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Haggls Made
Available Here

*
Agatn
After an absence of 20 years,
haggis fans can now purchase
Scotland’s national dish at
Huber's Butchery (22 Dempsey Road). In the past, haggis lovers
were only able to hand carry tinned haggis from Scotland in limited
quantities. Huber's Butchery is retailing the Macsween lamb haggis
at $16.30 for 454g per piece. It is a blend of lamb, beef, catmeal,
onions and a special mix of spices, containing no artificial flavours
or colours. Macsween is one of the best known haggis producers
in Scotland. Vegetarians can opt for the award-winning Macsween
vegetarian haggis (at the same price) which is a mix of frash
vegetables, pulses, catmeal, seeds and spices.




