DAILY WORK SCHEDULE OF THE BELFRY KITCHEN
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MAIN KITCHEN BREADCOURTYARD |  THEDARY | THEPANTRY | LAUNDRY | LODGINGS FOWL RUN SLAUGHTER
Lighting of wood-fired oven
Prepare cattle feed Open-up & feed poultry and
Milking the. collect duck eggs
Sotcay/cov] Feed cattle
Cleaning: Gents bathroom
Preparing breakfast
Treatment of livestock
myaa‘:d e oot e Animal feed purchases
Baguettes into the oven!
Baguettes out, sour-
Prepare mieliepap for ducks and campus |dough and whole-wheal
dog(s) (Flynn)
General daily kitchen management and
plannir
Instructdirect General housekeeping
Groceries & gas cheffing intem LR
purchases "
aundyzBeliyld helots) Feed ducks mieliepap and Slaughter: cattle; sheep
Belfry Stocks and Take breads out of ‘and pig (as required)
orders: oven
i Laundry: press & fold
P napkins
« Croissants
* Quiche
- Menu orders Pastries (croissants
m prepared for pies)
Z | - Stafflunch planning camposiand
5 public: Housekeeping and
5 * Grain Milling = accommodation
Q |+ Processing of produce g B
£ |in n (preserves;
z - . - Laundry: washing
= J;:‘;‘ pickles; chulney; | pacyaging selling| 3
E stocks (upon c
% request) §
@ « Bottling milk e
3 2 Mufins & Scones
Prepare Instiute staff | Cream cheese o
lunches o z
&
Plate & serve Institute staff * Hard cheeses. % Collect chicken eggs.
Luzd - Mayonnaise ; Feed pigeons
2
Serve staff ~Dessertftems
(utie
feedback meeting) | - Yoghur, efc.
| Blfry Stocksand | CL
orders:
« Cakes
* Quiche
- Pasta sauce
1 |+ Butchering & processing
QO | meat
EA
gs GGl Bakes; cakes & Laundry: drying; ironing; Slaughter: chicken (as
Eg « Packed meals for field sponges. folding; packing away required)
w ‘work team Housekeeping and
o5 accommodation
z% preparations to receive
E @ guests
ge
B3
¥ Shortbreads
3
Evening supper
preparations. Souffiés
Stacking the wood-fired oven
e Pie & roast meat
Gather milking equipment
Prepare cattle feed
Milking the.
D Feed catlle
Plating supper Close up poultry
Clean-up of ishes and kichen
Feed campus dog (Flynn)




