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Figure 7: Spit roasting over shallow experimental basin-shaped pit.

to five centimeters of dry dirt (Figure 9).

The initial temperatures at the probe were quite
low as they reflect the zone between the damp towel
and the coals, the cold meat and damp towel causing
the temperature next to the meat packet to drop. As
the meat and wrapping material heated, the tempera-
ture gradually rose to a peak then began a gradual
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descent (Figure 10). The first trial ended at 122
minutes after covering the meat packet with coals.
The articulated bird had a high temperature of 194
degrees F in the breast. The disarticulated and foil
wrapped bird had a high temperature of 184 degrees
F in the breast. This is at or above the 180 degrees F
to 185 degrees F now recognized as sufficient to
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Figure 8: Descending temperature curve for experimental covered slab-lined pit.

insure killing microorganisms in poultry (USDA
1971). The meat of both birds was tender, flavorful,
and moist. The second trial remained in the covered
experimental fire pit for 110 minutes. The articulated
bird reached a temperature of 196 degrees F in the
breast and the disarticulated bird a temperature of 203
degrees F in the breast (Figure 11). Both were tender
and flavorful, however, the breast meat was slightly
dry. In both tests, the towel became heavily scorched
in the folded areas, but no part of the meat was
burned. The second layer of towel used on the initial
test provided added insulation and lowered the final
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temperature of the first birds. We feel that all the
cooking tests were successful. However, further tests
need to be completed with a variety of materials such
as grasses and leaves used as a buffer between the
coals and the food. A greater variety of lean to fatty
meats and vegetable products need to be cooked and
the times required to convert the starches, carbohy-
drates, and complex sugars recorded. The perfor-
mance of fuel types such as grasses, chips, and wood
from various brushes need to be further evaluated.

































