
 

Helping to take 

the confusion  

out of 
October 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 

  October 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. 

Brewers Playoff Preview 

• In 2020, the top Halloween costume for adults was a witch 

• Halloween candy sales average about 2 billion dollars annually 
in the United States 

• Illinois produces up to five times more pumpkins than any other 
state. 

• Halloween is the second largest commercial holiday behind 
Christmas 

• Consumers spent approximately $9 billion on Halloween in 2019  

• Halloween was brought to North America by immigrants from 
Europe who would celebrate the harvest around a bonfire, share 
ghost stories, sing, and dance 

HALLOWEEN FUN FACTS 

The Brewers clinched The National League Central for 

the second time in 4 years and have now made the postseason 

for four years in a row. They came into this year projected to 

be battling for a wild card spot, with the Cubs and Cardinals 

leading the way as favorites to win the division. After a tough 

first month and half the Brewers were a couple games below 

.500% . They traded for Willy Adames, who brought energy to 

the lineup. The pitching started to click and they have been 

72-40 since that trade!  The starting pitching has been phe-

nomenal this year with 2 Cy Young candidates  in Brandon 

Woodruff and Corbin Burnes, as well as getting a career year 

from Freddy Peralta. The bullpen has been solid led by All-

Star closer Josh Hader. The hitting has been inconsistent  

throughout the season, but they have gotten hot streaks from 

Adames, Kolten Wong, Omar Narvaez, Avisail Garcia, and the 

trade deadline acquisition, Eduardo Escobar. 

The Brewers are scheduled to play the Atlanta Braves 

in the NLDS which would start in Milwaukee Friday, October 

8th. They have high expectations this postseason after one of 

the best regular seasons in franchise history. In order to make 

a deep run in the playoffs they need the pitching to continue 

to be elite. They need to get some timely hitting from the play-

ers mentioned above, as well as former MVP Christian Yelich 

and a few others. It is a great time to be a Milwaukee Brewer 

fan and let’s hope they continue this great season deep into 

the playoffs. Go Brewers! 

The celebs celebrating … 

10/1 Julie Andrews turns 87 

10/2 Kelly Ripa turns 51 

10/8 Bruno Mars turns 40 

10/10 Brett Favre turns 52 

10/16 John Mayer turns 44 

10/20 John Krasinski turns 42 

10/21 Kim Kardashian turns 41 

10/23 Ryan Reynolds turns 54 

10/28 Bill Gates turns 66 

http://www.jvbfinancial.net
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*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 

or warranties as  to the accuracy, timeliness, suitability, completeness, or relevance of any information prepared by any unaffiliated third party. 

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 

• 1 cup pumpkin puree  
• ¾ cup white sugar  
• ½ cup canola oil  
• 2 large eggs  
• 2 teaspoons pumpkin pie 

spice  
• 1 teaspoon vanilla ex-

tract  
• 1 cup all-purpose flour  
• 1 teaspoon baking soda  

• 1 teaspoon baking pow-

der  
• ¼ teaspoon salt  
• ½ cup caramel sauce  
• 1 tablespoon bourbon,  

• 1 cup heavy whipping 

cream  
• ½ cup chopped toasted 

pecans  

Welcome to October! 

  

We had some great weather in September and the long-

range forecast for the 1st half of October looks nice. I had the 

opportunity to attend the Ryder Cup the last weekend of Sep-

tember. It was an unbelievable experience! The Ryder Cup 

began in 1927 and is held every two years and pits the USA 

against a team composed of Europeans. This year’s tourna-

ment was held at Whistling Straits Golf course in Haven, Wis-

consin, which is just outside of Sheboygan. There are 12 play-

ers on each team and it’s an exciting 3 days of competition. On 

Friday, I went with a good friend of mine and watched the US 

take a nice 6-2 lead. We also saw Michael Jordan, Steph Cur-

ry, and Roger Goodell who were there as fans. 

 On Day 2, I went with my oldest son Jake, and we saw 

the US take a commanding 11-5 lead. The course was in beau-

tiful shape and the views of the course along Lake Michigan 

were spectacular! On Sunday, day 3, I went with my wife, 

Sara, my sons, Jake and Zach. We had a fantastic day and 

watched the golfers up close as the US won the tournament in 

dominating fashion 19-9. It was a really neat sporting event 

and brought everyone together. For the most part everyone 

was cheering for the USA with a few exceptions. It felt like an 

Olympic experience and I’m grateful to experience it with fam-

ily and friends. 

 Enjoy the beginning of fall. 

Be well,  

1. Beat pumpkin puree, sugar, oil, eggs, 

pumpkin pie spice, and vanilla extract to-

gether in a bowl.  

2. Sift flour, baking soda, baking powder, 

and salt into a bowl. Add to the pumpkin 

mixture; stir until just combined. Pour into 

prepared pan; smooth top with a spatula.  

3. Bake 35 to 40 minutes.  

4. Combine caramel sauce and 1 1/2 tea-

spoons bourbon in a saucepan over low 

heat; warm through, about 2 minutes. Poke 

holes evenly over the surface of the cake 

using a chopstick. Reserve 1 teaspoon of 

the caramel-bourbon mixture; pour re-

maining mixture over the cake  

5. Beat cream and remaining 1 1/2 teaspoons 

bourbon in a bowl using an electric mixer 

until soft peaks form. Spoon whipped 

cream on cake; scatter pecans and drizzle 

reserved caramel sauce on top.  

 

Pumpkin Carmel Bourbon Cake Directions 

Packer/Badger       
magnets are now in  

call 262-408-5625  

Or email  

Zach.vanbeusekom@mutualofomaha.com 

to reserve yours 

http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/259691/pumpkin-caramel-bourbon-poke-cake/

