DUFFLET PASTRIES

DUFFLET

PURE & SWEET

Newsletter Date: ~ August 18, 2009
Product Available: September 1, 2009

fresh for fall

NEW
Apple Spice Cakelet™

Layers of spiced apple sponge cake and cream cheese filling;
finished with cream cheese frosting with a hint of maple.
Size: 3.5”x5.5”

Price: $14.00

Serve:  Chilled
Store: Refrigerated

NEW

Hazelnut Praline Dacquoise Mini @
Crunchy discs of cocoa hazelnut meringue layered with hazelnut
buttercream; finished with a milk chocolate glaze and crushed praline.

Size: 2,57 Allergy info: contains nuts
Price: $4.00 each
Serve:  Chilled
Store: Refrigerated

DUFFLET PASTRIES - Toronto Retail Café Locations
Downtown: 787 Queen Street West, Ph: 416-504-2870 (open 7 days) - retail@dufflet.com
Uptown: 2638 Yonge Street, Ph: 416-484-9080 (open 6 days, closed Mondays) - retail2@dufflet.com
Beach: 1917 Queen Street East, Ph: 416-699-4900 (open 7 days) - retail3@dufflet.com
Web + Online Orders: www.dufflet.com

wheat-free, gluten-free

NEW
Harvest Euro Tart

Juicy apples, blueberries, rhubarb and strawberries baked
in our Euro style sweet doughcrust.

Size:

Price:
Serve:
Store:

Seasonal
Fall Chocolate Fudge (single layer)

Dark and moist sour cream chocolate cake with
bittersweet chocolate icing, decorated with a tinted
white chocolate pumpkin for autumn.

Size:

Price:
Serve:
Store:

September Newsletter 2009

Events & Holidays:

$3.50 each
Chilled or Room temperature
Refrigerated

$12.00
Room temperature
Refrigerated or room temperature

21 CNE "Let's Go to the Ex!I" Aug 21 - Sep 7
Labour Day
Dufflet Downtown + Uptown closed
Dufflet Beach open

Toronto Intl Film Festival Sep 10-19
13 Grandparent’s Day

19 Rosh Hashanah

22 First day of Autumn

23 Dufflet "Fall For Apples" newsletter
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the pumpkins are back!

J
O Pumpkin products
will be available
O September 1 until
November 26
=
(©)
(7%)
@)
= Brandy Pumpkin Cheesecake @  Pumpkin Tart Pumpkin Pie
Pumpkin spice cheesecake accented with Traditional baked pumpkin Traditional baked pumpkin
x brandy and baked in a rich shortbread crust; custard in a buttery tart shell; custard in a flaky pastry;
decorated with whipped cream and spiced topped with fresh spiced topped with fresh spiced
U walnuts. Allergy alert - Contains Walnuts cream and candied ginger. cream and candied ginger.
Size: 10" Large, 8" Small Size: 3" tart Size: 9" pie
< Price:  $44.00 Lg, $25.00 Sm Price:  $2.75each Price:  $18.00 each
Serve:  Chilled Serve:  Chilled Serve:  Chilled
8] Store:  Refrigerated Store:  Refrigerated Store:  Refrigerated

fall shapes fall marathons

This season's shapes include delicious Fall-themed butter
cookies decorated with all natural colours with alternating
collections from September through November.

The 20th Scotiabank Toronto
Waterfront Marathon (September
27) says goodbye to Spit and hello
to the Beach! The City of Toronto
approved a course change that
eliminates the Leslie Street Spit
and replaces it with a section on
Queen Street East.

Runners will pass through The Beach neighborhood on Queen Street

Size: 3" shape between 9am and 1:30pm. Why not join in the all day festivities and
Price: $1.35 each meet at Dufflet Beach (1917 Queen St. E) to sweetly cheer on your
Serve: Room temperature local heros as they run by for a good cause? For more info, please visit

www.torontowaterfrontmarathon.com

Store: Room temperature

eat more gold

WINNER! The 2009 sofi™ Gold Award for Confection,
Dufflet Caramel Crackle ™ - Almond & Pistachio

The awards were presented at the 2009 Summer Fancy
Food Show by noted chef Ming Tsai at a red-carpet event
at the Jacob K. Javits Convention Center in New York.

Daniele Bertrand
and

Dufflet Rosenberg
proudly display
their very
Oscar-like gold
sofi award

(see more images
on our blog!)

sweet stuff
DELETED ITEMS Room for more cake? Follow us on ...

Blueberry Pi
Strawbe‘fy R bart Tart B http://tourdedufflet.blogspot.com/
Strawberry Swirl Cheesecake W https://twitter.com/dufflet

Strawberry Tarts . "
Strawberry Dacquoise Mini Next newsletter: September 22 "Fall for Apples
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