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SCOTLAND S HAGGIS AND NEEPS
Take the pameh of a sheep, part fill it with pluck, heart, liver,
and lights, mix the catmeal, suet and onion, then season with

salt and pepper. Result, the proverbial haggis contained within
the paunch

Modern Scottish butchers offer pre-cooked haggis which only
requires to be immersed in boiling water and simmered for |/
about 20 minutes, first pricking the paunch lightly to avoid 4
bursting. Serve with neeps, i.e. mashed turnip, and SUOIIL-sFG'q
traditional drink, whisky. “TRULY A A‘:TF OF SC‘CTLA"JD
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