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Where Will Summer Take You?

Summer is a season for making memories. Whether you're taking a family vacation,
visiting the grandkids, relaxing at the lake, or simply enjoying a slower pace close to
home, we hope you have the opportunity to spend time with the people who matter most.

At Thiesen Dueker, one of our favorite things is hearing about the adventures our clients
experience throughout the year. That's why we'd love to invite you to bring a little piece
of Thiesen Dueker along on your next journey.

If you have one of our Thiesen Dueker hats, wear it on your travels and snap a photo
wherever you go! Whether you're at the beach, in the mountains, on a cruise, at a
baseball game, or exploring somewhere across the world, we'd love to see it.

Simply email your photo to callie@thiesendueker.com. We may feature some of our
favorite travel photos in an upcoming edition of The Extra Point or on our holiday letter.

No matter where this summer takes you, thank you for allowing us to be part of your
financial journey. We wish you a safe, memorable, and wonderful summer!

Thank you to everyone who joined us for our annual Spring Cleaning Client
Appreciation Event! We loved spending the afternoon with our clients while helping
them safely dispose of sensitive documents, recycle electronics, and clear out
unwanted items. It was a wonderful opportunity to connect outside the office over
coffee, pizza, and ice cream. We look forward to seeing you again next year!

VISALIA RAWHIDE BASEBALL CLIENT APPRECIATION

Our Visalia Rawhide Client Appreciation Night was a great evening filled with

baseball, conversation, and time spent with clients and their families. Held on

April 16th, the event featured a beautiful night at the ballpark and an exciting
finish as the Rawhide defeated the Inland Empire 66ers 5-4.

ROSEVILLE CINCO DE SHREDO

Cinco de Shredo brought our Roseville clients together for a fun and productive afternoon
of complimentary document shredding and electronic recycling. Guests enjoyed lunch,
cocktails, and the opportunity to connect with our team while checking a few items off

their to-do lists. Events like these reflect our commitment to serving clients beyond
financial planning while building lasting relationships within our communities.
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Cinco de Mredn

MAY
7 10AM - 2PM

sheryl@thiesendueker.com
Call: 916.772.2477

See details on the back

RSVP |

COCONUT MQOJITO & MOCKTAIL

INGREDIENTS:

8 FRCSH MINT LEAVCS

1 LIMC WHEEL

2 TCASPOONS LIMC QIMPLE SYRUP
3 OUNCES COCONUT RUM 0OR
COCONUT WATER (FOR MOCKTAIL)
1 QUNCC CRCAM OF COCONUT

3 OUNCES CLUB SODA

JCE

LIMC JUICE

COCONUT FLAKES

MINT 8PRIC

DIRECTIONS:

1.GENTLY MUDDLE THE MINT AND LIME IN A TALL GLASS

2.CILL THC CLASS HALFWAY WITH ICC

3.IN A COCKTAIL SHAKER FILLED WITH ICE, COMBINE THE
LIME SIMPLE SYRUP, CREAM OF COCONUT, AND CITHER
2 OUNCES COCONUT RUM (FOR THE COCONUT MOQUITO)
OR 2 OUNCES COCONUT WATER (FOR THE COCONUT
MOJITO MOCKTAIL)

4. SHAKC FOR 20 SECONDS AND STRAIN INTO THE
PREPARLED CLASS. TOP WITH CLUB SODA AND STIR
GENTLY. ADD EXTRA LIME JUICE TO TASTC

C.CARNISH WITH A LIME WHEEL, FRESH MINT SPRIC, AND
A SPRINKLE OF COCONUT FLAKES
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	Coconut Mojito & Mocktail
	Ingredients:
	8 fresh mint leaves
	1 lime wheel
	2 teaspoons lime simple syrup
	3 ounces coconut rum or Coconut water (for mocktail)
	1 ounce cream of coconut
	3 ounces club soda
	ice
	lime juice
	cOCONUT fLAKES
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	Directions:
	Gently muddle the mint and lime in a tall glass
	Fill the glass halfway with ice
	In a cocktail shaker filled with ice, combine the lime simple syrup, cream of coconut, and either 3 ounces coconut rum (for the Coconut Mojito) or 3 ounces coconut water (for the Coconut Mojito Mocktail)
	Shake for 20 seconds and strain into the prepared glass. Top with club soda and stir gently. Add extra lime juice to taste
	Garnish with a lime wheel, fresh mint sprig, and a sprinkle of coconut flakes



