PORK ROAST

SCR-8


3 – 4 Lbs.





   Pork Roast


	Number 

Of Roast
	Cooking Times

(total)

Hrs./Min./Sec.
	Stage 1
	Time

Hrs./Min./Sec.
	Stage 2
	Time 

Hrs./Min./ Sec.
	Accessories

	1
	1:30:00
	350(
	1:30:00
	325(
	1:00:00
	Piercing Spits


SCR-6

	Number 
of Roast
	Cooking Times

Hrs./Min./Sec.
	Preheat
	Cooking 
Temperature
	Accessories

	1
	1:30:00
	350(
	325(
	Piercing Spits




*Check done temperature with built in probe.  Minimum done temperature is 150(F.  Meat will be pink at this temperature.



170(F to 175(F will eliminate pink color.

Pork Roast, Fresh – 3 to 4 Pounds

Preparation:  Preheat rotisserie.  For the SCR-8, program two stages.  Place the pork roasts on the spits.  Season as

desired.  Place in preheated rotisserie.  Begin program.  After load is done, let the product sit or hold for 10-5

minutes before cutting.

NOTE:  
Shape and quality of roasts will affect cook times.  Additional roasts will need longer cooking times.








