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Dear,

It's a week before we launch our Christmas catalogue and website on 1st November. You
will be able to place all your requirements for Christmas and Thanksgiving thereafter.

The Toulouse sausage has firmly become a favorite on my dining table.lt is a little peppery
but the kids love it especially when | get a 800g piece, cook it in a snail shape in a frying
pan and divide it as we eat.

Remember to look out for the Christmas catalogue which can be downloaded on our
website at www.hubers.com.sg/christmas!

Or pick up a hard copy at our store from next Friday!

Excite your appetite!

HIGHLIGHTS


http://bit.ly/2Nma1rF
http://bit.ly/goancuisineoct2019
http://www.hubers.com.sg/christmas
http://www.hubers.com.sg
https://bit.ly/goancuisineoct2019

Goan Cuisine

Serving spicy Indo-European romance
with the very best of Western Australian
produce, since 1994, based on age-old
family recipes passed down in
multicultural Australia.

READ MORE

BUTTER CHICKEN BUTTER CHICKEN
MASALA N .

Toulouse
Sausages

Named after the 4th largest city of
France, Saucisse de Toulouse is made with
pork and typically served in a long coil.

Try ours with black peppercorn and spices
and prepare a delicious Cassoulet with it!

READ MORE

Hurlimann

Lagerbier

A “bracing, brusque” Swiss style lager.
One of Feldschlésschen’s classics. An
award-winning full-bodied beer brewed
with finest Swiss yeast and Challenger
hops. Fruity aroma and light bitterness.

SHOP NOW



https://bit.ly/goancuisineoct2019
https://bit.ly/toulousesausageathubers
https://bit.ly/hurlimannlagerbier

HUBER’S FAMILY

Jien Yap is part of the production team at
Huber’s factory that looks after the first stage
of production. As how he slices and weighs
sausages would affect the other stages of the...

READ MORE

RESTAURANT REVIEW

My pick this time. Alright, under Andre’s
influence. All for the Toriyama Wagyu

burger that was crowned créme de la créeme
by all four food critics from Straits Times...

READ MORE

RECIPE

Beer-braised
Five Spice
Pork Belly

MEATHESAURUS

Pork loin comes from the animal’s back close to the
rump. You can get it cut to order too. Lean meat.
Be careful not to overcook. Get a nice crispy crackling
with the skin-on version.
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http://bit.ly/2ZdASNX_lambloin#
http://bit.ly/beerbraisedfivespiceporkbelly
http://bit.ly/2KKJWAH
http://bit.ly/2KKJWAH
http://bit.ly/30xu2Py
http://bit.ly/2ZinO4W
http://bit.ly/2Mu7Q5U
http://bit.ly/31RDmOI
https://bit.ly/limjienyap
https://bit.ly/burgerlabo






