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XXXNEW BRITAIN CHAMBER OF COMMERCE

This page appears monthly in partnership between the 
New Britain Herald and the New Britain Chamber of Commerce. 
For advertising information, call (860) 225-4601.
For more information on the New Britain Chamber of Commerce, 
please contact the Chamber office at 1 Court St., New Britain, 
or call (860) 229-1665.

68159

LLP.
Attorneys at Law

SERVING GREATER NEW
BRITAIN FOR OVER 40 YEARS

860-225-9463
24 Cedar St., New Britain

www.webercarrier.com

Personal Injury
Real Estate

Wills & Probate
Criminal & Motor Vehicle Appeals

Divorce & Family Law
950 Slater Road, New Britain, CT 06053
860-229-6665 • www.ccarc.com
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“Make Dreams 
Happen.”

Please remember CCARC 
in your year-end giving.
Thank you for your kindness!New Britain

Downtown District
66 West Main Street, New Britain

860-229-0878
www.newbritaindd.com

The New Britain Downtown District, 
developing New Britain’s downtown 
financially, aesthetically, socially and 
culturally. More than 100 properties 
and 200 businesses focus on creating 
an optimal environment for businesses, 
residents, and visitors so all can enjoy 
working, shopping, eating and being  
entertained.
Come visit the Downtown District and 
the Visitor’s Center today, where we 
have Anything for Anybody!
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Insight, skill
& experience

to realize
big dreams.

Justine Moriarty, CPA
John E. Miller, CPA

 Miller, Moriarty, 
& Company, LLC

Miller Moriarty offers 
a full range of services,
beyond the traditional

accounting and 
tax services, for
businesses and

individuals.

• BUSINESS ADVISORY &
  CONSULTING SERVICES
• ADVISORY & TAX PLANNING
  SERVICES FOR INDIVIDUALS
  & FAMILIES
• ESTATE, TRUST & GIFT
   PLANNING SERVICE

35 Court St., New Britain, Ct 06051
860-225-7854

www.millermoriarty.com

68161

581 west main st.
new britain

Ph.:  860-224-3532 
 Fax: 860-827-1214

• Vehicle Restoration 
• Performance Upgrades

• Commercial Fleet Vehicle Servicing
• Certified Emission Repair

w w w . c e g l a r z m o t o r s . c o m

motor rePair 
anD sales

063663

LAW OFFICES
JANUSZEWSKI
McQUILLAN

DeNIGRIS LLP

A Full Service Law Firm

Nicholas E. DeNigris
John C. Matulis, Jr.
Martin McQuillan

165 West Main Street, New Britain
tel 860-225-7667   fax 860-326-1814

lawoffi ces@jmdnbct.com

• Criminal Law
• Probate

• Real Estate
• Family Law

68163

- Companion
- Homemaker
- Personal Care
- Special Care
- Live-ins

www.FromTheHeartHomeCare.org

    From The Heart 
             Home Care  LLC

Accepting Title 19  •  We are Licensed, Insured and bonded.

860-882-4623
Toll Free 1-844-817-3517

Members of BBB • Chamber of Commerce

             Home CareHome Care

063679

Nobody offers more
discounts than Farmers.
• More Options. More Discounts
• Low Monthly Premiums
• Insurance you can tailor to meet your needs

ROBIN MORRELL / Owner
rmorrell@farmersagent.com
Morrell Agency
27 Mill St
BERLIN, CT 06032

Call 860.612.8900 today for
Auto, Home, Life and Business.
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STORY BROS., INC

STORY BROS., INC.
84 Burritt St.,  New Britain

REPAIRS
TOWING

AUTO BODY

WWW.STORYBROTHERS.COM

Official
Emission

Test Station

860.225.0159860.225.0159

STATE APPROVED
DIESEL EMISSION

TESTING AND
RERPAIR STATION

 340 ARCH ST.
NEW BRITAIN    
   860.801.6259  

criollisimorestaurant.com

BEST PUERTO RICAN FOOD IN 
ALL NEW BRITAIN!

063665

MarkeT

fine iTalian deli & caTering

49 W. Main St., New Britain
860.223.7340 • angelosmaraket.com

Proudly serving 
Great Italian food
in New Britain for 

over 60 years!
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Insurance Agency
Movers

Eviction Logistics
Shipping

208 Allen St., New Britain
angeloenterprises.com

06
36
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At Angelo’s Market, the emphasis is on quality
By CHARLES PAULLIN
STAFF WRITER

NEW BRITAIN — They’re 

a dying breed, according to 
Joe Tropea, but his store is 
one the best still around.

Italian market and spe-
cialty deli Angelo’s Market, 
at 349 West Main Street, 
has been operating out of 
the Hardware City since 
1956, providing quality 
foods and service.

“We strive on quality, 
quality and quality,” said Tro-
pea, who began working at 
the market at age 11, under 
Angelo, an Italian opera 
singer who opened the mar-
ket. Tropea took over the 
business at age 21.

The market offers pre-
pared foods, all made from 
scratch, which range from 
fresh pastries; pizzas; strom-
boli; an olive bar; stuffed 
peppers with prosciutto and 
provolone; a wide array of 
deli meats, including sopre-
sata from Italy; dried salted 
cod, as well as anything else 
requested. Deli sandwiches, 
salads and soups are also 
available. 

“People walk in and ask, 
‘Can you make chicken Flo-
rentine for us?’” said Tropea, 
who’s back in the kitchen 

with his chef all days of 
the week, alongside his 
manager, Sal Avella, and 20 
employees preparing foods. 
“No problem we make it.”

The market also offers 
a storefront shop with 
oils, sauces, cheeses and 
various pantry items, and 
catering services for events 
all over the state. From a 
backyard party to a picnic or 
a stag party, Angelo’s Fine 
Catering will serve it all and 
even venture to New York, 
like they recently did.

“We don’t want to be fast 
food. We want to be good 
food, high quality…we don’t 

want to sell junk. Our cus-
tomer’s come in because 
they know they’re getting 
real chicken, real produce.”

The freshness is what 
makes Angelo’s different 
from other eateries.

“We actually make our 
food,” said Tropea.

While some eateries 
are utilizing Uber Eats and 
online ordering more and 
more, Tropea said the 
best way to get food from 
Angelo’s is to stop by the 
stop and pay a visit in per-
son because of the personal 
care that is put into each 
product.

 “Just like at home, it 
doesn’t take 10 minutes, 
you have to prepare it, you 
have to get the ingredients, 
you have to cook it and 
that’s what we do,” said 
Tropea.

Along with the fresh 
foods, Tropea still operates 
his market and catering ser-
vices through a face to face 
business model, too.

“They have respect,” he 
said of other owners he 
works with. “We sit down, 
have a coffee, still the old 
school way…if I have a prob-
lem with a product I can talk 
directly to the owner and we 
correct it right away.”

For information on prod-
ucts and prepared foods 
at Angelo’s visit angelos-
market.com. Full catering 
options by Angelo’s Fine 
Catering can be found at 
myangelos.com. 

The store is open Monday 
through Friday, 7 a.m. to 6 
p.m., and Saturday 8 a.m. to 
5 p.m. Their number is 860-
223-7340. 

“We want to continue to 
be traditional,” said Tropea. 

Charles Paullin can be reached 
at 860-801-5074 or cpaullin@
centralctcommunications.com.

Leigh Ann Fletcher | Staff
Angelo’s Market manager Sal Avella, left, and Owner Joe Tro-
pea hold products at their market at 349 West Main St.


