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How to Spit Roast
Did you know:

	History of Spit Roasting 


	Rotisserie or spit roasting is a style of cooking where meat is skewered on a spit - a long solid rod used to hold food while it is being cooked over a fire in a fireplace. This method is generally used for cooking large joints of meat or entire animals, such as lambs, pigs, turkeys, goats or historically, entire cattle. The rotation cooks the meat evenly in its own juices and allows easy access for continuous basting if desired.

In medieval and early modern kitchens, the spit was the preferred way of cooking meat in a large household. A servant, preferably a boy, sat near the spit turning the metal rod slowly and cooking the food; he was known as the "spit boy" or "spit jack". More mechanical means were later invented, first moved by dog-powered treadmill, and then by steam power and mechanical clockwork mechanisms. Spits are now usually driven by electric motors.

Rotisserie the word comes from French where it first appeared in Paris shops around 1450. Additionally, in restaurants a rotisseur is the chef responsible for spit-roasted, oven roasted, grilled and in some cases fried foods.
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MECHANICS

1.  Spit Delivery & Pickup

· The spit will be delivered and picked up at a time prearranged with each Venue Manger.
· Please make sure you have someone available at delivery & pickup to assist Ash who will be transporting the spit (preferably a strong male).
4.  Meat Delivery
· Fax order sheet is attached for your meat order including a guide to assist with the amount of meat you will require.
· Please make sure the order is placed well in advance and the delivery day is the day prior to the spit event.

· Each meat order will vary depending on the venue and expected catering numbers.
· Please make sure the meat is kept chilled prior to following the cooking instructions.

2.  Setting Up & Cleaning After Use
· The spit is gas and will create some smoke when cooking. The best location is somewhere that is outdoors or well ventilated.

· Make sure the spit is located in a position that can be monitored by staff frequently.

· Please make sure a sign is put up stating “Caution Hot Surface”

· On completion of the spit being cooked and served allow the spit to cool down before starting the clean.

· With warm soapy water make sure the spit is cleaned to the same state that it was delivered in.

· Store spit in a safe and secure area with all parts including gas bottle ready for pickup.
3.  Cooking 
· Follow cooking instructions attached.
· Place a bowl of water in the bottom of the spit to keep meat moist and juicy.

· The spit cooking time will vary based on meat size and cooking temperature.

· Cook meat on 170-190°

· Make sure enough cooking time is allocated for the serving time.

· Meat should be left out but covered the night before cooking.
· Please make sure the thermometer supplied is used to test temperature.
4.  Carving
· Please take extra care when carving the meat.
· Meat can be sliced and placed in a foil tray in the spit to keep it warm if required.
· Meat should be placed in the rolls with tongs.

5.  Serving Additionals
· Please arrange for gravy to be made to accompany the meat rolls.
· I would suggest for ease to use a “just add hot water” powder gravy.

· Please make sure all lumps are removed from the gravy before serving.

· Have gravy available with a spoon close to spit for guests to access as desired.

· Please make sure napkins and a bin are available close to the spit area.

· Bread rolls will need to be ordered from a local bread shop. Number of rolls will vary from venue to venue. 
4.  Staffing
· Venues will need to arrange staff. 

· If you have any problems please contact me asap and I will arrange. 
General Guidelines for Rotisserie Cooking of Beef

There are two methods of cooking beef using a rotisserie: direct heat cooking and indirect heat cooking. The method that is used is dependent upon how the rotisserie is positioned in relation to the heat source. Placing the meat over the heat source is direct heat cooking and results in beef with a grilled quality. This works best for small cuts of beef, but direct cooking is rarely used in conjunction with rotisserie cooking. Indirect cooking is most often used because it allows the meat to cook slowly and evenly, which is the primary purpose for using a rotisserie for cooking. The rotisserie is positioned in front of or next to the heat source, which works extremely well for larger cuts of beef. The indirect heat will allow the interior portions of the meat to cook thoroughly before the exterior becomes overdone.

When setting up for rotisserie cooking using a charcoal or gas grill as the heat source, the grills must be preheated before rotisserie cooking can begin. (Refer to the article, "Grilling Beef" for details on preheating.) The best results are achieved when beef cuts are seared at a high temperature for the first few minutes, followed by low to medium/low heat for the remainder of the cooking time. A rotisserie ring is beneficial when using a charcoal grill because it allows the spit to be positioned at the perfect height in relation to the heat 

Beef can be cooked on a rotisserie using numerous recipes. Most of the recipes can be used for grilling, broiling, or roasting if the cooking time is adjusted accordingly. High quality meat usually does not require too many additional flavorings, so a particular recipe may not be necessary. A coating of olive oil, salt, and pepper may be all that is necessary or a rub of fresh herbs may be used to create a flavorful crust on the exterior.

The burners should be ignited to allow the grill to preheat before the meat is placed on the rotisserie. When the grill has preheated, all of the burners except for the rear burner are shut off. The spit is positioned over the front or center burner so that the food is not directly over the heat source (the rear burner). If the grill has only two side-by-side burners, set both of the burners on low. When a drip pan is placed on the grate, the meat will be shielded by much of the direct heat of the burners.

	Doneness
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Rather than relying on a cooking time chart for proper doneness, always use a meat thermometer. The chart does not allow for the many variables that often influence doneness. A cooking time chart should be used as a guide only and should not be used as a substitute for the accuracy of a good meat thermometer. To accurately check temperature, the thermometer must be pushed through the thickest part of the meat and away from any bones (bones conduct heat).
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The minimum temperature recommended for cooking most beef cuts is 140ºF. (During the resting period, the temperature of the meat will rise an additional 5ºF or so, reaching the minimum recommended safe temperature of 145ºF). Any boneless beef roast that contains stuffing and is then rolled and tied should be cooked to a minimum temperature of 160ºF. (During the resting period, the temperature of the meat will rise an additional 5ºF or so).

It is also easy to visually determine when the beef is thoroughly cooked. The exterior of the beef will appear crispy with a dark brown color and the meat will begin to split apart. The visual signs of proper doneness should be used only as a guide (especially when cooking a roast with stuffing). Using a meat thermometer is the only sure method to verify the correct doneness of the meat.
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	1. Preheat the grill by setting all of the burners on high for a few minutes.

2. A drip pan should be placed directly under the location of the spit. Because the drip pan will help to prevent flare ups, it is important that the drip pan be at least as large as the meat.

3. Pour ½-inch to 1-inch of water into the drip pan to create steam, which will rise and help to prevent moisture loss in the meat.

4. Slide one pair of prongs (a tool that resembles a large fork) onto the spit and then push the spit and prongs into the meat. Slide the other set of prongs on the opposite side of the spit and insert the prongs into the meat. The prongs prevent the meat from slipping on the spit as it rotates.

5. Both sets of prongs usually have a wing nut that should be tightened to keep them firmly in place on the spit.

6. The spit is then attached to the brackets of the rotisserie assembly. One end of the spit slides into the motor.

7. Some rotisseries have counterweights that can be adjusted to provide proper balancing of the meat on the spit. The meat should be balanced on the spit to prevent uneven cooking and possible overworking of the rotisserie motor.

8. When spit has been balanced, start the motor and observe the rotation to ensure that the spit is balanced and there are no obstructions.

9. The lid of the grill should be lowered and remain closed to ensure even roasting.

10. Check for doneness with a meat thermometer before removing the meat from the heat source.

11. Remove the spit from the grill with heavy oven mitts and remove the spit from the meat. Cover the meat with foil and allow it to rest for a few minutes or for whatever length of time is appropriate for the particular cut of beef. 
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	FAX: 02 9519 8378 

Date:  

Customer:      
	
	

	
	Contact:      
	
	
	
	

	
	Phone / Fax No.:      
	
	
	
	

	
	DELIVERY DATE:     
	
	
	
	

	ORDER FAX     
	
	
	
	
	

	
	 
	
	
	
	

	CODE
	DESCRIPTION
	SPECIFICATION
	PRICE
	UNIT
	ORDER

	 
	 
	 
	 
	 
	 

	 
	BEEF
	 
	 
	 
	 

	151570
	INSIDE GRAIN FED TOPSIDE 
	6-7 kg per piece 
	$8.00 
	KG
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 


Meat Quantity






Example
120g meat per roll x no. guests




120g meat per roll x no. guests

=








= 120g x 100 guests = 12000g or 12kg

The above total + 20% shrinkage




The above total + 20% shrinkage

=








= 12kg + 20% or 2.4kg = 14.4kg
The above amount / by 6 -7 kgs




The above amount / by 6 -7 kgs
= how many pieces you need to order



= how many pieces you need to order










= 14.4 / 7 = 2 pieces
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