
Bell Tower Recap! Activity       

Calendar     

Highlights: 
 

Daily Exercise 

Various Bus Outings 

July 2nd– Ice Cream 
Social 

July 3rd– Sing-a-long 
with the Chaplains 

July 8th– Church    
Mutual Choir Concert 

July 9th– Resident 
Council 

July 11th– Resident 
Birthday Celebration 

July 17th– Live Music 
with Mike Geisler 

July 24th– Trishaw 
Rides 

July 29th– Resident 
Pool Day 

July 30th–                       
Watermelon on the 

back patio 

Annual Flower Planting 2025 

Bell Tower Fishing Trips of 2025 

Family Picnic on the back patio 2025 



Introducing our New Director of Dining Services 

 Chef Joseph will be quick to tell you that his inspiration to become a Chef came 
from his grandfather Kramer who was a Chef at the world-famous Waldorf Astoria in 
New York City. As a child in New York Joseph would visit the hotel and ask to help in 
food preparation. His grandfather would often give him a peeler and a 50-pound case 
of potatoes and place him in the corner to get to “work”. Further skills and inspiration 
came from his mother and grandmother DePrimo who always cooked fantastic      
Italian food at home. He is never afraid to venture outside the box and try new spice 
combinations and flavor profiles. He has worked as the Executive Chef in some of 
America’s most exclusive restaurants, country clubs and wineries. These                     
experiences have allowed Joseph to hone his skills in a wide range of cuisines from 
around the globe. He strives to open the minds and broaden the palates of his guests 
with unique dishes taking inspiration from a wide variety of international and regional 
recipes. 

Here at Bell Tower Residences Joseph is working on several creative goals including 
the following 

1. Continuing the Dietary Discussion: We will rename this meeting Culinary            
Conferences. These will consist of food discussions with the residents and Chef Joe 
where residents can talk about what is going well, and what may need improvement 
regarding meals and food service. In the future we would also like to incorporate new 
recipe tasting panels at these meetings. 

2. Celebrate Resident’s Heritage: On a regular basis we will take menu suggestions 
from resident’s traditional family recipes. To submit a recipe for consideration please 
bring it with you or send it with a friend to a Culinary Conference. Selected recipes 
will be featured along with the resident’s name and origin of the recipe. 

3. Theme Days & Cultural Cuisine - Introduce international theme meals (e.g., Italian 
Week, Taco Tuesday). 

Joseph Kramer III, CDM, CEC, CFP 


