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This versatile veggie comes in
various colours that will brighten
up any meal. Find our simple
and delicious recipe for roasted
cauliflower with appletree
smoked cheddar inside.

FEATURE
STORY

Lone Pine Chicken

“H

utterites have always been farmers,” says Lone Pine
Colony’s Peter Entz. “This is what we know.”

We’re in an unassuming office beside the barn, one of
many blue-roofed buildings on a vast stretch of land
about 20 kilometres northeast of Stettler, Alberta. Peter’s
great grandfather was a Mennonite in Europe but later
joined the Hutterites, who practice rural communal
living. Farming is in Peter’s blood, and he’s passed on
his knowledge to his son Tony, who now runs the barns
for Lone Pine chicken. And Tony’s raising birds that are
certified humane and antibiotic free.
“We produce the original big chickens, like the ones you
used to see growing up,” says Tony. Like his dad, Tony is
wearing a plaid shirt and black suit and speaks with a very
slight Germanic accent.
The key to getting quality birds is to give them the room
and time to grow naturally, Tony tells me. At Lone Pine,
the free run chickens are raised a full seven to nine weeks,
roaming around the pens eating and drinking anytime
they want. Tony makes their feed with grains grown
right on the farm and spends time daily checking that
the feeders are full and the automatic watering system is
working. It can freeze in winter, he explains, especially on
days like today where the thermometer is down around
minus 30 degrees. When it’s not freezing outside, usually
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from May to November, the birds are developed in
outdoor pens, says Tony. In addition to the homegrown
feed and plenty of space, Lone Pine’s certified humane
chickens are given bales of hay to perch and display
natural behaviours.
As we head into the barn to meet the birds, Tony
apologizes for the mess. I look around at the precisely
placed ladders and brooms hung on the walls and realize
he is referring to a wheelbarrow in the centre of the room
filled with a neat stack of cardboard. It’s then that I really
get a sense of how well-cared for these birds are. When I
step into the pen to take photos there is no squawking or
flapping, the birds are all exceptionally calm. Most pay me
no attention, but a few strut over to pose for the camera.
Before I leave, Tony shows me through their provincially
inspected processing facility. There’s nothing going on
today, but the sizeable room is waiting spotlessly. Chickens
are only processed every two weeks, Tony says, then
the fresh whole chickens and vacuum-sealed packs of
wings, drumsticks and breasts are sent to our markets the
next day. Try Lone Pine’s plump, premium chicken on
Stockboy Special this month!

Look for the certified humane
label on Lone Pine products!

Lone Pine whole chickens are 15% off this month!
$8.29/kg or redeem 332 Fresh Rewards points.

Pay with points! It’s as easy as pie. Use your Fresh Rewards
points at a cashier’s till to take home many of the items below.
Sunterra gift cards, cooking classes and catered meals can
be paid with points, just not at the till. Ask a cashier for a
redemption form or fill one out online at sunterramarket.com

Bakery

Single cookie (up to $1.29).......................................................... 52 pts
Muffin, scone, square or sliced loaf............................................. 80 pts
Brioche cinnamon bun................................................................. 88 pts
Scone or muffin 2-pack.............................................................. 140 pts
Full square pan........................................................................... 360 pts
All fruit pies (9 in.)...................................................................... 480 pts

Juice

Fresh squeezed juice (470ml).................................................... 172 pts
Fresh squeezed juice (940ml).................................................... 300 pts

Deli

Yogurt & granola cup or Greek yogurt parfait........................... 160 pts
Coconut chia parfait or Bircher muesli...................................... 160 pts
Grab ‘n’ Go soup....................................................................... 220 pts
Grab ‘n’ Go sandwich................................................................ 280 pts
Boxed salad................................................................................ 320 pts
Friday Night Feast for two (1 pack)......................................... 1,280 pts

march stockboy specials

Ritter Sport chocolate bars (100g)............................................. 112 pts
Mash water drink (591ml)........................................................... 112 pts
Popcorners popped corn chips (142g)...................................... 132 pts
Ritter Sport whole nut chocolate bars (100g)............................ 136 pts
Bar Harbor chowders and bisques (284/398ml)........................ 212 pts
Dalmatia spreads (240g)............................................................ 240 pts
Lesley Stowe raincoast crisps (150g)......................................... 240 pts
The Curry Queen sauces (410ml).............................................. 272 pts
OneCoffee coffee pods (12 pack).............................................. 304 pts
Mash water drink (15 pack)...................................................... 1508 pts

march features

Soleterra d’Italia Calabrese Piccante salami (100–250g)... 112–376 pts
Icelandic cod fillets (100g)......................................................... 136 pts
Cows Creamery extra old cheddar (100g)................................. 152 pts
Cows Creamery appletree smoked cheddar (100g)................. 168 pts
The following items can only be redeemed by filling out a redemption
form. Ask a cashier or fill one out online at sunterramarket.com

Gift Cards

$20 ............................................................................................ 800 pts
$50 ......................................................................................... 2,000 pts
$60 ......................................................................................... 2,400 pts
$100 ....................................................................................... 4,000 pts
$150 ....................................................................................... 6,000 pts
$200 ....................................................................................... 8,000 pts

Cooking ClasseS

Sunterra Lunch ’n’ Learn Cooking Class for 2 (Calgary only) .1,360 pts
Sunterra Private Cooking Class for 10 ................................. 25,200 pts

Catered Meals

Sunterra Catered In-home Dinner for 10 (Standard Menu).. 23,200 pts
Sunterra Catered In-home Dinner for 10 (Premium Menu) .28,000 pts
PAY WITH POINTS IN OUR ONLINE SHOPPING
MARKET AS WELL AS AT A CASHIER’S TILL

Roasted Cauliflower

FEATURE
RECIPE

with

Appletree Smoked Cheddar

SERVES 4
12 cups

coloured cauliflower

3¾ tsp

olive oil

to taste

sea salt and freshly 		
cracked black pepper

½ cup

croutons

¼ cup

parsley and thyme, 		
chopped

¼ cup

appletree smoked 		
cheddar, grated

Preheat the oven to 375F.
Cut the cauliflower into florets
and place on a sheet tray.
Drizzle with olive oil and season
with salt and pepper. Roast in
the oven about 10 minutes,
until the florets are golden
brown. Transfer the cauliflower
into a casserole dish.
In a small bowl, mix together
the croutons, herbs and
cheese. Sprinkle the mixture
over the cauliflower and roast
in the oven for about 10 more
minutes, until the cauliflower
is tender and the cheese is
melted. Serve immediately.

FIND THIS RECIPE AND
MORE ONLINE AT
SUNTERRAMARKET.COM

/sunterramarket

@sunterramarket

@sunterramarket

Trendspotting

ICELANDIC COD FILLETS
The mild taste of these flaky
fillets make them an ideal
canvas for your favourite
flavours! Keep it simple with a
little lemon and pepper or spice
it up with sriracha or ginger.

Wild caught Icelandic fish, Canadian aged cheeses and
authentic Italian salami are some of our favourite things
this month.

Regular Price $3.69/100g
March Stockboy Special
$3.39/100g

COWS CREAMERY APPLETREE
SMOKED AND EXTRA
OLD CHEDDAR

BIG PAN

These award-winning aged
cheeses are the perfect balance
of tangy and sweet. Enjoy a
classic aged cheddar or the full
flavour of its smoky counterpart.

paell
a

Regular Price $4.99/100g Appletree
Regular Price $4.49/100g Extra Old
March Stockboy Special
$4.19/100g Appletree
$3.79/100g Extra Old

SOLETERRA D’ITALIA
CALABRESE PICCANTE
SALAMI
This traditional Italian salami
contains chili peppers and
paprika, giving it a satisfyingly
sweet yet spicy flavour. Add it
to a pizza or pasta to bring out
that true Italian flavour.

We bring together fresh
veggies and slow cooked
meats in a giant cast iron skillet
to make our tasty big pan
meals. With different offerings
every day, you’re bound to find
something you’ll love.

Regular Price $3.29–$10.99
March Stockboy Special
$2.79–$9.39

SHOP ALL STOCKBOY SPECIALS
ONLINE AT SUNTERRAMARKET.COM

March Cooking Class Schedule
CALGARY call (403) 263-9759
Mar. 6
Mar. 7

Social Kitchen: One Pan Wonders
6 p.m. | $49.99
Lunch ‘n’ Learn: Chicken tortilla
soup and mole pulled pork torta
noon | $15.99

Mar. 15 Perfectly Paired: Whisky
5 p.m. | $24.99

Mar. 16 Social Kitchen: Thai Cuisine
6 p.m. | $49.99

Mar. 24 Kid’s Kitchen: Easter Treats
1 p.m. | $14.99

Mar. 17 Kid’s Kitchen: Wholesome Lunch
1 p.m. | $14.99

Mar. 27 Social Kitchen: Easter Dinner
6 p.m. | $49.99

Mar. 20 Social Kitchen: One Pan Wonders
6 p.m. | $49.99

EDMONTON call (780) 426-3791

Mar. 23 Social Kitchen: Easter Dinner
6 p.m. | $49.99

Mar. 30 Social Kitchen: Easter Dinner
6:30 p.m. | $49.99

Calgary classes held at Sunterra Market, Keynote. Edmonton classes held at Sunterra Market, Commerce Place.
REGISTER FOR COOKING CLASSES ONLINE AT SUNTERRAMARKET.COM

FEATURE
FRIDAY NIGHT
FEAST
MARCH 30

shoyu salmon

FR

A ST

NIGHT FE
IDAY

1,280 pts

PAY WITH POINTS
Enjoy a three-course meal
prepared from scratch – just
reheat and eat, simple as that.
Finally, a meal worthy of the
best night of the week.

Friday Night Feast Schedule
MARCH 2

MARCH 16

MARCH 30

Seven grain salad

German potato salad

Cucumber dill salad

Chorizo and baguette stuffed
pork loin with roasted red baby
potatoes and vegetables

Beef stroganoff on egg noodles

Shoyu salmon with jasmine rice
and seasonal vegetables

Apple galette

Black Forest cake
MARCH 23

MARCH 9

Tomato, artichoke and feta salad

Sweet potato and ginger soup

Lemon pepper chicken leg with
roasted potatoes and vegetables

Shoyu barbeque salmon on
sticky rice with vegetables

Black Forest cake

Strawberry flan

$15.99 per person.
Each bag contains two dinners
for $31.98 or 1,280 Fresh
Rewards points

Mango mousse
PURCHASE YOUR FRIDAY NIGHT FEAST FOR PICKUP OR DELIVERY AT SUNTERRAMARKET.COM

