Sunterra Market

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

Soup
From creamy clam chowder to
hearty beef barley, our scratch
made soups will help cure those
winter blues. Make our kale, lentil
and chickpea soup at home with
our recipe on the back cover!
J A N U A RY 2 0 2 0

Available online at sunterramarket.com

F E AT U R E
S T O RY

Consistency
in Every Cup
Our Search for the Perfect Coffee

I

t’s not easy to find the perfect cup
of coffee. Just ask José Lomeli – as
Vice President, Operations &
Purchasing at Sunterra Market,
he spent nearly five years, a few
international trips and infinite
meetings searching for the best
coffee to serve customers across all
market locations. And now thanks
to Lavazza and Genuine Tea, he
and the team have finally found
consistency in every cup.
“We wanted to offer the best
quality and best experience for our
customers,” says José.
It all started in 2014, he tells me
as we sit down in the café at West
Market Square. The market is
bustling with people and Christmas
music is singing out of the
speakers. As he sips an Americano
from a white porcelain cup, José
explains that he and his colleagues
first tried Lavazza coffee at The
Italian Store in Calgary. They were
meeting with Scarpone’s, one of
Sunterra’s import suppliers, and
ordered espresso from the coffee bar
there. The crema on top was thick
and velvety; it looked awesome,
says José.
At the time, each Sunterra Market
location had different coffee
offerings which resulted in varying

experiences for customers at each
market. The team wanted to unify
the coffee program, José says,
but knew that any change would
impact all Sunterra’s customers.
“It had to be awesome coffee,” he
says. So he and the team started
learning about coffee – origins,
roasts, machines, drying methods,
transportation, freshness and
everything in between. They looked
at local and international roasters,
touring facilities and tasting cup
after cup. They toured Eataly
locations in New York City in 2016
and found Lavazza on the menu.
They traveled to Italy in 2017 and
were also served Lavazza in the
coffee shops there.
Each cup of coffee was consistently
great, says José, which is due to
Lavazza’s coffee concept. The
company was started in Turin,
Italy by Luigi Lavazza in 1895.
Luigi would have a flavour profile
in mind and then blend different
beans together to achieve that taste
regardless of the time of year or
harvest, which was revolutionary
in Italy at the time. Now four
generations later, Lavazza has some
of their own coffee shops, but the
focus is still on roasting incredible,
consistent coffee blends month
after month and year after year.

B Y N ATA S H A C O U S I N

“The quality of the coffee is great,
and something we feel excited about
bringing to our customers,” José says.
Sunterra’s coffee bar now offers four
different drip coffee options: dark,
medium, light and decaf as well as a
ton of espresso-based hot and cold
beverages. Drink like an Italian with
a standard espresso – nothing but
pure coffee flavour – or ask for your
espresso blended with cioccolata
Italiana; a rich, dairy-based hot
chocolate that makes the perfect
mocha. For sweet treats served
cold, José recommends a blended
crème drink: available in caramel,
chocolate, hazelnut, strawberry,
vanilla, mocha or espresso flavours!
And for the tea drinkers, you’ll
find award-winning whole leaf
Genuine Tea on offer. This Canadian
company (and District Ventures
alumni) was founded by David
O’Connor and Sarah Wilcox after
years of living and traveling through
Asia. Enjoy a variety of green, black
and herbal teas (sencha Kyoto or
organic turmeric gold latte anyone?).
No matter what you put in your
cup, says José, it’s all about enjoying
the experience. Whether you sit
down for tea with friends or grab
a latte as you fill your grocery cart,
take the time to savour each sip.

Lavazza and Genuine Tea grocery aisle products are on Stockboy Special for 15-16% off
in January. This promotion does not apply to hot or cold beverages served in the café.

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

OAT FLOUR

15%
OFF

SALE PRICE: $7.64
J A N U A RY 1 - 3 1

BONNE MAMAN

JAM
José Lomeli, Vice President, Operations & Purchasing

15%
OFF

SALE PRICE: $5.52
J A N U A RY 1 - 3 1

RIVIERA

C O C O N UT M I L K
Y O G URT

17%
OFF

Lattes made with Lavazza espresso

SALE PRICE: $5.22
J A N U A RY 1 - 3 1

N AT U R S O U R C E

SALAD TOPPER

15%
OFF

SALE PRICE: $3.39
J A N U A RY 1 - 3 1

David O’Connor of Genuine Tea teaching our team
about Kato matcha

TRENDSPOTTING
Certified humanely raised chicken, a sweet yet nutty cheese made in Quebec
and an organic fish from B.C. are some of our favourite things this month.

CITRUS

When it’s cold and snowy
outside, the last thing
you probably think of
is fresh fruit, but our
selection of juicy, vibrant
citrus might change that!
Roasted meats like pork
loin taste great with a
fresh citrus glaze, and
lemon or lime zest is a
tangy, flavourful addition
to baked goodies.
CHINOOK SALMON
FILLETS

BUTCHER’S PICK

If you’re looking for juicy, delicious chicken that’s locally
(and ethically!) raised, look no further than Lone Pine
Colony. With their hormone free, certified humane
farming practices, Lone Pine produces tasty and nutritious
chicken that you can feel good about serving.
LOUIS D’OR

Made in Quebec but inspired
by techniques from the
Jura region of France, this
organic cow’s milk cheese
has a sweet, nutty flavour
and firm texture. Enjoy it
with flavourful deli meats like
Valbella bündnerfleisch or
sweet fruits like Asian pears.
Regular Price
$7.49/100g
Jan. Stockboy Special
$6.39/100g

Our Chinook salmon
comes from organically
certified Creative Salmon
in Tofino, B.C. who
commit to sustainable,
humane and antibioticfree farming practices.
Regular Price
$4.49/100g
Jan. Stockboy Special
$3.99/100g
VA L B E L L A
BÜNDNERFLEISCH

Produced using extra
lean beef, bündnerfleisch
(boond-ner-flysh) is a dry
cured deli meat with a rich,
aromatic flavour.
Regular Price
$4.49/100g deli-sliced
$5.99/100g pre-sliced packs
Jan. Stockboy Special
$3.79/100g deli-sliced
$5.09/100g pre-sliced packs

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.

1699

$

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

Mitchell’s Soup Co.
soup mixes

Simply Protein bars (40g).................................... 95–102 pts

J A N U A RY 3

J A N U A RY 1 0

Simply 7 vegetable chips (100–113g).......................132 pts

Tomato bocconcini salad

Quinoa apple salad

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

Roasted salmon fillet with
pineapple salsa and jasmine
rice pilaf

Valbella bündnerfleisch (100g)......................... 152–204 pts
Organic Chinook salmon fillets (100g).....................160 pts
Black River juice (1L)......................................... 180–420 pts
Simply Protein kids bars (20g x 5)............................204 pts
Lavazza ground coffee (227–250g)................... 236–408 pts

Crème brûlée

Tiramisu

Louis d’Or cheese (100g)..........................................256 pts
Mitchell’s Soup Co. soup mixes (ea).........................304 pts

J A N U A RY 1 7

J A N U A RY 2 4

Genuine Tea loose leaf tea and tea bags
(25–50g).......................................................... (306–510 pts)

Thai vegetable noodle salad

Curried chickpea salad

Sesame ginger beef with rice
and vegetables

Butter chicken on turmeric
rice with naan

Mango mousse cake

Fruit flan

Lavazza Nespresso pods (10pk)................................316 pts
Lone Pine whole chicken (kg)...................................324 pts
Torill’s Table waffle and pancake mix
(480–580g)........................................................ 372–510 pts
Lavazza K-Cup pods (12pk)......................................408 pts
Cosman & Webb maple sugar (250g)......................420 pts
Stonewall Kitchen simmering sauces (510–595g).....492 pts
Cosman & Webb organic maple syrup
(375ml–1L)........................................................ 552–920 pts
Lone Pine boneless skinless chicken breasts (kg).....988 pts
GIFT CARDS – Please order gift cards online, not at the till
$20.............................................................................. 800 pts
$50........................................................................... 2,000 pts
$100......................................................................... 4,000 pts

J A N U A RY 3 1

(PICTURED)

Quinoa apple salad
Shoyu roasted chicken leg with jasmine
rice and vegetables
Chocolate cheesecake

$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
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Kale, Lentil and
Chickpea Soup

F E AT U R E
RECIPE

SERVES 6
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canola oil
yellow onions, finely diced
celery, finely diced,
garlic, puréed
cumin, ground
fresh thyme, chopped
chili flakes, crushed
turmeric, ground
red split lentils
vegetable stock
canned chickpeas, drained
canned diced tomatoes
canola oil
yellow onion, chopped
kale, chopped and
stalks removed
cilantro, chopped
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3 tbsp
1 cup
1/2 cup
2 tsp
1 tsp
1 tsp
1 pinch
tsp
1 cup
6 cups
1 cup
1 cup
2 tbsp
2 tbsp
5 cups
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Heat 2 tbsp oil in a soup pot
on medium heat and sauté
1 cup onions, celery and
garlic until the onions are
translucent. Add cumin,
thyme, chili flakes and
turmeric and cook for
another 5 minutes.
Wash the lentils three times and add
to the pot. Stir in vegetable stock and bring the
soup to a boil. Simmer until lentils are fully cooked and
soft, about 5 to 10 minutes. Add chickpeas and tomatoes and bring
back to a boil. Season with salt and pepper.
In a separate pan, heat 2 tbsp oil on medium heat and sauté 2 tbsp
onions until translucent. Add kale and sauté until the leaves are wilted.
Season with salt and pepper, add to the soup and garnish with cilantro.

C A L G A RY

EDMONTON

C AT E R I N G
Calgary (403) 263-9759
Edmonton (780) 426-3807

Bankers Hall Pop-Up
+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

TC Energy
+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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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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