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rR stuffing sausages, the Tin Strainer and Bottom Plate are to be removed. There are
tHro Plunji^-Platei with each niachine^the large one for stuffing and the anaU OM for

IMPCssini^ They ca^ be^iljr exchanged by screwing them on or off iFor pressing
Fruit or Lard, the perforated Cylinder and Bottom (as shown in cut) Ire to be pla^ in Press,

When in operation, the pressure applied will remain without holding the Crank. When
the Phinger is mi^ecl so as to clear the top of the.Cylinder, it caU be readily swung around so

4faat the Prefts can be filled or emptied. We furnish the machines Japanned or Tinned, and
&id ibfi hMtt are steadily growihg in favor.

^ A doth or bag »hould be used when pressing fruit or jelly, to prevent the pulp or seeds
' tl»^ p«»*mg through the holes in the Str»iner.
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