
 

Helping to take 

the confusion  

out of retirement! 

November 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 

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 

November 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. 

College Basketball Preview 

The Bucks are scheduled to play 7 home games 

Marquette is scheduled to play 5 home games 

11/16-12/31– Milwaukee Holiday Lights– Downtown 

12/1-31 Wild Lights– Milwaukee County Zoo 

12/15– Turnpike Troubadours– Fiserv Forum 

12/27-Trans-Siberian Orchestra – Fiserv Forum 

12/28-29– College Hockey Tournament– Fiserv Forum 

12/31– Harlem Globetrotters– Fiserv Forum 

DECEMBER EVENTS TO CHECK OUT 

The college basketball season starts Monday, Novem-

ber 6th. The Wisconsin Badgers are looking to have a 

bounce back year after missing the tournament last year. 

They return all 5 starters and a majority of the bench from 

last season. The hope is with new transfer A.J Storr, a 

healthy Tyler Wahl and a bunch of upper classmen that the 

Badgers will be competing for a Big 10 title and a run in the 

tournament.   

Marquette is set to have a big year after winning the 

Big East regular season and conference tournament titles. 

They got upset in the round of 32 in the NCAA tournament. 

Shaka Smart returns all but 1 of his impact players from 

last season. Tyler Kolek is a preseason All American after 

winning Big East player of the year. There is a lot of hype 

around this team as they try to win consecutive Big East ti-

tles. They will start the season as the 5th ranked team in 

country, but the goal is for them to make a deep run in tour-

nament, something they haven’t done in quiet awhile. 

Bart Lundy is back for his second year as the coach of 

UWM. Last season they finished second in the Horizon 

league and look to be a contender again this season.  

Kansas, Purdue, Duke and Michigan State are the 

top teams to start the year and the favorites to win it all. 

The celebs celebrating … 

11/4 Matthew McConaughey turns 54 

11/8 Gordon Ramsey turns 57 

11/12 Anne Hathaway turns 41 

11/13 Jimmy Kimmel turns 55 

11/22 Scarlet Johansson turns 39 

11/23 Miley Cyrus turns 31 

11/26 Tina Turner turns 84 

11/30 Ben Stiller turns 58 

http://www.jvbfinancial.net
http://www.jvbfinancial.net
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http://www.why-jay.com/
http://www.jvbfinancial.net/
https://www.nba.com/bucks/schedule
https://gomarquette.com/sports/mens-basketball/schedule/2022-23
https://www.milwaukeedowntown.com/bid-events/milwaukee-holiday-lights-festival
https://www.visitmilwaukee.org/event/wild-lights-powered-by-we-energies/2776/
https://www.visitmilwaukee.org/event/wild-lights-powered-by-we-energies/2776/
https://www.fiservforum.com/events/detail/turnpike-troubadours
https://www.fiservforum.com/events/detail/trans-siberian-orchestra-the-ghosts-of-christmas-eve
https://www.fiservforum.com/events/detail/kwik-trip-holiday-face-off
https://www.fiservforum.com/events/detail/harlem-globetrotters-2
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Follow, Like & Connect! 

A Message From Jay 

Welcome to November! 

 

Well, our warm weather left us last week and brought 

on some much cooler temperatures. I want to thank my   

nephew's wife for the idea of this month's "Message from 

Jay".  

 

 My daughter, Becky , who lives in Virginia, got        

engaged in September, and our family is so excited! My wife, 

Sara and I went out to visit Becky and her fiancé Cole in later 

October. We met Cole's parents for the first time and went to 

dinner on Friday night. It was great getting to know them and 

learning more about his family. Saturday morning Sara and I 

and Becky and Cole got in a couple hours of pickle ball. That 

Saturday afternoon, Cole told Becky that we were going to 

meet his parents again. This time at a brewery. We were in on 

the secret, but Becky didn't know that Cole had planned a 

surprise post engagement party. Cole's brother flew in from 

Boston and about 20 of Becky and Cole's friends were there to 

help celebrate. She was so surprised!  We had a great after-

noon on a mild fall day. We went back to Cole's parents’ home 

for a bite to eat that night as well. On Sunday morning, we 

took a walk-through Roosevelt Island Park with great weath-

er again. In the afternoon, the girls went wedding dress shop-

ping, and the guys went to watch football and have some oys-

ters. It was an awesome long weekend in Virginia. We can't wait 

for the wedding next June! 

 

 Enjoy Thanksgiving with your family and friends.  

 

Be well,  

Jay 

Sweet Potato Crunch Directions 

• 6 sweet potatoes 

• ⅓ cup butter 

• 2 tablespoons white 

sugar 

• ½ cup milk 

• 2 large eggs, beaten 

• 1 teaspoon vanilla 

extract 

• ¾ cup brown sugar 

• ¾ cup sweetened 

flaked coconut 

• ¾ cup chopped     

pecans 

• 3 tablespoons all-

purpose flour 

• 3 tablespoons melted 

butter 

 

1. Place sweet potatoes into a large 

pot and cover with salted water; 

bring to a boil. Reduce heat to 

medium-low and simmer until 

tender, 20 to 30 minutes. Drain 

and peel. 

2. Preheat the oven to 325 degrees 

F. Mash sweet potatoes, 1/3 cup 

butter, and white sugar together 

in a bowl. Beat milk, eggs, and 

vanilla into sweet potato mix-

ture using an electric mixer un-

til smooth; pour 1/2 of the mix-

ture into a 9x13-inch casserole 

dish. 

3. Make the topping: Mix brown 

sugar, coconut, pecans, and 

flour together in a bowl; stir in 3 

tablespoons melted butter until 

evenly coated. Sprinkle 1/2 of 

the topping over sweet potato 

mixture in the baking dish. 

Pour remaining sweet potato 

mixture over topping and sprin-

kle with remaining topping. 

4. Bake in the preheated oven un-

til cooked through and topping 

is lightly browned, about 1 hour. 

Wild Kingdom Wall 

Calendars are in! 
call 262-408-5820  

Or email  

Zach.vanbeusekom@mutualofomaha.com 

to reserve yours! 

http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/235663/sweet-potato-crunch/

