
Make sure your fire is well lit before putting the pig on the spit. 

KEEP THE HEAT HOT, DON’T BE AFRAID!  If you can put your hand 

close to the pig for more than 5 seconds it is not hot enough!! 

Ensure that you put moisture (water / beer / apple juice) on the 

strings for the first hour to keep them from snapping. After the 

hour, the pig will start basting itself.  However, you can continue 

to baste it as well. 

An average 50lb pig will take about 4-5 hours depending on 

weather and how hot you keep the fire!!  It is possible to cook a 120 

lb pig in 6 hours.  Remember this is just a guide and weather does 

play a factor. 

The internal temperature needs to reach 165°F in both the  

hams and the shoulders.  

When the pig is fully cooked all you will need to do is cut the 

strings and serve.  You may have to use a knife to cut here and 

there, but otherwise good to go.  

 Also, if you have it stuffed with sausage it’s a good idea to put 

them on a bbq to give them some colour and so they 

don’t look boiled, but you don’t have to, they are 

fully cooked. 

IF you have any Questions Call us 705-673-6167 


