Sunterra Market

FRESH PICK

B.C. Cherries
We source our cherries from the
best growers to ensure you get
the biggest and juiciest cherries
all season long! Don’t forget to
try our simple yet delicious cherry
compote recipe on the back cover.
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Available online at sunterramarket.com

Six Things You Didn’t Know About

B.C. Cherries
S

weet B.C. cherries are in! Each
year we cherry-pick the best of
B.C., even going as far as sending
our produce teams to the Okanagan
to meet our growers and understand
where the cherries are coming from
and how they are grown. Here are six
things we’ve learned on those trips.
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Garden variety?
Although sold as “red cherries” in our markets, we
actually sell as many as nine different varieties of red
cherries throughout the B.C. cherry season. You’ll
notice that some are bright red like Santina and
Staccato, while others are deep red to black in colour
like Vans, Bings and Skeenas. Since each variety is
only available for such a short time throughout the
summer, we simply call them red cherries.

Sweet tooth.
Yellow cherries are generally sweeter
than red cherries, but they are more
delicate. To avoid bruising make sure
you transport them gently. If you’re
headed on a picnic or hike you might
want to pack red cherries instead.

4

Money doesn’t grow on trees.
Once planted, it can take up to six years for a
cherry tree to reach peak production. This is
just one reason our growers are heavily invested
in maintaining the health of their orchards.

The cherry trail.
The first B.C. cherries ripen in
Osoyoos, just north of the American
border. Cherries, like most fruit, ripen
according to variety, weather and
elevation. So the cherry trail moves
simultaneously north up through
Oliver, Penticton and Kelowna as well
as up the sides of the Okanagan valley
to higher elevations throughout the
summer. Our supply partner Jason,
who also manages Chongo’s Market,
spends every Monday and Tuesday in
B.C. following the cherry trail, visiting
orchards and buying the best cherries
at their peak. Those cherries are on the
truck and in our markets the next day.

Cherries in a
cherry sizer

Our team in
the Okanagan
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A SAMPLE OF
O U R S AV I N G S

Two-bite cherries.
Cherries are sized by how many fit into a
row in a standard-sized box. The bigger the
cherries, the fewer will fit into a row. So a
12-row cherry is much smaller than a 9-row
cherry. Since all cherry pits are around the
same size, larger cherries have a better fruitto-pit ratio which means more bang for your
buck! We carry 8-row cherries whenever
possible – the largest cherries you can find.

GO MACRO

PROTEIN BARS

15% O F F
SALE PRICE: $3.39
J U LY 1 - 3 1

SABLE & ROSENFELD

T I P S Y TA PA S

20%
A juicy two-bite cherry

OFF

SALE PRICE: $7.99
J U LY 1 - 3 1
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Growing pains.
It’s hard to grow large cherries.
The more fruit that trees
have to nurture and grow,
the smaller and less
tasty each cherry will
be. So our growers
prune their trees
because with fewer
cherries for each tree
to take care of, the
cherries can grow
to incredible sizes and
flavours. It’s expensive to do –
they have to pay for the labour and
in the end they’ll have fewer cherries
to sell. Not to mention the increased
risk of rain damage that comes with
keeping cherries on the trees longer.
But we’re sure grateful for our
growers’ passion and dedication,
and we think after tasting our B.C.
cherries that you will be too.

CAPE HERB & SPICE CO.

SPI C E G R I N D E RS

15%
OFF

SALE PRICE: $5.52
J U LY 1 - 3 1

W H I T TA K E R ’ S

C H O C O L AT E B A R S

15%
OFF

SALE PRICE: $5.09
J U LY 1 - 3 1

TRENDSPOTTING
A traditional Italian cheese, snack size salamis and a delectable dessert
made with B.C. cherries are some of our favourite things this month.

B . C . C H E R RY
CHEESECAKE

The only thing better
than cheesecake is
cheesecake topped with
sweet B.C. cherries!
Silky smooth, tart and
sweet all at the same
time, this delectable
dessert is sure to be a
crowd favourite.

SOCKEYE SALMON

BUTCHER’S PICK

Add some gusto to your grill! A delicious summer dinner
is easy with our meat and veggie kebabs. Choose from
chicken, beef, lamb, pork or seafood and pick up one of
our scratch made marinades for an extra boost of flavour.
S O L E T E R R A D ’ I TA L I A
SALAMI STICKS

Take your favourite
Soleterra d’Italia salamis onthe-go with these new snack
size sticks! You can also
kick your Caesar up a notch
and add a salami stick as a
garnish like you see here!
Regular Price
$6.99/150g
July Stockboy Special
$5.89/150g

This full flavoured salmon
is a favourite among fish
fans. You’ll recognize
sockeye salmon from its
vibrant, signature red
colour which it gets from
stocking up on plankton
and crustaceans. Visit
our website for recipes
like this orange mustard
glazed salmon.

B U R R ATA

Whether you top it with
fresh B.C. cherries or
just a little olive oil and
pepper, you’ll love the
fresh, creamy taste of this
soft Italian cheese.
Regular Price
$15.99/200g
July Stockboy Special
$13.59/200g

OUR BEST PRICES, ALL MONTH LONG!
Each month we work with our favourite suppliers to get special pricing on products we think you’ll love.
We pass those savings to you, so you can try seasonal, up-and-coming or simply our best items.
Deals change monthly, so stock up on your favourites before they’re gone!
SHOP ALL STOCKBOY SPECIALS ONLINE AT SUNTERRAMARKET.COM

E AT A N D E A R N W I T H

FRESH REWARDS
Earn free groceries fast! Members earn one Fresh
Rewards point for every dollar spent. Redeem
those points for select items, gift cards and
cooking classes! Offerings change monthly, visit
sunterramarket.com/FreshRewards for the full list.

Enjoy a three-course meal prepared from scratch.
Just reheat and eat, simple as that.

PAY W I T H P O I N T S !
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Redeem these July features at a cashier’s till or
in our online shopping market:
POINTS

True Büch kombucha
Fiasco gelato
and sorbetto

1699

$
REDEEM FOR

120–351

PER PERSON

POINTS

Prana chocolate bark

Fiji water (500ml–1.5L).......................................... 68–276 pts
Glaceau vitamin water (591ml–12x591ml)............ 84–883 pts
Effervé sparkling lemonade (330–750ml)............. 92–200 pts
Fiasco gelato and sorbetto (106–562ml)............ 120–351 pts
True Büch kombucha (355ml)..................................... 160 pts
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Quinoa mango salad

Seven grain salad

Maple whisky chicken thighs
and legs with roasted potato
wedges and vegetables

Chimichurri flank steak with
lime and cilantro rice and
vegetables

B.C. cherry and
chocolate mousse

B.C. cherry cheesecake

G.H. Cretors popcorn (113–255g).............................. 160 pts
Prana nuts and chocolate bark (100–150g)........ 180–304 pts
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Bow Valley BBQ sweet chili corn salsa (250ml).......... 204 pts

Tomato basil salad

Curried chickpea salad

Lemon pepper salmon with
rice pilaf and vegetables

Moroccan chicken tajine

Bow Valley BBQ sauces (350ml)......................... 204–240 pts
Bow Valley BBQ the missing link spice blend
(140g).......................................................................... 204 pts
Drew’s Organics salad dressing (330ml)..................... 220 pts

B.C. cherry Napoleon
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(PICTURED)

B.C. cherry flan

McClure’s pickles (750ml)............................................ 248 pts
Bow Valley BBQ parkway Caesar mix (2L).................. 376 pts
GIFT CARDS – Please order gift cards online, not at the till

$16.99 or redeem for 680
Fresh Rewards points per person

$20.............................................................................. 800 pts
$50........................................................................... 2,000 pts
$100......................................................................... 4,000 pts

P U R C H A S E Y O U R F R I D AY N I G H T F E A S T F O R P I C K U P
O R D E L I V E RY AT S U N T E R R A M A R K E T. C O M

B.C. Cherry Compote

F E AT U R E
RECIPE

SERVES 4
4 cups
1/2 cup
1/2 cup
1 tsp
1 stick
1/2 cup
2 tsp
2 tbsp

B.C. cherries, pitted
sugar
fresh orange juice
orange zest
cinnamon
red wine
corn starch
cold water

FIND

THIS

RECIPE
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Add cherries and sugar to a sauce pan and cook on
medium heat until the sugar dissolves and the cherries
start to release juice. Add orange juice, zest, cinnamon
and wine and simmer on low heat until the cherries are
tender but not mushy.

In a separate bowl, mix the corn starch and water. Slowly
pour the mixture into the cherry compote and stir until
the compote thickens, about 20 minutes. Remove the
cinnamon stick. Serve on sweet dishes as is, or add a dash
of salt, pepper and mustard and serve on savoury dishes.

C A L G A RY

EDMONTON

C AT E R I N G
Calgary (403) 263-9759
Edmonton (780) 426-3807

Bankers Hall
+15, 855 2nd St SW
(403) 269-3610

Britannia Plaza
803 49th Ave SW
(403) 287-0553

Keynote
200 12th Ave SE
(403) 261-6772

Commerce Place
201, 10150 Jasper Ave
(780) 426-3791

Kensington Road
2536 Kensington Rd NW
(403) 685-1535

TC Energy
+15, 450 1st St SW
(403) 262-8240

West Market Square
1851 Sirocco Dr SW
(403) 266-3049

Lendrum
Shopping Centre
5728 111 St
(780) 434-2610
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@SUNTERRAMARKET

G R O C E RY
D E L I V E RY
Calgary (403) 287-0553
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