Sunterra Market

FRESH PICK

Mangoes
Liven up any dish with this
aromatic tropical fruit! Add
fresh mango to salads and fruity
cocktails or try our chimichurri
flank steak taco recipe on
the back cover featuring our
pineapple mango salsa.
M AY 2 0 2 0

Inside the Market:

Extraordinary Stories of Kindness
F E AT U R E
S T O RY

Every day our team experiences the gratitude and kindness of others.
These are moments worth celebrating.
B Y J A N I S G A L L O WAY
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lthough this has been a challenging
time for Albertans, we are proud
to say through it all our team
has been committed to focusing on
the positive and supporting our team
members and customers at a time when
they need us most.
Sunterra’s senior operations team meets
seven days a week on a conference call
to share feedback and details, so we can
learn from each other and support each
other. It’s an incredible way to start the
day and share common issues to resolve
them and work together. There is always
lots of praise and gratitude shared in
these conversations. This is always an
upbeat call, no matter what the issues
are we are dealing with. Now more than
ever it’s important we stay connected
and the little details matter a lot.

What experiences with customers
have really stood out to you over the
past few months?

Can you share some moments that
made you really proud of your
teammates?

Chris: “Recently on a weekend
evening, we had brought one of our
elderly customer’s groceries to her
car for her. I saw her then coming
back into the store and was hoping
everything was OK. We approached
her and she had a $50 Sunterra gift
card in her hand, which she wanted to
give to our team to say thank you as
she was so grateful for the service to
her car. We don’t typically accept gifts
from customers and of course it is
never expected as this is the work we
do and we are happy to do it. She was
insistent, so we accepted the card and
bought a variety of fruit and snacks
that was shared amongst the team.”

José: “A few of our staff have connected
with others who have taken sick days
to personally check-in and even drop
off gifts at their homes with groceries,
flowers, care packages of lemon and
ginger and fresh squeezed orange juice.
It was a reminder of how much we are
a family at Sunterra. That is a key value
in everything we do and it’s woven
into our culture that relationships are
everything. It’s been really inspiring to
see how our team members step up to
care for each other.”

This sentiment has been expressed
numerous times by both our team
members and our customers, especially
over the past few weeks. When it feels
like the sky is falling, these interactions
of graciousness and connection with
others, truly feel unique no matter how
large or small.

José: “We have a customer who visits
us every week, purchases a bouquet
of flowers and gives a flower to each
staff member as a thank you for the
work we’re doing. It’s incredibly
generous and a kind gesture that
means a lot to our team.”

We decided to capture these stories and
share them with both our team and
customers, because these are moments
worth celebrating. We turned to two of
our Sunterra Market team members who
spend their days deeply involved in the
inner workings of our business – COO
Chris Alladin and VP of Operations José
Lomeli. We asked if they would share
some of the most impactful moments
from our Markets and we’re pleased to
now share them with you.

Chris: “An AHS employee was
visiting the market to shop, and we
could see she was overwhelmed with
gratitude for the 25% off discount
we are currently offering. She asked
to speak to our leadership team to
personally express her appreciation.
Those small personal connections
and the relationships we build with
customers are incredibly motivating
and are what make Sunterra a really
special place to work.”

Chris: “It’s true there have been
challenges as many businesses
including Sunterra pivot to meet
new needs from customers. With
a fast need to focus on supporting
our customers with online orders we
knew there would be some bumps
in the beginning, but also knew our
team is empowered to turn challenges
into opportunities. Early on, one of
our Assistant Managers received a
complaint from a regular customer
who had never used online shopping
before and was having challenges.
The Assistant Manager took the
customer’s order over the phone
and the team gathered all the items
and personally delivered the order
to the customer’s home. She was in
self-isolation and we knew by just
taking that extra step we could make
her day better. At the end she was
very grateful and we did our job at
making it right and making it better.”
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Chris: “Something I’m really proud of at Sunterra and know we
thrive at is the details. We have team members at the front doors
to greet customers with a smile and welcome them into the store.
We listen to our team members to bring ideas to us that they
think could help make the customer experience better. We all take
pride and passion to think of those small things for our customers
whether it’s offering a small bottle of fresh orange juice for those
in line-ups, or calling a customer directly to support them with a
question. We notice our customers appreciate these small gestures
and it gives our team a lot of joy to know we can make that kind of
impact on someone’s day.”
These are the special-to-Sunterra experiences we are extremely
proud to hear. Thank you to the Sunterra team for their hard
work, passion and dedication to supporting each other as family
and serving our customers as our extended family. We know these
moments of kindness have occurred in the past, and will occur
in the future, but it truly does feel extra sweet to slow down and
appreciate them in this time.

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

GLACEAU

SM ART WAT E R

15%
OFF

SALE PRICE: $1.99
M AY 1 – 3 1

MADEGOOD

G R AN O L A B A RS

25%
OFF

SALE PRICE: $4.13
M AY 1 – 3 1

BAR HARBOR

CLAM CHOWDER

17%
OFF

SALE PRICE: $5.23
M AY 1 – 3 1

M A C K AY S

M AR M AL AD E
From top left: Keynote team member
Francisco stocking shelves, Keynote team
member Betty making chocolate covered
strawberries, West Market Square
team member Lovely with a bouquet
from a customer, Sunterra COO Chris
Alladin, Sunterra VP of Operations &
Purchasing José Lomeli

15%
OFF

SALE PRICE: $4.92
M AY 1 – 3 1

TRENDSPOTTING
A cheese from the La Mancha region of Spain, spicy Italian style salami and meals
ready to heat and eat are some of our favourite things this month.

FLANK STEAK

Thin, tender and quick
to prepare, this flavourful
cut of beef is perfect for
tacos, quesadillas and
more. Sear it in a cast
iron pan for five minutes
on each side and let rest
for about 10 minutes
before serving.

BLACK TIGER SHRIMP

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

When it comes to a delicious meal, why not let us do the
cooking? Our large selection of grab ‘n’ go foods only need
heating for bon appétiting. Choose from baked pastas, pot
pies, pizzas and more.

MANCHEGO

This famous cheese is made
with sheep’s milk, giving it
a unique nutty taste. Grate
it onto soups and salads or
enjoy it melted over veggies
and pastas. Spot it in our
deli case by looking for it’s
signature woven wax rind!
Regular Price
$6.19/100g
May Stockboy Special
$5.29/100g

These meaty and
succulent shrimp are
great for grilling — just
skewer and toss on the
barbeque for a quick
cooking entree. Pair with
a zesty white wine to
balance out the richness
of the shrimp.

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

Sweet and spicy come
together in this meaty
salami flavoured with
paprika and chili peppers.
Slice it for pairing with
your favourite cheeses or
add it to pizzas and pastas
for a spicy kick.
May Stockboy Special
15–17% off

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

vv

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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Jarritos soda

Frontera skillet sauce
REDEEM FOR

388– 680

PER PERSON
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1899

$

Redeem these May features at a cashier’s till
or in our online shopping market:
144

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

REDEEM FOR

80–112

M AY 1

M AY 8

German potato salad

Quinoa mango salad

Southwestern beef flank
steak with lemon pepper
yams and vegetables

Chorizo and baguette
stuffed pork loin with roasted
potatoes and vegetables

Mango mousse cake

Pecan walnut pie

M AY 1 5

M AY 2 2

Frontera enchilada sauce (226g)..............................144 pts

Tomato basil soup

Tomato bocconcini salad

Frontera taco and fajita skillet sauces (266g)...........144 pts

Roasted salmon fillet with
pineapple mango salsa
and jasmine rice pilaf

Barbeque chicken leg with
roasted potatoes
and vegetables

Tiramisu

Apple galette

POINTS

Aubrey D Rebel hot sauce

POINTS

Smart Water single

Jarritos soda (370ml)..................................................64 pts
Smart Water single (591ml–1L)........................... 80–112 pts
Smart Water alkaline single (1L)...............................112 pts
Frontera guacamole mix (127g)................................116 pts

Casa Bonita white corn tortillas (450g).....................148 pts
Fresh is Best taco shells (156g).................................160 pts
Fresh is Best tortilla chips (325g)..............................200 pts
Fresh is Best taco seasoning (60g)...........................272 pts
Desert Pepper black bean dip (454g)......................288 pts

M AY 2 9

(PICTURED)

Desert Pepper salsa (454g).......................................288 pts

Greek salad

Aubrey D. Rebel hot sauce (150ml).................. 388–680 pts
Smart Water 6 pack (6x1L)........................................576 pts

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

Smart Water case (24x591ml–12x1L)............ 1096–1600 pts

Lemon tart

GIFT CARDS – Please order gift cards online, not at the till
$20.............................................................................. 800 pts

$18.99 or redeem for 760
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

Chimichurri Beef
Flank Steak Tacos

F E AT U R E
RECIPE

SERVES 6

Chimichurri Marinade
3
1/2 cup
2 cups

garlic cloves
extra virgin olive oil
fresh parsley leaves,
firmly packed
cup
cilantro
Pinch
ground cumin
cup
lime juice
Salt and red chili flakes to taste
900g
1 tbsp

beef flank steak
canola oil

Tacos
18
1 cup
2 cup
1/2 cup
1 cup
1 cup

tortillas, soft taco size
white onions, fine diced
Sunterra pineapple mango salsa
jalapenos, chopped
cilantro, chopped
lime wedges

Pulse garlic cloves in a food
processor with extra virgin olive
oil. Add fresh parsley leaves,
cilantro, ground cumin, lime juice,
salt and red chili flakes. Pulse until
finely chopped.
Pour ¾ of the chimichurri marinade
over the flank steak, refrigerate and
marinate overnight or a minimum
of one hour. Save the rest of the
marinade to use while cooking.
To cook the flank steak, heat the
canola oil over medium-high heat
in a frying pan. Once the pan is
FIND THIS RECIPE AND
hot, add the flank steak and sear 6
MORE
minutesONLINE
per sideATfor medium rare.
SUNTERRAMARKET.COM
Transfer the flank steak to a cutting
board and let rest for 10 minutes.

In the meantime, heat the
remaining ¼ of the marinade in
a saucepan until warm. Slice the
meat in long strips across the
grain and pour the heated
marinade over top of the
strips.
To assemble the
tacos, lightly toast
the tortillas on both
sides using a hot pan
or griddle. Top each
tortilla with 50 grams
of flank steak, a spoonful
of chopped onions and pineapple
mango salsa. Serve 3 tacos per
person and garnish with jalapenos,
cilantro and lime wedges.

C A L G A RY

FIND THIS RECIPE AND
MORE ONLINE AT
SUNTERRAMARKET.COM

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
201, 10150 Jasper Avenue
(780) 426-3791

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

TC Energy
+15 level, 450
1 Street S.W.
(403) 262-8240

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

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

/SUNTERRAMARKET

@SUNTERRAMARKET

@SUNTERRAMARKET

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

