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MASTERING THE
ART OF OUTDOOR
COOKING: HOW TO
MAKE A SPIT
ROAST

There  is  something
pr imal  and  deeply
s a t i s f y i n g  a b o u t
cooking meat  over  an
open fire. The crackling
flames,  the  rich  aroma
of sizzling fat, and the
gathering  of  friends
and  family  around  a
central  heat  source
c r e a t e  a n
u n f o r g e t t a b l e
experience. If you have
ever watched a whole
chicken  or  a  leg  of
lamb slowly turn on a

rotisserie,  you  know
the anticipation is part
of  the  meal.  Learning
how to make a spit
roast might seem like
a  d a u n t i n g  t a s k
r e s e r v e d  f o r
professional  chefs  or
backyard  pitmasters,
but  the  truth  is  that
w i t h  t h e  r i g h t
p r e p a r a t i o n ,
equipment, and a little
patience,  anyone  can
produce  a  succulent,
e v e n l y  c o o k e d
centerpiece  that  will
impress every guest at
your table.
This guide will walk you
through every stage of
the  process ,  f rom
selecting the ideal cut
of  meat  to  achieving

https://www.everybodystreet.com/


2

2 How To Make A Spit Roast 2024-08-02

that  perfect  golden-
brown  crust.  Whether
you  are  a  complete
beginner or looking to
refine  your  technique,
these  practical  steps
will  ensure  your  spit
roast turns out tender,
flavorful,  and
memorable.

UNDERSTANDING
THE BASICS OF
SPIT ROASTING

Before  you  fire  up  the
coals, it is essential to
unde r s tand  wha t
makes  spit  roasting
different  from  other
cooking  methods.
Unlike  grilling,  which
uses  direct  high  heat
for  a  short  time,  or
smoking,  which  relies
on  low  temperatures
over  many hours,  spit
roast ing  invo lves
cooking  meat  slowly
w h i l e  i t  r o t a t e s
continuously.  This
rotation  serves  two
critical  purposes:  it

al lows  the  meat  to
baste itself  in  its  own
juices,  and  it  ensures
e v e n  c o o k i n g  b y
exposing every surface
to  the  heat  source  in
turn.
T h e  r e s u l t  i s  a
beautifully caramelized
exterior  with  a  moist,
t e n d e r  i n t e r i o r .
Because  the  meat  is
constantly turning, you
never  have  to  worry
about  flipping  it  or
moving it  around. You
s i m p l y  s e t  i t  u p ,
m o n i t o r  t h e
temperature,  and  let
the  rotisserie  do  the
work.

Why
Choose
Spit
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Roasting
for Your
Next

Gathering
Spit  roasting  is  more
than  just  a  cooking
method; it is an event.
When  you  p lace  a
whole animal or a large
roas t  on  a  sp i t ,  i t
becomes  the  focal
point  of  your  outdoor
space.  People  are
drawn  to  the  fire,  the
movement,  and  the
incredible  smell.  It
encourages  a  relaxed,
social  atmosphere
where  guests  can
gather  around,  chat,
and watch the progress
as  the  meat  develops
its rich color.
Addi t iona l ly ,  sp i t
roasting is an excellent
way  to  feed  a  crowd

without  spending  all
y o u r  t i m e  i n  t h e
kitchen. Once the meat
is  secured  and  the  fire
is  established,  you
have plenty of time to
mingle,  prepare  side
dishes, or simply enjoy
a cold drink while the
rotisserie  does  the
heavy  lifting.

SELECTING THE
RIGHT MEAT FOR
YOUR SPIT ROAST

The  success  of  your
spit roast begins at the
butcher  counter.  Not
every  cut  of  meat  is
s u i t a b l e  f o r  t h i s
cooking  method.  You
need  something  that
will  remain  moist  and
tender  dur ing  the
extended cooking time,
and  that  has  enough
structural  integrity  to
stay on the spit without
falling apart.
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Best Cuts
for Spit

Roasting
Whole Chicken
or Turkey:
Poultry is an
excellent choice
for beginners. It
cooks relatively
quickly, stays
moist, and the
skin crisps up
beautifully. A
whole chicken
typically takes
about 1.5 to 2
hours, while a
turkey may need
3 to 4 hours
depending on
size.
Leg of Lamb:
This is a classic
spit roast option.
The bone-in leg
retains moisture
well and has a

rich, gamey
flavor that pairs
wonderfully with
herb rubs.
Cooking time is
roughly 20
minutes per
pound at a
medium heat.
Pork Shoulder
or Whole
Suckling Pig:
For a truly
spectacular
presentation, a
whole piglet or a
large pork
shoulder is hard
to beat. The high
fat content keeps
the meat juicy,
and the crackling
becomes
incredibly crispy.
This requires a
longer cook time
and ample
space.
Prime Rib or
Beef Roast: A
boneless rib
roast can be spit
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roasted to
perfection,
especially if you
prefer your beef
on the rarer side.
Just be mindful
that leaner cuts
can dry out, so
choose a well-
marbled piece.

How
Much
Meat to
Buy
A good rule of thumb is
to  plan  for  about  one
pound of bone-in meat
per person. If  you are
serving  a  crowd  with
plenty  of  side  dishes,
you  might  get  away
with  s l ight ly  less.
Always err on the side
of  caution,  because
leftover  spit  roast
makes  inc red ib le

sandwiches  the  next
day.

ESSENTIAL
EQUIPMENT FOR
SPIT ROASTING

You will need a few key
pieces  of  gear  to  get
started.  While  it  is
possible  to  improvise
with  a  hand-cranked
spit  over  a  campfire,
mos t  home  cooks
prefer the convenience
o f  a  d e d i c a t e d
rotisserie  setup.

Rotisserie
Motor
and Spit
Rod
This  is  the  heart  of
your  setup.  A  reliable
rotisserie motor should
be powerful enough to
turn the weight of your
meat without straining.
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Look  for  one  with  a
removable spit rod and
adjustable  height.  The
rod should be made of
stainless steel to resist
rust  and  corrosion.
Most  modern  gri l ls
have  a  rotisserie  kit
a v a i l a b l e ,  b u t
standalone  spits  are
a l s o  p o p u l a r  f o r
backyard  use.

Counterw
eights
and Forks
T o  k e e p  t h e  s p i t
balanced, you will need
a d j u s t a b l e
counterweights.  These
s l ide  onto  the  rod
opposite the meat and
help prevent the motor
from working too hard.
The  ho ld ing  fo rks
should  have  sturdy
tines that dig into the
meat and keep it from

spinning  on  the  rod.
Make  sure  everything
is  tightened  securely
b e f o r e  y o u  s t a r t
cooking.

Fire
Managem
ent Tools
You  will  need  a  good
set of tongs, a basting
brush,  and  a  reliable
meat  thermometer.  A
two-zone  fire  setup,
where  the  coals  are
arranged on either side
of the drip pan rather
than directly under the
meat,  is  ideal  for  spit
roasting. This prevents
flare-ups  and  allows
the  heat  to  circulate
evenly  around  the
roast.

PREPARING THE
MEAT FOR THE
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SPIT

Proper  preparation  is
the key to a successful
spit  roast.  You  want
the  meat  to  be  well-
seasoned,  properly
balanced, and securely
attached to the rod.

Seasonin
g and
Marinatin
g
Because  spit  roasting
is a slow process, you
have time for flavors to
penetrate deeply. A dry
rub  applied  several
hours  before  cooking
works well, or you can
use a wet marinade for
even  more  moisture.
C o n s i d e r  u s i n g  a
mixture  o f  gar l i c ,
rosemary, thyme, olive
oil, salt, and pepper for

lamb  or  poultry.  For
pork, a combination of
paprika,  brown  sugar,
c u m i n ,  a n d  c h i l i
powder  c rea tes  a
wonderful  crust.
Apply  your  seasoning
generously,  including
inside  the  cavity  of
poultry.  Let  the  meat
r e s t  a t  r o o m
temperature  for  about
30 minutes before you
mount  it  on  the  spit.
This allows the meat to
cook more evenly.

Trussing
and Tying
For  poultry  and  rolled
roasts,  trussing  is
essential.  Use  kitchen
twine  to  tie  the  legs
and  w ings  t ight ly
against the body. This
prevents  thin  parts
from  burning  before
the  thicker  parts  are
cooked through. For a
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leg  of  lamb  or  pork
shoulder,  make  sure
the  meat  is  evenly
s h a p e d  s o  t h a t  i t
rotates  smoothly.  Any
loose flaps of meat will
c a t c h  t h e  h e a t
unevenly and may dry
out.

Mounting
the Meat
on the
Spit

Slide one holding1.
fork onto the spit
rod, then push
the rod through
the center of the
meat. Aim for the
balance point,
which is usually
the thickest part
of the roast.
Add the second2.
holding fork on
the opposite

side.
Tighten the forks3.
so that the meat
is firmly gripped.
Give it a gentle
shake to ensure
it does not slip.
Attach the4.
counterweights
and adjust them
until the rod
spins evenly
without
wobbling.

SETTING UP THE
FIRE AND
MANAGING HEAT

The  fire  is  the  soul  of
your  spit  roast.  You
need  to  maintain  a
steady,  moderate
t e m p e r a t u r e
throughout the cooking
process. High heat will
char the outside before
the  inside  is  done,
w h i l e  t o o  l o w  a
temperature will result
in  dry,  overcooked
meat.
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Building
the Fire
I f  y o u  a r e  u s i n g
charcoal,  arrange  the
coals on either side of
a  dr ip  pan.  Do  not
place any coals directly
under  the  meat.  This
creates  an  indirect
heat  zone  that  cooks
the  roast  gently  from
the  s ides .  For  gas
grills, light the burners
on  the  left  and  right,
leaving  the  center
burner  off.  Place  the
drip pan in the middle
to  catch the rendered
fat  and  prevent  flare-
ups.
You  can  add  wood
chips  or  chunks  for  a
smoky  flavor.  Soak
them  in  water  for  30
minutes  first,  then
scatter  them over  the
coals  just  before  you
start  cooking.  Hickory,
apple, and cherry wood

all pair beautifully with
spit-roasted meats.

Maintaini
ng the
Temperat
ure
Aim  for  a  consistent
temperature  between
300  and  325  degrees
Fahrenheit.  Use  the
vents on your charcoal
grill  to  control  airflow.
More  airflow  means  a
hotter  fire.  For  gas
grills, simply adjust the
knobs  as  needed .
Check the temperature
every 20 to 30 minutes
and add fresh charcoal
a s  n e c e s s a r y  t o
maintain  the  heat.
A  r e m o t e  p r o b e
t h e r m o m e t e r  i s
invaluable here.  Insert
the  probe  into  the
thickest  part  of  the
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meat,  away  from  the
bone ,  and  set  the
alarm  for  your  target
internal  temperature.
Th is  way,  you  can
moni to r  p rogress
without opening the lid
and losing heat.

THE COOKING
PROCESS:
PATIENCE PAYS
OFF

W i t h  t h e  m e a t
mounted  and  the  fire
ready, it is time to start
the motor and let  the
magic happen.

Basting
and
Monitorin
g
Spit  roasting  is  self-
bast ing  to  a  large
degree,  but  you  can
enhance  the  process

by  brushing  the  meat
with  oil,  butter,  or  a
marinade  every  45
minutes  or  so.  This
adds  another  layer  of
flavor  and  helps
develop  a  gorgeous
crust. When you baste,
w o r k  q u i c k l y  t o
minimize heat loss.
Watch  for  flare-ups.  If
you  see  flames  licking
up  around  the  meat,
open  the  lid  briefly  to
let them die down, or
move  some  coa l s
further away. Flare-ups
can char the meat and
create bitter flavors.

Internal
Temperat
ure Goals
Use your thermometer
to know when the roast
is  done.  Here  are  the
t a r g e t  i n t e r n a l
temperatures  fo r
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different  meats:

Chicken or
Turkey: 165
degrees
Fahrenheit in the
thickest part of
the thigh.
Leg of Lamb:
135 degrees for
medium-rare,
145 for medium.
Pork Shoulder:
195 to 205
degrees for
pulling.
Prime Rib: 125
to 130 degrees
for rare, 135 for
medium-rare.

Remember  that  the
meat  will  continue  to
cook slightly after you
remove  it  from  the
spit, so pull it off a few
degrees  below  your
target  if  you  prefer  a
specific doneness.

Resting
the Meat
Resting is  a  step that
s h o u l d  n e v e r  b e
skipped.  When  the
meat  comes  off  the
spit,  transfer  it  to  a
cutting  board,  tent  it
loosely  with  foil,  and
let it rest for at least 15
to  20  minutes.  For
larger  roasts,  rest  for
30 minutes. This allows
t h e  j u i c e s  t o
redistribute throughout
the  meat,  ensuring
every slice is moist and
flavorful.

CARVING AND
SERVING YOUR
SPIT ROAST

Carving  a  spit-roasted
bird or roast is the final
a c t  o f  t h e  m e a l .
Presentation  matters,
especially  when  you
have  put  so  much
effort  into  the  cooking
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process.

How to
Carve
Poultry
Start  by removing the
t w i n e .  T h e n ,  c u t
t h r o u g h  t h e  s k i n
between  the  leg  and
the body. Pop the leg
jo int  out  and  s l ice
through to remove the
entire  thigh  and  leg.
Repeat  on  the  other
side.  For  the  breast,
make long, even slices
against  the  grain.
Arrange the pieces on
a  platter  and  garnish
with fresh herbs.

How to
Carve a

Leg of
Lamb or
Roast
Place  the  roast  on  a
stable  cutting  board.
Hold  it  steady  with  a
carving  fork.  Sl ice
perpendicular  to  the
b o n e  f o r  b o n e - i n
roasts,  or  across  the
grain  for  boneless
roasts.  Aim  for  slices
that are about half an
inch  thick.  Arrange
them  on  a  warmed
platter and drizzle with
any  accumu la ted
juices.

COMMON
MISTAKES AND
HOW TO AVOID
THEM

Even  exper ienced
cooks  can  run  into
t r o u b l e  w i t h  s p i t
roasting. Here are the
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most  common  issues
and  how  to  prevent
them.
Uneven cooking: This
is usually caused by an
unbalanced  spit  or  a
fire  that  is  too  hot  on
o n e  s i d e .  A l w a y s
balance  your  roast
carefully  before  you
begin, and arrange the
coals  evenly  on  both
sides.
D r y  m e a t :

Overcooking  is  the
primary  culprit.  Use  a
t h e r m o m e t e r
religiously,  and  baste
occasionally  to  add
moisture.  Choosing  a
well-marbled  cut  of
meat  also  helps.
Burnt exterior: If the
outside  is  charring
before  the  inside  is
done,  your  fire  is  too
h o t .  R e d u c e  t h e
temperature


