small bar, a few
tables, a noisy Coke machine,
big plastic donuts on the wall
and glass cases filled with
delicious donuts. 

Rohweder has the aura,
but not the rough edge, of a
trusted bartender, willing to
chat to anyone who wants to
talk.

“That’s part of why I got
into the business. I have time
to talk. That’s the way I am –
I like to talk to people,’’
Rohweder said with an easy
smile.

Rohweder grew up in
Toledo and attended
Whitmer High School, work-
ing in his family’s dry clean-
ing business. 

In the neighborhood he
met “Fat Man,’’ a local who
cooked and sold delicious
ribs. 

When Fat Man became ill,

Rohweder decided to try his
hand at selling ribs and loved
it. Not only was it enjoyable,
it was profitable, bringing in
an average of $500 a day.

At the same time his wife
was worrying about his safety
in the rough neighborhood,
he was hearing people ask
what happened to the good
donut shops. 

One day he was driving
down Airport Highway and
spotted the little shop on the
corner, and he had his
answer.

Although Rohweder
knows how to make donuts,
he ships his in. And perhaps
that’s just as well. Customers
comment that the recipe
reminds them of long-ago
donut shops.

The Donut Guy, located
at 7460 Airport Hwy., is
open 5:00 a.m. to 7:00 p.m.
Cake donuts are 75 cents
each or $8.00 a dozen, while
fancies are currently on spe-
cial at $9.75 a dozen or $1.00
each. 

To order ahead, or for
more information, contact
The Donut Guy at (419) 868-
2940.

Rob Rohweder opened The Donut Guy at 7460 Airport Hwy. on July 28. The donut
shop is open 5:00 a.m. to 7:00 p.m. daily.                                MIRROR PHOTO BY KAREN BERGER

New Business Offers Wine Tastings At Home
Many retailers offer wine

tastings, but a new local con-
sultant brings the wine tast-
ings to your home.

Tracie Chovan, an inde-

pendent consultant with the
Traveling Vineyard, will
bring everything you need to
host a wine tasting in your
home – five bottles of wine

and the glasses.
The Traveling Vineyard

markets its wines through
private wine tasting parties
that are served by its network
of independent consultants –
much like a Tupperware
party, according to Chovan.

Consultants like Chovan
present the wines during the
tasting event much like they
would be presented at a win-
ery.

Wines are included at no
cost to the host, and the host
provides the guest list as well
as treats to complement the
wines.

“These may be as simple
as cheese and crackers,”
Chovan said. “Some gourmet
hosts come up with more
elaborate offerings. The
assumption is that you best
know your friends and what
they would enjoy.”

Guests are able to order
the wines they sample as well
as other wines from the com-
pany’s catalog.

Begun in 2002, the
Traveling Vineyard special-
izes in wines from small,
boutique and family-owned
wineries from all over the
world.

In addition to home par-
ties, the Traveling Vineyard
offers fund-raising opportu-
nities for organizations.

Through the Traveling
Vineyard’s Passport Wine
Club, two specially selected
wines are delivered to cus-
tomers’ homes with informa-
tion about the region where
they originate.

Customers receive tasting
information on each wine,
along with food pairing sug-
gestions and recipes.

For more information
about the Traveling Vineyard,
contact Chovan at (419) 279-
5867,  tastingwines@aol.com or
visit www.myttv.com/tra-
cie9728.
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Tracie Chovan, an independent consultant with the
Traveling Vineyard, brings wine tastings to clients’ homes.
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Federal Bank family— with real, local decision makers.  
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