Hog Roast

This is a large project, for which you will need specialist equipment and skill.

What you will need


Sheet steel (around 1mm thick)



Square section, steel tubing (around 25mm sides) for framing



Square section steel tubing (around 10mm by 30mm) for legs



Solid steel bar (25mm, or thicker) for spit



Solid steel bar (around 5mm) for spit prongs



Round section, steel tubing (that just fits over the spit bar)



M8 bolts, with nuts



Two small wheels, the same steel as the spit bar will be used as an axle



Hinges



12v Windscreen wiper motor, with on/off switch.



Steel cutting tools (nibbler, or angle grinder with appropriate discs for cutting and smoothing)



Measuring and marking tools



Powered drill, with steel bits



Welding equipment



Work bench with vice



Hardwood logs



A pig, with wire and string for securing it to the spit

Personal protective equipment


Welding gauntlets (EN388, EN407) and mask



Eye protection



Work gloves (EN388) for handling sharp edged steel



Wear ear defenders when using an angle grinder

Safety notes Always take care when using power tools and, as a precaution, have a first aid kit to hand. Work on a stable surface, in
good light. Wear all personal protective equipment and suitable clothing. Construction can take place indoors, especially if the
weather is inclement. However, all fires should only be lit outside, in a ventilated area that is a distance from structures, or other
things, that may catch light. The grill will get hot when in use and should not be allowed to contact bare skin. Keep water and/or fire
extinguishers to hand, in case of uncontained fire. Those under the influence of intoxicants should not engage with this project. You
will need to carry out appropriate risk assessments, should you intend to undertake this project in public areas, such as parks, or
camping grounds. Also ensure that it is legal for you to do so. If any injuries, or burns occur seek medical advice.

The top and bottom sections of this construction mirror each other. The additions to the lid are a handle,
made from the same tubing as the framing and a chimney, made from curved sheet steel. Holes have been
cut, at each end, to allow the spit to project beyond the ends. The sheet steel has been spot welded to the

framing. For a permanent hog roast, the joints should be welded completely and smoothed off with the
grinder.

When using welding equipment ensure this is done in a well ventilated area. If you are welding in
a garage or workshop, ensure it is well ventilated and there are no flammable materials in the
vicinity. Always have a fire extinguisher to hand.

Simple H frames create the legs, which are then welded to the roaster. One side is drilled to accommodate
the axle and wheels, whilst the other has a projecting handle. This construction is heavy, so the wheels
help with movement and positioning, if you don’t have a permanent site for the roaster.

The spit is supported
in welded V shapes.
The thinner bar is bent
to form prongs and
welded to a collar that
fits over the spit. This
collar secures to the
spit with the M8 bolts.
Holes drilled at the
base of each end,
allow airflow for the
fire.

For turning the spit, a simple crank handle can be fabricated. Or, you can get a little fancier and add a
windscreen wiper motor connected to a motor speed controller, as Jimmy has done here.

Now it’s time to add fire and meat.

Before lighting the coals ensure the hog roast is on level ground and is very stable as it will be in this
location for at least 12 hours.
Create a good bed of coals, before spreading them across the full base of the roaster

Clean and prepare the pig, before inserting the spit

Insert the prongs of the collar, into the pig’s flesh, front and rear.

Tighten the bolts to secure the collar to the spit. This will prevent the pig from sliding around the spit.

Secure the pig more, by tying it to the spit and prongs. Soaking the string in water will prevent it
from burning.

Use butchers string to close the body cavity.

Wet the pig and rub salt into its skin. Slicing the skin with a knife, will allow heat to enter the flesh, giving a
more thorough cook and reducing cooking time.

Foil around the ears will stop them burning. This will make your final presentation prettier. The
temperature needs to be maintained above 80°c, a thermometer will help with this. You may find the
following helpful.
50 Kilo Pig
55 Kilo Pig
60 Kilo Pig
65 Kilo Pig

6 to 7 hours cooking time
7 to 8 hours cooking time
7 to 8 hours cooking time
8 to 9 hours cooking time

Will feed around 80 people
Will feed around 100 people
Will feed around 120 people
Will feed around 150 people

When handling the pig and the finished hog roast ensure you follow good manual handling practises as
they are very heavy items. Don’t attempt to carry these on your own.

General Safety Guidelines

FLAMES
When lighting fires, using naked flames or tools that can generate sparks, please ensure that there is
adequate space in the surrounding area and that there are no dry or flammable surfaces nearby. Having
water on hand or a sand bucket is a good safety precaution.

SOLVENTS
When using glues or other solvents, it is important to ensure that they do not come into contact with your
skin or food surfaces and ensure that they are used in a well ventilated area as they can be toxic. Be sure
that they have dried so that all solvents have evaporated before preparing food.

FOOD PREP
Please clean all surfaces thoroughly before serving food and ensure raw food preparation areas are not
also used for cooked food serving and presenting.

TOOLS
When using power tools, please ensure that you have read the instructions carefully and that you have the
correct Personal Protective Equipment to operate them safely. If you are not experienced at using them
seek help or advice from those more experienced on how to use them safely.

HEAT
Please be mindful that metal gets incredibly hot when heated so please be careful around hot surfaces,
make sure others are kept at a safe distance and that you use the correct Personal Protective Equipment
(PPE) including protective clothing when handling or working near these builds.

