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ROTISSERIE BBQ'S

DIY PIG ROASTS

Simple and Easy

Here is what is included in your rental for a hassle free BBQ experiencel!

Rotisserie BBQ
Choice of Protein
Four Bricks
Charcoal Briquettes
Lighter Fluid
Fire Extinguisher
Heavy Duty Extension Cord
Meat Thermometer
Grease Pail
Instruction Binder
Stainless Steel Pins
Heavy Duty Heat Resistant Gloves
Oil/Salt Spray Bottle



How long does it take to cook my pig?

*Times include set up, lighting the charcoal,
and cooking the pig,

40 Ib. - 4 hours
50 Ib. - 4.5 - 5 hours
60 I[b. 5 -5.5 hours
70 Ib. 6 hours
80 Ib. - 6.5 hours
90 Ib. - 7 hours

Pro Tip: Not ready to eat yet but your pig is
done? Take your charcoal trays out, leave
the side walls on, and your pig will rest easy

in the rotisserie for up to 1 hour.

Do not use wood chips!

Please use only the charcoal briquettes supplied.
Wood chips will damage the equipment.



Empty the COLD Ashes

Dispose of the Carcass

Empty and recycle Grease Pail
Power wash your BBQ with pre

soak soap
Scrub with an SOS

Rinse off

Ready to Go!
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