
 

Helping to take 

the confusion  

out of retirement! 
June 2022 

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. 

Summerfest preview 

As of now the Brewers are scheduled to play 14 games at home. 

6/30-7/2– Summerfest Weekend 2– Henry Maier Festival Park   

7/7/-7/9– Summerfest Weekend 3– Henry Maier Festival Park 

7/13-Milwaukee Night Market – Wisconsin Avenue 

7/14-17– Bastille Days-Cathedral Square Park.   

7/15-16– Port Washington Fish Days– Port Washington 

7/23-24– Milwaukee Air & Water Show- McKinley Park 

7/29-31– Germanfest- Henry Maier Festival Park 

7/30– Milwaukee Brewfest– McKinley Park 

JULY EVENTS TO CHECK OUT 

Summerfest will be back to its regular time in the 

summer after 3 years of either not being held or held in 

September instead. It will be a  little different from the 

old Summerfest with it not being the standard 11 days 

with a one day break. It will now be held over 3 separate 

weekends. The first weekend is Thursday, June 23rd 

through Saturday, June 25th. The Thursday through 

Saturday format will be the same for 6/30-7/2 and 7/7-

7/9.  

Some of the headliners for the Amphitheater  in-

clude Jason Aldean, Justin Bieber, Rod Stewart, Back-

street Boys, and Thomas Rhett. Other big names playing 

Summerfest include Steve Miller Band, Dustin Lynch, 

KC and the Sunshine Band and Third Eye Blind. 

You can find ways to get admission at a discount 

or for free if you go to this link. There are also many new 

restaurants and foods to try. For a preview check out this 

link, and for all other information about this years Sum-

merfest check out https://www.summerfest.com/ 

 

The celebs celebrating … 

6/1 Morgan Freeman turns 85 

6/5 Mark Wahlberg turns 51 

6/9 Natalie Portman turns 41 

6/15 Courtney Cox turns 58 

6/18 Paul McCartney turns 80  

6/21 Prince William turns 40 

6/22 Meryl Streep turns 73 

6/30 Michael Phelps turns 37 
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https://www.mkenightmarket.com/
https://www.easttown.com/bastille-days/
https://portfishday.com/
https://mkeairwatershow.com/
https://germanfest.com/
http://milwaukeebrewfest.com/
https://onmilwaukee.com/articles/summerfest-admission-promos-2022
https://www.jsonline.com/story/entertainment/festivals/summerfest/2022/05/25/summerfest-preview-new-foods-drinks-and-merchandise-2022/9898907002/
https://www.summerfest.com/
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Follow, Like & Connect! 

A Message From Jay 

• 12 ounces dried rice noodles  

• ½ cup white sugar  

• ½ cup distilled white vinegar  
• ¼ cup fish sauce  
• 2 tablespoons tamarind paste  
• 1 tablespoon vegetable oil  
• 2 boneless, skinless chicken 

breast halves, sliced into thin 

strips  
• 1 tablespoon vegetable oil  
• 1 ½ teaspoons garlic, minced  

• 4 eggs, beaten  
• 1 ½ tablespoons white sugar  
• 1 ½ teaspoons salt  
• 1 cup coarsely ground pea-

nuts  
• 2 cups bean sprouts  
• ½ cup chopped fresh chives  
• 1 tablespoon paprika, or to 

taste  
• 1 lime, cut into wedges  

 

 

Greetings and welcome to June! 

 

 This month I promised to share a little bit about my recent trip to 

Croatia in April. My wife Sara and I extended our time in Europe on our 

own. 

 

 We flew into Zagreb  in the northwest part of Croatia. We toured 

the city and enjoyed their architecture, with some buildings going back to 

the 13th century!  From there we spent 2 days at the beautiful Plitvice 

Lakes National Park. There are 16 terraced lakes joined by numerous wa-

terfalls. Our next stop was to Zadar. This city is on the northwest coast-

line of the Adriatic Sea. The coastline is referred to as the Dalmatian coast 

and is  a spectacular coastline with pristine crystal blue waters. 

  

 The next day we stopped in the town of Trogir which is home to a 

13th century Cathedral. We spent 3 days in Split, which is the largest city 

on the Dalmatian coast. The old architecture that is still intact is amazing. 

While in Split, we took a day trip by ferry to the Island of Hvar, who’s har-

bor is filled with yachts in the summer. We spent some time at a secluded 

beach and took a dip in the Adriatic Sea. 

 

 We spent the last 3 days of the trip in the city of Dubrovnik. Its’ 

distinctive old town is encircled with massive stone walls that were com-

pleted in the 16th century. A great city to finish our trip in! 

 

  

I would highly recommend a trip to Croatia. It is still fairly inexpensive 

where the people love Americans and they all speak English.  

 

Enjoy the start of your summer! 

 

Be well,  

Jay  

 

1. Place rice noodles in a large 

bowl and cover with room 

temperature water; let soak for 

30 to 60 minutes. Drain.  

2. Whisk sugar, vinegar, fish 

sauce, and tamarind paste in a 

saucepan over medium heat. 

Bring to a simmer, remove 

from heat.  

3. Heat 1 tbsp of vegetable oil in 

a skillet over medium-high 

heat. Add chicken; cook and 

stir chicken for 5 to 7 minutes. 

Remove from heat.  

4. Heat 1 tbsp oil and minced 

garlic in a large skillet or wok 

over medium-high heat. Stir in 

eggs; scramble, for about 2 

minutes. Add cooked chicken 

breast slices and rice noodles; 

.  

5. Stir in tamarind mixture, 1 1/2 

tbsp sugar, and salt; cook until 

noodles are tender, 3 to 5 

minutes. Stir in peanuts;  Gar-

nish with bean sprouts, chives, 

paprika, and lime wedges.  

Pad Thai Directions 

http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/222350/authentic-pad-thai/

