
Bullcook Duties 

 

Morning:  

Set up dining room table for lunch 

Put out lunch table (ask the cook what time they would like it out at) 

Make coffee (make sure to watch the coffee, the guys will go through it quickly) 

Do morning dishes 

Ask the cook if there is anything you can do to help them  

Empty kitchen garbage’s 

Once all the guys have gone to work put away lunch table. Wipe table down with 

cleaner. Clean and refill coffee station; refill coffee filters, refill sugar container, 

clean utensils  

 

Rooms: 

Make the bed (if you notice there are spills/stains on sheets, replace them) Also 

pay attention to bed changes, guys on a 14 day shift should have their sheets 

changed after 7 days. Guys on a 10-4 should have their sheets changed at the end 

of the shift, or whenever they leave camp. 

Empty garbage 

Dust/ wipe down surfaces 

Take dirty dishes to kitchen  

Vacuum/ sweep floors 

Mop floors every other day (or as needed) 



It would be a good idea to do a double check of each room, especially after the 

guys leave at the end of their shift.  

 

 

Bathrooms: 

Sinks/toilets and showers are to be cleaned everyday 

Mirrors  

Replace/ restock toilet paper, paper towel  

Floors (swept or vacuumed & mopped) 

Empty garbage’s 

 

 

Floors: 

ALL floors should be swept or vacuumed daily; kitchen, dining room, bathrooms, 

bunkhouse rooms, hallways, stairs  

ALL floors should be mopped every second day, unless they look like they need to 

be done sooner. 

 

Dry Rooms: 

Dry rooms should be swept or vacuumed out once a day 

Garbage’s emptied 

Dirty dishes taken to kitchen 



 

 

 

Groceries: 

When the grocery order arrives you are expected to help carry and put away 

groceries. Break down all the boxes and put in a neat pile next to the garbage 

container  

 

Outside areas: 

Clean up any garbage, cans, and dishes 

Make camp look presentable to outside visitors  

 

Afternoon:  

Ask the cook what time they would like you to be back in the kitchen to help with 

dinner prep. 

Do any dishes that need to be done 

Clean dining room area 

Refill juice containers  

Refill water jugs 

After dinner service all dishes need to be done, dining room cleaned, and tables 

wiped down, slop bucket emptied and cleaned out, counters wiped down 

Ask the cook if there is anything else that needs to be done before ending your 

day.  



 

 

 

Tasks to do when it is slow, or if you have extra time; 

Walls washed 

Curtains taken down and washed 

Blankets on beds washed 

Pull beds away from the walls and vacuum/ sweep underneath  

Washing machines cleaned out 

Shower curtains/mats replaced 

Cardboard/recycling broken down and ready to be burned 

Wash windows  

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 


