Sunterra Market

june is

PORK MONTH
Help us celebrate! Read our
feature story to learn all about
our history of farming, retail and
meat processing and check out
our Southwestern marinated
pork capicola steak recipe on
the back cover.
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Celebrating 50+30:
It’s all about people
B Y J A N I S G A L L O WAY

S

unterra took root in 1950 on the
farm of Stan and Flo Price in Acme,
Alberta. Sunterra was co-founded
in 1970 by Stan and Flo and eldest son
Dave fuelled by their passion for the
land, animals and farming. This led to
building a family business that would
become known for its forward-thinking
approach and grow to also include a
meat processing plant and eight retail
locations in Edmonton and Calgary.
You will notice Sunterra has unveiled
a refreshed logo reflecting fifty years
of farming and thirty years of meat
processing and retail. The celebrations
started in January with the expansion
and transformation of Sunterra’s
original retail store in Bankers Hall
and continues throughout the year
with a new market opening in Red
Deer, special promotions for customers
and reflections on Sunterra’s history
and future from the perspective of the
people behind the brand.
Five decades in business is no easy feat.
If you ask the Price family how they’ve
achieved such a milestone, you won’t get
an answer quoted from a business book
that talks about margins or hustle or
scaling. The answer remains constant –
Sunterra’s success is thanks to its people.
“It always comes back to the calibre of
our team,” says Glen Price, the youngest
of seven Price siblings and president of
Sunterra Market. “We apply the family
approach to our business, and truly
care about those who work with us,
and I believe that feeling is contagious.
When you start with good people, they

influence the rest of the team and attract
people who care about the same things.
In our family, each of our siblings is
incredibly different, which is the same
within our Sunterra team. We celebrate
our differences, but at the core we care
about the same things.”
Before it was known as Sunterra, the
business started with pork as part of
Pig Improvement Canada, when Stan
and Flo and eldest son Dave saw an
opportunity to increase standards in
the industry and bring a higher quality
product at a better price to customers
both locally and around the world.
The farm’s major innovations would
change the pig industry for the better
and would set in motion the legacy
that would become Sunterra Market as
we know it 50 years later. Every June,
Sunterra honours this history with Pork
Month, and this year’s celebration is
extra special with the 50+30 anniversary
milestone. When asked what lessons
they’ve learned over the years from pig
farming to retail markets, Glen laughs
that “it’s the challenging times that
make you learn the most.”
“The constant lesson is that we don’t
know everything. We have taken
on many projects where we had no
experience previously, which means
we often break the rules along the
way, which I think has contributed
to our innovation and success. That
attitude of continuous improvement
and learning has served us well.” Glen
adds, “Growing up on the farm we
had a lot of leeway. We were thrown

into situations to learn on our own.
Of course we made mistakes, but we
learned not to make the same mistake
twice and this is how we approach
innovation at Sunterra.”
When asked about the future of the
business and what opportunities excite
him, it’s no surprise Glen is focused on
how people feel about Sunterra first
and foremost.
“I want to continue our success with
expansion and new stores, but mostly
we want to strengthen the loyalty felt
by our current customers and team
members. Success to us is measured by
how people feel within and about the
organization. The ultimate feedback is
customers who keep coming back and
employees who love working with us.”
Learn more about Sunterra’s history and
find Pork Month recipes, special Fresh
Rewards, Pork 101 and more here.

Sunterra co- founders Flo and Stan Price

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

PENOTTI

DUO SPR EA D

15%
OFF

SALE PRICE: $5.09
JUNE 1–30

RAOS

The first Sunterra Market retail location
in Bankers Hall, opened in 1990

PASTA SAU CE

15%
OFF

SALE PRICE: $9.77
JUNE 1–30

CHOCOLOVE

CHOCOLATE BARS

15%

Processing facility in Acme A.B. for
Soleterra d’Italia and offices for Sunterra Farms

OFF

SALE PRICE: $4.24
JUNE 1–30

NEW YORK STYLE

B AG EL C R I S P S

15%
OFF

SALE PRICE: $3.39
JUNE 1–30

Pig Improvement Canada truck

TRENDSPOTTING
A fruity summer dessert, creamy cheeses from B.C. and extra meaty ribs made
with Sunterra Farms pork are some of our favourite things this month.

S T RAW BE RRY
CA RO U S E L C A KE

Made from layers of
scratch made vanilla
sponge cake, smooth
whipped cream and
juicy strawberries, our
strawberry carousel
cake is the perfect
summer dessert.

HALIBUT

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

Meat lovers rejoice! These Sunterra Farms pork ribs are a
special cut and have more tender, juicy meat per rib than
your average back or side ribs. To make them even more
tasty, we’ve basted them in our signature market-made maple
whisky barbeque sauce for a sweet and smoky flavour.

The clean and mild
flavour of this firm fish
makes it the perfect
canvas for additional
seasonings. Spice it up
with a little garlic and
citrus or even wrap it
in our smoky Sunterra
Farms bacon like we’ve
done here!

SALT SPRING ISLAND
CHÈVRE

S O L E T E R R A D ’ I TA L I A
MODENA HAM

These soft and creamy goat
cheeses are available plain or
with a beautiful garnish that
doubles as a flavour pairing.
Spread them over some
crusty bread and enjoy.

This full-bodied ham tastes
great with your favourite Italian
wines and cheeses. If you like a
crunchy crust, it’s also available
roasted from our deli.

Regular Price
$11.59/150g chèvre
$14.59/150g truffle chèvre
June Stockboy Special
$9.89/150g chèvre
$12.39/150g truffle chèvre

Regular Price
$1.99/100g deli-roasted/sliced
$5.79/125g pre-sliced packs
June Stockboy Special
$1.69/100g deli-roasted/sliced
$4.89/125g 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

v

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 !

1899

$

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

Briannas dressing

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

PER PERSON

REDEEM FOR

80–840
POINTS

Vitamin Water

D
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Bobo’s oat bars and bites

JUNE 5

JUNE 12

Creamy coleslaw

Tomato bocconcini salad

Fentimans botanically brewed beverages (275ml)...100 pts

Half rack of Southwestern
Sunterra Farms ribs
with mashed potatoes and
vegetables

Sunterra Farms porchetta
with roasted potatoes
and vegetables

NaturSource salad topper (100–110g).....................136 pts

Fruit flan

Perrier natural sparkling water singles
(250mL–1L)........................................................... 32–72 pts
Vitamin Water (591ml–12x591ml)....................... 80–840 pts
Bobo’s oat bars and bites (71g–5x186g)............ 92–112 pts

Perrier natural sparkling water 4 pk (4x330ml).........152 pts
Southern Recipe pork rinds (85g).............................212 pts

Tiramisu

JUNE 19

JUNE 26

Briannas salad dressing (355ml)...............................272 pts

Quinoa mango salad

Cucumber dill salad

Honey Bunny organic tomato ketchup (425ml)........280 pts
Honey Bunny bbq sauce (500ml)..............................300 pts

Asian barbeque pork on
sticky rice with vegetables

Perrier natural sparkling water 10pk (10x250ml)......300 pts

Mini key lime pie

Pulled pork and peanut mole
enchilada with queso fresco
and sour cream

Smak Dab mustard (250ml)......................................272 pts

Perrier natural sparkling water 6pk (6x500ml)..........360 pts
Fentimans botanically brewed beverages
(4x275ml)..................................................................400 pts
GIFT CARDS – Please order gift cards online, not at the till
$20.............................................................................. 800 pts

Black Forest cake

$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

Sunterra Farms Southwestern
Marinated Pork Capicola Steak
F E AT U R E
RECIPE

SERVES 4

Southwestern Marinade
6 tbsp
4 tbsp
4 tbsp
cup
2 tsp
1/2 tsp
1/2 tsp
Pinch
Salt to taste

Frank’s Red Hot sauce
canola oil
brown sugar
fresh parsley, chopped
garlic, chopped
chili powder
black pepper, freshly cracked
Red chili flakes

900g

Sunterra Farms
pork collar butt
green pepper
red pepper
green onion

1/2
1/2
1/2

Combine all marinade
ingredients and set aside.
Cutting across the grain,
slice the pork collar butt into
steaks, about six to seven ounces
each. Marinate the steaks for 3
to 4 hours or overnight.
Before grilling, bring the
steaks to room temperature.
Meanwhile, dice the peppers
and slice the green onion.
Heat a grill or cast iron pan to
medium and brush with a light
coating of oil. Grill the steaks on
both sides. Using a basting brush, coat
the steaks with the marinade each time you turn.
Grill until steaks are cooked through and meat is
lightly charred. Discard any leftover marinade.

FIND THIS RECIPE AND
MORE ONLINE AT

Serve on a platter garnished with red peppers
and green onions.

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 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
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@SUNTERRAMARKET

@SUNTERRAMARKET

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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