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12 THE BOOK OF PRESERVES

Towards the top of the closet, fix four iron rods, with
moveable hooks to hang the meat upon.

The smoking-closet will require a stand 21 feet high, to
allow room for the stove underneath ;
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EMOKING=-CLOSET

The stove should be of strong sheet iron 18 inches
square and 5 inches deep (with a row of holes round the
top to facilitate combustion), and provided with a close-






















































30 THE BOOK OF PRESERVES

and steeped in water for twenty-four hours ; before using,
dry them well, and fill them very tightly with the sausage-
meat ;

CHOPPING MACHINE

Hang the sausages in the Smoking-closet for three or four
days, according to size, and boil them in water. '





































































































































































































































































FRUIT PUREES PRESERVED WITHOUT BOILING 117

CHAPTER XII
FRUIT PUREES PRESERVED WITHOUT BOILING

REMARES ON FRUIT PUREES

For all Fruit Purées preserved without boiling, prepare, in
a very cool cellar, a small pit, 6} feet long, 2 feet wide, and
8 inches deep ;

BOTTLES IX THE PRESERVING-FIT

At the bottom of the pit make a layer of sand one inch
thick ;

When the pit is prepared as directed above, place the
bottles of Fruit Puréde therein, and fill it up with sand.

Although this pit will not exactly be a substitute for an
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