Helping to take

September 2022 the confusion

out of

Packers Preview

The NFL is scheduled to kick off Thursday, September
8th and the first Sunday slate of games is September 11th.
The Green Bay Packers start their season on that first Sunday
on the road against the Minnesota Vikings. They are coming
off of a great regular season, but disappointed in the playoffs.
Matt LaFleur will be back for his fourth season as the Head
Coach. It will be difficult to improve the record. The Packers
have been very impressive winning 13 games in the past three
regular seasons.

After an off-season with some unknowns coming into it,
the team has put that behind them and are focused on the sea-
son. The Packers ended up extending Aaron Rodger’s contract,
but traded away star receiver Davante Adams. The defense
should be the strength of this team with the Packers re-signing
De’Vondre Campbell and Rasul Douglas, while also drafting
Quay Walker and Devonte Wyatt. Kenny Clark, Rashan Gary,
and Jaire Alexander look to be the biggest players to watch on
what should be a very good defensive team. The offense will
have a different look with new receivers Sammy Watkins, Ro-
meo Doubs, and Christian Watson. There should be a lot of car-
ries for Aaron Jones and AdJ Dillion. The offense hopes to get
back a healthy David Bakhtiari and Elgton Jenkins during the
season.

Let’s hope the Packers can continue their winning ways
from the past few seasons into this season and win the NFC
North! Making a deep run into the playoffs and hopefully get-
ting over the hump and make the Super Bowl.

OCTOBER EVENTS TO CHECK

The Brewers are scheduled to play 5 regular season games at
home.

The Bucks are scheduled to play 5 home games
10/2— Milwaukee Lakefront Marathon— Lakefront

10/2-10/9— Milwaukee Comedy Festival — Downtown Milwaukee

10/8— Chris Stapleton— Fiserv Forum

10/21-10/22— Gallery Night MKE—-Downtown Milwaukee

10/23— Carrie Underwood— Fiserv Forum

10/30— Smashing Pumpkins— Fiserv Forum
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Learn more:

Jvbfinancial.net

E-mail:
jay.vanbeusekom@adviserfocus.com

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.
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Wishing all our
clients born in
September splendid
birthday.
Cheers to another
great year!

The celebs celebrating ...

9/2 Keanu Reeves turns 58
9/4 Beyoncé turns 41

9/6 Idris Elba turns 50

9/9 Adam Sandler turns 56
9/16 Amy Poehler turns 51
9/19 Jimmy Fallon turns 48
9/21 Bill Murray turns 72
9/25 Will Smith turns 54

9/26 Serena Williams turns 42
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Southwestern Roasted Corn Salad Directions

e 8ears fresh corn in e % cup olive oil 1. Place the corn in a large pot
husks e 4 cloves garlic, peeled with enough water to cover,
e 1red bell pepper, diced and mince and soak at least 15 minutes
* 1.green bell pepper, * 3limes, ] uiced. 2. Preheat grill for high heat.
diced e 1 teaspoon white sugar )
e 1 red onion, chopped e salt and pepper to taste Remove silks from corn, but
e 1 cup chopped fresh e 1 tablespoon hot sauce leave the husks.
cilantro : 3. Place corn on the preheated

grill. Cook, turning occasion-
ally, 20 minutes, or until ten-
der. Remove from heat, cool
slightly, and discard husks.

4. Cut the corn kernels from the

cob, and place in a medium

A Message From Jav bowl. Mix in the red bell pep-
per, green bell pepper, and red

Welcome to September .
onion

We had very good weather for most of August and I took 3. Inablender or food processor,

advantage of it by taking in a lot of outdoor adventures. mix the cilantro, olive oil,
I golfed three times at Blackstone Creek in Germantown. garlic, lime juice, sugar, salt,
One of the times was an outing for a Germantown wrestling fund- pepper, and hot sauce. Blend

raiser. I got in a couple hours of pickleball at a local Germantown
park with some friends. My wife Sara and I met some friends for
lunch that were in town at the Stilt House Gastro Bar in Cedar-
burg. I got to go to two Brewer games with some tailgating, of
course.

until smooth, and stir into the

corn salad.
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Sara and I made our annual trip to State Fair with my son » n&a‘ ‘
Jake. We always take in the pig races and try some new food e‘“\ -
choices. This year we had the Sporkies winner, the pefio pretzel /“"—-
popper brat, Flamin’ Hot Cheetos chicken on-a-stick, and chicken
and walffles on-a-stick. They were all delicious! We had a good
time with friends up in Lac du Flambeau on Tippecanoe Lake.
The first couple of days it rained, but the last few days were Packer/B adger
perfect weather. I volunteered at the Germantown Gridiron
Club tailgate prior to the high school’s first football game. Sara
and I spent the weekend at Lake Holiday in Illinois which is
about 70 miles west of Chicago. We had a great time with
Sara’s college friends and their husbands. The Van Beusekom
family all got together to celebrate my mom’s 89th birthday. It
was so nice to share this special day with my mom.

Finally the JVB team: Ashleigh, Zach and myself, spent
the last four days in Omaha at our annual National Sales Sympo-

magnets are now in
call 262-408-5625
Or email
Zach.vanbeusekom@mutualofomaha.com
to reserve yours

Follow, Like & Connect!

sium. We were there learning new ways we can better serve our @JVBLLC

cl'ients ar}d keeping ourselves up to date on new products and ser- #i.com/JvBLLC

vices. Enjoy the start of Fall! 3.com/in/JvBLLC

Be well, Editor: Zach Van Beusekom
Jay Publisher:JVBFA,LLC

*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.
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