
DIY Chile Roaster Drum for Ronco and George
Foreman Rotisseries
Are you a culinary enthusiast passionate about creating vibrant and
flavorful dishes? If so, mastering the art of roasting chiles is essential to
unlocking a world of culinary possibilities. Traditional methods often require
specialized equipment or laborious techniques. However, with our
comprehensive guide, you can build your own chile roaster drum
specifically designed for use with Ronco and George Foreman rotisseries,
making the process effortless and accessible.
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Benefits of Home Chile Roasting

Enhanced Flavor: Roasting brings out the natural sweetness and
smoky notes of chiles, intensifying their flavor profile.
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Versatile Base: Roasted chiles form the perfect base for homemade
salsas, sauces, dips, and spice blends, adding depth to any dish.

Health Benefits: Chiles are rich in vitamins, minerals, and
antioxidants, making them a nutritious addition to your diet.

Cost-Effective: Roasting your own chiles is significantly cheaper than
purchasing pre-roasted or canned products.

Materials and Tools Required

12-inch round metal baking dish

1/8-inch hardware cloth (approximately 24 inches wide)

Wire cutters

Tin snips

Duct tape

1/4-inch bolts (4 required)

1/4-inch nuts (4 required)

Drill

1/4-inch drill bit

Wrench

Step-by-Step Instructions

1. Create the Drum Shape: Cut a circle from the hardware cloth
approximately 11 inches in diameter. Fold the edges of the circle over



to create a rim, ensuring it is wide enough to rest securely on the
baking dish.

2. Secure the Drum: Place the hardware cloth drum over the baking
dish and align the edges. Use duct tape to temporarily hold the drum in
place.

3. Drill the Holes: Drill four evenly spaced holes around the rim of the
drum, approximately 1 inch from the edge. Ensure the holes are large
enough to accommodate the bolts.

4. Insert the Bolts: Insert a bolt through each hole from the outside of
the drum. Place a nut on each bolt from the inside and tighten them
securely.

5. Attach to Rotisserie: Remove the skewers from the rotisserie. Insert
one of the bolts through the hole in the rotisserie shaft and secure it
with a nut. Repeat this step for the remaining bolts, ensuring the drum
is evenly balanced.

6. Prepare the Chiles: Remove the stems and seeds from the chiles. If
desired, cut the chiles into smaller pieces.

7. Load the Drum: Place the prepared chiles into the drum.

8. Roast the Chiles: Set the rotisserie to its lowest setting (usually
around 200 degrees Fahrenheit). Roast the chiles for approximately
15-20 minutes, or until they are charred and slightly blackened.



9. Remove and Use: Once roasted, remove the drum from the rotisserie
and let the chiles cool slightly. They are now ready to use in your
culinary creations.

Tips for Success

Use a variety of chiles to create unique flavor profiles.

Roast the chiles in batches to avoid overcrowding the drum.

Monitor the chiles closely during roasting to prevent burning.

Store the roasted chiles in an airtight container in the refrigerator for up
to 5 days.

Experiment with different roasting times to find the perfect level of
smokiness for your taste.

Building your own chile roaster drum is a rewarding project that empowers
you to elevate your culinary skills and create flavorful dishes with ease. By
following our step-by-step guide and utilizing our expert tips, you can
unlock the secrets of home chile roasting and impress your family and
friends with your culinary creations. So, gather your materials, fire up your
rotisserie, and embark on a culinary adventure that will transform your
home-cooked meals.
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