
 

Helping to take 

the confusion  

out of retirement! August 2019 

Special Reminders: 
 

Do you need a referral for 

anything? Call us, we would  

love to help! 

 

If you have any changes to your 

personal information, please call 

Pauline at 262-408-5820 and she 

will be happy to assist you! 

 

Would you like to schedule a 

progress appointment with Jay? 

Call Pauline at 262-408-5820 to 

set up an appointment. 

                N16W23217 Stone Ridge Dr., #120 

Waukesha, WI 53188  

Learn more:  
Jvbfinancial.net 

E-mail:  
jay.vanbeusekom@adviserfocus.com 

    Wishing all our 

   clients born in 

   August a splendid  

   birthday. 

   Cheers to another 

 great year! 

Securi�es offered through Mutual of Omaha Investor Services, Inc., Member FINRA/SIPC. Advisory services offered through Mutual of Omaha Investor 

Services, Inc. Jay Van Beusekom Financial Advisor, LLC and Mutual of Omaha Investor Services. Inc. are not affiliated companies. 

State Fair 

The celebs celebrating … 

8/8: Shawn Mendes turns 20 

8/11: Chris Hemsworth turns 35 

8/14: Halle Berry turns 52 

8/15: Jennifer Lawrence turns 28 

8/16: Steve Carell turns 56 

8/17: Robert De Niro turns 75 

8/25: Blake Lively turns 31 

8/29-9/2    Milwaukee Rally– Milwaukee Metro area 

9/1   Big Pig BBQ Fest– Summerfest grounds 

9/8   The Who– Alpine Valley 

9/21   Farm Aid-Alpine Valley 

9/21   5th Street Festival– 5th Street Walker’s Point 

9/21-22   Cedarburg Wine & Harvest Festival– Cedarburg 

9/27   Frankie Vallie & the Four Seasons– Resch Center 

9/28-29   Doors Open Milwaukee 

SEPTEMBER  EVENTS TO CHECK 

It’s August which means that the Wisconsin State 

Fair is here. This year it runs from August 1st through Au-

gust 11th. There is always plenty to do at the fair. You can 

check out the animals, experience some of the rides, check 

out free live music and eat some delicious food. The food is 

always a highlight of going to the fair. The selection in-

cludes some wild concoctions that usually include one of 

the following, if not all 3: bacon, being deep fried, or on a 

stick. August 6th is crazy grazin’ days where you can buy 

the food for lower prices; so you can try more.  Some of the 

new, interesting foods this year include chicken parmesan 

on a stick, pickle pizza, deep fried milk with cookie dip, 

and buffalo cheese curd and chicken tacos. 

 Some of the live music on the mainstage includes 

REO Speedwagon, Old Dominion, and Rick Springfield. If 

you don’t want to pay for the mainstage there are plenty 

of other music options playing at the various other stages 

around the grounds. In between the music and food check 

out the Expo Center or the many different animal barns. 

The pig races, giant slide, amusement rides and sky glider 

are also other fun options to check out at the fair. There 

are many ways to get free or discounted tickets and each 

day of the fair has sponsors which include deals as well. 

All of the information you need about the fair is on the 

their website at https://wistatefair.com/fair/. 



*The featured third party resources are provided solely as a convenience to you and not as an endorsement of the content. We make no representa�ons 

or warran�es as  to the accuracy, �meliness, suitability, completeness, or relevance of any informa�on prepared by any unaffiliated third party. 

E d i t o r :  Zach Van Beusekom 

P u b l i s h e r : J V B F A , L L C 

Follow, Like & Connect! 

A Message From Jay 

• 1 cup fresh lime 
juice 

• 1/2 cup tequila  
• 1/2 cup orange 

juice  
• 1/4 cup chopped 

fresh cilantro  
• 2 tablespoons 

chopped green 
chilis 

• 1 1/2 tablespoons 
chili powder 

• 1 teaspoon 
minced garlic 

• 1 tablespoon hon-
ey 

• 1 teaspoon salt 
• 3/4 teaspoon 

ground black pep-
per 

• 2 pork tenderloins 

Tequila-Lime Pork Tender-

1. Whisk together the lime juice, tequila, orange 

juice, cilantro, chilis, chili powder, garlic, hon-

ey, salt and pepper in a large bowl; pour into a 

gallon-sized resealable bag; add the pork ten-

derloins; seal and store in refrigerator over-

night. 

2. Preheat an outdoor grill for high heat and 

lightly oil grate. 

3. Cook the pork on the preheated grill, turning 

occasionally, until meat has reached an inter-

nal temperature of 145 degrees F; about 20 

minutes. 

 
Welcome to July! 

 

 We have had some great summer weather since the heat 

subsided almost two weeks ago.  This month I would like to 

share with you the second half of my family’s trip to Europe in 

early June.  After a great five days in the Netherlands we spent 

the last five days in Prague, Czech Republic.  Prague is a beauti-

ful city that was spared of damage during World War II. There 

is so much beautiful architecture that is still intact.  We spent a 

day hiking around Letna Park which overlooks the Vltava River 

and the city of Prague.  Letna Park has a very cool beer garden 

that we visited as well. They have very good beer in Prague and 

it is actually cheaper than water!  

 We spent some time in Mala Strana (Lesser Town) 

which is home to the John Lennon Wall.  We took a nice cruise 

on the Vltava River and spent some time on the famous Charles 

Bridge which has many famous sculptures.  Another day we vis-

ited the Prague Castle and toured Saint Vitas Cathedral. We 

also witnessed the changing of the guard at the Castle, which is 

quite an elaborate ordeal.  Jake, Zach and I climbed to the top of 

Petrin Lookout Tower to get a spectacular view of Prague and 

the surrounding areas.  The 2019 edition of the annual Van 

Beusekom family vacation was one of my favorites and we will 

all have lasting memories of a fantastic trip. I hope you enjoy 

the rest of your summer! 

Be Well, 

Jay 

Packer and Badger 
magnets are now in  

call 262-408-5625  

Or email  

pauline.edwards@adviserfocus.com 

to reserve yours 


