











Pl Loasters

Pig Roasters utilize an even distribution of heat
swirling around the closed lid for uniform cooking,
without burning the meat. Smoke fills the open cavity
and under the skin as the fat is rendered down,
flavoring the meat in a way unlike any other method.
Whole pigs are placed on the rack and the lid is
closed and not opened again until the meat is ready.

PR60OT & PR73T

Uses wood or charcoal.
Shown with standard
expanded stainless steel rack.

PR60T (shown)

PR Series Options

All PR series cookers come
equipped with a stainless

steel thermometer installed in
the lid to monitor the roaster
temperature.

Pretty Piggy!

A pig roasted in a Meadow Creek®
Roasten is sure to be a Rit, whether it's
dressed in the latest faskious on not!

All transportable units have
easy lube hubs.

PR60OGT & PR72GT

This propane unit eases the process by
reducing the work. Using indirect heat
similar to the standard PR cookers, whole
pigs or other large cuts of meat are cooked
thoroughly using safe, clean bottled gas. Dual
shut-offs and a thermo coupled pilot make
this unit as safe as cooking in your kitchen.

PR72GT (shown)

Optional 30 Ib. or 40 Ib. tanks
are available (shipped empty).

A 13 gauge drip pan carries undesirable fats to a drip tube
that drains to the outside of the unit. The pan prevents
charring from the coals and allows a pig to be cooked

without needing to be turned.

PR42

w/20" x 40" grates for up to 100 Ib. pigs

PR60

w/24" x 58" grates for up to 250 Ib. pigs

PR72

w/4" x 70" grates for up to 325 Ib. pigs

PR42, PR60 (shown) & PR72

Optional charcoal slide out permits Optional doors in hood available.
adding coals without opening cooker.

The optional removable second tier
rack doubles the cooking surface
for foods like ribs.

The optional "BBQ Guru" power draft

allows burn control for perfect results.

An optional insert allows the G Series cookers Optional 12" x 24" chip pan for PR "G” Series.

to be converted to wood or charcoal without
having to remove gas components.

Optional grilling pan for all PR Series.




§ ot Top Grilds

Flat top grills achieve uniform cooking in all conditions with minimal cleanup.
Grills feature adjustable racks. The BBA60G comes with slide out drip pans.

Self contained stainless steel sink unit includes
“on-board” hot and cold running water, fresh and
gray water tanks and a 6 gallon hot water heater.
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BBQ6B0G (above) &

Grate size: 22" x 56"

: Rugged oversized wheels permit
- extended maneuverability.

BBQ60 (right)

Grate size: 22" x 56"

BBQ36

Grate size: Q2" x 32"

Easy Clean Up
Aw optional Roud washing sink with

Available with 30 or 40 pound tanks | )
i - splash guard meets code requinements.

(shipped empty). See page 7.

Caterer's Dellight

Combining the best of both worlds, the Caterer's Delight
includes not only a pig roaster but a BBQ pit as well. The pig
roaster is vented, top and bottom, for heat control which is
monitored with a built in thermometer. Fat is carried out of

Includes 11 gal. fresh water and 15 gal. Combination 6 gallon gas/electric Easy to open positive latch keeps
the unit using a drip pan and spout. The BBQ42 includes a gray water polyethylene tanks. hot water heater. Use either or door secure.
removable ash pan and “sandwich” grill that rotates easily both at the same time for reduced

for uniform cooking on both sides. recovery time.

CD 108 rr6o (shown)
CD120 rr72

CD 108G rr60 Gas
CD120G rr72Gas

The Caterer's Delight comes standard g
with the PR60 or PR72.
Also standard is an installed light package.
Pig roasters are also available in gas.

With a compact footprint of only 24" x 66", the 3 bow! sink
will fit onto many existing cookers and can easily be included
in the design of new units.

30¢ SS. Self-Contained Sunk





