yummy a history of desserts

**Yummy: A History of Desserts**

yummy a history of desserts takes us on a delightful journey through time, revealing how sweet
treats have evolved alongside human civilization. From the earliest civilizations experimenting with
honey and fruits to the sophisticated pastries and confections we enjoy today, desserts have always
held a special place in cultures around the world. Exploring this history uncovers not only the
evolution of flavors and ingredients but also the cultural significance and innovations that make
desserts so irresistible.

The Origins of Sweet Treats: Early Desserts in History

Long before sugar became widely available, ancient peoples sought natural sources of sweetness to
satisfy their cravings. Early desserts were often simple, involving fruits, nuts, and honey—the first
natural sweetener.

The Role of Honey and Fruits in Ancient Times

Honey was arguably the first sweetener used by humans, dating back thousands of years. Ancient
Egyptians stored honey in jars, using it not just for food but also in religious ceremonies and
medicinal purposes. In addition to honey, wild fruits such as dates, figs, and berries were harvested
and enjoyed as natural desserts.

In Mesopotamia, around 2000 BCE, people made primitive forms of sweet cakes, combining dates
and nuts. These early concoctions laid the groundwork for more complex baked desserts.

Sweetness in Ancient Cultures

- *Egyptians:** Honey cakes and pastries were popular, often served at banquets.

- **Greeks and Romans:** They used honey extensively and developed early versions of custards and
cheesecakes.

- **China:** Early use of rice and honey in sweet puddings marked the beginnings of Eastern dessert
traditions.

These cultures valued sweetness not only for flavor but also for its symbolic meaning, often
associating it with fertility, prosperity, and celebration.

Medieval and Renaissance Desserts: The Rise of Sugar

The middle ages brought significant changes to dessert history with the introduction of cane sugar



to Europe via trade routes. This transformation opened new possibilities for sweet dishes.

From Spices to Sugar: Medieval Sweeteners

Before sugar became common, Europeans relied on honey and dried fruits. However, the arrival of
sugar from the Middle East revolutionized dessert making. Nobles and royalty indulged in elaborate
sweets flavored with exotic spices like cinnamon, cloves, and nutmeg, reflecting their wealth and
status.

The Birth of Pastries and Tarts

During the Renaissance, pastry-making flourished. Chefs experimented with doughs and fillings,
giving rise to tarts, custards, and marzipan creations. These desserts were often showcased during
feasts and celebrations, serving as symbols of sophistication.

The Influence of the Americas: Chocolate and Vanilla
Enter the Scene

The discovery of the New World dramatically expanded the dessert palette. Ingredients like
chocolate, vanilla, and certain spices were introduced to Europe, forever changing the landscape of
sweet treats.

Chocolate's Journey from Bitter to Sweet

The ancient Maya and Aztec civilizations consumed chocolate as a bitter, frothy drink often mixed
with chili peppers. When Europeans encountered cacao, they transformed it by adding sugar and
milk, creating the sweet chocolate we recognize today.

Chocolate quickly became a luxurious ingredient in desserts, from cakes to truffles, captivating taste
buds worldwide.

Vanilla and New Flavors

Vanilla, native to Mexico, was another treasure brought to Europe. Its rich aroma enhanced creams,
custards, and ice creams, adding depth to dessert recipes. The incorporation of these ingredients
marked a significant milestone in the yummy a history of desserts.



The Industrial Revolution and Mass Production of
Sweets

The 18th and 19th centuries saw technological advancements that made sugar and other ingredients
more accessible. The Industrial Revolution facilitated the mass production of candies, chocolates,
and baked goods.

The Emergence of Famous Desserts

- ¥**Cakes and Cookies:** With the invention of baking powder and refined flour, lighter and fluffier
cakes became popular.

- ¥*]ce Cream:** Innovations in refrigeration allowed ice cream to be produced and enjoyed year-
round.

- *Candy and Chocolate Bars:** The first chocolate bars appeared, making chocolate more portable
and affordable.

This era also introduced iconic desserts such as the French éclair, American apple pie, and Italian
gelato, each becoming beloved staples.

Changes in Dessert Culture

Desserts shifted from being exclusive to the elite to becoming everyday treats accessible to the
growing middle class. Social events and family gatherings often centered around sweet dishes,
cementing desserts as essential to cultural traditions.

Modern Innovations and Global Dessert Trends

Today, the history of desserts continues to evolve as chefs and home bakers alike experiment with
new flavors, techniques, and presentations.

Fusion and Global Influences

Globalization has led to exciting dessert fusions. For example, Japanese mochi ice cream combines
traditional rice cakes with creamy fillings, while Korean bingsu offers shaved ice topped with sweet
beans and fruits. These innovations reflect a blending of traditions and tastes.

Health-Conscious and Alternative Sweets

With rising awareness about health and nutrition, many dessert recipes now cater to dietary



preferences and restrictions. Gluten-free, vegan, and low-sugar desserts have gained popularity,
proving that yummy a history of desserts is not just about indulgence but also about adaptability.

Tips for Enjoying and Creating Delicious Desserts

Understanding the history and ingredients behind desserts can enhance your appreciation and skills
in making them.

e Use Quality Ingredients: Fresh and high-quality ingredients make a significant difference in
flavor.

» Balance Flavors: Sweetness should be balanced with acidity, bitterness, or saltiness to create
complexity.

e Experiment with Textures: Combining crunchy, creamy, and chewy elements can elevate a
dessert.

e Learn from Tradition: Trying classic recipes connects you to the rich heritage of desserts
worldwide.

For those eager to delve deeper, exploring regional dessert specialties can reveal unique stories and
techniques passed down through generations.

Whether it's the honey cakes of ancient Egypt or the elaborate pastries of modern France, yummy a
history of desserts reminds us that sweet treats are more than just food—they are expressions of
culture, creativity, and joy that continue to evolve and delight our senses.

Frequently Asked Questions

What is the main focus of 'Yummy: A History of Desserts'?

The book 'Yummy: A History of Desserts' explores the origins, cultural significance, and evolution of
various desserts throughout history.

Who is the author of 'Yummy: A History of Desserts'?

The author of 'Yummy: A History of Desserts' is Greg Pizzoli, known for his engaging and informative
storytelling style.



Does 'Yummy: A History of Desserts' cover international
desserts or focus only on Western sweets?

The book covers a wide range of desserts from around the world, highlighting diverse cultural
traditions and recipes.

What age group is 'Yummy: A History of Desserts' suitable for?

‘Yummy: A History of Desserts' is primarily aimed at children and young readers but is enjoyable for
dessert enthusiasts of all ages.

Are there illustrations included in 'Yummy: A History of
Desserts'?

Yes, the book features colorful and engaging illustrations that complement the historical facts and
stories about desserts.

Can 'Yummy: A History of Desserts' be used as an educational
resource?

Absolutely, it serves as a fun and informative educational tool to teach readers about history,
culture, and culinary arts through the lens of desserts.

What types of desserts are featured in 'Yummy: A History of
Desserts'?

The book includes a variety of desserts such as cakes, pies, candies, ice creams, and pastries,
tracing their development over time.

Additional Resources
Yummy: A History of Desserts

yummy a history of desserts reveals a fascinating journey that intertwines cultural evolution,
agricultural advancements, and shifting societal tastes. Desserts, often perceived merely as sweet
indulgences, are much more than simple treats; they are rich narratives of human innovation and
cross-cultural exchanges. Understanding the history of desserts offers insight not only into culinary
progress but also into the economic and social fabrics that shaped civilizations.

The Origins of Sweet Treats

Tracing the roots of desserts takes us back thousands of years, to the earliest agricultural societies.
The advent of farming around 10,000 years ago introduced humans to a more stable food supply,
including grains and fruits, which laid the groundwork for sweet concoctions. Early desserts were



often simple preparations of naturally sweet ingredients like honey, dates, and figs. Honey, in
particular, was one of the earliest sweeteners harvested by humans, prized for its accessibility and
longevity.

In ancient Egypt, desserts began to evolve with the development of baking techniques.
Archaeological findings reveal that Egyptians enjoyed sweet breads and cakes flavored with dates
and nuts. These treats were often reserved for religious ceremonies and the elite, indicating the
early association between desserts and social status.

The Role of Sugar and Spices in Dessert Evolution

The history of desserts cannot be fully appreciated without acknowledging the pivotal role of sugar.
Originating in India and Southeast Asia, sugar cultivation spread gradually to the Middle East and
Europe by the Middle Ages. Before sugar, most desserts relied on honey or fruit-based sweetness,
which limited the variety and intensity of flavors.

Alongside sugar, spices such as cinnamon, nutmeg, and cloves became essential in enhancing
desserts. These exotic spices were highly valued and often expensive, which made richly spiced
desserts a symbol of wealth and sophistication. The Age of Exploration dramatically expanded the
availability of these ingredients, fueling new dessert recipes and techniques.

European Influence and the Rise of Pastry Arts

The Renaissance period marked significant advancements in pastry arts, especially in Europe. Italian
and French chefs began experimenting with refined flour, butter, and sugar to create delicate
pastries, custards, and creams. This era witnessed the birth of iconic desserts such as the French
éclair and Italian tiramisu, both of which highlight the meticulous craftsmanship and innovation of
their creators.

French patisserie, in particular, set the standard for dessert excellence. Techniques like laminating
dough for croissants and perfecting custards and mousses became central to Western dessert
culture. The professionalization of pastry chefs and the establishment of dessert shops in urban
centers made sweets more accessible to the burgeoning middle class.

Technological Innovations Impacting Dessert Creation

Advancements in technology, especially during the Industrial Revolution, transformed dessert
production and consumption. The invention of refined sugar processing allowed for mass production,
significantly lowering costs. Similarly, refrigeration technology enabled the creation and
preservation of cold desserts like ice cream and gelato.

The mechanization of baking and candy-making introduced consistency and scale previously
unattainable. This democratization of dessert consumption led to the proliferation of confectioneries
and ice cream parlors across Europe and North America in the 19th and early 20th centuries. It also
encouraged experimentation with new flavors and forms, including chocolate bars and layered



cakes.

Global Perspectives: Diverse Traditions and Influences

While European desserts often dominate popular narratives, dessert traditions across the globe are
equally rich and varied. For example, Middle Eastern desserts such as baklava and halva emphasize
nuts, honey, and spices, reflecting regional agricultural products and trade influences. Similarly,
East Asian sweets tend to rely on rice, beans, and subtle sweetness, with delicacies like mochi and
red bean paste desserts illustrating a different palate preference.

Latin American desserts showcase the blend of indigenous ingredients like cacao and maize with
European techniques introduced during colonization. Churros, tres leches cake, and flan are
emblematic of this cultural fusion. These global dessert traditions illustrate how geography, climate,
and history shape the sweet tastes of societies.

The Modern Dessert Landscape

Today, the history of desserts continues to evolve in response to changing dietary trends,
globalization, and technological innovation. The rise of health-conscious consumers has spurred the
development of sugar-free, gluten-free, and vegan desserts, showcasing adaptability within the
tradition of sweetness.

Simultaneously, the internet and social media platforms have accelerated the spread of dessert
trends worldwide, from Korean bingsu to French macarons. This interconnectedness has fostered an
unprecedented exchange of ideas, ingredients, and techniques, enriching the dessert landscape
further.

Chefs and food artisans now blend history and innovation, reviving traditional recipes with modern
twists or creating entirely new desserts inspired by multicultural influences. This dynamic interplay
ensures that desserts remain relevant and exciting in contemporary culinary culture.

Understanding Dessert’s Cultural and Social
Significance

Beyond their flavors and textures, desserts have historically carried symbolic meanings and social
functions. In many cultures, sweets are integral to celebrations, rituals, and hospitality. For
instance, wedding cakes in Western cultures symbolize prosperity and fertility, while sweets
distributed during festivals in India and the Middle East express goodwill and joy.

The social dynamics around dessert consumption also reflect economic and class distinctions.
Historically, access to refined desserts was often limited to the wealthy, while simpler sweet treats
were available to the masses. Over time, mass production and globalization have blurred these lines,
although artisanal and luxury desserts continue to serve as status symbols.



The act of sharing desserts can also foster community and connection, making them more than just
food items but important cultural artifacts.

Key Factors Influencing Dessert Trends

Several factors continue to shape the trajectory of desserts:

e Ingredient Accessibility: The availability of ingredients such as cocoa, vanilla, and exotic
fruits influences regional dessert specialties.

e Technological Advances: Innovations in cooking equipment, refrigeration, and food
preservation expand possibilities.

e Health and Nutrition Awareness: Increasingly, consumers demand desserts that
accommodate allergies, dietary restrictions, and wellness goals.

e Cultural Exchange: Global travel and media promote hybrid desserts and novel flavor
combinations.

These factors ensure that the evolution of desserts remains a mirror of broader societal changes.

Exploring the history of desserts reveals not only the development of culinary arts but also the
intertwined narratives of culture, economy, and technology. From humble beginnings with honey
and fruit to the sophisticated pastry shops and innovative dessert bars of today, sweets continue to
captivate and delight, embodying the timeless human desire for “yummy” experiences.
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yummy a history of desserts: Yummy Victoria Grace Elliott, 2021-11-30 Cake is delicious, and
comics are awesome: this exciting nonfiction graphic novel for kids combines both! Explore the
history of desserts through a fun adventure with facts, legends, and recipes for readers to try at
home. Have you ever wondered who first thought to freeze cream? Or when people began making
sweet pastry shells to encase fruity fillings? Peri is excited to show you the delicious history of
sweets while taking you around the world and back! The team-up that made ice cream cones! The
mistake that made brownies! Learn about and taste the true stories behind everyone’s favorite
treats, paired with fun and easy recipes to try at home. After all, sweets—and their stories—are
always better when they’re shared!

yummy a history of desserts: Yummy Victoria Grace Elliott, 2021-11-30 Cake is delicious, and
comics are awesome: this exciting nonfiction graphic novel for kids combines both! Explore the
history of desserts through a fun adventure with facts, legends, and recipes for readers to try at
home. Have you ever wondered who first thought to freeze cream? Or when people began making
sweet pastry shells to encase fruity fillings? Peri is excited to show you the delicious history of
sweets while taking you around the world and back! The team-up that made ice cream cones! The
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mistake that made brownies! Learn about and taste the true stories behind everyone’s favorite
treats, paired with fun and easy recipes to try at home. After all, sweets—and their stories—are
always better when they're shared!

yummy a history of desserts: Yummy Victoria Grace Elliott, 2021-11-30 Cake is delicious, and
comics are awesome: this exciting nonfiction graphic novel for kids combines both! Explore the
history of desserts through a fun adventure with facts, legends, and recipes for readers to try at
home. Have you ever wondered who first thought to freeze cream? Or when people began making
sweet pastry shells to encase fruity fillings? Peri is excited to show you the delicious history of
sweets while taking you around the world and back! The team-up that made ice cream cones! The
mistake that made brownies! Learn about and taste the true stories behind everyone’s favorite
treats, paired with fun and easy recipes to try at home. After all, sweets—and their stories—are
always better when they're shared!

yummy a history of desserts: Yummy: A History of Desserts Victoria Grace Elliott,
2025-03-27 Simplified Chinese edition of Yummy: A History of Desserts

yummy a history of desserts: Tasty Victoria Grace Elliott, 2023-12-05 How did cheese
happen? Who pickled the first pickle? Explore the history of innovative food in this non-fiction
graphic novel filled with facts, legends, and recipes. Have you ever wondered how some of our
favorite foods came to be? How was cheese created and who realized it belonged on everything?
Was soda always meant to be a drink? A team of whimsical food sprites are excited to show you the
yummy history of food expirements from all over the world! Learn about the true stories behind
pickles! Get a recipe for how to make your favorite pizza! With a story and recipe for every chapter,
this graphic novel will give you something to read and taste.

yummy a history of desserts: Yummy Victoria Grace Elliott, 2021-11-30 Cake is delicious, and
comics are awesome: this exciting nonfiction graphic novel for kids combines both! Explore the
history of desserts through a fun adventure with facts, legends, and recipes for readers to try at
home. Have you ever wondered who first thought to freeze cream? Or when people began making
sweet pastry shells to encase fruity fillings? Peri is excited to show you the delicious history of
sweets while taking you around the world and back! The team-up that made ice cream cones! The
mistake that made brownies! Learn about and taste the true stories behind everyone’s favorite
treats, paired with fun and easy recipes to try at home. After all, sweets—and their stories—are
always better when they’'re shared!

yummy a history of desserts: Tasty Victoria Grace Elliott, 2023-12-05 How did cheese
happen? Who pickled the first pickle? Explore the history of innovative food in this non-fiction
graphic novel filled with facts, legends, and recipes. Have you ever wondered how some of our
favorite foods came to be? How was cheese created and who realized it belonged on everything?
Was soda always meant to be a drink? A team of whimsical food sprites are excited to show you the
yummy history of food expirements from all over the world! Learn about the true stories behind
pickles! Get a recipe for how to make your favorite pizza! With a story and recipe for every chapter,
this graphic novel will give you something to read and taste.

yummy a history of desserts: Please Be My Star: A Graphic Novel Victoria Grace Elliott,
2024-10-01 A fun and unique reimagining of The Phantom of the Opera as a teen rom-com set in
high school! Erika knows that people find her weird and off-putting. Instead of making friends, she
finds solace in talking to herself and obsessing over handsome actors and pop stars. When she starts
attending a new school, her loneliness takes on a life of its own and she develops a new obsession:
the cutest boy in her theater class, Christian. For some reason, Christian is kind to her and even
agrees to star in the play that she wrote for him, and Erika starts to find a creative voice that might
lead to new friendship and romance. But the more time Erika spends with Christian, the more she
wonders what he sees in a creep like her. Can Erika somehow write her way into the center of her
own heartfelt love story? Or does Christian have an ending of his own in mind?

yummy a history of desserts: Let's Make Nice Cream Mari Bolte, 2022-08-15 Nice cream is
the perfect mixture of solid, liquid, and gas. And it starts with only one ingredient—frozen bananas!



Learn how to make your own nice cream with mix-ins such as nuts, fruit, or candy pieces. Eat it by
the scoop, cone, or cup! Includes a glossary, list of sources for further reading, and a recipe with
step-by-step instructions.

yummy a history of desserts: History of Soy Ice Cream and Other Non-Dairy Frozen
Desserts (1899-2013) William Shurtleff, Akiko Aoyagi, 2013-10-18

yummy a history of desserts: COOKIE: A Love Story: Fun Facts, Delicious Stories,
Fascinating History, Tasty Recipes, and More About Our Most Beloved Treat , 2012-10-21
Everyone loves cookies. Cookie: A Love Story: Fun Facts, Delicious Stories, Fascinating History,
Tasty Recipes, and More About Our Most Beloved Treat is a glorious celebration of America’s
favorite treat, a gleeful look at its history, impact, meaning, and deliciousness, filled with
mouth-watering anecdotes and stories that will satisfy in a way no other book can. Special recipes,
anecdotes, and everything you ever wanted to know about cookies are in its pages. Learn about the
most popular cookie, the woman who invented the chocolate chip cookie, why we eat cookies at
Christmas, when cookies were invented, how cookies impact elections, why Girl Scouts sell cookies
and more. This romp through the cookie’s past and its place in our lives today is a delicious sampler
of the delights the cookie has given us.

yummy a history of desserts: Fodor's Pacific Northwest Fodor's Travel Guides, 2017-09-12
For a limited time, receive a free Fodor's Guide to Safe and Healthy Travel e-book with the purchase
of this guidebook! Go to fodors.com for details. Written by locals, Fodor's travel guides have been
offering expert advice for all tastes and budgets for over 80 years. With the growing interest in
adventure travel, national parks, hip cities, wineries, and microbreweries, the Pacific Northwest
attracts a huge number of visitors every year. This dramatic region stretching from British Columbia
to Oregon provides pristine wilderness areas to explore--from coastlines to mountains--as well as
vibrant metropolitan scenes in Seattle, Portland, and Vancouver. Fodor’s Pacific Northwest includes:
UP-TO-DATE COVERAGE: New hotel and restaurant reviews cover recently opened properties
throughout the region along with special focus on Portland and the popular brewery and winery
scenes. ILLUSTRATED FEATURES: Colorful features introduce the whales of the Pacific Northwest,
wine-tasting itineraries in Oregon's Willamette Valley, and Seattle's Pike Place Market.
INDISPENSABLE TRIP PLANNING TOOLS: Fodor's recommends the top attractions and
experiences, highlighting must-see sights from Stanley Park in Vancouver to microbreweries in
Portland. Four chapters provide in-depth information on visiting stunning national parks: Crater
Lake, Olympic, North Cascades, and Mount Rainier. DISCERNING RECOMMENDATIONS: Fodor's
Pacific Northwest offers savvy advice and recommendations from local writers to help travelers
make the most of their visit. Fodor's Choice designates our best picks in every category. COVERS:
Portland, Seattle, Vancouver, Willamette Valley, Mt. Hood, Bend, Mt. St. Helens, San Juan Islands,
Olympic National Park, Mt. Rainer, Victoria, and more.

yummy a history of desserts: History of Soybeans and Soyfoods in the Hawaiian Islands
(1847-2021) Bill Shurtleff; Akiko Aoyagi, 2021-05-20 The world's most comprehensive, well
documented, and well illustrated book on this subject. With extensive subject and geographical
index. 52 photographs and illustrations. Free of charge in digital PDF format.

yummy a history of desserts: History of Tofu and Tofu Products (965 CE to 2013) William
Shurtleff, Akiko Aoyagi, 2013-05

yummy a history of desserts: Easy Desserts From Around the World Heather Alexander,
2013-05 A popular dessert in Thailand is coconut sticky rice with mangoes, and a favorite dessert in
Scotland is shortbread cookies. Author Heather Alexander explores the world with twelve desserts
that are easy and fun for kids to make—as well as delicious! Includes tips on cooking techniques and
kitchen safety.

yummy a history of desserts: History of Seitan (1962-2022) William Shurtleff; Akiko Aoyagi,
2022-02-02 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 73 photographs and illustrations - mostly
color. Free of charge in digital PDF format.



yummy a history of desserts: History News , 1997

yummy a history of desserts: History of ADM (Archer Daniels Midland Co.) and the Andreas
Family's Work with Soybeans and Soyfoods (1884-2020) William Shurtleff; Akiko Aoyagi, 2020-08-07
The world's most comprehensive, well documented and well illustrated book on this subject. With
extensive subject and geographic index. 189 photographs and illustrations, many in color. Free of
charge in digital PDF format on Google Books.

yummy a history of desserts: St. Paul's History, 1995

yummy a history of desserts: The 2009 Internet Directory Vince Averello, Mikal E. Belicove,
Nancy Conner, Adrienne Crew, Sherry Kinkoph Gunter, Faithe Wempen, 2008-09-03 2009 Internet
Directory Web 2.0 Edition Vince Averello Mikal E. Belicove Nancy Conner Adrienne Crew Sherry
Kinkoph Gunter Faithe Wempen The Best of the New “Web 2.0” Internet...at Your Fingertips! A
whole new Web’s coming to life: new tools, communities, video, podcasts, everything! You won’t find
these exciting “Web 2.0” destinations with old-fashioned Internet directories...and it’ll take forever
to find them on search engines. But they’re all at your fingertips, right here! Carefully selected by
humans, not algorithms, here are the Net’s 3,000 best Web 2.0 destinations: amazing new sites,
tools, and resources for your whole life! They’ll help you... * Have way more fun! ¢ Build your
business... * Buy the right stuff, and avoid the junk... * Stay totally up-to-date on news, politics,
science... * Be a better parent... « Go “green”... * Get healthier-and stay healthier... * Deepen your
faith... « Pursue your hobbies... * Plan incredible vacations... * Find the perfect restaurant... * And
more... much more!
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taste; delicious.. See examples of YUMMY used in a sentence

Justin Bieber - Yummy (Official Video) - YouTube Music video by Justin Bieber performing
Yummy (Official Video).© 2020 Def Jam Recordings, a division of UMG Recordings, Inc



Best Donuts In Lakewood & Denver | Yummy's Donut House Specializing in high quality
ingredients instead of gimmicks, Yummy’s Donut House bakes up mouth-watering tastes and sweet,
soft bites of heaven every day. Hand crafted donut

Yummy Yummy Products Our company offers a unique twist on traditional hummus, incorporating
our Tunisian heritage and unique flavor combinations into our offerings. Yummy Yummy Products
provides a variety of

YUMMY Definition & Meaning - Merriam-Webster The meaning of YUMMY is highly attractive
or pleasing; especially : delicious, delectable. How to use yummy in a sentence

- Online Grocery Delivery in 30 Minutes | Los Groceries Delivered in about 30 minutes. The
fastest grocery delivery in Los Angeles. Fresh Food, Dairy, Meat, Alcohol, Snacks, Pantry, Household
Essentials, Self Care, Deli and more

Justin Bieber - Yummy Lyrics - Genius “Yummy” is the lead single to Justin Bieber’s fifth studio
album, Changes, and his first solo release since his fourth studio album, Purpose, released on
November 13, 2015. Its release was

Yummy (Justin Bieber song) - Wikipedia " Yummy " is a song by Canadian singer Justin Bieber. It
was released through Def Jam Recordings, as the lead single from his fifth studio album, Changes,
on January 3, 2020. [1]
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