
Savour Calgary is the city’s favourite food and 
beverage magazine with the highest circulation and 
readership in Calgary. 

We celebrate the culinary scene in Calgary and our 
readers rely on us to bring them the best of the food 
and beverage industry. 

Passionate food lovers read the magazine from 
cover to cover for inspiration and recommendations 
on restaurants, trends, gadgets, recipes, products, 
services and more. Our readers are heavily influenced 
by both, magazine articles and advertisements. 

Our features, articles, recipes and regular 
departments are written by local writers and 
professionals who are passionately interested in good 
food and drink and enthusiastic about sharing their 
experiences and their knowledge with the reader. 

Our mantra is to inspire, inform, enlighten and 
educate those who have an appetite for everything 
culinary and do it with an emphasis on local, relevant, 
fresh and delicious. 

Published every two months (Winter, Early Spring, 
Late Spring, Summer. Harvest and Holiday), 25,000+ 
copies of Savour Calgary are available throughout the 
city at more than 200 partner distributors.
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Reader Magazine Statistics 
76% of readers keep their Savour Calgary for 6+ months 

78% of readers share the magazine with at least one other person

64%  share the magazine with at least 3 others 

97% read the magazine cover to cover 

79% have made a recipe from the magazine

Reader Spending Habits
98%  trust Savour Calgary for curated culinary businesses  

and products 

87%  of Savour Calgary readers have made purchases based  
on ads and articles

91%  say that they have visited restaurants based  
on ads and articles

82%  shop at farmers markets and specialty food  
and culinary shops

73% make purchases from specialty wine/liquor stores

94% eat in restaurants several times a month

96% enjoy preparing and cooking meals at home

87%  have made dishes from recipes they have found  
in the magazine

Readership & Demographics

The Stats
25,000+ magazines printed 

200+ partner distributors

Gender 
Female 73% 

Male 27%

Age
 21-30 21%

 31-49 42%

 50+ 37%

Household 
Income

57% $100,000+

36% $75 to $99,999
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Features, Themes  
and ‘The Regulars’ 
Each issue of Savour Calgary features fresh local stories 
for food lovers. Feature articles dive into local trends, 
people, places and topics Calgary readers want to know 
about. A detailed editorial calendar is available on request. 
In addition to our cover story and feature articles, Savour 
Calgary showcases relevant, local and entertaining regular 
departments. Here are some of our favourite “Regulars.”

The Regulars 
Savour Selects – Top picks from Savour staff 

Shop Local – Where to find the latest treats and tools 

Crash Course –  A deep dive into your favourite ingredients 
and dishes plus a quiz to win great prizes 
from local businesses

Masterclass – Recipes for the ambitious and adventurous 

Quick Bites – Culinary news, notes and happenings 

Market Report – Highlights from area farmers’ markets 

Fresh Market – Deep cuts into what’s fresh this season 

Funny Bones – Funny food tales 

Recipe Card – One last recipe before you go

Bonus content
We connect our print and digital content 
with QR codes throughout the magazine. 
We offer bonus content like recipes, 
videos and websites that enhance the 
print stories.

Editorial Content

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Holiday Gift Guide Crossing Borders for Coffee An Italian Christmas Enter Edibles

NOVEMBER » DECEMBER 2019

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

How to “Vegetarian” 
in Calgary Great Growers The Sustainable 

Kitchen
I Yam Who I Yam

MAY » JUNE 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

GLOBAL GRILL THE RISE OF THE 
CHICKEN SANDWICH

MEET THE 
PRODUCERS MARKET REPORT

JULY » AUGUST 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

HANGING WITH 
THE HONEY BEES

NECTAR OF THE GODS  
– THE NEED FOR MEAD

HONEY, HONEY – A CRASH  
COURSE IN LIQUID GOLD MARKET REPORT

SEPTEMBER » OCTOBER 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

NOVEMBER » DECEMBER 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

HOLY-DAY 
TABLES

A CRASH COURSE 
IN CHEESE

BLACK-PEPPER BRIE 
MASTER CLASS

MEET THE CHEESE 
PRODUCERS

E A R L Y  S P R I N G  2 0 2 2

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

IN MY KITCHEN
MEET THE 

PRODUCERS
KAIN TAYO  
LET'S EAT! MASTER CLASS

L A T E  S P R I N G  2 0 2 2

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

IN MY KITCHEN MEET THE PRODUCERS HOLE IN ONE MASTER CLASS

S U M M E R  2 0 2 2

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

SPRUCE-TIP JELLYMEET THE PRODUCERSA CRASH COURSE ON SALSA | |

L A T E  S P R I N G  2 0 2 3

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

EATING WITH YOUR HANDS FERMENTING SALT: A CRASH COURSE PERSIAN FOOD

H A R V E S T  2 0 2 2

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

S U M M E R  2 0 2 3

ASTER’S BEYAYNETU
A story of courage, resilience  
and a really spicy shiro

POSH PICNICS
Everything you need to 
take the gourmet outside

THE MIGHTY HOT DOG

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

MASTERCLASS HOLIDAY SPICES: A CRASH COURSE HOLIDAY GIFT GUIDE

H O L I D A Y  2 0 2 2

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Letters Chefs Dish on Valentine’s Day Eating in the 2020s Jamaican Cuisine

JANUARY » FEBRUARY 2020

How to eat your 
way through 

the Music Mile

SIDE 1CALGARY’S BEST EATSS O M E  O F TAKE TIME

( A LW AYS  A  H I T )

R E C O R D S

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Eating the Music Mile Urban Farming Meet the Producer Brunch with Julie

MARCH » APRIL 2020

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Eaterʼs Guide to 
Surviving the Pandemic Stocking Your Bar Explore Latvia Takeout & Delivery Guide

MAY » JUNE 2020

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Empanadas y Asado Satisfying Calgary's Sweet Tooth Covid Pivot

JULY » AUGUST 2020

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Social Gastronomy Meet the Producers Raising Foodies Mid-Century Nosh

SEPTEMBER » OCTOBER 2020

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

The 12 Tastes of Christmas Holiday Gift Guide Anniversary Crossword My Fine Christmas

NOVEMBER » DECEMBER 2020

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Beyond the Dumpling Perfect Pairings Ramen Masterclass Stews and Braises

JANUARY » FEBRUARY 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Breakfast Epiphanies Forged by Fire A Mountain Fairytale My Fun Easter

MARCH » APRIL 2021

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

SMOKE SHOW CULINARY COUPLES SPICE IN MY KITCHEN

W I N T E R  2 0 2 2



FOR ADVERTISING INQUIRIES PLEASE EMAIL: ADVERTISING@SAVOURCALGARY.CA

MAGAZINE

FRESH. LOCAL. STORIES FOR FOOD LOVERS.

Size     1 X     3 X     6 X

Outside Back Cover (OBC) $3,900 $3,545 $3,250

Inside Front Cover (IFC) 3,700 3,440 3,150

Inside Back Cover (IBC) 3,200 2,950 2,800

Double Page Spread (DPS) 5,560 5,160 4,830

Full Page 2,980 2,640 2,365

Three Quarter (Vertical) 2,420 2,150 1,945

Half (Vertical or Horizontal) 2,025 1,720 1,575

Third (Vertical) 1,575 1,345 1,285

Quarter (Vertical/Square) 1,350 1,180 995

Sixth (Vertical/Horizontal 1,070 885 765

Eighth (Vertical/Horizontal 845 725 625

Community Sponsorship (¼ 
page horizontal) 1,800 1,695 1,595

Advertorial (1 page) 3,250 n/a n/a

Advertorial (double page 
spread) 5,750 n/a n/a

Inserts per 1,000 120 110 100

Issues
Winter: January 4th 

Late Spring: May 3rd 

Harvest: September 6th

Early Spring: March 8th 

Summer: July 5th 

Holiday: November 8th

Sizes
Ad Dimensions: width x height in inches 

Please submit print ads as CMYK print optimized PDF files. Please 
ensure all Pantone and spot colours are converted to CMYK. 
Files submitted in other formats will incur additional charges of 
minimum $100.

DOUBLE-PAGE SPREAD 
LIVE: (INCL 1" GUTTER) 20 X 11. 75 
TRIM: 21 X 13.25 
BLEED: 23 X 13.75 

FULL PAGE/BACK COVER
LIVE: 9.5 X 11. 75 
TRIM: 10.5 X 13.25  
BLEED: 11X 13.75

COMMUNITY 
SPONSORSHIP
¼ HORIZONTAL
9.5 X 2.875

¾ VERTICAL
7.062 X 11.75 

¼ VERTICAL
2.187 X 11.75  

½ HORIZONTAL 
9.5 X 5.75 

⅙ HORIZONTAL 
4.625 X 3.75 

½ VERTICAL
4.625 X 11.75 

⅙ VERTICAL
2.187 X 7.75 

⅓ VERTICAL 
4.625 X 7.75  

⅛ HORIZONTAL
 4.625 X 2.75   

¼ SQUARE
4.625 X 5.75  

⅛ VERTICAL 
2.187 X 3.75   

ISSUE WINTER  
2024

EARLY  
SPRING

LATE  
SPRING SUMMER HARVEST HOLIDAY WINTER  

2025

Advertorial 
Confirmation NOV 10 JAN 12 MAR 14 MAY 8 JULY 12 SEPT 15 NOV 12

Final ad 
Confirmation DEC 7 FEB 15 APRIL 11 JUNE 6 AUG 15 OCT 11 DEC 5

Ad submission DEC 14 FEB 22 APRIL 18 JUNE 13 AUG 22 OCT 20 DEC 12

Quick Bites DEC 7 FEB 15 APRIL 11 JUNE 6 AUG 15 OCT 11 DEC 5

Advertorial final 
approval DEC 17 FEB 25 APRIL 23 JUNE 17 AUG 26 OCT 23 DEC 16

On newsstands JAN 10 MARCH 13 MAY 8 JULY 3 SEPT 11 NOV 6 JAN 8

Rate card
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ISSUE WINTER  
2024

EARLY  
SPRING

LATE  
SPRING SUMMER HARVEST HOLIDAY WINTER  

2025

Advertorial 
Confirmation NOV 10 JAN 12 MAR 14 MAY 8 JULY 12 SEPT 15 NOV 12

Final ad 
Confirmation DEC 7 FEB 15 APRIL 11 JUNE 6 AUG 15 OCT 11 DEC 5

Ad submission DEC 14 FEB 22 APRIL 18 JUNE 13 AUG 22 OCT 20 DEC 12

Quick Bites DEC 7 FEB 15 APRIL 11 JUNE 6 AUG 15 OCT 11 DEC 5

Advertorial final 
approval DEC 17 FEB 25 APRIL 23 JUNE 17 AUG 26 OCT 23 DEC 16

On newsstands JAN 10 MARCH 13 MAY 8 JULY 3 SEPT 11 NOV 6 JAN 6

Print Specifications

Submissions 
• Please email ad files directly to your Savour Calgary sales rep. For 

ad files too large to email, please upload the file to our FTP site: 
• Host: ftp.centralweb.ca User: Savour Password: FOOd! (upper 

case 0, “zero”). Once you have logged in, click the “upload” 
button, then select the pdf file you want to upload. (Upon 
completion of an FTP upload, please email a low-res PDF or JPEG 
proof to your rep to inform them of the upload.) 

Requirements
• Minimum 300 dpi (ppi) for digital images and logos@ 100%. 

Maximum ink density: 300% (Total% of C+M+Y+K) 
• Minimum screen density: 10% 
• All ads (except full page) require a defining border on all sides. All 

ads must be supplied to size with no crop marks. 
• All ads must be submitted as a press ready, high resolution PDF. 

PDFX/la files are preferred. 
• 100% colour accuracy cannot be guaranteed.

Recommendations
• Book stock is not “bright white,” and is uncoated and porous - so 

ads will look a bit darker and softer compared to ads printed on 
a coated sheet. A 20% dot gain can be expected. We recommend 
increasing the brightness and contrast, and/or pulling back on 
the midtones of digital images for best results. 

• For large, black background areas, we recommend using rich 
black: 30%C, 30%M, 0%Y, 100%K. 

• The web press is less likely to keep perfect register throughout 
the run. We recommend a bold type face for type that is knocked 
out of a colour background. For type smaller than 8 pt., we 
recommend using 100% black type on a light background. Always 
use vector type.

Sizes width x height in inches 

DOUBLE-PAGE SPREAD 
LIVE: (INCL 1" GUTTER) 20 X 11. 75 
TRIM: 21 X 13.25 
BLEED: 23 X 13.75 

FULL PAGE/BACK COVER
LIVE: 9.5 X 11. 75 
TRIM: 10.5 X 13.25  
BLEED: 11X 13.75

COMMUNITY 
SPONSORSHIP
¼ HORIZONTAL
9.5 X 2.875

¾ VERTICAL
7.062 X 11.75 

¼ VERTICAL
2.187 X 11.75  

½ HORIZONTAL 
9.5 X 5.75 

⅙ HORIZONTAL 
4.625 X 3.75 

½ VERTICAL
4.625 X 11.75 

⅙ VERTICAL
2.187 X 7.75 

⅓ VERTICAL 
4.625 X 7.75  

⅛ HORIZONTAL
 4.625 X 2.75   

¼ SQUARE
4.625 X 5.75  

⅛ VERTICAL 
2.187 X 3.75   

PLEASE FOLLOW SPECS BELOW FOR FULL PAGES
BLEED AREA: ¼" BLEED IS REQUIRED ON ALL FOUR 
SIDES. This area is printed and must be free and clear 
of any marks. Full-page ad with bleed: 11" x 13.75"

LIVE AREA: 9.5" x 11. 75"

TRIM: (Actual page size) 10.5" x 13.25" 

Full page 
ads require 
all type 
and critical 
image 
content 
within this 

“live area”
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Digital offerings

Website Ads 
Advertising on the Savour Calgary website has major benefits. 
It provides a cost-effective opportunity to reach your market 
both locally and beyond. It allows for a time-sensitive message, 
with the ability for a quick turn-around time to put up and take 
down. Our events listing page is updated regularly with relevant, 
upcoming culinary happenings in and around the city. 

Savour Calgary offers banners and web boxes.

Web Boxes: Web box ads will appear on every available page.  
Web banners appear at the top of the page under the menu bar. 

Box ads: 300 x 250 - 72 dpi   
Banners: 728 x 90 - 72 dpi  
Double web boxes are also available: 300 x 600 - 72 dpi

Web ads pricing from $250.00

Newsletter Ads
Include our newsletter, ‘The Snack’ in your advertising 
campaign to compliment your print and website ads. 

1700+ subscribers 

‘The Snack’ is emailed bi-weekly, every other Friday. 

Box ads: 300 x 250 - 72 dpi  

Banner ads: 728 x 90 - 72 dpi  

Ask your rep for up to date stats, pricing  
and submission information.

Sponsored Content  
and Social Media
Sponsored Content is an opportunity to showcase your brand 
to the Savour Calgary audience with content that integrates 
with our digital platforms. Your article is displayed on the 
page of your choice and links to your website. 

Sponsored content opportunities are available on our 
website, www.savourcalgary.ca, our newsletter and our social 
media channels. Rates for sponsored content start  
at $250.00 

Reach a targeted, culinary-interested market of more 
than 6,000 followers through Savour Calgary’s Facebook, 
lnstagram and Twitter channels.

Organic search

Direct

Social referral

Other

66.2%

9.4%

18.7%
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Advertorials

Advertorial Advertising

A great way of communicating more  
informatlon to readers. 
Advertorials, commonly referred to as ‘Business Profiles’,  
are created to promote a company, product, service, 
organization, an event or a special occasion. Advertorials,  
as the name suggests, are a combination of paid for editorial 
writing and photography together with advertising material. 

Editorial lntegrity- Savour Calgary Guldellnes 
Our readers see both editorial content and advertising 
as valuable sources of information. Nevertheless, proper 
safeguards need to be in place to avoid blurring the line 
between the two. Savour Calgary has strict guidelines in place  
to avoid confusing or misleading our readers and to maintain  
our high editorial integrity. (Savour Calgary follows the 
Advertorial Guidelines as set out by Magazines Canada  
and AMPA) 

Guidelines
• All advertorials will be clearly marked as “Advertisement”  

at the top of the page.
• A maximum of two advertorials will be published per issue. 
• Advertorials are available in two formats - Double Page Spread  

and Full Page.
• Word count is limited to 750 words for a Double Page Spread  

and 500 words for a Full Page.
• The publisher has the right to approve of all advertorials  

being printed.
• The advertiser acknowledges that they have the expressed 

permission and right to use the images, logos, photos and 
illustrations supplied to the magazine.

Process 
• Booking the advertorial.
• A Savour Calgary writer will contact the advertiser to arrange for a 

time for an interview and photography.
• Photographer will be determined by Savour Calgary and the writer.
• The advertiser is given the opportunity to approve the written 

content prior to being sent to layout and design.

• The advertiser needs to supply a high-res (300dpi) logo together with 
any other high-resolution photos or images they would like to have 
included in the final design. These images together with any design 
requests should be emailed to your sales rep prior to the advertorial 
submission deadline.

• Once the advertorial design and layout are complete, the advertiser 
will receive a proof and will have the opportunity to submit any 
corrections or changes up until the final approval deadline.

ISSUE WINTER  
2024

EARLY  
SPRING

LATE  
SPRING SUMMER HARVEST HOLIDAY WINTER  

2025

Booking NOV 10 JAN 12 MAR 14 MAY 8 JULY 12 SEPT 15 NOV 12

Copy and photos 
to layout DEC 9 FEB 14 APRIL 13 JUNE 9 AUG 15 OCT 15 DEC 8

Client final 
approval DEC 17 FEB 25 APRIL 23 JUNE 17 AUG 26 OCT 23 DEC 16

Deadlines

T he  p e r f e c t  cup  o f  c o f f e e  i s  e igh t 
ounc e s .  I t  s t r ike s  t he  ide al  b a l anc e 
b e t w e e n  b e an  and  w a t e r  w i t h  jus t 
a  l i t t l e  r o o m  f o r  mi lk  –  t o  e nh anc e 
t he  f l a v our  o f  an  ar t is an  r o as t ,  
no t  t o  c o v e r  i t  up .
More than a few of us have taken to a deeper 
exploration of life’s little pleasures as we stay 
home to wait out the pandemic. And for many, 
that pleasure is coffee. Fortunately for Calgary 
cafephiles, Jen and Wes Farnell have assembled 
a team that brings the knowledge, experience and 
caffeine-fueled passion to the table – and to your 
mug. Of course, in the beginning, Eight Ounce 
Coffee was just a couple of corporate refugees 
sipping on a dream in their garage. 

“It was actually a maternity project gone terribly 
awry,” laughs Jen. “We’ve grown and expanded 
so much over the years it’s hard to believe that 
Wes’ hobby has become what it has.” 

What it’s become, is the biggest specialty-coffee 
equipment distributor in Canada, selling to over 
4,000 cafes, roasters, hotels, kitchen and lifestyle 
stores across the country and into the States. They 
distribute to some of the biggest and best names 
in specialty coffee around the world with team 
members in Calgary, Montreal and Toronto. They 
help organize and sponsor barista competitions, 
AeroPress competitions, Brewers Cup and Cup 
Tasters, and are one of the founders of the Prairie 
Coffee Collective. And now, they’re moving into 
their dream home. 

The beautiful, sunlit café/showroom/warehouse 
space in the up-and-coming Ramsay area is the 
result of an exhaustive search that almost had  
the team run out of time as their last lease expired. 

“Because one of our greatest priorities is the 
happiness and wellbeing of our people, we had 
a number of non-negotiables, but we started 
looking two years ago and thought we had lots 
of time,” says Jen. Stipulations included being 
centrally located, high ceilings and sunlight in the 
warehouse area. Turns out, even in today’s lessor’s 
market, it was a tougher challenge than expected 

– until a creative, last-minute Hail Mary from their
realtor turned out to be the perfect fit. Fortunately,
the long-standing HBI office furniture company
was pivoting their business and no longer needed
the warehouse space and because of the nature
of the business, it made for a gorgeous showroom
and, if you can believe it, already had a café right
in the space.

“It was just so serendipitous,” says Wes. “It ticked 
all of the boxes and then some. There were no 
compromises, we doubled our space, we have 
great neighbours and we’re even able to start a 
new project or two thanks to the in-house café.” 

One such project has the Eight Ounce team offering 
their café as a pop-up space for those wanting to try 
the business before starting their own, or for more 
established cafes to test new concepts and ideas 
before bringing them to market. 

A  PL ACE  TO  C ALL  HOME
E IGH T  OUNCE  C OF F E E  F IND S  I T S  H A PP Y  PL A CE 
IN  I T S  NE W  SHOWROOM  A ND  WA RE HOUSE

“It’s not a profit-generating model,” says Jen. 
“It’s a way to contribute to the growth and  
wellbeing of the coffee scene in this city –  
which is important to us.” 

As for the showroom itself, it’s the comfortable, 
beautiful and hands-on experience retail customers 
have come to expect from the Eight Ounce team. 
With offerings ranging from a Japanese Hario egg 
cooker to Department of Brewology wall art, Eight 
Ounce’s collection goes deep into all things coffee, 
but also reaches far beyond the brew. Each product 
is carefully curated for functionality and design 
making it a destination for those who know their 
shower screens from their portafiller baskets as 
well as for those who simply appreciate good design 
and a great cup of coffee.  

“Don’t expect a sales environment in our showroom,” 
says Wes. Our team are experts and have the 
knowledge to get technical, but they’re also just 
really great people who love to talk about coffee.” 

Tr e a t  y o u r s e l f  t o  a  v i s i t  t o  t h e  n e w 
E i g h t  O u n c e  C o f f e e  s h o w r o o m  a t 

2 0 4 0,  2 60 0  P OR T L A ND  S T.  S .E . 

A D V E R T I S E M E N T

CONTACT US TODAY TO TOUR A LOCATION AND SEE HOW WE CAN HELP YOU ACHIEVE AND ACCELERATE YOUR FOOD BUSINESS! 

403.826.7334   INFO@KALADIKITCHENS.COM

These commissary kitchens are creating economic opportunities and providing an essential tool for 
entrepreneurs looking to launch and grow their businesses. The need for shared-use commercial 
kitchens is being fueled by a growth in a variety of food options being offered to consumers. We have 
seen more caterers, food-truck operators, artisanal chefs and “delivery only” choices, many of whom 
require an inspected and approved kitchen to produce and sell their products. Often these “food-
preneurs” are too small, or too new to build their own. 

In today’s economy, owning a “bricks and 
mortar” facility, with its multitude of operating 
costs, might not be synonymous with success. 
Whether you are a start-up operation needing a 
fully licensed kitchen facility or a small business 
already in operation but looking to expand, 
utilizing a commissary kitchen can be a very 
useful option to consider. But where to begin? 

Kaladi Collective Kitchens can help! Kaladi 
removes the barrier to entering a safe, clean,  
fully AHS-licensed commercial kitchen with  
five locations in Alberta: three in Calgary  
and two in Edmonton. 

Here are the answers to some frequently  
asked questions: 

Is the premises approved by AHS? 

Yes. The facility is fully licensed  
by Alberta Health Services (AHS.) 

A RECIPE FOR 
SUCCESS!

A D V E R T I S M E N T

Call them what you will – 
collective, ghost or commissary – 
the phenomenon of shared kitchen 
space is a rapidly growing trend that 
has been simmering steadily for 
several years and has recently boiled 
over in both need and popularity, 
with no signs of slowing down! 

How much does it cost? 

We customize leases based on the business’ 
specific needs. This allows us to be flexible on the 
hourly rates. Leases can be from five hours a week 
to 60 hours a week or more. Hourly rates can be 
as low as $20 and we work with each business 
personally to ensure their requirements are met.   
What equipment is included? 

Each station is designed for maximum efficiency 
so you can focus on growing your business. 
Kaladi Commercial Kitchens offers professional, 
commercial-grade appliances, including gas ovens 
and ranges, hood fans, convectional ovens, table 
prep space, a commercial dishwasher, rolling racks 
and carts for cooling or prepping. Additionally, 
we offer some small wares and small appliances 
including pots, pans, baking trays, mixing bowls, 
cutting boards, mixer, food processor, a blender 
and microwave. 

What other features do you offer? 

We include free wi-fi, full security surveillance 
system, regular maintenance, full medical cabinet 
access and cleaning supplies. In addition, we 
have been working closely with local partners to 
offer better rates for our tenants on insurance, 
professional photography for social media, 
advertising and farmers market locations.  
Our goal is to build a strong support network  
to assist our valued kitchen tenants. 

What storage space is available  
and is it an extra cost? 

We have a walk-in cooler, freezer and dry 
food storage areas. Because each tenant's 
requirements are different, storage is calculated 
separately from the hourly charge and is  
included in the lease agreement. 

How do you ensure time allotments?

Kaladi implements reservations for the shared-use 
area through an online client calendar booking 
portal. That way the space is never double-booked 
and is available, clean and ready! 

Can I book the facility for a one-time event? 

Yes. Rates for a one-time event start at $350.00 
for one-time use of up to 10 hours. 

Is there anything else I need to know  
or have before I can rent space? 

Yes. We require all tenants to carry business 
insurance, a food handling certificate, a valid  
AHS food permit and WCB (if you have employees 
that will be working for you) But don’t worry!  
We are here to assist you on those steps 
to ensure you are ready to go. 

E X C E P T I O N A L  H O S P I T A L I T Y

Located in the heart of the city’s business district, The 
Dorian, Autograph Collection, which opened its doors 
to the public on July 21, is part of the dual-brand Autograph 
Collection & Courtyard by Marriot. This boutique-inspired, 
food-forward hotel is the city’s first “stacked” hotel 
catering to two different and discerning clientele. The upper 
portion of the building, known simply as The Dorian, 
Autograph Collection, features 137 boldly-designed 
Autograph Collection rooms inspired by the Oscar Wilde 
novel “The Picture of Dorian Gray” while the lower portion 
is home to 169 Courtyard by Marriot rooms. With a blend 
of modern comfort and British whimsical décor, guests 
of The Dorian, Autograph Collection are treated to 
a unique stay unlike anything Calgary has seen to date. 

Even if you’re not a guest at the hotel, you can still 
indulge in all The Dorian has to offer by dining at one 
of three exceptional and distinct restaurant offerings. 
Founded under the qualified helm of Executive Chef 
Kevin Birch, The Dorian is home to Prologue 
Café|Cocktails, a custom-designed art deco lounge 
that transforms from a breakfast stop in the morning, 
serving local pastries from Black Sheep, fruit parfaits 
and coffees, to a lively lobby bar in the evening with 
bespoke cocktails, dazzling desserts and artistic share 
plates; Bistro Novelle, an elevated bistro serving 
traditional favourites such as burgers and sandwiches 
with a focus on fresh, sustainable ingredients; and 
the hotel’s rooftop showpiece, The Wilde on 27. 

T H E  W I L D E 

Where every meal 
is an event itself.
If you’re looking to elevate your dining experience and 
discover something truly special, look no further than 
the 27th floor of The Dorian, Autograph Collection 
where you’ll find the hotel’s crowning jewel, The Wilde 
on 27. With soaring views of Calgary’s skyline and a 
7-foot floor-to-ceiling glass-enclosed patio, The Wilde 
on 27 offers diners a truly unique culinary experience. 
With rich velvet hues, the expansive space is both 
intimate and lively with table seating on one side and a 
custom-designed bar and lounge on the other. There’s 
even a late-night dinner DJ on weekends to entertain 
guests as they linger over cocktails and dessert.

For Chef Birch, it’s the details that matter. Whether it’s the 
authenticity of the tableware hand-forged in a 200-year-old 
English factory, a knowledgeable, well-trained staff many 
of whom have international experience or a commitment 
to sourcing sustainable, small-batch ingredients from 
local butchers and farmers, an attention to detail is a 
high priority. “It’s very important to pay attention to the 
little things,” explains Chef Birch. “Because I believe they 
all add up to an exceptional, memorable experience.” 

With an impressive resume as an accomplished chef, 
kitchen leader and culinary instructor, Chef Birch 
introduces diners to something new and exciting. 
“We like to describe The Wilde on 27 as elevated 
dining as opposed to fine dining,” he says. “We are 
excited to bring a taste of Canada and Alberta to 
the plate but in a particularly unique and modern 
way.” There is a wow factor to the dishes at the 
Wilde, the food is as beautiful as it is flavourful. 

With a focus on sustainable, local ingredients and a 
commitment to knowing where his food comes from, Chef 

The DORIAN HOTEL and The WILDE

Discover 
extraordinary 
culinary offerings 
and professional, 
polished service  
at Calgary’s first  
and only lifestyle 
hotel, The Dorian 
and its crowning 
jewel rooftop 
restaurant, 
The Wilde. 
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Birch plans to follow a more European process of menu 
development. “It is my goal to change the menu once 
a week based on product availability like the European 
kitchens I grew up in,” he says. “You shop the market, 
source available ingredients and plan the menu around 
that.” With menu standouts such as a Liver Mousse 
starter served with golden currant preserve, Evans 
cherry chutney and mission fig jam or Springbank Farms 
Bison Short Rib served with a mélange of roasted root 
vegetables, pomme purée and popped buckwheat, the 
food at The Wilde on 27 is sure to impress. Now that 
the culinary program has launched, Chef Birch is moving 
on and Executive Sous Chef Josh Dyer is taking the helm 
as Executive Chef. With a talented team including Pastry 
Chef Hans Suarez and Chef de Cuisine Abhi Patil all 
focused on quality ingredients, innovative plating and 
exciting flavours, The Wilde on 27 is in good hands.

Oscar Wilde once said, “When I’m in trouble, eating is the 
only thing that consoles me.” So take a ride up 27 floors, 
drop your troubles at the door and enjoy The Wilde,  
an unrivaled, one-of-a-kind, urban culinary experience.

A D V E R T I S E M E N T
A D V E R T I S E M E N T

Serving the Canmore community for over 40 
years, Valbella Gourmet Foods is proud to 
introduce their newly renovated deli and café. 
With arguably one of the best patio views of the 
Three Sisters, Canmore’s famous trio of peaks, 
Valbella Gourmet Foods is a must see stop  
on your next mountain adventure. 

What began over 40 years ago as a humble 1,000 
square foot European-style butcher shop in the 
centre of town has grown into a thriving 40,000 
square foot full-production facility, deli and cafe 
located on Elk Run Boulevard in picturesque 
Canmore. Emigrating from Switzerland in 1978, 
Walter and Leonie von Rotz opened Valbella 
Gourmet Foods with the primary goal of serving 
the highest quality European-style sausages, hams 
and air dried meats to the local community. Their 
commitment to excellence paid off as their products 
soon made their way onto the menus of some of 
Banff’s most prominent hotels and restaurants. 

Processing everything from sausages and  
burgers to fine cuts of meat, Valbella has  
remained a family-run business, with Walter 
and Leonie’s children, Jeff and Chantal, now 
at the helm. Perhaps most famous for their 
Rohess Speck, a double smoked bacon, and 
Bündnerfleisch, a traditional Swiss air dried meat, 
Valbella now produces and ships over 15 tonnes of 
finished product every week, including ready-made 
meals, soups, pies and over 300 deli selections. 

As they watched Canmore grow and expand, 
becoming one of Alberta’s most popular mountain 
destinations, the team at Valbella knew it was  
time for a makeover. “Valbella has been part  
of the Bow Valley for over 40 years, but it’s been 
a long time since we renovated,” explains owner 
Chantal von Rotz.  

“We wanted to tell the story  
of the company’s longevity. Plus,  
our market is growing. Now that  
we do home deliveries to Calgary, 
we wanted our customers  
to feel like they could come out  
for the day to see us and enjoy  
the mountains in our space.” 

The new deli and café boasts all 
new updated equipment including 
new coolers and freezers as well 
as a spacious café and outdoor 
patio with striking views of the 
Three Sisters. “We think we have 
the best view in the whole valley,” 
laughs Chantal. “Our little deli 
served us well over the years,  
but we needed space. Now  
our deli is big enough for both 
our regular customers popping 
in for a coffee and sandwich and 
for out of town guests out for a 
mountain adventure.”

One of the most unique features 
in their newly-renovated space 
is their meat vending machine. 

“We have the first meat vending 
machine in all of Canada,”  
says Chantal. 

“This will be open 24 hours a day for those  
midnight cravings or for those early morning  
hiking snacks. All the way from Germany, ‘she’  
is our newest staff member who will hopefully 
keep the lines shorter during busier hours.”  
Bacon, chimney sticks, landjaegers… even eggs, 
if you can believe it, all accessible 24 hours a day 
from this new convenient vending machine. 

Take in the scenery. Breathe in the air. Go home with a cornucopia of quality meats and specialty treats.
“Every part of this deli has meaning,” says Chantal. 
“When you look around, you will see subtle hints  

of Swiss heritage, as well as  
a focus on local quality products.  

The recent pandemic showed us that 
we do is meaningful and there is nothing 
more important to us than supporting 
Alberta ranchers, farmers, and local 
community businesses.”

In addition to their on-site services, 
Valbella Gourmet Foods also runs an 
online store with delivery service to 

Calgary and Cochrane every Thursday 
and to the Bow Valley every Tuesday 

and Friday. In addition to their meat 
products, grocery items and ready-
made meals, you can order $100 

subscription meat kits such as their  
BBQ Kit full of skewered meats, 
steaks, sausages and pan-ready 

items or their Valbella Box which 
includes items for your fridge  
or freezer such as pies, bacon, 
ready-made meals and sausages.

Order online: shopvalbella.ca

M O U N T A I N 
R E V I VA L 

“ W E  W A N T E D  O U R 

C U S T O M E R S  T O 

F E E L  L I K E  T H E Y 

C O U L D  C O M E  O U T 

F O R  T H E  D A Y  T O 

S E E  U S  A N D  E N J O Y 

T H E  M O U N T A I N S  I N 

O U R  S P A C E . ” 

104 ELK RUN BLVD | CANMORE | 403.678.4109

@VALBELLAGOURMETFOODS
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CO-OP Ads

Co-op Ad Specifications 
Co-op ads are a cost-efficient option for advertisers within a 
group or community to share in the cost of a full page. Co-op ads 
can also be done on a double page format. 

Savour Calgary offers a full range of customized co-op ad 
themes, and we would be pleased to work with you and your 
group to develop a unique plan based on your group’s needs and 
requirements. 

Each advertiser pays equally for the cost of the page. The 
size and the cost of the ads are determined by the number of 
advertisers participating. Each advertiser is responsible for 
supplying Savour Calgary with a press-ready PDF file to size. 

The background image of the page can be developed by Savour 
Calgary or your organization, the choice is yours. Savour Calgary 
also offers the option of developing your ad for you at an 
additional cost. 

Full page six-up sample 

Individual ad size 4 x 2.875 

Cost: $500. each

Sample Custom-Designed Co-Op Feature Ad costs 
range from $250 to $900

Full page eight-up sample 

Individual ad size 4.375 x 2.375 
Cost: $400 each

The ad specs and requirements: 
Each advertiser is responsible for supplying Savour Calgary with a press ready PDF file to size. High-res PDF; 300 dpi for images.  
All colours must be converted to CMYK. (There is more information for ad specs on our Prints Specs fact sheet).

We're not just another delivery service. We're the Best of Calgary Foods.
Delicious, local and direct to your door — shopping for food has never been better.

A top-drawer food delivery service that brings 24 of Calgary’s culinary legends and artisan foods together  
under one umbrella and delivers them straight to your door.

Authentic Greek food made with love. Calgary Heritage Roasting Company was founded by Wildland 
Firefighters and is located in the Historic C.C Snowdon Building in 

Ramsay. CHRC serves up delicious coffee that is bold but never bitter, 
smooth, and easy drinking – Come Taste A Coffee As Wild As You Are!

Alpine Sausage proudly provides locally sourced, quality meat 
and poultry products with a Danish influence and contemporary 

taste. We have been family owned and operated since 1981.

Gull Valley Greenhouses is a family-owned-and-operated 
farm in central Alberta offering fresh, locally grown 

farm-to-plate produce for almost 30 years! We are all about making eating healthy easy & delicious!

Forty years of baking for you. Still using basic ingredients you can name 
and that were used in your grandma’s kitchen. Fresh daily. Famous for our  
cheese buns but we bake many other items. All are shown on our website.

Lakeview Bakery has been providing Calgary with delicious and nutritious 
breads, buns and desserts for the past 30 years. We carry gluten-free, low-

carb, diabetic, organic, dairy-free, yeast-free and egg-free baked goods. 

Chinook Honey Company is a family-owned business founded 
in 2004 with the goal of supplying quality honey and honey-

made products to Calgary and area. We also strive to educate 
about honey bees and the many benefits of hive products.

“We love cheese, the flavours, aromas, textures are a true delight. 
Slicing into a new wheel just to watch the paste ooze, that is what 

we live for.  Some see for yourself in Kensington or Mission.”

There’s something really satisfying about sitting down to a meal 
that you prepared with ingredients you produced yourself. We 

know what went into raising that delicious lamb and we can say it 
to a customer with confidence: you will taste the difference.

Take your palate on an adventure with Sweetsmith’s 
inclusive candies. Gluten free, vegan, soy free and 

keto options. There's something for everyone!

Sweet, savoury and sublime pies. Now OPEN  
in Calgary Farmers’ Market. www.piecloud.ca 403.813.6747

We think of Soffritto as a little store with a big heart. We’ve packed a 
lot of amazing products into our space, and we’re always there to help 

you find the hidden gems. We also make fresh pasta EVERY day.

Eat Better. Eat Bison. Premium bison meat sustainably 
ranch-raised on Canadian grasslands. No hormones, 

no antibiotics – just pure powerhouse protein.

Rock Ridge Dairy specializes in farm-fresh goat milk and organic 
Jersey mild and cheese products. Rich in A2 protein and easy to 

digest, from grass to your glass you have never tasted better.

Lovingly hand-crafted frozen artisan soups. Gluten free. Market-
sourced ingredients. Serving Calgarians our soups for decades.

1991 – 2021 
Thirty years of passion, experience and community

Order local craft beer, cider and hooch with Best 
of Calgary Foods. Villagebrewery.com

Ukrainian Fine Foods has been serving Albertans delicious Ukrainian 
food for over 30 years. We offer a wide selection of frozen products 

for you and your family to make at home. We use the best ingredients 
available and have no additives, no preservatives and no msg.

Fresh Tortillas, Salsas and Meals to go. 
Committed to providing authentic Mexican food, products and meals 

made from scratch with local organic and natural ingredients.. 
3514 19 Street SW Marda Loop 403.243.5335

Wild Tea Kombucha is a female-founded kombucha producer currently 
brewing three delicious products: cocktail-inspired kombucha, 

low-sugar kombucha sofa and new hard kombucha cider. Wild Tea 
Kombucha is brewed with love and care right here in Calgary, AB. 

Torill’s Table is a Calgary-based manufacturer of wholesome and 
nutritious waffle and pancake mixes. It was founded by Torill 
Myre, originally from Norway and known for her waffles since 
childhood.  Our mission is to be the best quality and taste is 

our category, whether you eat wheat or are gluten free.

An importer and retailer of tea situated in Inglewood, the 
oldest community in our city. We have been been in business 

since the early 1990s, selling tea in our shop, as well as 
to mail-order customers throughout North America.

www.bestofcalgaryfoods.com

Tres Marias
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PUB 622 Main Street, Canmore restaurant@thegrizzlypaw.com
TANK310 310 Old Canmore Road (3rd floor of the brewery) tank310@thegrizzlypaw.com

TASTING ROOM 310 Old Canmore Road brewery@thegrizzlypaw.com
thegrizzlypaw.com                  @thegrizzlypaw  @tank310__

Stone Fired Neapolitan Pizza in Canmore, Alberta

(403) 675-2865                  
The Shops of Canmore #101, 304 Old Canmore Road      rocketpie.ca •

Dine In !                               Take Out ! 

-Best of the Bow, RMOutlook

themaddogcafe.ca

The Shops of Canmore •113-302 Old Canmore Road

403.679.7728

Indian Inspired Comfort Food
Fast-Casual, Grab & Go,
Fill your freezer, Spice Kits

"BEST ETHNIC FOOD"

OOrrddeerr OOnnlliinnee

HOME GOODS AND FURNITURE FOR MOUNTAIN LIVING  |  STONEWATERS.COM

#703, Spring Creek Drive | Canmore, AB
403.675.wine (9463)

For all your  
Canmore  
Holiday  

Celebrations  
we have the 
Wine, Craft 

Beers or Spirits 
for you! 

Happy hours and even 
happier nights. Canmore 
has dining you wouldn’t 
expect to find in  
a small town.

• When eating out in 
Canmore you’ll discover 
menus that will leave  
you pleasantly surprised. 
And very full.

• You’ll fall in love with  
the heart and soul of this 
one-of-a-kind mountain 
town as you make 
unforgettable winter 
memories this year.

• Stay warm and cozy  
as you indulge in  
the Canmore  
restaurant scene.

• Delivery straight  
to your hotel room, or 
pick up some locally 
produced goods and 
cook together at your 
home away from home.

• This just might be the 
year to start a new 
Christmas-in-Canmore 
family tradition!

Prairie Horizon Farmers’ Market  FRIDAY, SATURDAY & SUNDAY

ALSO AVAILABLE THROUGH  

SKIP THE DISHES, UBEREATS & DOORDASH

BRAZILCONNECTION.CA

Your  one-s t op connect ion  to  Braz i l !

207 9TH AVE SW 
403.263.3003

SUKIYAKI 
HOUSE

LOCAl
GlobaL
iSI

Over 100 locally-owned restaurants and food markets 

representing dozens of cultures from around the globe.

Located east of Deerfoot Trail on 17th Avenue SE.

INTLAVE.CA
PLAN YOUR TRIP TODAY

CALGARY’S CULINARY & CULTURAL CAPITAL

LOCAl
GlobaL
iSI

While we’re stuck at home,

Calgarians can still  travel 

the culinary world on 

International Avenue.

• Locally sourced pork, lamb and beef.
• All products are hand made in store.
• Dry cured plain and smokey bacon, and wet cured gammons and hams.
• Over 30 varieties of sausages, hand made and hand tied.
• Black Pudding, Scotch Eggs, Sausage Rolls, Pasties and Pies 
 all made and cooked ready in store.

TUE/WED/SAT 9:00 am to 4:00 pm
THUR/FRI 9:00 am to 5:00 pm
SUN/MON CLOSED

A17 Elizabeth Street, OKOTOKS | 403-970-1870 | orders@britishbangercompany.ca | britishbangercompany.ca

Voted Best New Business 2019 by The Okotoks Chamber of Commerce • Awarded Silver for the Best New Business of the Foothills 2020, by the Okotoks Western Wheel Readers

HOME MADE TRADITIONAL ENGLISH FAYRE

#EATATMINAS
Nov 20-29, 2020

JOIN US  
FOR OUR 10 DAY  

INAUGURAL  
FOODIE EVENT

Discover pre-set menus  
at participating establishments  

along the 17th Avenue SW 
business zone.

Register to claim a $25 food voucher 
to use at select locations  

during the festival.

Details at 

17thave.ca/tasteof17th

DISCOVER
LATIN AMERICAN FLAVOURS

UNIMARKET.CA

SHOP ONLINE

Tamales
Empanadas
Fresh Salsas

Colombian Coffee

Desserts
Chorizos

Corn Tortillas
Taco Ingredients

@unimarketyyc @unimarket_inc

Avenida Food Hall and Fresh Market • Prairie Horizon Farmers Market (BALZAC)  
Calgary Farmers’ Market • Gasoline Alley Farmers’ Market (RED DEER)  

Southview (3111 17TH AVENUE S.E.) • The District (BELTLINE)
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