
When biting in to a freshly

-made Paul’s donut, do 

you ever think of the work 

that went into it?  Randy 

Salathe does.  For over 30 

years, he has ensured 

your donut is nothing less 

than top notch. 

Randy grew up making 

donuts in his father’s 

donut shop.  When he was 

18, his father offered to 

sell the business to him, 

but he declined.  After 

pursing other options, 

Randy received an offer to 

work at Paul’s and has 

been there ever since.  

Randy’s 20 years of ex-

perience at Paul’s alone 

makes him well equipped 

with the information on 

what makes Paul’s unique 

from other donut shops.   

When asked what makes 

Paul’s donuts stand out 

from the rest, Randy ex-

plained its all in the 

dough.  Unlike many 

donut shops that use ma-

chines for mixing and 

kneading resulting in a 

tougher dough, Paul’s 

donuts are hand mixed.  

Paul’s employee’s impec-

cable attention to detail 

also lends to the quality 

product.  All donuts must 

be approved before go-

ing out to the public, if 

they don’t make the cut, 

customers won’t see or 

taste it. 

Randy’s favorite part 

about his job is the fin-

ished product and his fa-

vorite finished product is 

the vanilla cake donut. 

Randy explained he likes 

the St. Charles area and 

when not at work, he 

spends time with his wife 

of 15 years, Jana, son Kyle 

(13) and dog Daphne.   He 

also enjoys bowling. 

So next time you’re savor-

ing the goodness of your 

donut remember the be-

hind-the-scenes man 

Randy Salathe, who makes 

sure every bite is abso-

lutely delicious. 

Behind Every Great Paul’s 

Donut is a Great Man 

Bill and I want to cele-

brate all of those brave 

men and women who 

serve this wonderful na-

tion, by giving you the 

opportunity to  share your 

stories of family members 

and friends. Let’s cele-

brate that American Spirit 

together. Please drop off 

your stories at Paul’s 

Donuts & Blue Sky 

Creamery. Each month 

we will highlight one of 

our heroes. That being 

said, we’d like to begin 

by sharing the story of 

our own personal hero, 

our son Nathan Feld.   

Nathan has always been 

interested in the military, 

developing both mind 

and body to do his best. 

During his senior year of  

high school, he decided  

Hero of the Month 

November 2008 

Did You Know? 
Immigrants from Holland brought the donut to Amer-ica by the name of “olykoeks,” trans-lated, “oily cakes.” 

THE SPOTLIGHT  
New Products at Paul’s: 
 Pumpkin Ice Cream  
 Egg Nog Ice Cream  
 Apple Fritter Donut  
 8 Flavors of Ice Cream Pies 
 

COOL BY ASSOCIATION: 
Dierberg’s Grocers:   

Selling Blue Sky Creamery 

Ice Cream in 2009 

Lutheran High School: 
Raising $ with Blue Sky 

Fundraising Programs for 

Grad Night 

Hectic Holidays? 

A Sweet Solution 

Paul’s Donuts & Blue Sky Creamery  

1289 Jungermann Road • St. Peters, MO • 636.447.8836 

PAUL’S PRESS 

Randy Salathe making 

donuts Thursday morning. 

that if he was going to 

commit to protect his 

country, he wanted to be 

the best he could be and 

that is what led him to the 

Marines. He is currently 

serving in the Middle 

East, working on Harri-

ers.  

We miss him, but are also 

so very proud of him and 

his chosen path . 

Blue Sky Creamery is now serving 

whole and by 

the slice pie in 8 

different fla-

vors!   All pies 

are made from 

our locally 

made  Blue Sky Ice Cream.   

Pre-order your pie today and pick 

it up later via Walk-In OR Drive 

Thru before 

your big event.  

Our Pumpkin 

Ice Cream Pie 

is bound to be 

a hit at your 

holiday gathering so for a no-

hassle  holiday, pick up a  Blue Sky 

Creamery Pie! 

Help raise $1000 in  

November & December 

toss donations in the 

USO bucket at Paul’s! 


