
 

Helping to take 

the confusion  

out of retirement! 

March 2023 

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 

Zach at 262-408-5820 and he will 

be happy to assist you! 

 

Would you like to schedule a 

progress appointment with Jay? 

Call Zach 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 

March clients a  

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. 

March Madness 

The Bucks are scheduled to play 3 home games with more to come 

in the playoffs 

The Admirals are scheduled to play 5 home games 

4/1– Gamebread Boxing– Fiserv Forum 

4/10-11– John Mellencamp– Riverside Theater 

4/14-15– Morgan Wallen– American Family Field 

4/16– Wiz Khalifa– The Rave 

4/20-23– Art in Bloom– Milwaukee Art Museum  

4/29– Shinedown– Fiserv Forum 

APRIL EVENTS TO CHECK OUT 

We are now in March which means March Madness will 

be starting soon. Selection Sunday is March 12th, as of now 

Marquette Golden Eagles are projected to be in the tourna-

ment. The Wisconsin Badgers are right on the bubble.  As of 

now Marquette clinched a share of the Big East Title and is 

projected to be a 3 seed. The Badgers are right on the bubble 

with some projecting them to be either the last 4 in or first 4 

out. If the Badgers stay around that seeding, they may end 

up playing in the First Four which is held in Dayton every 

year.  UWM finished tied for second in the Horizon League 

and has a good chance to win the conference tournament 

and make the NCAA tournament. The Final Four will be 

held in Houston April 1st with the Championship being held 

April 3rd 

 

Obviously there is still more basketball to be played be-

fore the tournament begins, but as of now, Houston is pro-

jected to be the favorite to win it all. UCLA, Alabama, Tex-

as, Baylor, Purdue and Kansas round out the next group fa-

vored to win it all. Both the Big East and Big 10 tourna-

ments are also coming up. The Big East tournament will be 

held in New York at Madison Square Garden from March 

8th-11th. The Big 10 Tournament will be in Chicago from 

March 8th-12th. We are rooting for the Wisconsin teams to 

make a run in the tournament and have an exciting March! 

The celebs celebrating … 

The celebs celebrating … 

3/2–  Jon Bon Jovi turns 61 

3/6— Shaquille O’Neal turns 51 

3/10— Carrie Underwood turns 40 

3/14— Stephen Curry turns 35 

3/18— Adam Levine turns 44 

3/22— JJ Watt turns 34 

3/27— Mariah Carey turns 53 

3/28– Lady Gaga turns 37 
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https://www.milwaukeeadmirals.com/schedule/?month=April%2C+2023
https://www.fiservforum.com/events/detail/jorge-masvidals-gamebred-boxing
https://www.pabsttheatergroup.com/events/detail/john-mellencamp-2023
https://www.mlb.com/brewers/tickets/concerts/wallen
https://www.therave.com/concert.asp?id=7588
https://mam.org/events/bloom/?v=2/
https://www.fiservforum.com/events/detail/shinedown


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

Welcome to March! 

 

 All of our snow has melted away. Now we just need 

some sunshine to start greening things up. 

 

 I am very excited to share with you the new addition 

to our team! Please help me welcome Sherri Mayer as she 

takes over the role of our new business manager. Sherri 

and her husband Mark have been married for 28 years and 

have 4 children. Sherri comes to us with a wealth of experi-

ence in the mortgage business. She worked with 1st Choice 

Mortgage for 4 years and then took 13 years out of the 

business world to raise her family. Sherri then spent the 

last 10 years back at Inlanta Mortgage (formally 1st Choice 

Mortgage).  

 Sherri and her family have 2 dogs and in her spare 

time she likes reading, cooking, and baking. We are really 

looking forward to Sherri having a big role on the JVB 

Team! 

 

Be Well, 

Jay 

Hot Reuben Dip 
Directions 

• 1 (8 oz) package cream 

cheese, softened 

• 1 lbs. deli sliced corned 

beef or pastrami, cut 

into 1-inch pieces 

• 1 cup sauerkraut, 

drained well, squeezed 

very dry 

• ¼ cup sweet pickle    

relish 

• 2 tablespoons mayonna

ise 

• 2 tablespoons sour 

cream 

• 1 tablespoon ketchup 

• 1 tablespoon Dijon 

mustard 

• 1 teaspoon Worcestersh

ire sauce 

• 1 teaspoon freshly 

ground black pepper 

• 1 pinch cayenne pepper 

• 4 oz shredded Gruyere 

cheese 

• 4 oz shredded Emmen-

thaler cheese 
 

 

 

 

1. Preheat oven to 400 degrees  
2. Place cream cheese in a 

large bowl; add chopped 

meat and sauerkraut, 

sweet pickle relish, mayon-

naise, sour cream, ketchup, 

mustard, Worcestershire 

sauce, black pepper, cay-

enne pepper, and shredded 

cheese. Mix thoroughly 

with a wooden spoon until 

well blended, 2 to 3 

minutes  
3. Transfer mixture to a bak-

ing dish. Distribute evenly 

and smooth out the top.  

4. Bake for 25 to 30 minutes. 

Let cool slightly before 

serving, about 15 minutes.  

Brewers 
 Magnet Schedules will 

be in soon! 

To reserve yours   
call 262-408-5820 

Or email  

Zach.vanbeusekom@adviserfocus.com 

 

http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/246255/hot-baked-reuben-dip/

