
 

Helping to take 

the confusion  

out of retirement! 

May 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 

May 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. 

Milwaukee Events 

The Brewers scheduled to play 12 home games 

6/1-7– Downtown Dinning Week– Downtown Milwaukee 

6/3 Chris Stapleton & George Strait– American Family Field  

6/7– Barenaked Ladies– BMO Pavilion 

6/9-11-Polish Fest-Henry Maier Festival Park 

6/14-Milwaukee Night Market-Wisconsin Avenue 

6/22-24-Summerfest Weekend 1– Henry Maier Festival Park 

6/24– Fight Night Boxing– Fiserv Forum 

JUNE EVENTS TO CHECK OUT 

As the weather continues to get a little bit warmer 

there are a lot of events that are starting to happen. 

Southeastern Wisconsin is always loaded with festivals 

and events in the summer. In May the traveling beer gar-

den in the Milwaukee County parks starts. For the full 

schedule click here.  May 19th through May 21st is Mai 

fest, a German festival celebrating the arrival of Spring, 

in Germantown. There will be bands, a sheepshead tour-

nament and a variety of German food.  

June is loaded with events with Pridefest, Polish 

Fest and the first 2 weekends of Summerfest all at Henry 

Maier Festival Park. Also in Milwaukee there is down-

town dining week June 1st-8th, Brewtown Rumble June 

11th, Milwaukee Night Market June 14th, and the   

Lakefront Festivals of the Arts June 16th-18th. 

There are also events outside the city of Milwau-

kee. Milwaukee Highland Games are in Franklin on June 

3rd. There is Tosa’s Greek Festival June 9th-11th, and  

Cedarburg Strawberry Festival June 24th-25th. 

Get out there and check out some of the great 

events and festivals we have in the Milwaukee area. 

The celebs celebrating … 

5/2: Dwayne Johnson turns 51 

5/6: George Clooney turns 62 

5/9: Billy Joel  turns 74 

5/13: Stevie Wonder turns 73 

5/18: Tina Fey turns 53 

5/20: Cher turns 77 

5/25: Aly Raisman turns 29 

5/26: Stevie Nicks turns 75 

http://www.jvbfinancial.net
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http://www.why-jay.com/
http://www.jvbfinancial.net/
https://www.mlb.com/brewers/schedule
https://www.milwaukeedowntown.com/bid-events/downtown-dining-week
https://www.chrisstapletonmilwaukee.com/
https://www.bmopavilion.com/concerts
http://www.polishfest.org/
https://www.mkenightmarket.com/
https://www.summerfest.com/
https://www.fiservforum.com/events/detail/boxers-make-boxing-3-fight-night
https://static1.squarespace.com/static/58dad29e4402431eb4e1ddf5/t/641324e56cd0787c19d38819/1678976229914/TBG+Schedule.png
http://maifestgermantown.org/
http://maifestgermantown.org/
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A Message From Jay 
Welcome to May! 

 It looks like the weather will start warming up slowly 

this month. I wanted to share my experience from the      

Masters Golf Tournament last month. My son, Jake, and I 

attended the final round of the Masters on Sunday April 9th 

at Augusta National Golf Course. The Masters is the first of 

the 4 majors held each year and is the only major that is held 

at the same course each year.  

 The experience was everything we expected and more! 

The golf course was in immaculate shape. The volunteers and 

employees were all tremendously hospitable and efficient. 

The food was ridiculously inexpensive, Sandwiches ranged 

from $1.50 to $3.00 at the most! 

 We arrived at the course at 6:15 AM, so that we would be 

able to get a prime viewing location when they opened the gates. 

We were able to get front row spots along the water between the 

16th tee box and the green. From this vantage point we were 

able to watch the players fully on this par 3 hole. We were also 

able to see the golfers approach shot coming down the hill on 

hole 15 and watch them put out on that hole, as well as see 

them tee off on 17. 

 We were able to watch the end of the 3rd round Sunday 

morning because play was suspended on Saturday due to rain, 

Jake and I were able to walk the entire course and view all 18 

holes. Later in the afternoon we went back to our spot on hole 

16 and watched the last 9 groups come through. It was great to 

see Jon Rahm play well on Sunday win the Masters! What a 

great experience to be able to check off my bucket list. 

 Happy Mother’s Day to all the moms out there. We ap-

preciate everything you have done for us throughout our lives. 

Be well, 

Jay 

Honey Garlic Chicken Thighs  Directions 
• 8 (5 ounce) boneless 

chicken thighs 

• salt and ground black 

pepper to taste 

• 2 tablespoons olive oil  

• ½ medium onion, finely 

chopped 

• 7 cloves garlic, chopped  

• 1 cup honey 

• ½ cup soy sauce 

• 1 pinch onion powder  

• 1 pinch garlic powder  

• ¼ cup chopped fresh 

cilantro 

1. Cover the bottom of a cast 

iron skillet with olive oil 

and bring to medium-high 

heat. Add chicken and 

brown on one side, 3 to 5 

minutes. Flip chicken and 

add onion and garlic; con-

tinue to cook until chicken 

is mostly cooked and onion 

and garlic are soft, 5 to 7 

min more.  

2. Add honey, soy sauce, on-

ion powder, and garlic pow-

der to the skillet. Stir and 

scrape the bottom of the 

pan with a wooden spoon to 

get garlic and onion  

3. Put chicken back into the 

pan, cover, and reduce heat 

to medium. Cook until no 

longer pink in the center 

and juices run clear, about 

10 more minutes, turning 

once halfway through.  

http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/282124/honey-garlic-chicken-thighs/

