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Squeeze into the new year
with our vibrant selection of
citrus! Check out our citrus
and cajun chicken salad
recipe (inside) and visit our
website to learn how to easily
segment citrus.

FEATURE
STORY

Living on
the Veg

Rosa preparing fresh vegetables

BY NATASHA COUSIN

“C

anada is sort of a salad of culture. The diversity
makes it great.”

Sitting at a small wooden table adjacent to the
kitchen at the Keynote location, Market Chef Mouh
Ajadig is mixing our conversation about salads with his
personal experience moving to Canada from Morocco.
It’s been a huge change, he admits with a smile, but
says it’s better than he imagined it.
“It’s such a great experience to go see different cultures
and different foods,” Mouh says.
Trained at cooking school back home, Mouh jumped
straight into the food scene in Canada after arriving
in 2010. His first job was as a prep cook at Sunterra’s
TransCanada Tower location. Fast forward seven
years later and he’s running the downstairs kitchen at
Keynote where his team pumps out pizzas, paninis,
take-home meals and plenty of salads. 16 deli salads,
eight boxed salads and 52 items in the salad bar, to be
precise.
And that’s just the minimum, he says. Sometimes
they chef up even more salads so customers have more
options! Adjusting his crisp white chef ’s jacket, Mouh
explains that Sunterra salads are so popular because
they’re as good as homemade, right down to the
dressings.
“We make all our dressings from scratch,” he says.
“That way we know what we put in it and we can
guarantee freshness and quality.”

And that approach to quality, says Mouh, is what
makes Sunterra stand out. The company knows exactly
where their products come from, and even organizes
trips for team members to meet the growers and
understand their processes.
“We don’t just settle for any tomato,” he says. “It has
to be the best that’s out there.”
Those naturally delicious ingredients shine in
Sunterra’s salads perhaps even more so than other
recipes. Inside the kitchen, prep cook Rosa Plata
expertly chops away at a pile of bright red onions
while telling me that her favourite salad is the tomato
basil pasta because of the fresh basil. It’s so simple, but
so delicious she says.
Other deli salad favourites are the cherry tomato and
baby bocconcini salad (because who doesn’t love cheese
disguised as a salad?) and the newer succotash salad.
It’s so colourful and so yummy says Rosa, with a sweet
and slightly sour taste from the mix of corn, tomatoes,
peppers, beans, yams, onions and roasted pumpkin
seeds.
But the top selling salad has got to be the Greek,
Mouh tells me. Cucumbers, tomatoes, red onions,
feta cheese, Kalamata olives and red wine vinaigrette;
what’s not to love?
Get a fresh start to 2018 by trying one of the many
salad offerings at any Sunterra Market location.

SUNTERRA SALADS ARE AVAILABLE FROM OUR DELI, SALAD BARS AND GRAB ‘N’ GO SECTIONS FOR
WHEN YOU NEED A DELICIOUS MEAL ON THE RUN.

Pay with points! It’s as easy as pie. Use your Fresh Rewards
points at a cashier’s till to take home many of the items below.
Sunterra gift cards, cooking classes and catered meals can
be paid with points, just not at the till. Ask a cashier for a
redemption form or fill one out online at sunterramarket.com

Bakery

Single cookie (up to $1.29).......................................................... 52 pts
Muffin, scone, square or sliced loaf............................................. 80 pts
Brioche cinnamon bun................................................................. 88 pts
Scone or muffin 2-pack.............................................................. 140 pts
Full square pan........................................................................... 360 pts
All fruit pies (9 in.)...................................................................... 480 pts

Mouh and part of the kitchen team

Juice

Fresh squeezed juice (470ml).................................................... 172 pts
Fresh squeezed juice (940ml).................................................... 300 pts

Deli

Yogurt & granola cup or Greek yogurt parfait........................... 160 pts
Coconut chia parfait or Bircher muesli...................................... 160 pts
Grab ‘n’ Go soup....................................................................... 220 pts
Grab ‘n’ Go sandwich................................................................ 280 pts
Boxed salad................................................................................ 320 pts
Friday Night Feast for two (1 pack)......................................... 1,280 pts

january stockboy specials

Mitchell’s Soup Co. dried soups (ea)......................................... 304 pts
Simply 7 vegetable chips (100–142g)........................................ 160 pts
Mighty Leaf tea (15pk)............................................................... 360 pts
Stonewall Kitchen down East crackers (142g)........................... 320 pts
ViaBar energy bars (48g).............................................................. 96 pts
Blue Kettle chilli base (785g)..................................................... 380 pts
Blue Kettle cooking sauces (500ml)........................................... 292 pts
Three Farmers roasted chickpeas (120g)................................... 148 pts
Three Farmers pea pops (90g).................................................. 120 pts

january features

Kaltbach Le Crémeux (100g)..................................................... 200 pts
Kaltbach Le Chèvre (100g)......................................................... 272 pts
Arctic char (100g)....................................................................... 148 pts
Deli-sliced roast beef (100g)........................................................ 88 pts

Introducing
our FrenchRiviera-inspired
Niçoise salad:
baby potatoes,
green beans,
hard boiled
eggs, tomatoes,
tuna and olives
on a bed of
leafy greens.

The following items can only be redeemed by filling out a redemption
form. Ask a cashier or fill one out online at sunterramarket.com

Gift Cards

$20 ............................................................................................ 800 pts
$50 ......................................................................................... 2,000 pts
$60 ......................................................................................... 2,400 pts
$100 ....................................................................................... 4,000 pts
$150 ....................................................................................... 6,000 pts
$200 ....................................................................................... 8,000 pts

Cooking ClasseS

Sunterra Lunch ’n’ Learn Cooking Class for 2 (Calgary only) .1,360 pts
Sunterra Private Cooking Class for 10 ................................. 25,200 pts

Catered Meals

Sunterra Catered In-home Dinner for 10 (Standard Menu).. 23,200 pts
Sunterra Catered In-home Dinner for 10 (Premium Menu) .28,000 pts

PAY WITH POINTS IN OUR ONLINE SHOPPING
MARKET AS WELL AS AT A CASHIER’S TILL

FEATURE
RECIPE
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8 oz chicken 		
breasts

2 tsp

Cajun spice

pinch

sea salt

2 tsp

olive oil

5 tbsp

Meyer lemon
juice

1 tbsp

honey

4 tbsp

olive oil

¼ tsp

garlic, finely 		
chopped

pinch

chili flakes

3 cups

kale, blanched
and cut

1 cup

oranges, peeled
and sliced

1 cup

blood oranges,
peeled and 		
sliced

1 cup

Mandarin orange
wedges

½ cup

grapefruit, peeled
and sliced

½ cup

cucumber slices

1 cup

cherry tomatoes,
halved

1 cup

red and green
peppers, julienne

¼ cup

red onion,
thinly sliced

¼ cup

radishes,
thinly sliced

1 tbsp

green onions,
sliced

1 tbsp

basil chiffonade

FIND THIS RECIPE AND
MORE ONLINE AT
SUNTERRAMARKET.COM

/sunterramarket

Preheat the oven to 350F.
Season the chicken with
Cajun spice and salt.
Drizzle with oil and sear
in a hot pan for two
minutes on each side.
Transfer the chicken into
the oven and roast for 15
to 20 minutes until the
internal temperature of
the chicken is 165F.

To make the vinaigrette,
whisk Meyer lemon and
honey in a small bowl
until the honey dissolves.
Add the oil, garlic and
chili flakes and whisk
until emulsified. Season
to taste with sea salt.

@sunterramarket

Toss the kale with half of
the vinaigrette and plate.
Top with the citrus and
vegetables decoratively.
Cut the chicken into thin
strips and place on top of
the salad. Drizzle the rest
of the vinaigrette over
the salad, sprinkle the
green onions and basil on
top and serve.

@sunterramarket

Trendspotting

ARCTIC CHAR
This sweet and mild Arctic
char pairs wonderfully with our
seasonal selection of citrus. It’s
also sustainably sourced from
Icy Waters Ltd. here in Canada,
making it a favourite in more
waves than one.

Delicate Arctic char from the Yukon, unique cave-aged
cheeses from Switzerland and freshly roasted Alberta beef
are some of our favourite things this month.

KALTBACH LE CRÉMEUX
AND LE CHÈVRE
Enjoy the extra velvety taste of
Le Crémeux or the subtle fruity
flavours of Le Chèvre as part of
your next charcuterie board.

SALADS

Regular Price $5.99/100g Le Crémeux
Regular Price $7.99/100g Le Chèvre
Jan. Stockboy Special
$4.99/100g Le Crémeux
$6.79/100g Le Chèvre

ROAST BEEF
Our fresh and preservativefree roast beef is the perfect
addition to that hearty
sandwich you’ve been craving.
We’ll season, roast and slice it.
All you have to do is enjoy.

Lettuce tell you, there’s more
to a great salad than just
leafy greens! We’ve got a
selection of hearty salads like
our Niçoise salad that will
satisfy your taste buds while
also meeting your
vegetable quota.

Regular Price $2.59/100g
Jan. Stockboy Special
$2.19/100g

SHOP ALL STOCKBOY SPECIALS
ONLINE AT SUNTERRAMARKET.COM

January Cooking Class Schedule
CALGARY call 403-263-9759
Jan. 9

Social Kitchen: Wheat-Free Menu
6 p.m. | $49.99

Jan. 11 Lunch ‘n’ Learn: Sunterra Farms
bacon and cheddar stuffed
chicken breast | noon | $15.99
Jan. 12 Social Kitchen: Wheat-Free Menu
6 p.m. | $49.99

Jan. 13 Kid’s Kitchen: Breakfast
1 p.m. | $14.99

Jan. 26 Social Kitchen: Romantic Italian
6 p.m. | $49.99

Jan. 16 Social Kitchen: Vegan Cooking
6 p.m. | $49.99

Jan. 27 Kid’s Kitchen: Snacks
1 p.m. | $14.99

Jan. 18 Perfectly Paired: Italian Wine
5 p.m. | $24.99

EDMONTON call 780-426-3791

Jan. 23 Social Kitchen: Vegan Cooking
6 p.m. | $49.99

Jan. 26 Social Kitchen: Romantic Italian
6:30 p.m. | $49.99

Calgary classes held at Sunterra Market, Keynote. Edmonton classes held at Sunterra Market, Commerce Place.
REGISTER FOR COOKING CLASSES ONLINE AT SUNTERRAMARKET.COM

FEATURE
FRIDAY NIGHT
FEAST
JANUARY 26

red thai curry
on basmati rice
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1,280 pts

PAY WITH POINTS
Enjoy a three-course meal
prepared from scratch – just
reheat and eat, simple as that.
Finally, a meal worthy of the
best night of the week.

Friday Night Feast Schedule
JANUARY 5

JANUARY 19

Minestrone soup

Succotash salad

Mediterranean brined
chicken with roasted
potatoes and vegetables

Chipotle braised brisket with
pineapple mango salsa and
buttermilk mashed potatoes

Tiramisu

Apple pie

JANUARY 12

JANUARY 26

Kale, lentil and chickpea soup

Curried chickpea salad

Almond crusted salmon fillet
with rice pilaf and vegetables

Red Thai curry on basmati rice

Strawberry carousel cake

Mango mousse

$15.99 per person.
Each bag contains two dinners
for $31.98 or 1,280 Fresh
Rewards points
PURCHASE YOUR FRIDAY
NIGHT FEAST FOR
PICKUP OR DELIVERY AT
SUNTERRAMARKET.COM

