
Safe Handling and Cooking of Roaster Pigs Committee 
Articles and Studies Used to Develop Guidance 

A Beginner’s Guide to Roasting a Whole Pig (PDF provided as some government computers block the link) 
http://globetrotterdiaries.com/recipes/a-beginners-guide-to-roasting-a-whole-pig 

Before Roasting a Pig, the Pros Advise Food Safety Homework (PDF provided)

Charcoal – How to Roast a Pig 
https://broadwaypartyrental.com/wp-content/uploads/Pig-Roasting-Charcoal.pdf 

Foodborne Illness Associated with a Pig Roast 
https://www.ncbi.nlm.nih.gov/pubmed/30978824 

Globalization and Epidemiology of Foodborne Disease (pages 4-7) 
https://books.google.com/books?id=KTA0AAAAQBAJ&pg=PA5&lpg=PA5&dq=todd+ewen+guide+to+foodborne+path
ogens&source=bl&ots=Ovrcr_NgFo&sig=ACfU3U3-
8mcbxdc7yjSOe7_S8xGlSJtf4Q&hl=en&sa=X&ved=2ahUKEwjBv7T50L_lAhWouVkKHQ2oCOUQ6AEwAnoECAkQA
Q#v=onepage&q=todd%20ewen%20guide%20to%20foodborne%20pathogens&f=false 

Going Whole Hog:  What You Need to Know to Roast a Hog or Suckling Pig 
https://amazingribs.com/tested-recipes/pork-recipes/going-whole-hog-what-you-need-know 

How to Cook a Whole Pig 
https://www.wikihow.com/Cook-a-Whole-Pig 

How to Roast a Pig in the Ground, Hawaiian Style 
https://www.artofmanliness.com/articles/how-to-cook-a-pig-in-the-ground-hawaiian-style/ 

How to Prep, Brine and Roast a Pig in a Caja China 
https://stevedolinsky.com/how-to-prep-brine-and-roast-a-pig-in-a-caja-china 

How to Roast a Pig on a Spit 
https://www.seriouseats.com/2010/06/how-to-roast-a-pig-on-a-spit.html 

How to Roast a Whole Pig: It’s Easier Than You Think 
https://www.post-gazette.com/life/food/2011/09/01/How-to-roast-a-whole-pig-it-s-easier-than-you-
think/stories/201109010430 

How to Roast a Whole Pig: You’ll Need Time, Average Cooking Skills – And a Mop 
https://www.twincities.com/2017/10/17/how-to-roast-a-whole-pig-hog-grill-dry-rub-barbecue-sauce-carolina-vinegar/ 

How to Roast a Whole Pig Over an Open Fire 
https://gizmodo.com/how-to-roast-a-whole-pig-over-an-open-fire-1725473541 

Investigation of Salmonellosis Among Attendees of a Pig Roast, Connecticut, 2016 

http://globetrotterdiaries.com/recipes/a-beginners-guide-to-roasting-a-whole-pig
https://www.foodsafetynews.com/2015/07/before-roasting-a-pig-pros-advise-doing-some-food-safety-homework/
https://broadwaypartyrental.com/wp-content/uploads/Pig-Roasting-Charcoal.pdf
https://www.ncbi.nlm.nih.gov/pubmed/30978824
https://books.google.com/books?id=KTA0AAAAQBAJ&pg=PA5&lpg=PA5&dq=todd+ewen+guide+to+foodborne+pathogens&source=bl&ots=Ovrcr_NgFo&sig=ACfU3U3-8mcbxdc7yjSOe7_S8xGlSJtf4Q&hl=en&sa=X&ved=2ahUKEwjBv7T50L_lAhWouVkKHQ2oCOUQ6AEwAnoECAkQAQ#v=onepage&q=todd%20ewen%20guide%20to%20foodborne%20pathogens&f=false
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https://www.seriouseats.com/2010/06/how-to-roast-a-pig-on-a-spit.html
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https://www.twincities.com/2017/10/17/how-to-roast-a-whole-pig-hog-grill-dry-rub-barbecue-sauce-carolina-vinegar/
https://gizmodo.com/how-to-roast-a-whole-pig-over-an-open-fire-1725473541


https://portal.ct.govhttps://www.foodsafety.gov/blog/categories/food-outside-home/-/media/Departments-and-
Agencies/DPH/dph/infectious_diseases/CTEPINEWS/Vol36No5pdf.pdf?la=en 

Pig Roasting 101: How to Cook a Whole Pig 
https://www.fieldandstream.com/articles/hunting/2013/07/how-cook-whole-pig-your-backyard/ 

Pig Roasting and Food Safety (PDF provided) 

Planning a Roast Big Barbeque 
https://www.canr.msu.edu/resources/planning_a_roast_pig_barbecue_e1604 

Polynesian Cultural Center Luau: How to Cook a Pig in an Imu 
https://migrationology.com/polynesian-cultural-center-luau/ 

Pork Implicated in a Shiga Toxin-Producing Escherichia coli O157:H7 Outbreak in Ontario, Canada 
https://www.ncbi.nlm.nih.gov/pubmed/23617981 

Salmonella enterica serotype I 4,[5],12:i:- Illness Outbreaks Associated with Pork Products, 2015-2016 
https://www.fsis.usda.gov/wps/portal/fsis/newsroom/!ut/p/a1/vVPLbsIwEPyWHjha3jxIzBEh0fJQIhraklyQ7Thg5DgBu6j
q19eUquKCABXVPnhXmp3dWY1xgRe40HQvV9TKRlN1yItoCTOIvN4AxuC5O0qCLHwaJwFMIgfITwFpzxs6wOssnQ
wGQJLgUv0bLnDBtW3tGueVkQbxRluhbQeke3dauKimUnfANq3kpgM7walSBlFdovadKcnRWlBl14gqsbMOUTVNyR
pXi6RSWhiDpN4LY390mUPPlq5EKYxc6e-
MyxLnxGclY7yLQj9gKKSxh1hYMUSEXxIW9hinv4rPnD5cpfjCzo6A8y1yN0N8wjCN-
zAaQjbKyATgEXB2o6gLhP69Cb2_EkI3DhxhmnlzGHqQ3ntCcvsOx1f8FbnZbou-
c_zB5B8WL_7N8m39UpNNNY2eCQTddv85r-p6mSSoyB--
AK_E7Fo!/?1dmy&current=true&urile=wcm%3Apath%3A%2FFSIS-
Content%2Finternet%2Fmain%2Ftopics%2Frecalls-and-public-health-alerts%2Ffoodborne-illness-
investigations%2Foutbreaks-salmonella-pork-products-2015-2016 

Spit-Roasted Pig with Nona’s Rub and Basting Sauce 
https://www.cookingchanneltv.com/recipes/spit-roasted-pig-with-nonas-rub-and-basting-sauce-3081106 

The Surprisingly Easy Way to Roast a Whole Pig 
https://www.mensjournal.com/food-drink/the-surprisingly-easy-way-to-roast-a-whole-pig-20150612/ 

Tender, Crispy-Skinned Whole Suckling Pig 
https://www.chefsteps.com/activities/tender-crispy-skinned-whole-suckling-pig 

Time-Temperature Survey of Hawaiian-Style Foods 
https://jfoodprotection.org/doi/pdf/10.4315/0362-028X-45.5.430 

The Whole Pig Roast: How to Cook a Full-Sized Pig (PDF provided) 

Whole Roast Suckling Pig 
https://www.food.com/recipe/whole-roast-suckling-pig-462315 
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https://www.food.com/recipe/whole-roast-suckling-pig-462315
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It all started like most of my conversations with people. One night I was at my friends Mike and Ofelia's house
sitting around the kitchen chit-chatting about food. Mike, who has the job I only dream of (he's a chef), and I
talked through the night about different methods of cooking a whole pig. Before the night was over, permission
to destroy the lawn was given by my lovely friend Ofelia and a deal was struck. We were going to try what
everyone aspires to do one day: roast a whole pig.  Well, at least everyone I know.

Valerie was soon on board with us and we set the date, invited some people to help eat, and started our research.
This was new territory for me and Mike so a lot of books, blogs and friends were consulted. Many methods of
cooking were available to us as we realized that people around the world have discovered incredible and diverse
ways to cook pig. However, one of the first options we nixed was the “buried pig” method. A large fire is burned
in a deep pit lined with lava rocks or bricks for hours, heating the earth. The fire is put out, the pig is lowered and
the hole is covered and sealed completely, using the residual heat to cook the pig through. Because of a seeming
lack of control over the heat (which is extremely important when it comes to barbeque) we decided that this was
not the best option for beginners.  Besides, I'm not sure how the neighbors would've felt about an enormous
bonfire one yard over.

The Caja China, a pre-made wooden box that produces lechón-style pork, was recommended many times but
after considering the cost, we decided to forego the investment– they're not cheap. We decided to consider
purchasing it if our first roast turned out well.

The third and best option for us was a cinder-block barbeque. A rectangular barbeque is built from cinder blocks
and a sheet of expanded metal or grates holds the pig a few feet above the hot coals. It requires a bit of elbow

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-collage.jpg
http://en.wikipedia.org/wiki/Lechon
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grease and sweat, but as someone put it before, it “builds character.”

When it comes to determining the size of the pig you choose it depends on how many people you are going to
feed. We planned for roughly 30 people coming so we got a 50 pound pig (after it's been cleaned).  Although, we
had more guests arrive than planned for (about 45) and everyone was eager to eat so I would get a larger pig next
time, about 70 pounds.  I learned that at an all-day barbeque if you keep bringing out the pork, people will keep
eating!

So, let's get this process started, shall we?

Building the Pit
Start this process at least one day before the roast.

You'll need:

– 30 cinderblocks
– foil
– a shovel
– a level
– a sheet of expanded metal or metal grate about 36 by 54 inches*
– Optional: about 10 heat resistant bricks

*Do not use galvanized metal.  The fumes it releases will make you and everyone who eats the food sick.

A few words on obtaining a sheet of expanded metal.  After some research we found the best option (if you don't
already have some lying around) is to get one custom made from shops that make oil drum barbeques.  Not only
is it much cheaper but you can design the grate as you want.  We decided here to get it reinforced and with
handles attached.  Since you can reuse it, the effort to find a place that can do this is worthwhile.

Clear a patch of land about the size of the barbeque pit (about 4 feet by 6 feet).  Start by forming a rectangle of
cinderblocks, 2 cinder blocks wide and 3 cinder blocks long.  Lay this first row on it's sides so air can run

http://globetrotterdiaries.com/wp-content/uploads/2011/06/cinderblock-bbq.jpg
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through this bottom layer, which helps the coals to continue burning.  We used heat resistant bricks to line the
inside of the length of the bottom row so that there wouldn't be too much oxygen in the pit.  However, you could
seal up those holes using foil or any other barrier you can get your hands on.

Use a level tool to make sure the first row is even.  If it isn't each brick thereafter will be off making your whole
barbeque unstable and rickety.

Then stack the rest of the rows on top of the barbeque with the solid sides facing out.  Line the bottom of the
barbeque with tin foil.

Prepping the Pig
Start this process the day before the roast.

If the idea of picking out a live animal that you will later eat creeps you out, I implore you to open your mind to
this process.  I too was reluctant about it, fearing that my love for meat would be stifled by the stark reality of
being a human who kills living things for our consumption.  However, after the process (in which Val was the
brave one pointing the finger) I would say it made me, Mike, Ofelia and Val more conscientious consumers and
more appreciative of the meat we eat.

You'll need:

– 1 50-pound pig, gutted and cleaned
– Kosher salt
– a box cutter
– latex gloves
– Ice and cooler

Wherever you are able to source a whole hog, ask the butcher to crack the spine and head for you.  This allows
the pig to splay out flat over the grill.  You can do this yourself but you will need a hammer, a small ax, and very
careful hands.

When you get your pig, rinse it off very well and place it on a large clean surface.  We used sheet pans on a table,
and this is where latex gloves come in handy!  Carefully score the surface of the pig with a box cutter in large

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-roast-cinderblock.jpg
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criss-crossing diagonals.  Don't cut past the skin and layer of fat into the flesh.  On a younger pig the skin will be
much thinner and easier to cut through and on larger pig the skin will be thicker and tougher to penetrate.

With heaping handfuls of kosher salt, rub generous amounts all over the pig.  Don't be concerned about over
salting it; it is a lot of meat.  We didn't measure the amount we used but I would say roughly 2 cups of kosher salt
was used.

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-salt-preparation.jpg
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Place it in a cooler with bags of ice over it to rest overnight.  We left the ice in the bag so it wouldn't melt and
dilute the salt rub.

Starting the Grill
Start this early in the morning the day of the roast.

You'll need:

– 60 pounds of charcoal
– 1 coal chimney
– a small rake or shovel
– BBQ tongs
– meat thermometer (Use one that reads the external temperature as well as the meat temperature.  Having this
is absolutely critical to rookie BBQing!)
– 6-8 sheet pans or a large sheet of metal
*Optional: meat syringe, BBQ mop, more heat resistant bricks

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-roast-scored-skin.jpg
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Start with one 20-pound bag of charcoal spread in two even piles on both ends of the barbeque.  Light this and
let it burn down until the coals are ashy and glowing.  For our pig, we lowered the grate so it was resting on top
of the second layer of cinder blocks about 16 to 18 inches from the ground.  Layer the third row of cinder blocks
on top of the grate.  This provides a short wall around the pig so a sheet of metal can be placed over the pig while
it cooks, trapping in the heat.

It will take a while for the initial coals to burn down, so in the meantime get the pig out of the chest and patted
dry.  We injected ours with a mojo of fresh pineapple juice (which has enzymes that helps break down protein),
Seville orange juice, chillies, garlic, oregano, cumin and salt.  We had a bowl of this on the side that we
occasionally basted the pig with.

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-roast-coals.jpg
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Getting the temperature right at the beginning is really the hardest part.  After you have your pig ready, it's just
about maintaining that temperature.  Once the coals are ready, throw your pig on the grate belly-side down and
stick your thermometer in the thickest part of the thigh.  Cover with a sheet of metal or in our case a carefully
arrange layer of sheet pans.

Once your pig is on, reserve a few coals to start a full chimney of coals (about 5 pounds) so that they're ready to
add to the pit.  From here it's all about keeping an eye on the temperature.  You generally want the “oven”
temperature to stay around 225 to 250 degrees.  After adding coals to each side, just have another chimney full of
coals burning so that they're ready any time you need them.  It takes babysitting, but you can play cornhole in the
meantime.

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-roast-adding-coals.jpg
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To add new coals, we just removed a couple of the corner cinder blocks and used a shovel and BBQ tongs to add
to the pile.  As ash starts to build up just push it carefully towards the center so that you're not putting new coals
over a pile of ash.  Just do this gently so the ash doesn't fly up all over the pig.

After about 1 hour (when the inside had gotten some good color on it) we flipped the pig onto its back and let it
roast for another 2 hours or so before flipping it back onto its stomach again.  We basted it a few times with the
mojo we injected into it, but not a lot.  We really wanted the results to be pure pork– just enhanced.  It cooked the
rest of the way like this until the internal temperature of the meat hit about 200 degrees and was served
immediately.

There was one thing I would recommend doing differently.  Get some oil on that skin– we thought there was
enough fat to crisp up the skin, but while some parts were, others weren't.

Eating the Pig
(I think this is pretty self-explanatory.)

http://globetrotterdiaries.com/wp-content/uploads/2011/06/cornhole.jpg
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Our group of friends is an adventuresome bunch so we decided to serve the pig as is, straight off the barbeque,
and allow guests to pick what parts they wanted.

We made a finishing mojo with garlic slowly cooked in olive oil, Seville orange juice and spices to go with the
pig.  Rice, black beans, grilled plantains, grilled corn and a salad was a great way to finish off the meal!

http://globetrotterdiaries.com/wp-content/uploads/2011/06/pig-roast-to-table.jpg
http://globetrotterdiaries.com/wp-content/uploads/2011/06/eating.jpg
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Pig Roasting and Food Safety

Dec 21, 2016

By: Bridgette Keefe, Food Safety Education Staff, Food Safety and Inspection Service, USDA

Roasting a pig is as exciting as it is delicious, but it is 

also a serious undertaking. If done incorrectly, people 

can get sick. It is critical that you safely handle and 

prepare the pig and choose the roasting 

method—grilling, rotisserie cooking, or roasting in a 

rock-lined pit—you are most comfortable with.

If you are unsure of the method or process for pig 

roasting, you may want to consider hiring a professional 

or breaking the animal down into individual cuts for 

easier cooking.

The first step before roasting the pig is food safety. That begins when the pig is picked up and ends when 

the last piece of pork is eaten or safely refrigerated. By following these basic food handling and food 

safety tips, you can reduce your risk of Salmonellosis caused by cross-contamination or eating 

undercooked pork.

Ordering and Transporting

After choosing the roasting method, you need to determine the number of guests you plan to serve. Allow 

1½ pounds of pre-cook weight per person; this will result in approximately six ounces of cooked meat per 

serving. You should buy the pig from a reputable supplier and order at least seven days in advance to 

ensure your pig is ready for pick-up. If your supplier also sells frozen swine, ask them to thaw the pig for 

you under refrigerated conditions at 40 ⁰F or less. It is not safe to roast a frozen or partially frozen pig.

Be sure to ask the supplier to wrap the pig in food grade plastic or a large good grade plastic bag to 

contain the juices. It is strongly recommended you pick the pig up just before you are ready to cook it. 

Otherwise, as soon as you get home you will need to put it in a cooler (be sure to check that you have 

one large enough before you order the pig) or in a food grade plastic-lined bathtub full of ice to keep it 

cold at 40 ˚F or below. Use an appliance thermometer to continuously monitor the temperature. If you do 

put your swine on ice, don’t forget to disinfect your tub afterwards.

Preparing for the Big Event

In addition to whatever is required for your preferred roasting method, be sure to have the following items 

on hand: two food thermometers, a clean table for preparation and final carving, clean utensils and 

serving dishes, paper towels and disinfectant wipes, a clean apron, a box of disposable gloves, and most 

importantly, access to soap and warm water. Be sure to use clean utensils to remove and carve the 

roasted pig and not the dirty utensils you used during the cooking process to prevent cross contamination.

The station where you prepare and carve the pig must be clean at all times. Anything that comes into 

contact with the raw pig should be washed with warm water and soap immediately. Be sure to dispose of 

gloves after each use. It is important to prepare the pig for roasting completely separately from other food 

items—such as vegetables for salads and fruits that won’t be cooked—to prevent cross contamination.

If you plan to stuff the pig, keep the stuffing to a minimum to reduce risk. The more you put inside the pig, 

the longer it will take to cook and the more difficult it will be to use your thermometer to check the internal 

temperature. It is important that the stuffing be cooked to at least 165 ˚F to destroy bacteria that may be 

present.
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Roasting the Pig

Take your time and follow the roasting instructions carefully. Your pig can take anywhere from 4 to 12 

hours to cook depending on the size and roasting method.  It could take even longer if stuffed. Check the 

temperature in the deepest part of each shoulder and leg, several places along the loin area, and stuffed 

areas. For best flavor and quality, cook the meat to at least 195 ˚F. It will ensure that the meat near the 

joints is fully cooked since there may be parts that you can’t reach to measure with a thermometer. Meat 

should be fork-tender, and falling off the bone. Replenish wood or coals often to make sure the fire stays 

hot.

Feeding your Group and Packing Leftovers

Now that the pig is fully cooked, take extra care when transporting the pig from the heat source to the 

table using freshly cleaned utensils. You should expect to spend an hour or so on carving so be mindful of 

the 2-Hour Rule to refrigerate perishable food within 2 hours after cooking (or 1 hour if the weather is 90 

˚F or above). Serve meat on clean serving dishes as you carve. While serving, keep trays of the cooked 

pig on the heat to keep it warm.

Pack leftovers in shallow containers and refrigerate within 1-2 hours. It is not necessary to cool before you 

refrigerate it. Freeze for 4-12 months for optimal quality.

Follow these basic food safety tips and have fun roasting the pig!

For more information on cooking pork, visit Fresh Pork from Farm to Table. 

Want to Comment on this Blog? Visit our Facebook  or Twitter  pages to share your thoughts and 

start a conversation.

Posted in: Food Safety | Seasonal

Tagged: Pigs | Samonella
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The Whole Pig Roast: 
How to Cook a Full Sized Pig

A whole pig roast is a wondrous event, but if you've read How to Cook a
Whole Pig then you know there is a lot that goes into it. A whole hog can be
quite large and therefore requires special equipment and skills to pull off.
While you may know the basics so far, this page will go into more of the
details of things to plan for to make your whole hog roast go off without a
hitch. 

Some things to consider and plan for when
cooking a whole pig roast:

Invite a Lot of Friends!

This may seem obvious, but most people do not realize just how much meat
is on a large hog! Don't plan a hog roast without sufficient friends and
family to help you devour the tasty goodness when it is done. You'd hate to
see all your hard work go to waste wouldn't you!

The Hog Rotisserie

1. A suckling pig is typically under 25 lb. Therefore, whole hogs are
generally significantly larger than that. While many that you'll see
roasted are 30 to 60 lb., larger adult hogs can easily weight from
100 to 200 lb. For this reason, you need a very heavyduty and
sturdy rotisserie, as seen above, to slowly and safely turn your pig
roast over your fire.

2. Why do you need a rotisserie in the first place? Why not just
support the pig over your fire pit on a rack? A whole pig is a large
roast! If left in one position over a fire or charcoal, one side would
be burnt and crispy while the other side would be raw. Just like any
cut of meat, you need to turn it to be fully cooked throughout.
However, turning a whole hog is not as easy as flippin' a burger!
Just imagine trying to flip the hog, several times, while it is inches
over hot embers. Think you could handle it? Well you're wrong, this
is a setup for disaster. Turning a large whole pig roast over a fire

View Full Recipe 
(Free)
DownloadRecipeSearch

To View Recipe, Download Here
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by hand is next to impossible and you will end up with charred
arms and eyebrows. A sturdy hog rotisserie is the only solution and
in my opinion is critical to a successful pig roast.

3. Many companies make whole hog rotisseries. Whatever you use,
make sure it is weight tested for more than your pig weights so you
know it will hold, and turn, that weight.

Buying a Whole Pig

1. Plan ahead for your pig roast! In most areas a whole fresh hog is
not that easy to come by. Find a source for a whole hog well before
you plan your party.

2. Talk to your butcher. Most can special order whole pigs. Ethnic
markets and butchers, Latin and Asian particularly, are a good
place to start. Check out my Where to Buy a Whole Hog for
Barbecuing page.

3. When buying a whole pig, find out if it will come frozen or fresh. If
frozen, be sure to leave sufficient time once you get it to defrost.
An average sized hog will take at least 48 hours to defrost
completely. If you are planning to marinate or brine it as well, this
will take additional time before the whole pig roast so plan ahead
and make sure you don't run out of time!

4. Also ask your butcher how the pig will come. Most are prepped for
cooking, meaning their hair and internal organs have been
removed. If they haven't been prepped, make sure you have
someone who can clean and prep the hog for you before cooking.

Prepping Your Whole Pig Roast: Marinating, Brining and Injecting

1. A whole pig needs to be flavored. If you just throw it on your
rotisserie and cook it, the large cuts of meat will be rather bland.
But do not fret, pork takes to marinating and brining like a fish to
water!

2. There are many types of recipes for prepping a whole pig roast, but
I particularly like brining. Brining uses a salt water solution to
tenderize the meat and also to help the muscle fibers retain
moisture. This helps infuse flavor and keep your roast succulent
and moist. It will not dry out and become tough.

3. There are many options for brine or marinade mixtures. One brine
that I particularly love and works beautifully with pork is an apple
cider brine described on my pork tenderloin barbecue recipe. The
apple flavor and subtle sweetness really enhance and compliment
the natural flavor of the meat. To add even more flavor, I like to
add an abundance of herbs, onions, lemons, oranges and/or hot
peppers to the brine solution.

4. A whole pig should be brined or marinated for at least 24 hours
overnight, if not longer. Additionally, injecting the thickest parts of
meat with the marinade or brine solution will help to be sure your
brine penetrates all of the meat, not just the surface cuts.

Prepping Your Whole Pig Roast: Trussing

1. Proper trussing of your whole pig
roast to the rotisserie spit is
critical. As your pig cooks it will
loosen, move and shift. The
muscle fibers will pull apart and
away from the bone. The result?
Your whole hog could fall off your
spit! That would be disaster.
Prevent this by trussing
aggressively and tightly.

2. In general, the spit should go between the thighs, along the inside
of the body just under the spine and out through the mouth.
Because the spit is not really going through meat, this is not
secured to the spit. A large trussing need and heavyduty kitchen
twine should be used to secure the spine to the spit every 6 inches
along the length of the meat. This should be tied as tightly as
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possible with the knots on the back. Cut off excess twine so that it
will not burn.

3. The hips, thighs and legs should also be trussed securely to hold
them tight against each other and the spit. Same goes for the head
and shoulders. You don't want any wiggle or give in your pig, it
should move as one with the spit.

4. A great demonstration of how to truss a whole hog to a spit with
pictures is available at SpitJack.

Go Slow and Easy

1. A whole pig roast takes a long time, you cannot, and should not,
rush it. Quickly grilled pork leads to burnt skin and dried out meat.
Cook slowly over the fire pit on the rotisserie at lower temperatures
(around 250 degrees or so at the surface of your roast is ideal).

2. Whole hogs can take from 4 to 24 hours to cook completely
depending on their size and the cooking temperature. So plan
ahead and take your time.

3. When you think the roast is nearing doneness, test the doneness
with a meat thermometer. All internal temperatures of the deepest
meat (the hams and shoulders will be the last to cook thoroughly)
should be at least 160 degrees and ideally about 165.

Basting, Basting, and Then More Basting

1. Basting with a good basting mixture helps to develop a nice thick,
dark caramelized glaze on the surface of the roast. It also helps
prevent the skin and superficial meat from drying out.

2. Baste frequently throughout the cooking period, particularly when
you notice the surface getting dry.

3. Basting mixtures vary and can use any number of flavoring
ingredients. Some examples of things to include are olive oil, wine,
fruit juices, herbs and lemon juice. Even a little honey or sugar can
enhance the flavor and help the caramelization. Just be careful not
to put too much sugar on the surface of your whole pig roast or it
will burn if it gets too hot. Remember, you want caramelization, not
charcoal!

Done learning about the whole pig roast of a full size pig? 
Go back to the Whole Pig Roast page. 

Pig Roasting Roasted Pig Barbecue Grill
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