
m12 manual:
spit roasted buffalo

How to begin with spit roasting 
a buffalo

The first step in this process is to build your 
spit.  This can be done quite easily through 
digging a hole and acquiring a 3/4” piece of 
rebar.  We recommend digging a pit that is 3’ 
wide by 3’ deep, which means that your rebar 
needs to be at least 5’ long to reach over 
the diameter of the pit.  After your hole has 
been dug and cleaned out, you can simply 
set up a couple of jack stands, or rocks, 
on either end where the piece of rebar can 
be rested on. Your piece of rebar should be 
ground down at one end for easy piercing 
into the animal.  It is helpful if on the other 
end of the spit bar you bend the rebar into 
the shape of a handle for easy turning. 
 

Finding the buffalo

Hunting your buffalo is by far the preferred 
choice for acquiring the meat to spit 
roast. There are a number of ranches in 
the United States where, for a fee, you are 
allowed to camp out and hunt down your 
buffalo to roast. For some folks, hunting 
the buffalo may seem a bit daunting; in this 
case, we recommend contacting your local 
butcher. Finding buffalo meat depends a bit on 
geography, though most suppliers can ship 
a hunk of buffalo to you at a reasonable 
rate. The closer you are to buffalo ranches, 
however, the cheaper this process becomes.
 

The cut

The best cut for spit roasting a buffalo 
is the hindquarter.  This is the rear end of 
the animal. If ordering your meat through 
a butcher, you may want to use the terms 
“bone in round” or “steamship round.”  As 
roasting larger animals is not as common 
as it once was, having a handle on the 
terminology will help you to navigate the 
butcher, rancher, roaster relationship. 
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Preparing your buffalo

Once you have killed and cleaned, or ordered your 
cut, you will be ready to apply a dry rub to the 
buffalo.  This rub is very important, as it is one 
element that helps keep moisture in the meat. We 
recommend a brown sugar-based rub, which will not 
only help keep the meat juicy, but will also add a nice 
crisp, caramelized exterior layer to the meat. Rubbing 
the buffalo with spices is the first thing that needs 
to happen on spit roasting day.  A simple recipe is a 
mixture of brown sugar, paprika, salt, pepper, garlic 
salt, onion flakes, and cayenne pepper. The rub should 
be applied to the animal approximately 2 hours prior 
to moving it to the fire. We also recommend inserting 
slices of bacon into your buffalo; this will also help 
the meat remain nice and juicy. Simply make a series of 
small slices into the animal and push the bacon as 
deep as you can into the meat.

Starting your fire

With your pit dug, and your buffalo rubbed, you 
are now ready to start the fire.  This should be 
done soon after you have finished applying the 
dry rub to the meat, as you want the fire to burn 
down to an even temperature before the meat 
goes on. We start our fires with wood and then 
add charcoal. For a 50 to 60 lb. piece of meat 
you will need approximately 120 lbs. of charcoal. 
This should be slowly added over the course of 
a couple hours, and should reach an even 300 
degrees before you put the meat on.  A good way 
to check this temperature is to put your hand 
near the spit bar and hold it there for 6-8 sec-
onds.  If your hand burns, the fire is too hot.
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Basting sauce for buffalo

We recommend mixing a basting sauce the night 
before your spit roast. You will keep this sauce 
handy during the entire roast and baste the 
upper side of the meat approximately every 20 
minutes. Our sauce changes a little bit every 
year, however we recently used this recipe and 
found it to be delicious. Keep in mind that you 
may need to double, triple, or even quadrouple 
these amounts depending on the size of your 
buffalo. 
 2 tablespoons olive oil
 1 onion chopped in food processor
 1 tablespoon tomato paste
 1 can minced tomatoes
 2 tablespoons wine vinegar
 1 cup white wine vinegar
 2 tablespoons soft brown sugar
 1 tablespoon mustard powder
 2 tablespoons Worcestershire sauce
 1/2 cup of water
 1 tablespoon Hot Chili Sauce 
 
Mix oil and onions in a saucepan and cook for 
5 minutes. Stir in the tomato paste and then 
throw all the other ingredients into a sauce-
pan, warm over a low heat and stir until all 
the sugar has melted. After the sugar has 
melted, bring the mixture to the boil and simmer 
for 10 – 15 minutes. Let the mixture sit overnight. 
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Moving the buffalo to 
the spit

When your fire is ready to 
put the meat over it, push 
the coals to the sides of 
the pit, and put a large 
tin foil pan in the middle. 
This pan will catch grease 
and help to maintain a 
constant temperature with 
the coals. The buffalo 
is stabbed on each end 
with a knife to create 
openings. Once these are 
in place, you can skewer 
the buffalo meat onto the 
rebar spit. With the buffalo 
firmly on the spit, you are 
now set for your roast.

Building a wind and 
rain shelter

Your spit roast may 
be susceptible to wind 
gusts or rain if you are 
cooking out on the open 
plains.  This will increase 
the chances of your       
fire temperature being 
inconsistent which will   
effect the cooking time. We 
recommend building a small 
shelter out of whatever 
you have around. 
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For a 50 lb. buffalo you will need to cook the meat for about 7-8 hours, 
turning the meat 1/4 turn every 20 minutes. The meat should reach 
approximately 140 degrees at its thickest part. If thinner parts of the 
meat cook faster, these cuts of meat can be cut directly from the spit and 
served while the larger portions continue to cook. The meat will be fully 
done when a slice is made and the juices run clear. 

Serve 
and 

enjoy!

(shelter Con’t)

Be careful if your \
materials are 
flammable; don’t 
put them too 
close to the pit. A 
shelter can also 
affect the intensity 
of the heat, and 
your cooking time, 
so make sure you 
monitor this if using 
a shelter. 


