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Barossa Valle

Dear,

The COVID-19 has affected many of our lives, some more so than others. For me, | try to
look at this situation positively. It has made me, the company and (I'm sure) many people
in Singapore much more aware of personal hygiene and personal/food safety. The
government and us as a company have put in measures in place to try and stop the spread
of the virus. We do temperature checks twice a day for our staff, provided face masks and
installed sanitisers in and around the store and the factory. We also make it a point to
frequently sanitise areas with high volume of human touch such as the lift buttons and
handrails. All these heightened awareness, measures and teamwork will serve us well if
ever something more serious comes along.

We experienced a sudden increase in retail business when the DORSCON level was raised
to Orange. Some of you would have had to wait longer to be served or were unable to
purchase some ingredients. | ask for your understanding and patience as my tireless
hardworking staff are doing their best to provide and serve everyone to the best of their
ability. On the other hand, our wholesale side of the business has dropped in sales. | know
a lot of F&B owners who are suffering and | can only hope that people still go out to eat
and support them so that our favourite restaurants don't close down.

We have started importing beautiful eggs from Australia. While we had been trying hard
to get free-range eggs, SFA (formerly AVA) did not approve of eggs from free-range
chickens. I am happy to inform that they have just started to approve free range eggs so
we will soon be stocking them. We also have a surprise in the eggs department which |
hope to share with you in the next newsletter.


http://bit.ly/2Nma1rF
http://bit.ly/barossavalleyomega3eggs
http://www.hubers.com.sg
https://bit.ly/barossavalleyomega3eggs

Excite your appetite!
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Have you seen our Barossa Valley Omega 3
eggs at the Dempsey store? We have recently
brought in a new range of eggs, including
these barn-laid, free-roaming eggs from

South Australia. They have 5 times as much
Omega 3 as the average egg and match that...

Olives are just olives? Australian
family-run business Molives is out to prove
you wrong. This Sydney-based company |
specialises in producing quality, artisan |
Australian gourmet olives for the...
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https://bit.ly/barossavalleyomega3eggs
https://bit.ly/molivesathubers
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Rosé Pinot Noir]
Translucent salmon pink colour.
Peach and ripe cherry scents over some
watermelon and spice notes. Dry and
savoury with a crisp finish. Aftertaste
of ripe cherries, strawberries, some

musk and spice. Great for garden
parties, picnics and romantic meals.
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Make some noise for Zhi Wei, a member of
our gregarious team of delivery drivers!
Since joining the Huber’s family four years
ago, Zhi Wei with his calm and cool vibe...



https://bit.ly/indigorosepinotnoir
https://bit.ly/hubersfamily_liewzhiwei

\! o
Restavurant Review |

You would probably have seen pictures of
this restaurant pop up on your Facebook
and/or Instagram feeds by now and chances
are, you wonder if it looks as good as it does
in real life. Well, trust me, it probably looks
better in real life. KOMA, the relatively...

The shank is the leanest cut of lamb. It
requires long slow cooking with moist
heat to dissolve the white connective
tissue. The shank on the front leg is the
foreshank and the back leg the hindshank.
The meatvtexture is similar however...

LEARN MORE



https://bit.ly/restarauntreviewkoma
https://bit.ly/meathesaurus

Make your own
Asian Style Braised Beef Short Ribs

VIEW RECIPE
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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/recipe_asianstylebraisedbeefshortribs

