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A Forway Aﬁfn,ir
Known as the natiofdl dish of

Scotland, haggis is a savoury
pudding that was previously

only served at formal occasions.
Traditionally made with lamb,
oats, onions and spices, haggis has
a soft and crumbly texture with an
earthy favour. One of the biggest
haggis producers in Scotland since
the 19505, family-owned company
Macsween prides itself on using
only sustainable and high qualicy
ingredients in its products, Unlike
tradirional haggis, Macsween'’s lamb
haggis is a blend of lamb, beef,
oatmeal, onions and spices while
its vegerarian haggis consists of
fresh vegerables, pulses, oatmeal,
seeds and spices. A great source of
iron and fibre, the natural Alavour
of haggis has a peppery kick to

it. Brought our by the simplest

of ingredicnts, haggis is best
accompanied by mashed turnips,
mashed potatoes and a splash of
Scotch whisky. $16.30 for 454g,
Huber’s Butchery
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