Sunterra Market

FRESH PICK

alberta Corn
Our Alberta grown corn is the
cream of the crop! Be sure
to check out our a-maize-ing
heirloom tomato and corn salad
recipe on the back cover.
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Available online at sunterramarket.com

F E AT U R E
S T O RY

Made by Marcus
B Y N ATA S H A C O U S I N

M

arcus Purtzki is a nutritionist who makes ice cream. Or an
ice cream maker who has a master’s degree in nutrition,
depending on how you want to look at it. Either way, it’s
clear within a few minutes of chatting with Marcus that he knows
a great deal about good food and has a passion for the process.

It’s a Monday morning and we’re sitting on metal bar stools
in the 17th Avenue location, sipping on Monogram coffee
and talking about Michelin-starred restaurants. It turns out
Marcus has worked in a few of them. After graduating from the
University of British Columbia, he was quickly hired to stage
as a nutritionist in a ritzy restaurant on the Upper East Side of
New York City. With stage being an industry word for unpaid
internship, and the restaurant being so busy, they capitalized on
the opportunity by sticking him in the kitchen.
“I actually quite enjoyed it,” Marcus admits, a dimple making
an appearance in his right cheek. “I thought, I’m going to keep
doing this and see where cooking takes me.”
But it was actually his days off that would end up bringing him
where he is today – tired of all the butchering and prep work,
Marcus started making pastries on his days off just for a change
of pace. His scientific mind and attention to detail were wellsuited to baking, and he developed an obsession for macarons.
So naturally, he decided to start a macaron business.
Luckily for us, Marcus’ wife had committed to a pediatrician
residency in Calgary and so the family (including the fledgling
macaron business) moved here about six years ago. But as Marcus
found out, when the only product you sell is made with only
egg whites, you end up with a lot of unused egg yolks. Like most
conundrums in life, ice cream was the best answer. Marcus began
using the yolks in small batches of ice cream that was sold in
the now-defunct Farm restaurant, where the production kitchen
was located. Word spread of the amazingly rich ice cream and
eventually retailers began asking Marcus to sell it on their shelves.
And that’s what he did.

The sort-of-problem was, they were selling way more ice
cream than macarons, explains Marcus. The business needed
to shift, but that’s not easy when you have no money.
Equipment lines are not cheap, so Marcus began building
credit using credit cards, then a line of credit and eventually
he was able to get a loan for a storefront across the street from
the old production kitchen. The Insta-famous space is small
but inviting, with a beautiful wooden counter, grey beehive
tiles and a row of orange mid-century modern pendant lamps.
Through the glass door beyond the espresso machine you can
watch the production team carefully create their standard
pint flavours: cookies & cream, lemon curd blueberry,
malted chocolate honeycomb, oatmeal cookie dough,
roasted strawberry buttermilk, Tahitian vanilla bean, whisky
hazelnut praline and wild mint chip. All in, it’s a three-day
process to make, but with just one taste you’ll agree it’s
worth the time. And it’s not just the ice cream that’s made
in house, everything from the cookies for ice
cream sandwiches to the waffle
cones for scoops are made here,
says Marcus. As if on cue, an
employee fires up a machine on
the counter and starts handspinning cotton candy for
unicorn sundaes.
Enjoy Made by Marcus pints
and ice cream sandwiches in
our markets for 15% off this
month and watch for new vegan
pints in wildberry lavender and
chocolate fudge brownie flavours!
For sundaes and seasonal flavours
(apple cheddar pie anyone?),
visit their 17th Avenue or new
Hillhurst location.

Made by Marcus sources organic
milk directly from Vital Green Farms
in Picture Butte, Alberta
Marcus Purtzki

UPCOMING
EVENTS

SUNTERRA’S SEVENTH ANNUAL

Samplebration!
Free food samples from our favourite suppliers

Keynote
Lendrum Shopping Centre
West Market Square
Britannia Plaza

September 7
September 8
September 15
September 16

11 A.M. - 4 P.M.

The ice cream making process displayed
proudly on the wall of the shop

Sunterra
JOB FAIR
CALGARY

September 19
10 a.m - 2 p.m.
S U N T E R R A M A R K E T, K E Y N O T E
2 0 0 1 2 AV E S. E.

Work with us!
MADE BY MARCUS PINTS AND ICE CREAM SANDWICHES ARE
15% OFF IN OUR MARKETS THIS MONTH!

event Details at sunterramarket.com

TRENDSPOTTING
An award winning Quebec cheese, tasty seafood from the Maritimes and tender
Montreal smoked brisket are some of our favourite things this month.

SPATCHCOCK CHICKEN

The word “spatchcock”
refers to a unique method
of roasting where the
bird is split in half and
laid flat by removing the
backbone. This lets the
meat cook much faster
and more evenly. Pick up
one of our marinated,
ready-to-roast chickens for
an easy, delicious dinner!

MUSSELS

FEATURE KITCHEN

These scrumptious sandwiches are anything but ordinary.
Step up your lunch game with tasty flavours like
Mediterranean vegetable and goat cheese, Soleterra
d’Italia Milano salami and provolone or beef pastrami and
sauerkraut!

MONTREAL SMOKED
BEEF BRISKET

Somewhere between an
oyster and a clam, these
magnificent mollusks have a
rich and sweet taste that is
easily complemented by a
glass of your favourite white
wine or a savoury sauce like
this coconut curry.
Regular Price
$1.49/100g
Sept. Stockboy Special
$1.29/100g
LOUIS D’OR

The perfect balance of
salty and smoky, this beef
brisket is your newest
charcuterie essential. Try
pairing it with some French
bread and grainy mustard.

This smooth Quebec
cheese is made with raw
organic milk and is full of
delicious fruity yet nutty
flavours. No wonder it won
cheese of the year at the
Canadian Cheese Awards!

Regular Price
$1.99/100g

Regular Price
$7.49/100g

Sept. Stockboy Special
$1.69/100g

Sept. Stockboy Special
$6.39/100g

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

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

POINTS

New York bagel crisps

Whittaker’s chocolate bars

San Pellegrino sparkling water
(250ml–24x250ml)................................................. 52–948 pts
Glaceau fruit water (500ml)........................................... 60 pts

SEPTEMBER 7

SEPTEMBER 14

Tomato basil soup

Roasted yam and
cranberry salad

Southwestern pork capicola
steak with roasted fingerling
potatoes and vegetables
Chocolate mousse cake

Bacon cheddar meat loaf
with mashed potatoes
and vegetables
Apple galette

Kiju Organic juice (300ml)............................................. 68 pts
Kiju Organic juice boxes (4x200ml)............................ 112 pts
Kiju Organic juice (1L)................................................. 112 pts

SEPTEMBER 21

New York bagel crisps (170g)..................................... 136 pts

Maple wasabi noodle salad

Laiki rice crackers (100g)............................................. 148 pts
Whittaker’s chocolate bars (220g)............................... 200 pts

Nasi goreng fried rice with
barbeque pork, vegetables
and toasted peanuts

Spaghetti and meatballs with
vegetables and garlic bread

One Degree cereal (227–340g).................................. 204 pts

Mango mousse cake

Apple pie

New York pita chips (227g)......................................... 168 pts

SEPTEMBER 28
(PICTURED)

Tomato basil soup

Bonne Maman jams and jellies (250ml)...................... 220 pts
GIFT CARDS – Online Only
$20.............................................................................. 800 pts

$15.99 or redeem for 640
Fresh Rewards points per person

$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

Heirloom Tomato
and Corn Salad

F E AT U R E
RECIPE

SERVES 4
2

1/4 cup
3/4 cup
3/4 cup

cobs of corn,
boiled or roasted
heirloom tomatoes,
medium sized
red onion, sliced
bell peppers, julienne
cucumber, sliced

1/2 tbsp
3 tbsp

honey
fresh lime juice

2 1/2 tbsp

olive oil

2

⅛ tsp

garlic, finely chopped
1 pinch
chili flakes
1 tsp
cilantro, chopped
Sea salt to taste
Shave the kernels off the cooked
cobs of corn. Wash the tomatoes
and cut into 1-inch wedges. Put the
corn and tomatoes in a bowl with
red onion, peppers and cucumbers.
In another bowl, whisk together
honey and lime juice until the
honey dissolves. Add olive oil,
garlic, chili flakes, cilantro and salt
and whisk until blended. Pour the
vinaigrette over the salad and let
sit for 20 minutes before serving.

FIND THIS RECIPE AND
MORE ONLINE AT
SUNTERRAMARKET.COM

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

Gulf Canada Square
+15, 401 9th Ave SW
(403) 263-9755

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

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

Kensington Road
Opening late 2018!
2536 Kensington Rd NW

TransCanada Tower
+15, 450 1st St SW
(403) 262-8240

WestJet Campus
22 Aerial Place NE
(403) 648-6454

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

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