
DAILY WORK SCHEDULE OF THE BELFRY KITCHEN

CAFETERIA MAIN KITCHEN BREAD COURTYARD THE DAIRY THE PANTRY LAUNDRY LODGINGS FOOD GARDEN FOWL RUN PASTURES SLAUGHTER PLANTATIONS

04:00 04:00

Start Bread Baking 

04:15

04:30

04:45

05:00 05:00

05:15
First folding of bread

Lighting of wood-fired oven

05:30

05:45

06:00 06:00

06:15 Second folding of bread Fetch milk cows

06:30 Pre-shape baguettes Prepare cattle feed
Irrigation started

06:45
Feed cattle

07:00 07:00 Change clothes
Preparing breakfast

Cleaning: Gents bathroom Feed calves

07:15 Start -up fireplace Set-up point of sale Prepare float Treatment of livestock

07:30 Shape baguettes

Breakfast

Animal feed purchases

07:45

08:00 08:00
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Baguettes into the oven

08:15 Devotions

Soil preparation

08:30 Belfry opens Signboards & scooters
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08:45 Cleaning: Ladies bathroom

Monitor breads09:00 09:00 Willem's coffee Cleaning: Floor & surfaces

09:15 Cleaning: windows Laundry: Belfry dishcloths

09:30

09:45

10:00 10:00

Planting Making firewood
10:15

10:30

Accounting

Laundry: washing

10:45

11:00 11:00 ▪ Staff lunch planning

Harvesting of produce11:15 ▪ Cheese making

11:30

11:45 ▪ Selling stock packaging

Pruning & spraying12:00 12:00

Muffins & Scones

▪ Yoghurt & cream cheese

12:15 ▪ Staff lunches prepared ▪ Bottling milk

12:30 ▪ Cream cheese
Purchases: seed, etc.

12:45 ▪ Feta ▪ Cream scooped off milk

13:00 13:00 Mixing baguettes

Quiches

Collect chicken eggs

13:15 ▪ Mayonnaise Feed pigeons

13:30 ▪ Maturing of cheese

13:45 ▪ Yoghurt, etc.

14:00 14:00

14:15

Soil preparation14:30

14:45

15:00 15:00

Accounting

Planting
15:15

15:30
Harvesting of produce

15:45

16:00 16:00
Processing of meat

Cleaning: windows
Shortbreads

Purchases: seed, etc.
16:15

16:30

16:45 Soufflés

17:00 17:00 Stacking the wood-fired oven Sheep returned to paddock

17:15 Pie & roast meat

17:30

17:45 Gather milking equipment

18:00 18:00 Belfry closes – stow away scooters and signboard

18:15 Fetch milk cows

18:30 Prepare cattle feed
Feed calves

18:45
Feed cattle

19:00 19:00 Supper preparations finalized
Plating supper Close up poultry

Cattle returned to dry lands

19:15 Serving supper 

19:30

Supper enjoyed by campus residents and guests
19:45

20:00 20:00

20:15

20:30 Pack-up Belfry:
Table clearing Clean-up of dishes and kitchen

20:45

21:00 21:00
Cash-up Belfry Final accounting

Feed campus dog (Flynn)

21:15

21:30 Lock-up Belfry

22:00 21:45 Bed time

Milking the 
Jersey cows

Open-up & feed poultry and 
collect duck eggs

Shape sour-dough and whole-
wheat breads

Sweep 
courtyard

Gather fire wood under 
the oven

Sheep: 
grazing in 
pastures

Cattle: on dry 
lands grazing

Gardening and food 
production: Treatment of 

livestock
Baguettes out, sour-

dough and whole-wheat 
breads in

Prepare mieliepap for ducks and campus 
dog(s) (Flynn)

Outside chairs & 
tables

Change table 
cloths

General daily kitchen management and 
planning

Service/Waitering 
for campus and 

public

Groceries & gas 
purchases

Instruct/direct 
cheffing intern

General housekeeping 
management

Slaughter: cattle; sheep 
and pig (as required)

General 
management 

duties

Feed ducks mieliepap and 
change waterBelfry Stocks and 

orders:
Take breads out of 

oven
Ongoing pantry 
functions:          

Laundry: press & fold 
napkins

▪ Muffins

Pastries (croissants 
pies)

Housekeeping and 
accommodation 

preparations

Calves – 
animal feed

Replenishment of stocks 
and refinement of orders:

▪ Scones

▪ Croissants

Maintenance: 
fence repairs; 
grazing and 

irrigation

▪ Quiche
▪ Butter making (in 
season)

▪ Shortbread ▪ Pies Menu orders 
prepared for 
campus and 

public:
▪ Truffles

▪ Harvesting ▪ Grain Milling

▪ Replenish water stocks
▪ Processing of produce 
in season (preserves; 
jams; pickles; chutney; 
etc.) Packaging selling 

stocks (upon 
request)

Packaging 
materials 

acquisitions 

Mayonnaise 
Dessert items, etc.

Prepare Institute staff 
lunches

Lunchtime: 
Institute staff 

served

Plate & serve Institute staff 
lunch

▪ Hard cheeses

Replenishment of stocks 
and refinement of orders:

Serve staff 
lunch/refreshments (duties 

feedback meeting)

▪ Dessert items
Calves - 

bottle-feed  

General 
management 

duties

▪ Truffles
Belfry Stocks and 

orders:

Laundry: drying; ironing; 
folding; packing away

Housekeeping and 
accommodation 

preparations to receive 
guests

Management of Belfry 
grounds:

Cattle: on 
cultivated 
grazing

▪ Pasta making ▪ Cakes
▪ Salt pickling and curing 
of meat

▪ Produce in season ▪ Quiche
Feeding the 

pigs

▪ Ginger beer ▪ Pasta sauce

▪ Harvesting
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meat

Bakes; cakes & 
sponges

▪ Storage & management 
of packaging materials 
and dry food stuffs

Maintenance: 
fence repairs; 
grazing and 

irrigation

Slaughter: chicken (as 
required)

▪ Replenish water stocks ▪ Grain milling

▪ Shortbread
▪ Packed meals for field 
work team

Evening supper 
preparations

Packaging 
materials 

acquisitions Bread preparation (bread 
table)  

Check-in guests – 
accommodation

Cleaning: Fridge; shelves & 
gas range

ALL-
NIGHT...

Milking the 
Jersey cows

(signboards, scooters, tables, 
chairs...)


