Helping to take

September 2021 the confusion

out of retirement!

Packers Preview

The NFL is scheduled to kick off Thursday, September
9th and the first Sunday slate of games is September 12th. The
Green Bay Packers start their season on that first Sunday on
the road against the New Orleans Saints. They are coming off of
a great season where they made it to their second straight NFC
Championship game. Matt LaFleur will be back for his third
season as the Head Coach. It will be difficult to improve the rec-
ord. The Packers have been a very impressive 13-3 in the regu-
lar season for the past two seasons. They won’t be able to repeat
that record this year as the NFL has added an extra regular
season game.

After an offseason with a lot of drama hopefully the
team has put that behind them and are focused on the season.
The Packers did not make any big moves in free agency just
adding a couple of people for depth and trading for former Pack-
er pro bowler, Randall Cobb. The only big name lost in free
agency was Corey Linsley. The defense should look very similar
with Kenny Clark, Za’Darius Smith, and Jaire Alexander being
three of the biggest players to watch. They did hire a new defen-
sive coordinator, Joe Berry, and a new Special teams coordina-
tor, Maurice Drayton. The offense hopes to be one of the best in
the league again and Aaron Rodgers looks to continue to play at
MVP level

Let’s hope the Packers can continue their winning ways
from the past two 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.

SUMMERFEST FUN FACTS

e The first Summerfest was 1968

e 60,000 Burgers are eaten at Summerfest every year

o Milwaukee held a Winterfest from 1989 through 1998 as a
counter part to Summerfest

e The Amphitheater at Summerfest can hold about 23,000
people

e The most people to ever attend Summerfest was in 2001
with 1,000,563 attendees

o 92,566 riders took the sky glider in 2013 at Summerfest
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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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:HAPPY-BIRTHDAY.L
Bagon
Wishing all our
clients born in
September splendid
birthday.
Cheers to another!

great year!

The celebs celebrating ...

9/4 Beyoncé turns 40

9/6 Idris Elba turns 49

9/9 Adam Sandler turns 55
9/16 Amy Poehler turns 50
9/19 Jimmy Fallon turns 47
9/21 Bill Murray turns 71
9/25 Will Smith turns 53

9/26 Serena Williams turns 41
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Cajun Chicken Pasta Directions

e 4 ounces linguine pasta e 1 green onion 1. Bring a large pot of lightly salted water to a
e 2 skinless, boneless e 1 cup heavy cream . .
. ’ . . boil. Add pasta and cook for 8 to 10 t

chicken breast halves e % teaspoon dried basil o ) pasta an ?00 or e fo 1T mihutes
e 2teaspoons Cajun sea- e % teaspoon lemon pepper or until al dente; drain.

soning e Y teaspoon salt 2. Place the chicken and the Cajun seasoning in
e 2 tablespoons butter e ' teaspoon garlic powder a plastic bag. Shake to coat. In a large skillet
*  Lred bell pepper * 'k teaspoon ground black over medium heat, sauté the chicken in butter
e 1 green bell pepper pepper . 1 al
e 4 fresh mushrooms e % cup grated Parmesan or margarine until almost tender

3. Add the red bell pepper, green bell pepper,
mushrooms and green onion. Sauté and stir
for 2 to 3 minutes. Reduce heat.

4. Add the cream, basil, lemon pepper, salt,
garlic powder and ground black pepper. Heat
through. Add the cooked linguine, toss and
heat through. Sprinkle with grated Parmesan
cheese and serve.

A Message From Jay

Welcome to September!

This Summer has been great and we have had some very
good weather. It looks like we have great temperatures in store
for us at least throughout the first half of September. August
was a busy month for us business wise, as well as socially. We
went to a few Brewer games and had some great tailgating \&
weather and same goes for the Packer preseason game we went » l
to. em‘ -
I was fortunate enough to be invited to friends lake /’:'.
homes which included going up to Tippecanoe Lake in Lac Du
Flambeau two times in August. We spent time with other

friends on Pewaukee Lake and Silver lake down in Salem, WI.

We went to hear live music at Music on Main in West Bend Packer / Badg er
and at the band shell in Menomonee Falls. We also got to see magnets are now in
the Doobie Brothers at the BMO Pavilion on the Summerfest call 262-408-5625
grounds. We attended a wedding celebration of our friend’s son Or email

Zach.vanbeusekom@mutualofomaha.com

in downtown Milwaukee, as well.
to reserve yours

Finally, my sister and I took my mom out to lunch on her
birthday and the rest of the family got together to celebrate with

Follow, Like & Connect!

my mom that weekend as well. It was a great day with Mom! All @JVBLLC

the best for a great September and we still have a few Packer/ & i.com/JVBLLC
Badger magnet schedules available if you'd like one. J.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.


http://www.jvbfinancial.net/
https://www.allrecipes.com/recipe/8778/cajun-chicken-pasta/

