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Vowez step Inside o
sample  wa pefil per of
Framoe from Danicl et

Lkaniel.
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deliverers mevertheless
Danicl ¢t Daniel are famous
fir  their  same-dav-fresh,
just-as-vou-oedered service,
The uwnassuming downs
stairs front cnd  of 248
Carlton Street has o bustling
tukc-aul  pasiey  (patisserie)
shop. giving 1he clienl only a

small tasic  of the
pastrononle wonders ereated
by Dansel et Dandel.

Essentinlly cafercrs, the
van  French men, Daniel
Megly and Damiel Clairet,
browght their  cuisinart
together six years ago on
Richmond Steeet. originally.
Their combianed 1,':-:|1-e:ri-e.:|1|.'-e:
totals over 35 years in the
fead serviee industryl Few
:_';ll-:'ring 1,:|1|||[|:||1i|,:x. in
hlm-l:-ll'-. caim miateh  their
cxpertise  and  sptisfaction.
which the Daniel et Daniel
regular clientele come back
for saofien.

One of the chosen caterers
lor Kow Thomson FHall (a
2,00 person cvent). Danbel
et Daniel pm-.u:l-n seTvice for;

breakfasis, corporate  lum-
ches,  cocktail parties,
weddings, as well as con-
timuing thelr wholesale
relationship with
resiaprants.,

Obvieusly, performing all
of the above must make the
twerr  Daniels dizey™  with
wark. Savs Damiel Megly.
“We're never at a loss for
what to do ... we always have
tir bee herg, "'

People pleasers at heart.
Damigl Clawret and  Damel
Megly™s cuisine has been
refimed 1 am  arl: not
belicving im a “sel'’ menu,
thetr serviee offers fexibility
for the cliemis 10 choose
cxnctly what they want ...
and get i, delivered, o their
specifications.

A wour of the premiscs
reveals o wondrous, human
foad  production  team  of
approsimately <0 people on
staff. ol working tocomplete
o commaon  cause:  high
quality, calorical lv-sinful
frad, The basement houses
the cold storage units and the
ol = Tl preparers;  the
main  foor.  behind  the
patisserie, has ovens  and
hat-food helpers; the second
flogr s where the over-sized
proclucts and wedding cakes
are assembled and the top
fheor  comprises  dhe  ad-
ministrative nucleus of
Dansel et Danbel - the office.

strategically  lecated  in
Cabbagetown, Dantel Megly
savs it is 50 easy for them ta
sepvice 3 fumctien regardicss
of distance. Minutes away
frorn the Doen Valley Park.
way, Damigl et Daniel's
fameus cooking has  siect-

ched ns far away  a@s
Mississauga
Upon arrival at  the

spercificad lacation, Dandel e
Danicl™s entourage inclirdes
delivery erew, warming and
scrving cquipment, waiters,
5|.|.|1!-:i||'\,'_. and, of  course,
fond!  Everything is taken
care oft all that is left is to
cnjoy! says Dandel Megly.

I wyou have a function
upcaming, and are [aoking
fog that extra-special touch in
calering,  give - Damiel &
Dramiel & call .., your stomach
will thamk you for bt



