
 
PIG ROAST DEBRIEF REPORT (APPROVED ON 2015-04-26) 

Prepared By:  

Activities Director: 
Secretary: 

Tara Laderoute 
Daniel Chamberlain 

 

Participants: 

Mike Azar Grill and spit 
Christine Béchard Corn 
Downey Brockelbank Grill and spit 
Judy Brockelbank Corn 
Daniel Chamberlain Grill and spit 
Tara Laderoute Event Organizer/Pigs 
Thomas Mead Head Chef & Brine 
Cheryl Sandey Corn 
Alana Yates Corn 
Stephen Yates Grill and spit 
 

OBJECTIVES:  

• Debrief on 2014 Pig Roast held at the camp on 2014-08-09 at 6pm  

OVERVIEW: 

This was our first year hosting a pig roast and was considered to be quite successful.  We sold enough 
tickets to roast 2 pigs, one of which we grilled on a homemade oven, and the other on a rented rotisserie 
spit.  The weather was great, and several people visited to socialize throughout the day as we tended to 
the meal preparation. We just broke even at $900 in ticket sales, however next year’s even will not incur 
the cost of building the homemade oven. 

 
BUILDING THE HOMEMADE OVEN:  
 
The homemade oven was made with 48 bricks as illustrated, except 
ours was 5 block-lengths long instead of 4. The grill is 4’x8’ with a sheet 
metal cover that is slightly smaller.  2 x 4’ long angle iron was used to 
reinforce the grill. This made for a useable cooking area of 36”x75” 
which was plenty space for the 77lbs pig.  With 6 additional bricks and a 
longer cover, the oven could be easily lengthened to 6 block-lengths for 
a total cooking area of 36”x90”.  The two removable blocks at either end 
allowed for feeding more coals to the four corners of the oven.  Coals 
were added about every 45 minutes after starting them in a 
wheelbarrow.  Another method should be devised to start charcoal 
next year as we blew the rubber tire on the wheelbarrow (sorry 
Gerry!).  Perhaps a small pit off to the side constructed of 4 cinder 
blocks with a cinder block base could be used instead. 
The bricks were stored in the winter compound up the hill, while the 
sheet metal cover and grill was generously sprayed with olive oil and 
stores in the hot water tank storage by the trailers. 
Total material cost for this build was $300. 



 
RENTING THE SPIT: 
The spit was rented from Raymond at 613-443-5026 at a cost of $150.  The spit was picked up on 
Thursday from his home at 1557B Notre Dame, Embrun and returned on Sunday. A trailer hitch with a 1 
7/8th” ball with appropriate flat 4 connector wiring is required to tow it.  
He provided butcher twine and a needle (to sew up the belly), along with stainless steel wire to tie up the 
legs. It is recommended to book the spit long in advance especially if required over a long weekend. 
 
PURCHASING THE PIGS: 
Two pigs plus a shoulder were purchased from Lavergne Western Beef on Navan Rd (613) 824-8175. 
We picked everything up at 6:30 Saturday morning, and could have been there as early as 6am 
One pig was 77 Lbs for the spit, one was 79 Lbs and butterflied by the butcher for the grill, and a 15 Lbs 
shoulder was purchased as a backup.  Total cost was $404. 
On average, you can get about 50% edible meat yield from a complete pig. Be aware when ordering the 
pigs that the sizes supplied by Lavergne may not be precisely what was ordered. The original request was 
for one 80lb and one 85lb pig. 
 
COOKING THE PIGS: 
We prepped the pigs by injecting them with an apple based brine, then seasoned it.  The smaller one was 
sewn up by the belly before being placed on the spit at 8:30am.  The other was placed on the grill at 
9am.  We tried to maintain both ovens around 250F, then increased our homemade oven to 300F midway 
through the cooking process because we suspected the thermometer was reading a little cool.  Both pigs 
reached the desired 160F at 4pm. The shoulder was roasted at 325F for 6 hours. 
The pig on the spit started falling apart a couple of hours before dinner time, but was saved by placing 
pans underneath to save the meat from dropping in the coals. 
 
COOKING THE CORN: 
The corn was shucked quickly by a great group of ladies.  The corn was cooked in 2 Extra Large Stock 
pots and on 2 large propane burners.  The pots were filled 3/4 with salted water and the burners lit 
approximately 75 mins before dinner time to allow plenty of time for the water to come to a full rolling boil. 
About 30 mins before suppertime the 2 pots were filled with corn and left to cook for 8-10 mins.  The 
cooked corn was removed from the pots using a slotted spoon and placed in clean dry pots and aluminum 
foil trays. The corn was covered first with aluminum foil and then wrapped in large towels to keep hot 
while another batch of corn was placed in the pots to cook.  All the corn was cooked in 3 batches and as it 
was covered well it remained hot for even the last people who were served. 
 
LIST OF ITEMS: 
13 x 16lbs of charcoal (we used 9) Recommended 1:1 ratio + 25% of meat to charcoal 
2 Bottles of lighter fluid (Not required after a while since we used a few hot coals to start new ones) 
180 cobs of corn (Independent @ $0.20/each) 
Butter 
Paper plates 
Napkins 
Salt 
Aluminum foil 
Aluminum serving trays 
Butcher knives/tongs 
Meat thermometer 
Oven Mitts 
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TICKET SALES: 
Originally we had prepared 60 adult tx for sale at a cost of $10 each, and 60 children’s tx for sale at a cost 
of $5 each. The adult tx sold out very quickly, and 14 children’s tx were converted to accommodate for the 
demand. Therefore, 67 adults and 46 children attended the event. It was noted that the recommended 
serving amount of ½lb  for adults and 1/4lb for children was actually too much meat per dish. Most people 
requested less. 
 
RECOMMENDATIONS FOR FUTURE EVENTS: 
There was an excess of corn and meat, and we believe that two pigs of the approximate sizes of 77 and 
79lbs could support an increase in ticket sales to 75 adult and 75 children. We recommend staying with 
the 180 cobs of corn that were originally provided. The shoulder should not be required, unless pigs of the 
recommended sizes are not available from the butcher. 
It is also recommended when selling the tx, that you reinforce the knowledge that this is a potluck event, 
and a side dish or dessert is required. Desserts were in low supply and very high demand. 
 
PHOTOS 

  

     

2  
 

Page 3 


	PIG ROAST debrief report (Approved on 2015-04-26)

