Getting in Touch With Your Inner Cavemar

Roasting Whole Careasses 13—

Latest Backyard-Grill Fad;
Where to Get Your Goat

By Kary McLatoHLIN
! FTER HARRECIIING anything tnd gvery-

thing from baby-zuerhind, to pleeas, to seal-
lops. skewered on rosemary branches;
vou'd think there was nothing left for Americans
to throw on the grill. Unfortunately for those who
prefer thelr food without 4 face, you'd be wromg,
This year's summer backyard curlosity is the
whole-unimal carcass roast. To the surprise of many
barbecus professionals, whole plgs, tambs, tui'keys,
chickens and goats are being sacrificed in increas-
ing numbers across the natlon, Rejuvenating i prac
tice thul dates buck to cavemen, these animais are
being impaled on spits, tossed on the grill, or en-
tombed i special, ottdoor-oven type boxes that laok
disroncertingly ke coffins on legs.
The animal of choice is the ple—a staple of

cirvass rokstng that {8 experiencing an upswing

this summer. Edward Zuckerman, owner of Ed-
die's Portable Pig-Out In Denville, N1, says he's
already bad twice a5 many pig roast requests go
far this summer a8 he did In all of lust summer.

But less traditional hoasts ure hitting the fires

as well, Sandra Kay Millet, o goat hreeder in
Newburg, Pu., says she has had a significant
Jump in buginess this year and now has 2 10-per-
son waitlsg list, Butch Birod, who raises goats In

Benton City, Wish,, gays he and his rilsing
nelghhors have all sold out their herds this sum-
mer. Goat meit 1§ lower in fat and cholestorol
than most other red moats, which makes |t
healthy but prone to drying out on the spit. A Lp:
Baste frequently with ofive ail.

Barbecue industry insiders credit the tnterest In
whole-animal cookouts 1o & variety of influenoes,

4 whale-hog xitinifiy jn Buffais
NoXT For defolls & hosting o
CRUrDiss rodast, see puge £,

particutirly the exensive harb
o progrimming on food T
shows. The low-earh diel tremd
hefping &5 well After all, diget
into & plie of splt-roasted meal
now the dister's aquivalent to piol
ing at i salad aff night.

Interest may &lso be pettin
fuled by pecple’s increased
glree o know more about thel
mint, in Hght of eoncerns bt
mentpacking practices and rmse
cow digease. With whole-anims
coolting, vl colrse, {8 qulls ok
ous how the meat wag prepared,

(O tourse, a8 much s seme people embrice t
ronsting ritial, others are horrifled by It Nikk
Dryder, o law ftudent in Brooklyn, N.Y., was all se
fo attend & friend's pig st when she realized Jus
she couldn't stomach 1L, *1am perfectly happy wit
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prills, along with o buger's guide fo fon-
fires aid fupes; af WSJ,comy journaiLinks,
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the lnet that people eal animals," sais Ms.
Dryden, who & s vepefurinn, But she feal
nn need W tceletrate” il
Tl most common compliint: Seding
i, fwee on the grill. Pigs are traditionally
ronsted with e head, although lamb
@ goat suppliers commonty remove ik
Professionil caterers reporl 0% 1o
2% imcrenses In hookings for carcass-
roasting parties compared (o last year
David Bates, owner of BBQL, a maker of
burhecue equipment in Ok Creek; Wis.,
savs He ls selling twice a8 many metor-
{zed rofisseries as (st yenr—os many g
295 of the 5395 machines 2 week. Broce
Campbell, a producer of all-natural Inmb
in Healdsburg, Colil., is selling 10 times
s many lumbs to individuals as he did
last year for baclyurd barbecues. "It
remarkable,” says Mr, Campbell,

Dances With Pigs

Even the humble chicken Is joining
the act, Beer-cin chicken, o dish that
invotves impatiog & bicd on 8 beer can
fnd standlng i upright ononogrill, is 50

wiar that Steve Heide, inventor of Cap-

Steve’s Beer Cin Chicken Hoaster
System, sold 30,000 Of his gadgets lust
vear and this summer has doubled s
inveniory, The recipe |5 simple enoiigh.
“Nou pot & tan op the butt of & chicken,
and ndd ingredients,” says Mr. Helde,
Hiz devies stabilizes this can and the bird

Some clients of Mr. Zockerman, the
Maw Jersey plg roastet, have taken o mor-
bid [mteres! in the barbecue. "Once, &
bineh of guys wianted fo take the head and
go dincing tround, he shyel "L cun’l let
that happen. I'm & professional.”

Others dim't have Buch  scruples.
Adam  Neitler, a  23year-old talent-
Apeney. assistant, was necently al woplg
repgt in Buifalo, N.Y., and wanted (o i1y
A pieee of gheek, which he had heard is
delicious. The caterer said he wolild give
him (hat eholee cul only if he agreed Lo
eat i plece of eveball a8 well, 1 took 4
couple of chews and swallowed down,”
says Mr. Nettler. “It was squishy.”

Sharp Litile Teeth

Pig moasts tend {0 Include the pig's
fnce, compléte with sharp little teath U
often surprise and disturb guests. “There
are people who are grossed onb bul you
Know, ey just hove fo understand thiul
it came with a face," says Colleen MoG-
Iynin, who held uopip roust lasl montl ol
her home in Healdsburg, Calll. Ms. MoG-
Iyiin, who also reglarly rousts lambs, L
hnrdly sentimeninl about Her meat, By
ery Mother's Day she splt-ronsts o pig
that she herself raises from & plgiat.

People interested in hosting thelr own
whole-animal roast can opt fo gither do |t
{hemselves or hire one of b growing murm-
ber of carering services, For do-t-your-
gelfers, the fundamental chalee 8 he-
tween spit roasting and oven roasting.

How to Host a Carcass Roast

Firet vou Fave 10 flnd your fmnm animal,..

»

e
ai

§

A good starling placa s
nigheparhcam. Chgk “Fing o
Produces” for omes in youl ama
wiio el whole-camass
lgs far barbecung.

u Soma butchens willaiso 2l 5
whoiz pig. Oraer 2 few weeks
[rafvaEnee

w all the Amesiaan Lamb Board
for breeders in yoor afad,
(BGE) 327 5262,
ametcanizmbhond.og

& Forgrass-fed lamb, aall 0K
Lamb et (707) 43 1-B261 or
el chiambBpschiinet A
threa- to sli-month old lamb I8

Gy Finges

& G5 1o At oo Snd ok
thiroigh " Breeder's List™ for
Iocal suppline

® Paipled Hand Farm in
Niwsating, Penn., seils goats for
about $100 4 caroass.
(T17)423-5603,
patrtsdnandiam. oom

$175 plus shipmng.

Then you have to cook it:
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Stsar$30599
at bbgd.com

Anall-purmnse, motorEd missane
Wiirlcs far pligs, lambe, chickens, duoks,
s and ki

Kanes K23
Automatic
Barbeous

£330 5t
janashiby. com

fts e says the device ls parteutarly
popular sy Graek clstamers who
wizd (ot lamiy

SR Caja China

Unils start i 8250 Roasis o pif n Under foilr ko,
oL laeajaching com

Drimn
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. Meadow Croek
PR42 Pig

HE05 on meadow
oreekbibio.oom

Tha unit is desigrsd o be ransparen
Waks it says the chosed-lid method
Filla the mlt with Mevorful smoka

helieves the meat tastes the sime when
enoked in o commiéercial roasting oven as it
does m @ spit, and says the latter mething
s time-nonsuming, dirty and difficit.
Rotisserie aficionados disagree, argu-
lnp thot the indirect hoat, coupled with

the spinning motion, breaks down fibers:

slowly and gets (he julces flowing with
ihe resolt being tendar moat. 'One edm-
mon complaint of the rookie rotisserie
rogster 18 thal the curoass spmstimes
falls into the five "The key i5-W keep the
fires al the ends,” says Mr. Camphel,
the lamb galesman, so the middle won't
overonok and tell apart, he says.

‘Selling the Skezie’

Hiring & caterer makes 1ife easier but
pricier, with prices mnging from dbait
5400 p,u.-t fior - cm&m:l 1:1g fo lmwnm’ of

many caterers don't aetunlly coole the ank
mal ongite~it lakes too fong. For in-
stanee Roberl Moyer of Blooming Glen
Porle and Catering in Blgoming Glen,
P, rouste plgs In commercial ovens al
his Facllity, then tows o smaller rogsier
to the party and props up the cooked pig
ot it “You're seiling Lhe sizzle,” says My,
Misver, whe wdds that plg-ronst roquests
aTe updath this year

For do-it-vourselfers, the *éaj china®
method 15 ong pi ihe fustest routes o
barbecue, Crijn chings, wooden bixes In
which a pig rodsts in less than fodr hours
(eompared to up To 22 hours ind commer:
clal oven) are safling 44% faster than [ast
yepr, says Hoberio Guerra, owner of La
Caja China, a maker of the device.

Julia Schrejder, & liw student In New
'fnrk [‘tty tmmed up with some friends
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