Sunterra Market

F E AT U R E K I T C H E N

Pizza
The slice is right with our scratch
made pizzas! Enjoy a pizza hot
from our kitchen and make
this tasty Modena ham and
pineapple pizza at home with
our recipe on the back cover.
APRIL 2019

Available online at sunterramarket.com

Our Guide to the Perfect

F E AT U R E
S T O RY

Easter Dinner

E

aster is about the gathering.
Whether you’re hosting a handful
of friends or the entire extended
family, a simple yet delicious
menu is the key to help you spend
less time preparing and more time
enjoying Easter. Here are our
suggestions for an Easter dinner of
any size.

THE HAM
There’s nothing like ham for
the holiday, and this year we’ve
got something new in the meat
department – Soleterra d’Italia
Modena hams. These exceptionally
tender hams are made in the new
Soleterra d’Italia facility in Acme,
Alberta with pork from Sunterra
Farms. Modena hams are cooked
without smoke for a deliciously
natural flavour and smooth
consistency that just melts in
your mouth.
To cook, score the ham ¼-inch deep
in a diamond pattern to help the
glaze stick and create a crispy crust.
Cover with foil and roast the ham at
325F until the internal temperature
reaches 140F, then remove foil
and brush liberally with glaze.
Continue roasting until the internal
temperature reaches 160F, basting

with glaze as many times as you want.
Each time you apply the glaze, the
sugars will caramelize and create that
mouthwatering, crackly crust that we
all dream about. The more layers of
glaze, the thicker crust you’ll have.
You can make your own glaze (visit
our website for recipes) or pick up
market-made glazes like pineapple
mustard, orange and brown sugar or
maple ginger.

THE SIDES
For colour and crunchiness you can’t
go wrong with green beans. This
Easter we’re taking them up a notch
with green bean amandine. Our
recipe uses French beans, also known
as haricots verts, which are thinner
and shorter than other beans. They
are wonderfully tender and an elegant
choice for a feast. To make the sauce,
toast some almonds in a shallow
pan then add plenty of butter and a
squeeze of lemon. Cook the beans
al dente and top with the almond
butter for an upscale side dish in a
cinch. You can also find that recipe
on our website.
Now for potatoes we need ours
scalloped because, well, what is
Easter without a juicy, sweet ham

and creamy, rich potatoes? Our
Gruyère scalloped potatoes are made
with layers of paper-thin potatoes,
caramelized onions and scratchmade béchamel sauce. The layers
let the steam flow through to cook
the potatoes evenly while the tangy
Gruyère is melting on top. Once the
potatoes are done, we add another
layer of cheese and cook it au gratin
for that irresistible layer of crispy
cheese on top. It’s basically like
having a fondue on top of potatoes
and if there are people who don’t like
that, we haven’t met them! This dish
takes a bit of work so we recommend
you pick up Gruyère scalloped
potatoes in our kitchen delis and
reheat at home.

THE BUNS
Each family has its own traditions,
and Grandma’s overnight buns are
one of ours. These buns are Sunterra
Farms co-founder Flo Price’s original
recipe and yes, they are made with
lard so you know they’re going to be
good. The dough itself is simple but
the key is leaving it overnight to let
the yeast do its thing, resulting in
sweet, feathery soft buns. Serve with
Riviera salted cultured butter for a
savoury treat.

Grandma’s
overnight buns

A SAMPLE OF
O U R S AV I N G S
F I A S C O G E L AT O

SINGLE SERVES

40%
OFF

SALE PRICE: $2.09
APRIL 1-30

Gruyere scalloped potatoes

THREE FORAGERS BEE CO.

HONEY CARAMELS

15%
OFF

SALE PRICE: $5.09
APRIL 1-30

Hot cross buns
CAPE HERB & SPICE CO.

SPICE GRINDERS

15%

Green bean
amandine

OFF

SALE PRICE: $5.52-6.45
APRIL 1-30

C A L G A RY H E R I TA G E
ROASTING CO.

WHOLE BEAN
COFFEE
am
na h
Mode

15%
OFF

SALE PRICE: $16.14

Find our Modena ham, green bean amandine and other
Easter recipes online at sunterramarket.com/recipes.

APRIL 1-30

TRENDSPOTTING
A protein packed fish, Calgary-made cheese and an authentic Italian
style ham are some of our favourite things this month.
SOLETERRA D’ITALIA
MODENA HAM

Our juicy Modena ham is
perfect for Easter dinner
(but definitely too delicious
to only have once a year).
Apply one of our readymade glazes before roasting
for an extra flavourful ham.
Regular Price
$14.99/kg
April Stockboy Special
$12.79/kg
AHI TUNA

Packed with protein and
omega-3 fatty acids,
this meaty fish tastes
best when lightly seared
around the edges. Enjoy
it as a tuna steak or slice it
up into salads and tacos.
FRESH PICK

These juicy golden fruits are at their prime this month. To
pick the perfect pineapple, choose one that feels heavy for
its size, has dark green leaves and has a faint sweet smell.

Regular Price
$7.99/100g
April Stockboy Special
$7.59/100g

DELI-SLICED MODENA HAM

FIOR DI LATTE

Say hello to your newest
sandwich essential! Made
right here in Alberta, this
tender Italian style ham has
a full-bodied, natural taste
that also pairs well with
Italian wines and cheeses.

This Calgary-made cheese
is perfect for melting
onto your favourite pizzas
and paninis. Its mild
milky flavour can also be
enjoyed alone with just a
bit of oil and vinegar.

Regular Price
$5.79/125g

Regular Price
$2.99–4.99/100–270g

April Stockboy Special
$4.89/125g

April Stockboy Special
$2.49–4.19/100–270g

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 April features at a cashier’s till
or in our online shopping market:
POINTS

1699

$

PER PERSON

REDEEM FOR

40–200
POINTS

A Good Portion nuts

Kettle chips (45–397g).......................................... 40–200 pts
WOW cookies (78–227g).................................... 108–248 pts
Mash water drink (591ml)............................................ 112 pts
Bar Harbor clam juice and seafood stock (240ml)...... 152 pts
Partners Wisecrackers (114g)...................................... 160 pts

APRIL 5

APRIL 12

A Good Portion pistachios (80–250g)................. 168–304 pts

Curried chickpea salad

Greek salad

Bar Harbor smoked herring and sardines (190g)....... 196 pts

Butter chicken on
turmeric rice with
naan bread

Greek lamb and feta
meatballs on noodles with
rustic tomato sauce, tzatziki
and pita bread

A Good Portion cashews (113g)................................. 208 pts
Bar Harbor soup (284–398ml)..................................... 216 pts
Mrs. Meyer’s Clean Day dish soap, hand soap
and multi surface cleaner (370–473ml)....................... 236 pts

Carrot cake

Lemon tart

A Good Portion trail mix (250g).................................. 272 pts
One Coffee K-cups (12pk).......................................... 304 pts

APRIL 19

Mrs. Meyer’s Clean Day glass and tub and tile
cleaner (708ml)............................................................ 304 pts

Succotash salad

Mrs. Meyer’s Clean Day dryer sheets (80ct)............... 508 pts

Almond crusted salmon fillet
with rice pilaf and vegetables

Mrs. Meyer’s Clean Day hand soap refills (975ml)...... 508 pts
Mrs. Meyer’s Clean Day fabric softener (946ml)......... 580 pts

Crème brûlée

APRIL 26
(PICTURED)

Thai vegetable noodle salad
Coconut shrimp curry bowl
Mango mousse cake

Mrs. Meyer’s Clean Day laundry soap (1.8L)............... 880 pts
GIFT CARDS – Please order gift cards online, not at the till
$20.............................................................................. 800 pts
$50........................................................................... 2,000 pts
$100......................................................................... 4,000 pts

$16.99 or redeem for 680
Fresh Rewards points per person
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

Modena
Ham and
Pineapple
Pizza

F E AT U R E
RECIPE

SERVES 2
1

thin crust pizza shell, whole wheat or plain
Sunterra pizza sauce
mozzarella and cheddar cheese, shredded
Modena ham, thinly sliced
pineapple, sliced into triangles
parsley, chopped

cup
1/2 cup
80g
cup
1 tbsp

Preheat the oven to 450F.
Spread pizza sauce evenly onto the pizza shell, leaving about
an inch of space around the edge. Sprinkle the mozzarella and
cheddar cheese blend on top. Arrange the Modena ham and
pineapple evenly on top of the cheese.
Place pizza on a baking sheet and bake for 6 to 8 minutes
until golden and crisp around the edges.
Garnish with chopped parsley and serve.

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

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

TransCanada Tower
+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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