Sunterra Market

FRESH PICK

Cauliflower
If you’re looking for a versatile
veggie that tastes great roasted,
raw, or even grilled, pick up some
cauliflower! Make our turmeric
cauliflower fried rice recipe on
the back cover for a vitamin C
packed, low carb side dish.
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Available online at sunterramarket.com

Sunterra Market & Café,

F E AT U R E
S T O RY

Bankers Hall
B Y N ATA S H A C O U S I N
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fter nearly 30 years in downtown
Calgary, Sunterra Market is
getting a facelift. Well more than
a facelift really, it’s essentially a brand
new market.
“It’s not just a renovation, it’s an
entire replacement, rejuvenation
and redesign,” says Sunterra Market
President Glen Price. “We’ve had to
remove virtually everything that was
there, and we didn’t cut any corners –
we’ve gone all out to come up with a
fantastic, expanded space.”

Sunterra Market President Glen Price

The new Sunterra Market & Café
will be about double the size of the
original space that Glen and his
family first opened in 1990. And all
that extra space means more options
for customers. Favourites like the
European-style big pans and bakery
will still be there, says Glen, but
they’re introducing some exciting new
ideas and products and expanding on
other core offerings.

The new salad bar, for example, will
be considerably larger than before and
include stations for hot cooked meats
to add on. Pizzas will be made in a
new forno pizza oven from Italy that
cooks a pie in under two minutes! The
coffee bar will feature handcrafted
Lavazza espresso-based drinks in
addition to drip coffee and Genuine
Tea products. Chefs will also be
making pasta from scratch using a few
simple ingredients. And Bankers Hall
customers will now be able to enjoy
rotisserie meats and piadina thin crust
sandwiches which are currently only
available at the Kensington Road
location in Calgary.

also order groceries online and pick
them up at Sunterra Market & Café,
Bankers Hall at no extra charge.

The redesigned market will also
include more seating for customers
who want to enjoy their meal in
the market, and even wine and beer
once the space is licensed. Natural
light coming from the glass windows
onto Ninth Avenue will create a nice
atmosphere for diners, says Glen.
But the market will still focus on
takeout offerings for busy customers,
including hot breakfasts, lunches and
dinners as well as cooked and cooled
grab ‘n’ go meals ready to be reheated
at home and a selection of marinated
meats and dinner essentials for those
who want to cook. Like all Sunterra
Market locations, customers can

Glen gives all the credit for Sunterra’s
success over the past 30 years to the
team, but he also notes how grateful
he is for the loyal customers, some of
whom have been patrons for decades.

It’s a new design for the company
says Glen, who admits that it’s been
challenging in the past to handle the
popularity of the market at different
times in the day.
“Now we’ve created this larger space
that will be really functional at every
point in the day,” he says. “But the
heart of the concept of course is
our product and our people and the
atmosphere that both of those things
deliver to our customers day in and
day out.”

“I appreciate their support and
patience,” Glen says. “We know
occupancy in downtown Calgary
isn’t what it was in the past but we
still feel that Calgary is vibrant and
viable and at the end of the day it’s
about making sure the customers are
taken care of and that they’re excited
about the products they’re getting
and the interaction they have with
our team members.”

“We’ve gone all out to come up with
a fantastic, expanded space.”

Valentine's
Day
P R E PA R E D

MEALS

Bankers Hall market interior in 2000

$28.99
or 1,160 Fresh
Rewards points
per person

Lavazza coffee with cinnamon rolls

Prosciutto, fior di latte and arugula piadina

Sunterra Market & Café, Bankers Hall will open to the
public on Tuesday, February 11 at 6:30 a.m.
The market is located on the +15 level,
855 2 Street S.W. Calgary.

Order in store or online at
S U N T E R R A M A R K E T. C O M

TRENDSPOTTING
Buttery, scratch made croissants, a smooth cheese from Quebec and ready
to cook stir-fry meats are some of our favourite things this month.

CROISSANTS

Our buttery European
style croissants are made
from scratch using only
four ingredients: butter,
flour, sugar and yeast.
Warm them up in the
oven for a few minutes
before serving to enjoy
their soft, flaky inside and
crisp outer layer.

G RA B ‘ N ’ G O DINNER S

BUTCHER’S PICK

Making a delicious stir-fry has never been easier! Choose
from chicken, beef or Sunterra Farms pork marinated in
our sweet Maui sauce and tossed with vegetables.

RIOPELLE

Whether you’re craving
some ooey-gooey baked
pasta, a hearty roast
chicken or some savoury
butter chicken, our grab
‘n’ go dinners will give
you a gourmet meal in
minutes. Simply reheat
and eat for a meal as easy
as it is delicious.

SGAMBARO’S SMOKED
S A L M O N , G R AV L A X A N D
SMOKED ARCTIC CHAR

Riopelle de L’isle is a cheese
just as exquisite as the
Canadian painter with whom
it shares a name. Melt it down
for a velvety smooth fondue or
enjoy its buttery flavour with a
glass of your favourite Riesling.

Meet your bagel’s new best
friend! Add some cream
cheese and capers to one of
these succulent seafoods for
an easy, delicious breakfast.

Regular Price
$7.09/100g

Regular Price
$7.49–8.99/100g

Feb. Stockboy Special
$5.59/100g

Feb. Stockboy Special
$6.29–7.49/100g

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

Bar Harbor chowder

Hardbite chips (50–150g)................................... 54–188 pts

1699

$

PER PERSON

Blue Monkey coconut water (330ml–1L)............ 80–204 pts
Blue Monkey sparkling coconut water (330ml)...........84 pts
Blue Monkey sparkling juices (330ml)........................96 pts
ViaBar energy bars (48g–15x48g)................... 100–1394 pts
Organic chinook salmon fillets (100g)......................160 pts
Galerie au Chocolat milk, dark, white and no
sugar added chocolate bars (100g)..........................192 pts
Bar Harbor bisques and chowders (284–398ml).......208 pts
Riopelle de l’Isle cheese (100g)................................224 pts
Tate’s Bake Shop cookies (198g)..............................236 pts
Sgambaro’s smoked salmon, gravlax and
smoked Arctic char (100g)................................ 256–428 pts
The Curry Queen sauces (410ml).............................272 pts
Blue Kettle tomato salsa (500g)................................289 pts
Blue Kettle dressing and vinaigrette (350ml)...........292 pts
Galerie au Chocolat hot chocolate mix (200g).........304 pts
Blue Kettle chili base (785g).....................................380 pts
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Tomato basil soup

Seven grain salad

Sunterra Farms pork
tacos al pastor with
pineapple mango salsa

Chimichurri flank steak
with lime and cilantro rice
and vegetables

Pecan walnut pie

Chocolate mousse cake

F E B R U A RY 2 8

(PICTURED)

Kale, lentil and chickpea soup
Lemon pepper chicken leg with roasted potatoes
and vegetables
Strawberry flan

Blue Kettle tomato basil pasta sauce (750g)............381 pts
Blue Kettle vegetarian antipasto (490g)...................391 pts
GIFT CARDS – Please order gift cards online, not at the till

$16.99 or redeem for 680
Fresh Rewards points per person

$20.............................................................................. 800 pts
$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
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Turmeric Cauliflower
Fried Rice

F E AT U R E
RECIPE

SERVES 6
cauliflower
olive oil
yellow onions, diced
garlic, minced
ginger, grated
turmeric, ground
red peppers, diced
yellow peppers, diced
green peppers, diced
celery, diced
soy sauce
salt
green onion, chopped
A M A R K E T. C O M

1 head
4 tbsp
1/2 cup
2 tsp
2 tsp
1 tsp
1/4 cup
1/4 cup
1/4 cup
1/4 cup
2 tbsp
2 tsp
3 tbsp
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Wash and dry the cauliflower then
cut off and discard any green
leaves attached to the stem.
Cut the cauliflower into chunks
then pulse in a food processor
until the cauliflower is the size
of rice grains. If you don’t have a
food processor you can grate the
cauliflower into rice-sized pieces.
Set the “rice” aside.
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Heat oil in a frying pan over medium
heat. Add the onions and cook until
translucent, about 5 minutes.
Add the garlic, ginger and turmeric. Cook for
another 3 minutes, stirring frequently so the garlic
doesn’t burn. Add the cauliflower rice and cook for
another 5 minutes until softened.
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Add in the peppers, celery, soy sauce and salt. Turn up the heat to
medium-high and sauté just until the peppers are heated, about 3 minutes.
Remove from heat, garnish with green onion and serve.

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

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
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