
 

Helping to take 

the confusion  

out of retirement! 
June 2021 

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 

Ashleigh at 262-408-5820 and she 

will be happy to assist you! 

 

Would you like to schedule a 

progress appointment with Jay? 

Call Ashleigh  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 

  June splendid  

   birthday. 

   Cheers to another! 

 great year! 

Securities 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. 

Festival Update 

1. June birthday flowers are the rose and the honeysuckle.  

2.  No other month begins on the same day of the week as June. 

3.  The first Father’s Day was celebrated on June 19, 1910.  

4. Father’s Day is the fourth-largest card-sending occasion 

with 72 million cards given every year.  

5. The US Census Bureau estimates there were 72.2 million fa-

thers in the United States in 2014  

6. The most popular Father’s Day present is a tie! 

7.  June is the month with the most daylight hours out of any 

month in the Northern hemisphere.  

JUNE FUN FACTS 

With Covid restrictions starting to end in June it is 

great to see things opening back up. The Brewers are cur-

rently at 50% capacity and plan to be at full capacity by 

at least June 25th. The Bucks recently announced that 

for the rest of  the playoffs they will be at full capacity. 

Although some of the usual festivals like German, Polish 

and Festa Italiana are cancelled for this year, many will 

make their anticipated return this year. Waukesha and 

Washington County fair will both be back this year in Ju-

ly. State Fair will be back in its usual early August time 

frame. Summerfest is postponed until September and will 

not be the normal 11 days consecutively. Instead it will be 

3 weekends in a row of Thursday– Saturday. Some of the 

headliners are Dave Mathews Band, Guns and Roses, and 

Miley Cyrus. If you are curious about other events please 

check out this link https://onmilwaukee.com/articles/

milwaukee-summer-festival-guide-2021. Enjoy the weath-

er as it starts to get nice out and have a great start to 

your summer. 

The celebs celebrating … 
6/1 Morgan Freeman turns 84 

6/5 Mark Wahlberg turns 50 

6/9 Natalie Portman turns 40 

6/15 Courtney Cox turns 57 

6/18 Paul McCartney turns 79  

6/21 Prince William turns 39 

6/22 Meryl Streep turns 72 

6/30 Michael Phelps turns 36 
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Follow, Like & Connect! 

A Message From Jay 

• ⅓ cup olive oil  
• ¼ cup sesame oil  
• ¼ cup chopped fresh pars-

ley  
• 2 tablespoons hot sauce  
• 2 tablespoons minced garlic  
• 1 tablespoon ketchup  
• 1 tablespoon Asian chile 

paste  

• 1 teaspoon salt  
• 1 teaspoon black pepper  
• 3 tablespoons lemon juice  
• 2 pounds large shrimp, 

peeled and deveined  
• 12 wooden skewers, soaked 

in water  

Welcome to June!  

 

 The summer officially begins later this month but we’ve already 

had some summer-like weather. My wife, Sara, and I flew out to Washing-

ton DC to visit my daughter Becky in mid May. Becky is an Occupational 

Therapist at a large rehab hospital and specializes in head trauma.  

 Thursday night we went for dinner at a nice Mexican restaurant 

Taqueria Al Lado and enjoyed a nice meal and some cocktails. A couple of 

Becky’s coworkers joined us, which was nice.  

 On Friday we rented a car and drove about an hour outside the city 

to Sugar Leaf Mountain in Maryland. We got in some good exercise with a 

7 mile hike. Our reward was a charcuterie board and a bottle of wine at the 

Sugar Leaf Mountain Vineyard. Friday night we had a tasty dinner at a 

South American themed restaurant, Mercy Me. 

 Saturday morning we hiked around Theodore Roosevelt Island and 

also relaxed in the afternoon at Gravelly Point Park. That evening we had 

a cookout at Becky’s apartment complex with a few of her friends and I 

brought some Hungarian smoked sausage from The House of Homemade 

Sausage  in Germantown along with some Spotted Cow beers. 

 Sunday morning we had brunch at the Bluestone Lane Logan Cir-

cle Café and met another friend of Becky’s. We walked around some of the 

exclusive neighborhoods of DC including Kalorama Rd NW, which is where 

the Obamas’ have a home. 

 Monday morning Sara and I had a relaxing breakfast at the Com-

missary restaurant. Our last stop was a place we visit every time we are in 

DC. The iconic  Ben’s Chili Bowl that has been a DC Staple since 1959. I 

got 6 halfsmoked sausages with chili to go and packed them in the cooler 

for our flight home. The weather was beautiful in DC and Becky always 

shows  us a great time. Can’t wait to visit her again this fall. Enjoy your 

start to summer! 

Be well, 

 Jay 

1. Whisk together the olive oil, sesame oil, 

parsley, hot sauce, minced garlic, ketchup, 

chili sauce, salt, pepper, and lemon juice in 

a mixing bowl. Set aside about 1/3 of this 

marinade to use while grilling.  

2. Place the shrimp in a large, resealable plas-

tic bag. Pour in the remaining marinade and 

seal the bag. Refrigerate for 2 hours.  

3. Preheat an outdoor grill for high heat. 

Thread shrimp onto skewers, piercing once 

near the tail and once near the head. Discard 

marinade.  

4. Lightly oil grill grate. Cook shrimp for 2 

minutes per side until opaque, basting fre-

quently with reserved marinade.  

 

Spicy Grilled Shrimp Directions 

http://www.jvbfinancial.net/
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