El WINE & DINE

HUBER'S BUICHERY

Famous lor its wide range ol mostly growth hormone-lree
meats — poultry, beef, hams and more - and a vast selection
of gourmet cheeses and pantry items, this one-stop shop is
a familiar favourite for meat-lovers and home entertaining
enthusiasts alike. Working with lamily-owned arms that
share the Huber’s passion [or high-quality meats, the butchery
itsell is a family affair. Learning the trade from his father, Ernst
Huber, Ryan Huber continues the tradition of producing hams
and other meat products in-house using only the best quality
ingredients to ensure not just the natural tastes but also the
meat’s integrity — anything he produces must be something he'd
be proud to feed his own kids! This year, Ryan’s got several new
items for the festive season, including rabbit sausage ($42/kp),
apple, cranberry and walnut stulfling (600g, $19), and small
pig ham (1.9-2 6kg, $39-345), which he plans to cook [or his
own family on Christmas Day

LLXIGER Order online at hubers.com sgf/christmas. Both
delivery and pick-up options are available. All Christmas orders
must be placed by 7pm on 15 December,
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