Sunterra Market

F E AT U R E K I T C H E N
S U N T E R R A FA R M S

Applewood Smoked
Pork Rib Sandwich
We’re all about tender, smoky
ribs this month. Be sure to check
out our feature story inside to
learn about what makes our ribs
so tasty. Visit our markets or order
online to try them yourself (like in
this hearty pork rib sandwich)!
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Ribs Reinvented
F E AT U R E
S T O RY

From farm to fork, we’re sharing the flavourful
secrets behind Sunterra Farms’ new smoked pork ribs.
B Y J A N I S G A L L O WAY

“W

ith a side of mashed potatoes...
and a good glass of red wine.”
Dave Kasko, VP of Operations at
Soleterra d’Italia, and his teammate John
Lines, General Manager at Soleterra
d’Italia are in full agreement on how
they like to enjoy a plate of Sunterra
Farms smoked pork ribs. The duo have
me on speakerphone mid-workday
at Sunterra’s busy Acme cured meat
operation, granting me a few minutes to
quiz them on how Sunterra Farms’ ribs
go from fresh cut pork to the succulent
meat you’ll find at our markets.
For the past three generations, the
Price family, along with a committed
team, have built the business with a
laser focus on quality and continual
improvement. This philosophy
means Sunterra often takes the
production chain into its own hands.
Pork was the first example of this
savvy vertical integration within
the company, and fifty years later
Sunterra Farms pork is still one of its
most sought after products.
It all starts of course, with the pigs.
Raised with the latest in production
technology, nutrition and animal
health, the animals are treated with
respect from birth to processing,
which results in a better quality meat
for customers.
“It’s important we treat the animals
well. If they are not under stress or
tension, there is less risk of what is
called PSE (Pale, Soft, Exudative)
meat,“ says Tony Martinez, the VP of
Sunterra Meats, overseeing the Trochu

fresh pork operation. “Tension in the
muscles of the animal can create dry
and hard meat. We treat them well
and allow time for them to relax for
24 hours before processing, which
makes a large difference in the quality
and even colour of the meat.”
About 140 people work at the
Trochu facility serving local and
global markets including Japan,
known for its extremely high
standards for meat quality. The
facility was designed with these
standards in mind and the entire
team is skilled in the precise Japanese
methods of processing. To create the
unique Sunterra Farms pork ribs you
find at its markets, the secret is in
the cut.
The pork is cut into what’s called a
Karubi rib, “an amazing cut that is
thick, meaty, juicy with beautiful even
marbling and a great balance of fat
and lean meat,” explains Dave Kasko.
“This specific cut is why our pork ribs
stand out in the market.”
Dave works at the Acme operation,
where the pork ribs are seasoned and
smoked with a perfected recipe that
took collaboration across departments
to finesse until they got it just right.
“The entire team worked together
including Sunterra Market’s chefs
to get the right formula for every
aspect of production from seasoning,
preparation, cooking cycles,
temperatures... everything. It took a
few trials until we got it right.”

Surprisingly the flavourful ribs are
rubbed with simple seasonings – salt
and pepper – and then smoked with
applewood. “The quality of the meat
is so good, it doesn’t need much
added.” Dave adds.
The pork goes through a few cooking
cycles starting with a wet heat and
ending with dry heat, which creates
a crust on the outside and locks
in moisture. The temperature can
go from 50 to 85 degrees Celsius
and in total the ribs are smoked for
about five hours, which allows for
the connective tissue to break down,
creating very tender meat.
The simple seasoning allows the
flavour of the meat to shine through,
and also provides the perfect canvas
for Sunterra Market’s chefs to
experiment with seasonal ingredients
for marinades and sauces. In
September, you’ll find a special pork
rib sandwich at Sunterra that features
the juicy, boneless smoked ribs
smothered in market-made barbeque
sauce and B.C. peach chutney, layered
with creamy coleslaw and nestled
inside a fresh potato bun.
Producing quality food you can
be truly proud of takes a lot of
dedication from many people, each
with a critical role to play along the
way. From farm to plate, a team
of passionate farmers, producers
and chefs work together to bring
Sunterra’s pork ribs to its markets
each day. The results? Delicious.

A SAMPLE OF
O U R S AV I N G S

TWO BEARS

O AT M I L K L AT T E S

15%
OFF

SALE PRICE: $3.39
REGULAR PRICE: $3.99

Maple whiskey barbeque Sunterra Farms pork ribs

COOKIE IT UP

SH O RTS C O O KI E S

15%
OFF

SALE PRICE: $4.67
REGULAR PRICE: $5.49

T H E G R E AT J A M A I C A N

SODA AND TONIC

15%

B.C. cherry barbeque Sunterra Farms pork ribs

OFF

SALE PRICE: $10.19
REGULAR PRICE: $11.99

BLUE DRAGON

3 -STEP C O O K I N G
SAUC E

15%
OFF

SALE PRICE: $5.09
REGULAR PRICE: $5.99

Sunterra Farms pig housing in Acme, Alberta
S A L E P R I C E S VA L I D S E P T E M B E R 1 – 3 0

TRENDSPOTTING
A special way to roast chicken, a luxurious, creamy cheese from France and a sweet pie
made with seasonal stone fruit are some of our favourite things this month.

P E A CH A N D
N E CTA RI N E PIE

Made with sweet B.C.
peaches and nectarines in
a buttery, flaky crust, this
summery pie will be the
hit of the picnic.

STEELHEAD TROUT

BUTCHER’S PICK

We’re all about spatchcock chicken this month! The word
“spatchcock” refers to a unique method of roasting where
the chicken is split in half and laid flat by removing the
backbone. The perks? More evenly cooked meat in less time!

LE CHATELAIN BRIE

This award-winning creamy
cheese comes from the
Vosges mountain region of
France. Lightly melt it and
serve with preserves for a
simple yet elevated snack.
Regular Price
$3.49/100g
Sept. Stockboy Special
$2.89/100g

With its vibrant orange
flesh and silky texture,
steelhead trout makes
an impressive meal with
even the simplest of
ingredients. Bake your
trout in a 375F oven for
20 to 25 minutes for the
perfect texture.

S O L E T E R R A D ’ I TA L I A
SALAMI STICKS

These protein packed
snacks don’t need to be
refrigerated, so toss them
in your backpack for the
perfect hiking snack.
Regular Price
$2.99/pair
$6.29/4-pack
Sept. Stockboy Special
$2.54/pair
$5.29/4-pack

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.

Three courses. Chef prepared. Seven days a week.

Our September feasts:
99

PAY W I T H P O I N T S !

$

Redeem these September features at a cashier’s
till or in our online shopping market:
RE

RE

Kale, lentil and
chickpea soup

EEM F

76

Butter chicken on turmeric
rice with naan

R

R

POINTS

D

pe

O

EEM F

O

D

236

16r person

POINTS

Carrot cake

Prana Snacks almonds

KIND granola bars

99

$

San Pellegrino flavoured sparkling beverages
(330ml–6x330ml)................................................ 60–200 pts

20r person
pe

KIND granola bars (40g).............................................76 pts

House green salad
with raspberry poppy
seed vinaigrette
Roasted salmon fillet
with pineapple mango
salsa, jasmine rice pilaf,
Parmesan baked tomato
and sautéed greens

San Pellegrino sparkling
beverages (250–750ml)...................................... 80–248 pts
PopCorners chips and crisps (113–142g)......... 136–152 pts
Prana Snacks sesame seed squares (150g)...............156 pts
Nuts to You nut and seed butters
(250–500g)........................................................ 168–544 pts

B.C. berry clafoutis

Prana Snacks chocolate bark (100g).........................180 pts
Prana Snacks trail mix (150g)....................................200 pts
Bonne Maman jams and spreads (250ml)................220 pts
Prana Snacks almonds (15v0g).................................236 pts
Bakery on Main cereal (300g)...................................268 pts
Granola Girl original cereal (400g)...........................288 pts
Prana Snacks whole black chia seeds (300g)............304 pts
Prana Snacks sea salt cashews (150g)......................304 pts
San Pellegrino sparkling
beverages case (12x750ml) .....................................736 pts
GIFT CARDS – Please order gift cards online, not at the till

$

99

18r person
pe

Tomato and Alberta
corn salad with cilantro
lime vinaigrette
Sunterra Farms applewood
smoked pork ribs,
B.C. cherry barbeque
sauce, buttermilk mashed
potatoes and
creamy coleslaw
Pecan walnut pie

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

Order online for curbside pickup
or delivery at sunterramarket.com

B.C. Peach and Tomato
Caprese Salad

F E AT U R E
RECIPE

SERVES 4

Vinaigrette
3 tbsp

extra virgin olive oil

3 tbsp

white balsamic vinegar

1/4 tsp

garlic, minced

Sea salt and fresh cracked pepper to taste
2

peaches

2 cups

cherry or grape tomatoes

1/2 cup

bocconcini cheese

8

fresh basil leaves

Sea salt and fresh cracked pepper to taste

Whisk the olive oil, white balsamic
vinegar and garlic together to make the
vinaigrette. Season with sea salt and
freshly cracked pepper and set aside.
Slice the peaches into ¼ inch wedges,
leaving the skin on. Cut the cherry
tomatoes in half and julienne half the
basil. Drain the bocconcini.
Add the B.C. peaches, tomatoes and
bocconcini to a bowl and season with
sea salt and freshly cracked pepper.
Add the julienned basil and gently
toss with the vinaigrette. Arrange the
salad on a platter and garnish with the
remaining basil leaves.
Let the dish come to room
temperature before serving so the
cheese is soft and the peaches and
tomatoes absorb the dressing.

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 level, 855 2 Street S.W.
(403) 269-3610

Britannia Plaza
803 49 Avenue S.W.
(403) 287-0553

Keynote
200 12 Avenue S.E.
(403) 261-6772

Commerce Place

Kensington Road
2536 Kensington Road N.W.
(403) 685-1535

TC Energy

West Market Square
1851 Sirocco Drive S.W.
(403) 266-3049

Lendrum Shopping Centre
5728 111 Street
(780) 434-2610
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(Temporarily Closed)

+15 level, 450
1 Street S.W.

@SUNTERRAMARKET

(Temporarily Closed)

201, 10150 Jasper Avenue

@SUNTERRAMARKET

G R O C E RY
D E L I V E RY
Calgary (403) 287-0553
Edmonton (780) 434-2610
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