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with better hearing

Vita Hearing Care wants you to Hear
the sweet sounds of Spring & Summer...

* We will test your hearing for free and demo the benefits of Vivante

* |f you are one of the first ten people tested, we will even send you home with a
set of trial aids at no cost, no obligation to try for a week.

(Q Vita Iearing Care

Your Lifetime Hearing Pariner

808A Fox Lane
Waterford, Wl 53185
www.vitahearingcare.com
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Advantages local businesses

Small businesses on Main Street and
big box chains have been competing for
consumers’ attention for decades.

Historians say that big box stores
were born in the early 1960s when Wal-
Mart, Target and Kmart entered the
retail landscape. It’s been more than 60
years since these chains arrived and they
certainly have garnered their share of
devotees.

Big box businesses have size, inventory
and often price on their side. However,
when consumers look beyond those factors,
it’s easy to see all of the benefits small
businesses offer that behemoths cannot.

Here are a handful of advantages local
businesses have over the competition.

WORK THE LOCAL NICHE

‘What makes big box retailers so

familiar to shoppers is one can stop in a
store in the middle of Nebraska and likely
find the same items as a store in Hawaii,
with only a few subtle differences between
the locations.

Big box companies work with the same
suppliers and ship the same products all
over the world.

Customers seeking personalized items
and services for their particular regions are
better off utilizing local small businesses
that can bring in regional vendors more
readily.

PASSIONATE OWNERS
AND OPERATORS

Walk into a big box store or other
business and you may find a handful of
dedicated employees, but not quite at the

have over the competition

level of small businesses. Small business
owners prioritize the customer experience
because they know they need to work
hard to retain customers.

This translates into knowing the
products well and sharing as much
knowledge as possible with customers.
Big box businesses vulnerable to heavy
staff turnover often do not have a vested
interest in the brand.

BETTER SHOPPING
EXPERIENCE

Big box stores draw customers
during peak times when they’re home
from school or off from work. That often
translates to long lines both at checkout

and at customer service or return counters.

By contrast, there may be no apparent

A+ Power Sports & Trailer Sales
A+ Power Sports is run by the Nichols family, from the left: Kole, Kevin, Barb, Tristyn and Logan — with help from their dogs Buddy, Indy and
Skye, and a great team of employees. The adventure began in 1994 when owners Kevin and Barb, avid riders, turned their passion into a
business. They sell new and used Polaris ATVs, Side by Sides and snowmobiles as well as trailers, apparel, parts and accessories while
also servicing equipment. A+ Power Sports is at 622 E. Court St., Elkhorn. For more information, call 262-723-8822 or visit AplusRide.com.
SUBMITTED PHOTO Family Owned Business

rhyme or reason to when shoppers visit
small businesses, meaning there likely will
not be crowds. It’s much more pleasant to
browse wares without having to contend
with shopping cart traffic and people
blocking aisles.

ADVANCED TECHNOLOGY

Big box companies have invested
millions of dollars into their point-of-
service systems and other technologies,
which means it can be a very slow
transition to new options as times change.

Small businesses generally can shift
to newer, better technology more readily
because they do not have to do so on the
same scale as their larger competitors.

GENERAL AGILITY

Changing technology on a dime is not
the only ways small businesses excel.
They can experiment in other ways, such
as a home contractor offering a special
price deal for a certain period of time, or a
clothing store experimenting with new in-
store decor.

Big chains cannot pivot that quickly, and
any changes must be approved by corporate
and implemented across all centers.

Although small businesses may have
a tough time beating big box retailers
on overall price, there are many other
advantages such enterprises have over the
competition.
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Lyle’s touts multiple grilling, cooking options

BIG GREEN EGG, INDUCTION COOKTOPS AMONG INVENTORY HIGHLIGHTS

yle’s TV & Appliance, BY Jason Arndt throughout the world,”
of Elkhorn, has been STAFF WRITER Essman said.
in business for decades & Sandra Landen Machaj “We support the
and offers many household CORRESPONDENT independent retailer. That
options for consumers looking is very important to this

to fill their home and the outdoor patio.

While the Elkhorn-based business has
several items in stock, such as refrigerators,
televisions, dishwashers, ovens and stoves,
and other items, Lyle’s also touts a diverse
range of outdoor grilling options.

Lyle’s President Tom Schinke said
the company has gas grills, pellet grills
manufactured by Traeger and other key
distributors, as well as wood fire pizza
ovens. The store also sells a variety of
indoor cooking appliances — from induction
cooktops to dual stoves.

“We have got a little bit of everything for
everybody,” he said. “We sell everything
from low end to high end. We are price
competitive.”

BIG GREEN EGG CONTINUES
TO BEAHOTITEM

Schinke explained that his business offers
grilling options designed to last for years.
Within the last decade, Lyle’s introduced the
highly touted Big Green Egg to its customers.

The Big Green Egg, which launched
nearly 50 years ago in Atlanta, is sold
exclusively at independent retailers such as
Lyle’s.

Mike Essman, account manager for Big
Green Egg in Wisconsin and Iowa, said the
company’s relationship with brick and mortar
stores is highly important.

“We started as a small business in 1974
in Atlanta and we continue to maintain
that relationship with independent dealers

N N

company with the brick and mortar stores,
the stores like Lyle’s,” he added.

The Big Green Egg initially became
popular in the southern and western regions
of the United States.

Since then, people from around the world
have become attracted to the Big Green Egg
for its versatility, Essman said.

“It’s the versatility of it. It’s not just a grill,
it’s an experience is what it is. It’s a smoker,
it’s a grill, it’s an oven,” he explained.

The Big Green Egg, which has a ceramic
shell and can withstand frigid Wisconsin
temperatures, offers precise and accurate
temperature control features for consumers
looking to prepare any type of food outdoors.

“I can run the temperature from 180 to
1,200 degrees any time of the year,” Essman
said.

Additionally, according to Essman,
the Big Green Egg comes with a lifetime
warranty, primarily for the ceramic shell.

While the Big Green Egg offers versatility,
the product is available in several sizes, but
Essman noted consumers should consider
how many people they plan on serving food
when deciding on which size to purchase.

“We have seven different sizes available
and it all depends on how many people you
are cooking for,” he said. ““You want to make
sure you have the room.”

Although the Big Green Egg is extremely
heavy, the mini eggs can serve as an ideal
size for people looking to use the product for
tailgating, since it comes with handles.

Unlike the typical gas grill, the Big Green

Tom Schinke and his wife, Sue, now run Lyle’s TV and Appliance, which was started by
Tom’s dad in the mid 1950s. They sell and service a variety of appliances, as well as
numerous grills, including the Big Green Egg and Traeger.

SANDRA LANDEN MACHAJ Family Owned Business

Lyle’s TV and Appliance has been a fixture in Elkhorn since Lyle Schinke started the
business in 1956. It remains in the same location and is now under the direction of
Lyle’s youngest son, Tom, and his wife, Sue.

SANDRA LANDEN MACHAJ Family Owned Business

There are a variety of grills available at Lyle’s, including Traeger,
described as the original wood pellet grill.
JASON ARNDT Family Owned Business

Egg’s features are all about simplicity.

Essman said the Big Green Egg needs
minimal, to low maintenance, and it can be
easily cleaned.

Schinke said Lyle’s sells 75 to 100 Big
Green Eggs on annual basis.

“I started with one Big Green Egg about
seven years ago, now I have three of them at
home,” Schinke said. “I also have a Traeger.”

INDOOR COOKING OPTIONS

One of the newest indoor cooking options
is the induction cooktop, available at Lyle’s.
An electric smooth glass cooktop, it’s unique
in that it doesn’t heat up, making it safer,
especially in homes with young children.

“The induction cooktops can be installed
on your countertop, or they can be part of
a traditionally styled range. The induction
cooktops require special pots and pans made
of stainless steel with magnetic ability for use
on the surface,” Tom’s wife, Sue Schinke,
explained.

“The induction cooking surfaces are often
used to replace gas stoves because of the
instant on and off feature, with no hot surface
remaining once it is turned off.”

People who are used to cooking with gas
but switching to an electric stove may have

difficulty dealing with the difference. The
gas stove is an instant-off type of cooking. In
other words, when accustomed to using a gas
stove, food can easily be overcooked when
switching to an electric cooktop because the
heat doesn’t stop cooking immediately upon
turning the burner off.

Electric burners, on the other hand, can
continue to cook the food in the pot or
pan after it’s turned off because the burner
remains hot. Those who have used an electric
stove and switch to a gas unit might have the
opposite challenge of turning the burner off
expecting the food to continue cooking only
to find that the heat stopped much quicker.

With use, people likely learn to adjust to
these changes, but an induction cooktop may
be an ideal option for those converting from
gas.

The induction cooking surfaces are
manufactured by several major appliance
makers including GE, Bosch, Wolff and
Frigidaire, which are featured at Lyle’s.
Choices begin with a cooktop, a stand-alone
range or one that slides into a special built-in
space in the kitchen.

While there was a time when there was
not much of a choice of style or colors for

¢ CONTINUED ON PAGE 5
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TRUCKING NOT JUST AJOB BUT A CAREER

Like many these days, the BY
trucking industry is suffering ~ Jennifer
from a lack of hands on deck. Eisenbart

Don Hansen, general STAFF
manager and head of human WRITER
resources and safety at
Veteran’s Truck Line in Burlington, has
had 40 years in the business. He’s moved
up over those years with Veterans, from
when it was just “seven straight trucks and
a tin shed.”

Back then, drivers came to the industry
naturally.

“Back in ’83, there were a lot of family
farm kids out there that had CDLs,” he
said, referring to what was then called a
chauffeur’s licenses and is now called a
commercial driver license.

“It was very easy to get a chauffeur’s
license back in the day, especially if you
were a farmer’s kid, because you were
driving a grain truck,” Hansen said.

Now, along with tougher procedures and
lengthier and more expensive education,
getting certified as a truck driver is harder
than it used to be. It’s one of the many
battles that employers like Veteran’s is
fighting.

Hansen said while he’s had a good
career and enjoys his job, he doesn’t have
an answer — precisely — on what would
draw today’s youth to the field.

“It’s a way to see several different
states,” Hansen said. “Over-the-road
driving is lonely, but a lot of younger
kids can do it. You get paid to travel from
state to state. Being a regional driver for
Veteran’s, you see several different states.”

He said part of the reason for the
shortage is a lot of truck drivers are retiring
and there’s not a lot of younger kids
getting into the field.

KINDS OF DRIVING

Veteran’s Truck Line, Hansen explained,
is what is referred to as a regional trucking
company.

The company works with between
five and eight states, depending on the
time of year. Generally, their trucks travel
throughout Wisconsin to Minnesota, lower
Michigan, lowa, Indiana, Illinois and Ohio.
Kentucky was recently added as well.

That’s different from over-the-road
truckers, who can literally drive from one
side of the country to the other, as well as
from north to south.

There are also local drivers, who
deliver around the area. Cargo can vary
from refrigerated consumables to heavy
equipment to clothes and electronics.

As Hansen mentioned, schooling and

LYLE’S . coNTINUED FROM PAGE 4
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Veteran’s Truck Line, which is in the Burlington Manufacturing and Office Park, is a regional trucking company, meaning their trucks generally
travel throughout Wisconsin to Minnesota, lllinois, Indiana, lowa, lower Michigan as well as Kentucky. Don Hansen, general manager at
Veteran’s Truck Line, said for those willing to work, top drivers can make around $100,000 a year.

regulations have made it harder to get a
CDL license. He said that most students
will pay between $4,000 and $6,000 for
the schooling — which can last between one
and three months — depending on the depth
of knowledge within the program.

Hansen considered the education
offered in Appleton at Fox Valley
Technical College worth recommending
— his own son attended the program — but
said some trucking companies offer their
own schools or offer reimbursement for
drivers to attend school.

“It’s about 50-50,” Hansen said about
whether driver’s pay out of pocket or
receive compensation. “A lot of people are
doing it on their own.”

Drivers learn everything from how to
handle the vehicle and pre- and post-drive
safety checks, to backing and driving
skills as well as how to handle the various
paperwork tasks associated with the job.

SUBMITTED PHOTO Family Owned Business

A LOOK AT THE JOB

Hansen made it clear that trucking is a
career.

“It’s not just a job,” Hansen explained.
“It’s a career these days.”

Experienced drivers can start at $23 an
hour at Veteran’s and move up to $24 an
hour after six months.

“It’s based on experience and
knowledge,” Hansen explained. He said
while Veteran’s is short a few drivers,
there’s presently a good mix of drivers at
the company. “If you’re willing to work,
top drivers can make near $100,000 a year
working for me,” he said.

Many of the drivers at Veteran’s are
20-plus year veterans, or they come to
the company to finish out their career and
choose to retire from there.

Those experienced drivers help train
rookies and get them out on the road where

they can be safe.

Hansen also stressed a few points that
drivers of regular vehicles might not know
including the following:

* Many commercial trucks are restricted
so they cannot go more than 65 miles an
hour, as a way to improve gas mileage and
safety.

* Trucks do turn wider, especially
on right-hand turns, and it isn’t always
possible for a truck driver to see a car
sneaking past them.

* Semi trucks need far more distance to
stop than regular vehicles.

All of this, combined with the job itself,
is something to keep in mind if considering
the field.

Veteran’s Truck Line is at 800 Black
Hawk Dr., Burlington, in the Burlington
Manufacturing and Office Park. For more
information on a career in trucking, call
Veteran’s Truck Line at 262-539-3400.

new appliances, today there are choices. The
most popular finish currently is stainless
steel, which comes in several finishes
including polished satin, gun metal and
fingerprint free.

A few people still choose to order white
but those are less popular and the stainless is
most common.

“There is one company Blue Star, that
offers a variety of many different colors
and if they don’t have a match in their large
inventory of colors, they can custom match
the shade you’d like,” Sue said.

These high-end finishes are often used for
an upscale kitchen. They may combine this
made-to-order finish with special handles
and knobs to provide a “wow look.” For a

very high-end look, consider the newer gold
handles and knobs for the stove instead of
the more traditional look and color.

One popular choice is a dual stove, which
has a gas cooktop and electric oven. The
stove may also include drawers to keep
food warm while other parts of the meal are
cooking.

Lyle’s has numerous kitchen appliances
in its inventory, with many items on display
in a showroom.

“A few years ago, we were given a
showroom update by our buying group,”
Sue said. “We chose to have our kitchen
display area done where we can now
showcase the latest in major kitchen
appliances.”

KEEPING IT IN THE FAMILY

Lyle’s has been open at its current location
since 1956, when Lyle Schinke first bought
the property, a private home where he raised
his six children while running his business
from the front of the building.

As the business continued to grow, Lyle
tore down more of the house and enlarged
the business showroom area.

According to the company’s website, Lyle
never closed the store, not even for a day,
while he expanded the business to its 16,000
square foot showroom.

Today the store is owned and run by Lyle’s
youngest son, Tom Schinke, and his wife, Sue,
along with some help from their children and

grandchildren, making it a business that has
had four generations involved.

Lyle’s is the largest and last independent
dealer in Walworth County.

The business personally services most
brands of appliances. They will provide
service for appliances they sell and for most
others even if purchased elsewhere once the
warranty has expired.

Lyle’s TV and Appliances is at 17 S.
Washington St., Elkhorn. Contact them by
phone at 262-723-3477 or visit the website
at www.lylestv.com. Hours are Monday
through Wednesday, and Friday, from 8 a.m.
to 5:30 p.m., Thursday, from 8 a.m. to 6 p.m.,
and Saturday, from 8 a.m. to 4 p.m. The store
is closed on Sunday.
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A FFamily Tradition
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At Daniels Family Funeral Homes &
Browns Lake Crematory
we know the importance of family.
Being family-owned means respecting
family values - compassion, sensitivity
and commitment to helping other
families in their fime of sorrow. By making
arrangements before the time of need,
your family can be relieved of making
tough decisions during their time of
grievance. We believe in transforming
a fond remembrance into a truly
meaningful and personal event for you
and your family.
For more information on Preplanning
and Prefunding
Contact "Your Preneed Specialist” at

Daniels mem(y Funeral Homes
& Browns Lake Crematory

Schuette-Daniels Polnasek-Daniels

Pl 1Y

Browns Lake Crematory \t}'b Y, 908 11th Avenue
625 Browns Lake Drive \\I,:‘ @ 1‘,\’\5 Union Grove, W1 53182
Burlington, WI 53105 VYo (262) 878-2011

(262) 763-3434

www.danielsfamilyfuneral.com
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WELL PUMP & PLUMBING

COMPLETE WATER TREATMENT
& WELL WATER SYSTEMS

é

SPECIALIZING IN ALL THINGS WATER
= Water Quality
» Conditioning = No Water
» Well Cleaning = Well Pumps
* Mound Pumps
» Kitchen/Bath Remodeling

HOURS: Monday-Friday 8:00 a.m.-4:30 p.m.

29110 Evergreen Drive,
Waterford, WI 53185

www.maasandsons.com
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STALLER Delavan, Wi
(608) 883-2100
www.stallerestate.com
ESTATE Gift Giving
WINERY Made Easier

* Wine Flights
¢ Bachelorette Parties

Picnic Out In
The * Glass Painting Parties
- Vineyard « Special Packages
' * Delicious Picnic
Platters
* Wine & Chocolate
Pairings

e Ultimate Wine Flights
* Charcuterie Boards
* Barrel Cellar Tastings

* NEW Bourbon
Barrelaoged Wines

Enjoy a beautiful view
of the vineyard

in our gazebo and sunroom
with some friends and a glass
of Award Winning
Staller Estate Wine

OPEN
June-August: Daily 11 a.m.-6 p.m.;
September-May: Wed.-Sun. 11 a.m.-6p.m.

Bachelorette « Weddings ¢« Engagements ¢ Birthdays
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Apple Barn offers award winning wines

Variety of flavors made in small batches, ensur/ng consistent richness, quality and taste

astes change during BY Sandra time at the Apple Barn’s Tasting
the spring and summer.  Landen Machaj room.
People forsake the CORRESPONDENT “Strawberry wines are a

heavy foods of winter
and enjoy the lighter fresh fruits
and vegetables that the area is known to
produce.

Likewise, tastes in beverages also tend
to lighten from the full-bodied, heavier
wines of winter to lighter, less-filling
beverages. On a beautiful summer day,
nothing beats a drive into the Wisconsin
countryside to enjoy the beauty of nature
and to discover special places to be
enjoyed — among them, special small
wineries.

The Apple Barn Orchard and Winery
has been in business since 1848 and is still
owned by the same family, the Jacobsons,
all these years later.

While many people think of the Apple
Barn as the place to pick and purchase
fresh apples in the fall, it is more than
just an apple orchard. It is a full farm that
grows a variety of crops, along with a
winery that produces a variety of wines
made from the fruits grown on the farm
under the direction of winemaker Steve
Jacobson.

While in fall the grounds are full of
customers purchasing apples, pumpkins
and various bakery items — including fresh
baked pies and homemade donuts — in
summer the Barn is alive with visitors
arriving for strawberries. The Barn is open
for picking beginning in June until they are
finished producing, usually in mid-July.

The Apple Barn is also known for its
award-winning unique wines, not made
with grapes but with fruits mostly grown
on the farm. While many people think of
wines made with fruits other than grapes
are very sweet, this is not always the case.

“While some fruit wines are very sweet
and used as dessert wines, others are light
and fruity, perfect for a summer day,”
shared Jacobson.

At this time of year, customers are
looking for that light fruity wine to enjoy
on a warm summer day while sitting in
their own backyards or spending some

favorite at this time of year
along with the rhubarb wines,”
said Jacobson about the summer offerings.

The combination of mixing strawberry
and rhubarb creates a wine that is especially
enjoyed during the warm summer months.
Light, refreshing, and created from
strawberries and rhubarb grown on site, it is
sure to become a favorite.

If purchasing some of the strawberry
wine, also look at the hand-painted wine
glasses by Sandra Glinner. The ones
decorated with strawberries are perfect for
summer entertaining — especially if hosts
are serving the strawberry wines and some
freshly picked strawberries.

Each wine created in the winery is done
in small batches, ensuring that the richness,
quality and taste remain consistent. All
are created under Jacobson’s watchful
eye. The types of wines brewed change
as the fruits ripen and become ready to be
processed.

Stop in the tasting room for a sample
of the light summer wines. There is not
a charge for a tasting but they are always
grateful for any tips. Tips do not go to the
servers but are donated to the Leukemia-
Lymphoma Society of Wisconsin to aid
in its work of trying to find a cure. In the
past few years, the Apple Barn has donated
thousands of dollars to the society thanks
to the donations received.

The Farmer’s Daughter, with its own
brand of jams, jellies, apple butters
and pie fillings continues to increase in
popularity. It also carries a large number of
Wisconsin-made products.

The Apple Barn is located at W6384
Sugar Creek Road, Elkhorn, and is open
Friday and Saturday from 10 a.m. to 4 p.m.
and Sunday from noon to 4 p.m. During
strawberry season, the facility is open
seven days a week.

Reach The Apple Barn by phone at
262-728-3266 or visit them online at www.
applebarnorchardandwinery.com. Also,
check out the business’s Facebook page.

above: John and Diane Howe from
Burlington stop at Apple Barn last summer
to taste some of the wines. top: The Apple
Barn’s fruit wines are displayed along with
hand painted wine glasses by Sandra
Glinner. far left: Among customer favorites
at the Apple Barn are the strawberry wines,
the rhubarb wines, and the strawberry/
rhubarb blend.

SANDRA LANDEN MACHAJ Family Owned Business

at left: Many of the wines created at the
Apple Barn are made from fresh fruit grown
on the farm, including strawberries.

HEIDI SCHULZ Family Owned Business
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“and Sons INC.
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ROOFING, REMODELING, SIDING, WINDOWS,
KITCHENS & BATHS, ADDITIONS & FLAT ROOFS




Wanasek has been family
owned since 1903

262-763-3561
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Family owned and operated since its
inception by Louis F. Wanasek in 1903, the
Wanasek Corp. started out as a blacksmith
shop, which then turned into a welding and
tile setting shop.

The excavation business got started in
the early 1950s when John Wanasek, the
fourth-generation owner’s grandfather, Louis
was building a house and he couldn’t get
anybody to dig a sewer lateral. Undaunted,
he bought an old tractor with a backhoe on it
and did the work himself ... eventually doing
dig work for plumbers. That evolved into
a full service, sewer water and excavation
business.

Today, the company is a reflection of the
needs of southeastern Wisconsin and the
shaping of the company to meet those needs.

The Wanasek Corporation is a respected
contractor in southeast Wisconsin and has
been for over 70 years.

Wanasek Corp. remains a family business
offering quality excavating and related
services. Most projects are in southeast
Wisconsin where they specialize in sewer
and water main installation in new and
existing streets and both large and small
commercial sites.

The skill, loyalty and diversity of
Wanasek’s more than 80-person workforce
make the company a standout in the industry.

Over the years the Wanasek Corporation
has successfully completed many projects for
well-established architects, municipalities,
developers and general contractors in
southeastern Wisconsin.

”WE PRIDE OURSELVES WITH GENERATIONS OF QUALITY SERVICE”
I R

Dream realized for Kelly s Pot Pies owner

Kelly’s Pot Pies & More was founded
three years ago based on the lifelong
dream of Kelly (Dragan) McGinnis to own
and operate her own food service business.

She was born and raised on the South
Side of Milwaukee and early on was
introduced to the food service industry
by her grandmother, Micky. At the time,
Micky ran The Patio Club on 27th &
Forest Home which later moved to 37th
and Lincoln when Kelly’s Mother, Connie,
took it over.

For several years, Kelly was involved
in the business doing everything —
waitressing, bussing tables, event planning
and more. She learned the business inside
and out but what really stuck with her was
the importance of providing top notch food
and quality service!

Over the years she had a variety of
jobs in the food industry. After years of
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dedicating her talents to various employers
and two bouts of breast cancer, Kelly
decided it was time to venture off on her
own to fulfill her lifelong dream. That’s
when she and her husband, Pat, decided

to move forward together and make that
dream a reality by opening Kelly’s Pot Pies
& More.

Kelly’s main location and production
kitchen is in the strip mall between
Hansen’s Food Market (formerly Piggly
Wiggly) and Martin’s Hardware & Pet
in East Troy. The kitchen is shared with
Toothpicks Catering, which helps keep
costs down and has worked out great for
both businesses.

Last year, Kelly & Pat opened a second
store at 3268 Main St., Greenfield, which is
managed by their son-in-law, Patrick Rock.

In addition, they take part in a number
of farmers markets throughout southeast
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Kelly (Dragan) McGinnis, and her husband, Pat, sell products at a market. Kelly credits her
grandmother, Micky, shown in the kitchen at The Patio Club in Milwaukee, and her mother,
Connie, who took over The Patio Club when it moved to a new location, for helping her learn
the many facets of the food industry and the importance of providing top notch food and quality
service. Kelly’s Pot Pies & More is based in East Troy and has a second store in Greenfield.
SUBMITTED PHOTOS Family Owned Business

Wisconsin and northeast Illinois. Their
products can also be found at 13 different
specialty stores throughout the area.

Kelly can generally be found working
hard in the East Troy kitchen along with
her dedicated staff. Pat, who retired two
years ago from his 20-plus year real estate

career with Shorewest Realtors now
handles the bookkeeping, payroll and
marketing for the business.

Kelly and Pat encourage you — if you
haven’t already done so — to come and
experience what they have to offer for
yourself!
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%ll Corner of Hwy. 36 & Main St
e ailaia |t | Waterford, WI
= [ 2.1 TR T Y www.fluegge.com

e oL L0 L LAl HOURS: Mon-Fri. 9-5, Sat. 9-1

R ATd LT 262-534-6090
THE FLUEGGE OPTICAL STORY:

We TRULY are a local family owned and operated business conveniently located on the NE corner of Highway 36 and Main
Street in Waterford, WI. We have been at this location since 1986.

Staffed by the third generation of Fluegge opticians, we are proud to say that we are many things. Such as = The only full
service optical store in Wisconsin * We manufacture all lenses in-house = We are the only optical lab in Wisconsin that
manufactures glass lenses * We are the oldest name in the optical lens manufacturing business in Wisconsin and have been
making lenses since 1918.

We are truly a dedicated eyeglass store. We do not examine eyes or fit contact lenses. We simply make and fit eyewear right
and fast. We proudly declare that we are the largest independent eyewear store in Wisconsin with over 4,000 styles of high
quality eyewear e.g. Tiffany, Dior, Fendi, Tag Heuer, Polo, Versace, Gucci, Prada, and many more. In addition we have a large
and great selection of sunglass brands e.g. Oakley, Maui Jim, Ray Ban, Rudy Project and more. Truly a selection to satisfy the
most discriminating taste. If it goes on your face, it should come from our place.

§ i ..s.ir-lrf_"'.‘l-

Wisconsin's ONLY If you are not familiar with us and what we do, simply ask a friend or a neighbor that wears glasses and you'll find that we

In-House, have probably done something for them. Or visit us on the web at www.fluegge.com.
Full Service Lab We have convenient hours; Monday through Friday 9 a.m. to 5 p.m. and Saturday from 9 a.m. to 1 p.m.

With G|95535 Made We have fun, music, TVs and a true desire to take care of you, our customer for your eyeglass needs in a way that others
As Quickly As You don’t do or forgot how to do.

Need them Customer service is not a department here; it's how we do business. So please, we encourage you to stop by and see for

yourself and you will find that in the case with Fluegge Optical, seeing is believing. If you haven't found what you are looking
for, you haven't been here yet.

We look forward to the opportunity to show you what we can do for you! - =" |
i =' IHESS
Thank you, The staff at Fluegge’s, AKA “The FLU Crew” |‘j fanl:"gl;ﬁ'cﬂ: | iy s
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WESTENN

HEATING & AIR CONDITIONING
PROFESSIONAL. HONEST. VALUE.

Service on all brands 24/7

A

= 100% Service Guarantee | 1 N L
* RESIDENTIAL '- \ - g;;ﬂ.
: " 'S '. . g
+ COMMERCIAL
Ray Alberth, Owner RIS [T Free Estimates!

990 Koopman Lane, Elkhorn | 262-723-4955 | www.WestennHeatandAir.com
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Ways to use and get value from a business plan
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used for? That fully
depends on your
business stage and specific

business needs.

If you’re just starting, you’ll use a
business plan to deal with uncertainty and
navigate early doubts and questions. If
you’re seeking funding, then you’ll be using
your business plan to explain your value to
potential investors and lenders.

When created correctly, a detailed plan
can help you successfully start, manage, and
grow your business. Of course, this is just
a simple introduction to the purpose of a
business plan. Let’s explore and explain the
uses of a business plan for each stage.

WHEN STARTING YOUR BUSINESS

When starting a new business, your
business plan is meant to help you explore,
define, and connect. You’re evaluating the
type of business you’ll be running, who
your target market will be, and defining how
sections of your business will operate. Here
are the key methods for using a business
plan to successfully start your business.

Evaluate and develop your business idea

Is your business idea valid? Should you
even pursue it? Will it sell enough to cover
costs and expenses? Who else is doing
something like this?

Your business plan will help you answer
these questions. It guides you through
the process of making the right educated
guesses for every area of your business.

This includes initial financial planning
and outlining expected sales, costs of goods
sold, expenses, and cash flow. You’ll also set
up your strategy, tactics, major milestones,
and success metrics.

Evaluating your idea by developing
a plan ensures that you’re prepared and
minimizing risk. You don’t need to have
everything perfectly developed. However,
you should know enough to determine if
your idea is valuable and sustainable.

You want to keep things short and
simple. Start with a lean business plan,
which is a collection of bullet-point lists
and projections. Use it for yourself and
your team members only, not to show to
outsiders.

At the end of the day, your goal is to be
able to deal with the big questions. Is this
really a good idea? Will it work? Can you
feasibly do it?

Inform your branding and mission

Writing a business plan doesn’t just
help evaluate your business idea. It also
ensures that you’re outlining core business
operations that allow people to recognize,
like, and trust your company. This is
encompassed by your branding, value
proposition, and company mission.

Branding is all about how your business
looks and feels. Your mission statement
helps define what your brand stands for and
your value proposition officially defines
how products and services effectively serve
potential customers.

Trying to please everybody is usually a
shortcut to failure. Creating these upfront
streamlines your focus. Through effective
market research, you create an informed
brand position designed to reach and
resonate with a specific audience.

Identify professional gaps

Just like you can’t serve everyone,
you also can’t be an expert on everything
involved in running a successful business.

hat is a business plan gy Tjm Berry ~Maybe you have industry
CONTRIBUTOR

expertise, solid management skills,
or a specialized skillset. However,
there may be other areas such as accounting,
customer service, or marketing that you are
completely unprepared to take on.

Creating a business plan allows you
to explore operational areas that you are
unfamiliar with and assess what skill gaps
you need to fill. Even without experience,
you’ll attempt to outline the functions of your
marketing plan, financial forecasts, sales
channels, etc. As part of this exercise, you
can also mention specific roles or areas of
operation that you need to outsource or fill.

This will directly tie the onboarding of
professionals to your milestones and startup
strategy. This will help you determine the
right time to bring on more people and prove
to investors that you are thinking ahead.

Connect with mentors

Your business plan can be a great
introduction to working with mentors,
counselors, and business development
organizations.

Aside from these formal relationships
with mentors, there are informal
relationships that can evolve into mentorship
over time. It may be another business owner,
someone you’re pitching to, an employee,
or someone you randomly connect with at a
networking event.

This is where your business plan can
be a great tool for explaining a business to
somebody who might be able to help with it.
Just keep a lean and streamlined version of
your plan, or even just your summary, ready
to share.

Connect and partner with suppliers

Business owners use forecasts and
financial statements to manage their
sourcing, suppliers, contractors, and
inventory. You’ll anticipate sales and
expenses ahead of time, review actual
results, and revise accordingly.

Regularly scrutinizing your projected
sales and costs can better inform your
purchasing decisions and optimize
inventory. Too much inventory can be a
drain on cash. Too little can hurt production
and sales.

Understanding the state of your financials
will also make it easier to approach suppliers
and vendors to discuss growth plans,
negotiate product or service pricing, and
changes to inventory.

The importance of a business plan in
this instance is making sure you’re fully
prepared to have these conversations.

TO PURSUE FUNDING

An inevitable step for most existing
businesses is the pursuit of funding. It can
occur early in the lifespan of a business to
help get it off the ground or may take years
until it becomes necessary to achieve an
escalated level of growth. Here are ways
you can use your plan to gain funding and
present it to potential investors.

Solidify your funding needs

Investors always want to know how
much money you need and what it will be
spent on. Bankers expect you to apply for
loans for some specific amount.

Before you seek out a loan or make a
pitch, you’ll need to understand how much
funding you require. You can use your
business plan to estimate that total. It will
also demonstrate why you need that money,
what you’ll do with it, and how it will help
the business.

That process starts with your educated
guesses about sales, costs, expenses, and
cash flow. If your projections indicate you
can get by without other people’s money,
then heave a sigh of relief. If the projects
show a deficit, then that is likely how much
money you need in funding.

Support for loan applications

Your business plan is your best-
supporting documentation when submitting
a loan application. Most commercial
bank loans and especially Small Business
Administration-backed loan applications
require a business plan as part of the
process. It should include essential financials
including sales, costs, expenses, and cash
flow statements.

These days it doesn’t always take a long
formal business plan document. Often a lean
business plan is enough to support a loan.

Guide your pitch to investors

I’ve seen founders fail a pitch because
they couldn’t answer common questions,
such as: What are you projecting for
marketing expenses? How much is your
gross margin? What’s the headcount
assumption?

This can be a death sentence for
your chance at funding. Investors can
immediately tell if you don’t have a plan to
back up your pitch.

Another important myth to dispel is that
investors don’t read business plans. The
truth is that they will often reject a proposal
based on just a summary. But when they
like the proposal, the summary, and the
pitch, they need the full plan to guide due
diligence.

In short, you need to have your business
plan prepared. It will enhance your pitch and
make it easier to move on to the next step to
gain funding.

Manage funding once received

Having a business plan doesn’t just
help you gain funding; it also helps you
effectively manage it. You’ll have this
outlined in an initial use of funds report and
engage with investors through the ongoing
planning process.

Track results including essential numbers
and execution. Review those results
regularly and revise as necessary. Use that
process to provide updates as needed for
your bankers or investors.

MANAGE AND GROW
YOUR BUSINESS

The best and most common ongoing use
of your business plan is to steer, manage,
and grow your business. Think of it as a
system that mimics navigation in your car.

The long-term goals are the destination.
The strategy, tactics, execution, and
essential budgets are the route. Tracking
and reviewing real-time information are the
choices you make when driving. They help
you determine if you should adjust your
route or stay on course.

Recognizing this primary use of the
business plan also helps you focus on what
you need and don’t need for your business
plan. Here are ways you can use it for
effective business management and growth.

Establish a strategy and the
tactics needed to execute it

Use your business plan to clarify your
strategy, determine the tactics necessary
to support it, and track your execution. No
need to write elaborate text explanations.
You can deal with just bullet points that

summarize and remind you of the main
aspects.

Think of this as a tool for maintaining
focus. Most business owners and
entrepreneurs want to do everything they
can to please every customer.

But what we learn in the real world is
that there is the principle of displacement in
small businesses. What we do rules out what
we can’t do.

Monitor and measure
business performance

This ties directly into establishing your
strategy and tactics but deserves its own
focus. Your business plan is not only useful
for defining milestones, key performance
indicators, and success metrics. It’s also an
invaluable tool for tracking and measuring
this data.

Having these metrics sit directly within
your plan ensures that you’re linking tactile
performance back to your broader strategy.
And should you need funding later, it makes
it easier to plan for a professional pitch.

Explore potential scenarios

A what-if analysis allows you to explore
what might happen to your business in
different scenarios.

What if we open another location? What
if we change pricing? What if we add
another employee? What happens if we
don’t reach our sales goals?

You can use your business plan as a tool
for scenario analysis. Then leverage your
forecasts to develop at least a worst-case and
best-case financial scenario.

Determine the right time
for growth initiatives
Rather than blindly guessing if you’re
needing to invest further to achieve growth,
you can instead coordinate around swings in
revenue, costs, expenses, and priorities.
For example, there may be an optimal
time to launch a new website, a second
location, or even an additional product. In
any of these circumstances, you can use
your plan to better understand how these or
anything else will affect your business.

Update your plan based on actual results

Using your business plan to track your
strategy, tactics, and execution is the first
step. The next step is to engage in regular
plan reviews so that you can steer your
business with course corrections as required.

When a business plan review turns up
results different than expected, you will
always have the dilemma of whether to
change the plan or the execution.

In any case, using your plan in this way
means you spend more time reviewing and
less time pulling together data.

Leverage growth planning

Business planning is the best way to
get what you want from your business.
It coordinates strategy, tactics, business
activities, and teamwork, and pushes results
to the forefront.

There are many types of plans out
there, and you don’t always need a formal
business plan document. If your intention
is to leverage your plan as an internal
management tool, then you should start with
a one-page plan.

Tim Berry is the founder and chairman
of Palo Alto Software, which owns and
operates Bplans. For more information,
including access to free sample business
plans as well as business tools and guides,
visit bplans.com.
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High quality furniture, service keys to success

luxurious hand tufted beds.”

REED’S HAS BEEN A FAMILY BUSINESS FOR NEARLY 155 YEARS

eed Furniture, BY Sandra
which hgs Landen Machaj
been at its CORRESPONDENT

present location in
Elkhorn since 1957 but
officially became a business in 1865 — see
the related sidebar for a recap of the history.

Today brothers Joe and Jim Reed are the
owners of Reed Furniture, and they continue
to provide high quality furniture and service
to their customers.

“We sell furniture that is built to last,”
said Joe Reed. “High quality furniture at
reasonable prices. That is what most people
are looking to purchase. “

In the past few years, the Reed brothers
have tweaked the inventory to better meet
what customers are seeking.

“People in this area are looking at a mix
of traditional and transitional furniture,” Joe
said. “Not many are interested in modern
styles. In the last couple of years, most
customers are requesting furniture made here
in America.”

One of the brands the store carries is King
Hickory, whose sofas can be custom ordered
in the buyer’s choice of a variety of fabrics.

According to Joe, a good quality sofa
should last for about 20 years, if it’s cared
for while less expensive sofas may only last
about 10 years.

If customers are not sure what they’re
looking for, a visit to the Reed showroom
should help clarify things or at least get them
heading in the right direction.

The showroom features many different
styles of chairs, couches, love seats, dining
room sets and bedroom furniture —in a
variety of colors and fabrics. The showroom
is especially helpful for those who have
difficulty visualizing what the furniture
might look like in a home setting.

End tables and lamps along with other
decorative accessories are also in place
throughout to offer customers ideas on the
look of a complete arrangement.

“The sofas can be ordered in fabrics and
styles to meet your needs,” Joe said. “Our
staff will work with you to help you find the
look you are trying to achieve.”

One of their sales consultants, Jaimie,
has been working at Reed for more than 20
years. During that time, she has developed a
good sense of interior design and works well
with those trying to make decisions about
furniture.

Those not ready to make decisions are
welcome — and encouraged — to wander the
store looking over the variety of furniture
choices. If a customer wishes to look around
by themselves, staff will respect that, but
when they’re ready for assistance, the team at
Reed’s will be ready.

STAYING CURRENT

There was a time when all the pieces of

furniture in a room matched, but today chairs
and other pieces are often different to bring
another color into the room.

Recliner chairs remain popular, and
Reed’s has a large number on display in a
variety of colors.

Many people who stop in are looking
to replace or add furniture because they’ve
grown tired of the gray colors that were
popular for a number of years.

Once the larger pieces for the room are in
place it’s time to consider what else might
add to the new look including end tables and
coffee tables, which can be seen throughout
the store in many styles and finishes.

“High-cost end tables are not as important
as high-end sofas. Put your money on the
things you sit on. They will need to be sturdy
to last,” Joe said.

Amish Furniture from Door County is
well known for its high-quality work and
a variety of Amish furniture pieces can be
ordered. There are several pieces on display
in the showroom and it’s made to customer
specifications including the type of finish
preferred.

Lift chairs are comfortable and helpful for
those who have difficulty getting up from a
chair or need to change positions frequently.
Reed Furniture has a limited number of them
in stock, but there are more available that can
be ordered.

BEDROOM OPTIONS, TOO

New bedroom furniture is also available
from Reed’s in a variety of styles. Mattresses
need to be replaced — more often than most
people choose to do. It’s usually only when
they wake up each morning with a sore back
that they begin to realize it’s time for a new
mattress.

Reed’s sells Comfort Sleep mattresses,
which are locally handcrafted “with the
hardworking hands of skilled American
craftsmen right here in Wisconsin. Our sleep
gallery has 17-plus beds to try that range
from budget friendly, all foam options to

From assembly to hand-tufting to
packaging, Comfort Sleep mattresses have
been proudly made at the WG&R Mattress
Factory in Two Rivers since 1984.

“All the components used in the mattress
are from Wisconsin. The springs are made in
Sheboygan and the foam is from Middleton.
Depending on which mattress is chosen, one
can expect to have a warranty from 5 to 15
years,” Joe said.

Those looking for a new bedroom set
might want to consider Vaughn-Bassett.
These American-made, solid wood bedroom
sets are made from cherry, oak, maple, or
birch, are well constructed and will provide
many years of service, according to Joe.

ASSISTANCE WITH STYLES

Customers will often bring in a
photograph of the room and then work with
staff to determine the appropriate size and
style of furniture for that room. On some

occasions staff will go to a customer’s house
but a photo is often all that is needed.

“We don’t do curtain and drapery design.
We focus just on furniture — fine quality and
great style,” Joe said. “We deliver all the
items to the home without additional charges
in about a 60-mile radius from Elkhorn.”

Reed’s also services what they sell.

“We will handle dealing with the
manufacturer if it’s still under warranty,” Joe
said.

With nearly 155 years of service and
experience behind them, customers can likely
count on the fact that they’ll still be there
after the sale to ensure that any difficulties or
problems will be solved expediently.

Reed Furniture is at 820 N. Wisconsin St.,
Elkhorn. For more information, stop by the
store, call 262-723-2686 or visit the website
at shopreed.com. Store hours at Monday
through Thursday, 8:30 a.m. to 6 p.m.,
Friday, 8:30 a.m. to 7 p.m., and Saturday, 9
a.m. to 5 p.m.

A brief history of
Reed Furniture

Reed Furniture has
been continuously fam-
ily owned and operated
since 1865. Most people know that, or at
least we advertise it enough, but it’s a date
that is kind of hard to put into perspective.

We were founded in Palmyra, Wiscon-
sin by John Reed. Not much is known
about that location, but the Civil War had
just ended, and Wisconsin had only been a
state for 17 years. We assume it was more
of a general store that sold a little bit of
everything.

In 1871, John moved the store to Elk-
horn, and it was located at the present-day
location of Friend’s on the Square. Elkhorn
was the center of the county and had a
thriving downtown. If you’ve eaten in the
Elk Restaurant you’ve probably seen the
old pictures of the city square from around
that time. As was often the case, stores
back then sold a variety of goods and ser-
vices.

Reed’s has always sold furniture, but
initially provided funeral services and oth-
er items as well. Our ledger book — which
goes back to 1871 — records everything
from tables to caskets. Our ‘Grand Open-
ing’ ad for our present location in 1957
advertises wallpaper, blinds, carpeting,
picture framing, wagons and even go-karts.

At some point around 1900, John’s son,
Albert Reed, took over from his dad and
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BY Joe Reed

moved the funeral home portion of the
business to the orange brick house located
west of the town square.

Albert and his son Birdell ran the fu-
neral home and store until our present-day
store, at 820 N. Wisconsin St. was built in
1957. At that point Birdell retired and his
two sons, Mike and Albert took over and
decided to sell the funeral home and focus
on furniture and carpeting.

Al’s son Steve started working full time
in 1973 at the age of 17. He officially took
the keys to the store in 1991. Mike retired
that same year and Al retired in 1997.
Since that time, we stopped offering carpet
and started carrying mattresses.

Steve officially retired in 2016 and his
two sons, Jim and myself took over the day-
to-day operations. We each began working
at the store a little in high school on the de-
livery truck — the same way our dad and his
dad got their start in the business.

Reed Furniture is still located at 820 N.
Wisconsin St. in Elkhorn. We’ve adapted
with the times but have always aimed to
provide quality products the community
needs. Today we are a full-service furniture
store offering quality furniture and mat-
tresses.

This year we’ll celebrate our 157th an-
niversary, and while that date may be hard
to put in perspective, hopefully this brief
history helps.
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Staller Estate

home to a variety of spirits

Whether sitting BY Sandra
indoors or outside Landen Machaj
among the grapevines, CORRESPONDENT

Staller Estate is a
great place to enjoy
the fruits of the owners’ labor as well as
the beauty of the area.

The manicured vineyard is small
but welcoming as visitors enjoy wine,
charcuterie boards and more.

Joe and Wendy Staller purchased the
property — which had been an old dairy
farm — and converted it to a vineyard.
Their interest in winemaking began while
at the University of Wisconsin-Whitewater,
where they studied biological and chemical
sciences and began to dabble in amateur
winemaking. Wendy then went to the
University of California-Davis to complete
the wine program.

“We started the winery over 10 years
ago and have continued to grow, adding
additional grapevines and creating a
variety of wines from our grapes,” she
said. “It was a hobby that got out of
control. Now it is a full-time business.”

The winery is an ideal option for
bachelorette parties, private tastings,
birthdays, anniversaries, business
meetings, smaller reunions, weddings and
more. Depending on the size of the group,
events can be held outside in the vineyard,
or in the sunroom, the gazebo or Barrel
Cellar Room.

Staller creates a variety of wines from
the estate’s grapes and have added some
self-distilled vodka and fruit brandy
to their product line. They also serve a
variety of cocktails, including a special
Dragonfruit Mojito.

“Of course, it’s required that a
brandy old-fashioned be on the menu
in Wisconsin. We also serve the loaded
Bloody Mary and other special cocktails,”
Wendy said.

She said in the summer, the popular
choices are lighter wines and Staller Estate
offers wine flights for those interested in
sampling a variety of flavors.

While many think of white as the lighter
wines some reds are also favorites in the
summer, including the Sun-gria, which is a
blend of three red wines

above: Owners Wendy and Joe Staller,
of Staller Estate Winery, Delavan, turned
what started as a hobby into a full-time
business. top: This flight of Staller's
summer wines features a variety of
whites and reds, including the Red
Sungria, which touts fresh fruit flavors.

SANDRA LANDEN MACHAJ Family Owned Business

“We recommend serving it over frozen
fruit to enjoy a real summery, fruit-laden
drink,” Wendy said.

Staller holds a variety of events at
the winery including an annual Fire and
Wine Shrimp Boil, dinners in October and
November as well as a Christmas-themed
dinner in December. They’ve also been
known to host yoga in the vineyard.

For more information about Staller
Estate, W8896 County Rd. A, Delavan,
including upcoming events, call 608-883-
2100, visit www.stallerestate.com or their
Facebook page. The winery is open 11 a.m.
to 6 p.m., daily.
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Becoming a business

owner the right move

FAMILY TIME AMONG POSITIVES FOR OWNER
OF IN HOME FLOOR & WINDOW FASHIONS

My name is Mike Ciezki from In Home Floor & Window Fashions, a proud
Waterford family owned and operated business.

My wife Michelle, who was pregnant with our daughter Jessie at the time, and
I moved to Waterford in November of 2001 and have been proud to make this
community a home for our family and our business ever since.

At the time, I was working as the fleet and commercial sales manager at a Ford
dealership, where I had been, in one capacity or another for just shy of 20 years.
Over those years, I saw too many people miss their kids growing up and sacrifice
way too much time away from family, friends and community due to the long
hours and demanding schedule of the car business.

I was ready for a change and in March of 2006 an unexpected opportunity to
own my own business presented itself. I bought a Nationwide Floor & Window
Coverings franchise and began the transition from cars to carpet.

Starting as a franchise owner was a great opportunity to learn about the
flooring and window treatment industry from an extremely knowledgeable team
headquartered right in Milwaukee at the time. Their training and development
programs were fantastic and allowed me to hit the ground running with all the
resources and contacts I needed to get a great start.

In May of 2006, I opened my shop-at-home business from an office in my
basement and a van in my driveway, right here in Waterford.

A little more than two years later, the franchiser closed their doors and another
change was in order. Rather than follow suit, I renamed the business to In Home
Floor & Window Fashions and kept right on serving the Southeastern Wisconsin
area from my home office and mobile showroom.

In the beginning of 2011, after 5 years in business, I was ready to take In Home
Floor & Window Fashions operations out of my home and into a brick-and-mortar
showroom. I knew I wanted to be in Waterford, so the search began for a suitable
location. In March of 2011, that location presented itself and I bought our current
“home” at 241 N. Milwaukee Street, which houses our design center to this day.

Although the option of a showroom for clients to visit and gather inspiration
to transform or finish their home or office was a wonderful addition, I still love
offering our shop-at-home service.

It’s much easier for clients to choose carpet, flooring or window coverings in
their home or office, with their lighting, paint colors and décor. It’s a level of
service that sets us apart from the big box stores and puts us in a better position
to help make sure the entire process goes smoothly. Our goal is to make updating
your home or office easy and this level of service sure seems to help in that goal.

I have truly been blessed by the opportunities that owning In Home Floor &
Window Fashions has given my family and I over the past 18 years. It provided
me the flexibility to be a big part of my daughter’s life as she grew up, to spend
more time with my family and to give back to the community that has given us so
much.

The journey from cars to carpet may not have been the path I originally thought
I would take, but I’'m sure glad it led my family and I to Waterford.

Thank you for 18 great years; we’re looking forward to helping clients with
flooring, carpet and window coverings and to being a part of this community for
many years to come.

Mike
Ciezki,
owner of
In Home
Floor &
Window
Fashions,
runs his
business
and also
lives in
Waterford
with his
wife,
Michelle,
and
daughter,
Jessie.
SUBMITTED
PHOTO

Family Owned
Business
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Water Systemsiinc.

CALL TODAY FOR A
FREE ESTIMATE!

Only one coupon per order. Not valid with other specials.
Good only when sale is made and ticket is written. Expires 12/31/24 g

OSMOSIS DRINKING WATER SYSTEM

ANY NEW WATER HEATER

Only one coupon per order. Not valid with other specials.

P o= - —————

Good only when sale is made and ticket is written. Expires 12/31/24 sin

b o e ==

WATER SOFTENER OR IRON FILTER

Only one coupon per order. Not valid with other specials.

Good only when sale is made and ticket is written. Expires 12/31/24 siN

[ e e e e T T el e e e T B o4

SATISFYING CUSTOMERS SINCE 71978

608-755-1031
OR
800-982-1652

addiewatersystems.com
Terry@addiewatersystems.com

Terry Addie

1604 Plainfield Ave., Janesville, WI

451875

Fun at Fluegge

Dale Fluegge and associates from Fluegge Optical enjoy one of their seasonal celebrations
where they honor customers for their loyal patronage. Fluegge Optical, a family owned and
operated business, which is at the corner of Highway 36 and Main Street in Waterford, is the
only full-service optical store in Wisconsin and manufactures all lenses in-house. The hours are
Monday through Friday, 9 a.m. to 5 p.m. and Saturday, 9 a.m. to 1 p.m. For more information,
stop by, call 262-534-6090 or visit www.fluegge.com.

SUBMITTED PHOTO Family Owned Business

How to start
an employee

volunteer program

IT CAN BENEFIT THE COMPANY AND
COMMUNITY AS WELL AS STAFF

A passion for volunteering is Business owners or human resources
commendable. Some individuals are so personnel looking to strengthen
excited about the prospects of giving back relationships among employees and give
that they may want to recruit more people back to their communities can consider

to help. Those types of people may find beginning volunteer programs at work.
that their place of employment is a great Here are some tips to begin this journey.
place to spearhead volunteer recruitment

efforts. INVOLVE LEADERSHIP

Companies are diverse, but they also
tend to attract like-minded individuals,
which can make it easier to recruit
potential volunteers. * CONTINUED ON PAGE 21

It’s important to get the backing and
approval of company leaders before




A Family Operation

BILTRITE Furniture-Leather-Mattresses has been a staple in

SPONSORED CONTENT

southeastern Wisconsin for nearly a century.

n1928, Irwin Kerns opened

what was then called

BILTRITE Upholstery,

manufacturing and selling

custom-made sofas out of
a small storefront on Third Street
and Garfield.

Over 20 years, Kerns built
a reputation for selling better-
quality furniture, and his business
grew enough that he moved
BILTRITE into a five-story building
on Mitchell Street in 1948. That
same year, he renamed the shop
BILTRITE Furniture to reflect its
growing inventory.

Irwin's daughter, Claire, married
Mort Komisar, who took over
the business in 1964. He was
succeeded by his son, Marty, who
started as a part-time employee
as a teenager and took over
leadership in 1970, while Mort
continued working at the store
into his 80s.

Marty married his wife, Gail,
in 1977, and she soon joined the
staff at BILTRITE. Their children,
Randi Komisar Schachter and
Brad Komisar, have both been
involved in the family business
since they were children.

‘| knew from a young age that |
wanted to be a part of the family
business,” Randi says. “l went to
High Point University in North
Carolina for an interior design
degree, and then came back to
work full time.”

In 2006, BILTRITE once again
outgrew its location, and the family
moved from Mitchell Street to
Layton Avenue in Greenfield,
where it now has a45000-square-
foot showroom. The retailer
changed its name to reflect its
expanding purview: BILTRITE
Furniture-Leather-Mattresses.

BILTRITE keeps thousands
of items in stock, including
affordable Amish furniture, other

American-made furniture, flippable mattresses
and much more. In 2023, BILTRITE received the
Home Furnishings Association Retailer of the
Year award, a national honor.

Marty remains fully active as BILTRITE's president
and CEQ. He, Gail, Brad and Randi continue to work
at the store, and Brad's wife, Sarah, has also joined
the staff. “We all work hard,” Randi says. “We have
passion, commitment and love for the business.”

This year, BILTRITE is celebrating 96 years
in business. “We're excited, appreciative and
humbled by the fact that we're still going strong,”
Randi says. “We're four generations of the family
in this business, and we celebrate our whole
team because it’s taken all of us together to hit
this milestone.” ®

BILTRITE Furniture-Leather-Mattresses
5430 W. Layton Ave.,,
Greenfield
414-238-2020
biltritefurniture.com
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¢ We're a
Milwaukee
born-and-
raised
business.?9

RANDI K., FOURTH
GENERATION FAMILY
MEMBER
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Tamify Funeral Homes

Betzer Chapel Steinke Chapel

118 South 2nd Street 515 Center Street

Delavan, WI 53115 Lake Geneva, WI 53147

(262) 728-2500 (262) 248-2320
www.l{fh.net

Professional Remodelers since 1972
E STEBNITZ
BUILDERS

Tinfeding the A of Jilening

Whether you're considering
upgrading your kitchen or adding
. curb appeal, were here, ready to
<R : - listen. We combine your inspiration
e with our award-winning service for a
memorable remodeling experience.

Call us today to get started!

. 262.723.7232
- W StebnitzBuilders.com
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Years of helping keep pople comfortable

Whether it’s BY Sandra
summer or winter, Landen Machaj
owning a home CORRESPONDENT

requires maintenance
are the heating and air conditioning
systems.

Westenn Heating and Cooling, Elkhorn,
is owned by Ray Alberth, who has many
years of experience in the field. He offers
some tips and reminders on how to get
the best performance out of these systems
regardless of the season.

“The first important step in maintaining
a healthy furnace and air conditioning
system is a yearly cleaning at the beginning
of the season. That must be followed by
the changing of the air filters as needed,
monthly for the 1-inch filters and every six
months for the thicker filters,” Alberth said.

Furnaces and air conditioners are
relatively big ticket items when they need
to be replaced. But with proper care and
yearly maintenance a furnace should last 15
to 20 years, he said.

“These yearly service cleanings help
avoid costly breakdowns in the furnace or
air conditioner during the season when it
is most needed. The cleanings increase the
efficiency of the furnace,” Albreth added.
“Homes with pets may need to change
filters more often.”

Albreth said the brand of furnace or
air conditioner as long as it’s a reputable
brand, is not as important as who does the
installation.

“Know your installation company,” he
said. “While it is not necessary to replace
both the furnace and air conditioner
at the same time if only one is in need
of replacing, having an installer who
is familiar with the equipment and
knows how to provide correct fittings is
necessary.”

With the continued rise in utility costs,
Albreth said there are steps that can be

Ray Alberth, owner of Westenn Mechanical —

taken to maintain a comfortable home and
keep the heating or cooling bills in line.

“If you plan to be out of the house for
six to eight hours or more during the day,
decrease the temperature setting,” he said.
“Lowering the temperature 8 to 10 degrees
while gone will make a significant savings
on your heating bill. There are many new
types of thermostats that can also help you
control the temperature with minimum
effort even if you aren’t home.”

He said with the use of geo-fencing,
some thermostats will raise the temp in the
building as you approach.

“When you arrive, the temp is just where

VOLUNTEER PROGRAM . conTINUED FROM PAGE 18

and his crew — help customers with maintenance and cleaning of heating and cooling systems as
well as installation of new units. Westenn is at 990 Koopman Ln., Elkhorn.

SANDRA LANDEN MACHAJ Family Owned Business

you want it,” Albreth said. “With many
thermostats able to be adjusted through
your cell phones, controlling the heat or
cooling in your home or second home
becomes easy.”

Most people enjoy sleeping in a little
cooler atmosphere so turning down the heat
before going to bed will also help keep the
cost down.

In winter, when the furnace runs more,
it tends to dry out the air. To combat this,
Alberth suggests a whole house humidifier
be added.

“Having a humidifier set at 35% to 45
% humidity will make you feel warmer

at a lower temperature,” he said. “Having
humidity in the house is especially
important if you have wood floors and fine
wood furniture. The humidity, if kept at a
constant level, will keep the wood from
drying out and if you have a piano, it will
help it stay in tune.”

Alberth and the crew at Westenn can
help determine the best options to consider
in heating and cooling systems, as well as
doing service and maintenance.

Westenn Mechanical is at 990 Koopman
Lane, Elkhorn. Call 262-723-4955 or
visit westennheatandair.com for more
information.

starting a volunteer group. Since you may
be using company resources and infringing
on some company time, make sure that
higher-ups are supportive.

Company leaders also may be able to let
organizers know whether a certain cause is
complementary to the business’ mission or
if it infringes on their mission.

For example, a company that produces
plastic products may not mesh with
volunteer groups that have negative things
to say about plastic products.

CHOOSE A
CAUSE TO SUPPORT

While national nonprofits are worthy of
support, employees may be more excited
about partnering with local initiatives.

Human resource departments or the
employees who are starting volunteer
programs at work can poll workers
on which causes to stand behind. For
example, a company that produces outdoor
recreation clothing and equipment might
want to support local efforts that focus on
conservation in nearby parks.

If a company has a strong stance on
education, gear volunteerism around
providing supplies for students or improving
technological resources in schools.

START RECRUITING
VOLUNTEERS

Reach out to employees and spell

out the program’s mission during your
recruitment efforts.

This may be a task that the human
resources department can help with. If the
company has a department that organizes
employee engagement activities, then that
group would be a valuable resource as well.

It’s also important to think about where
volunteers may fit in. Assigning jobs and
figuring out how many volunteers and man
hours will be required to complete tasks
can provide a greater sense of the scope of
the venture.

ESTABLISH WHEN
VOLUNTEERISM WILL
TAKE PLACE

It’s best to have ground rules about how
much of the employer-supported volunteer
work will occur after hours.

Some companies may be amenable
to having a certain pocket of time taken
from the work day — such as establishing
early dismissal on Fridays for volunteers.
Employees can base their participation on
how it will affect their schedules.

Establishing a volunteer program at
work can be a great way to get employees
and the company involved in building
strong relationships within the community.

(METRO CREATIVE)
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1 CARAT ENGAGEMENT
RINGS FROM $1,899

WEDDING BANDS
FROM $149

T H E

JEWELRY C.

WATCH & CUSTOM
JEWELRY ENGAGEMENT WISCONSIN'S
SERVICES RINGS TOP JEWELER!

o Watch battery replacements e Stop in or text us a picture, e Voted "Top Jeweler” by Journal
starting at just $5.99! we can create any design! Sentinel readers the last 7 years!

o Expert jewelry repair, watch e Naturally-mined and lab Locally-owned and operated by
repair, and appraisals. grown diamonds available. a Burlington team.

e We buy gold and diamonds e We guarantee the lowest Committed to providing
too! No appointment diamond price on %2 carat exceptional customer care in a
necessary. and larger stones! friendly atmosphere.

(262) 763-8685 | 348 N PINE STREET BURLINGTON, WI | SHOPTJC.COM
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How to create a greater work/life balance

Setting daily goals, using flex time
and unplugging among suggestions

A more even balance between
professional and personal life is a goal for
many individuals.

The demands of work too often extend
beyond traditional working hours, leaving
many professionals to confront work-
related challenges long after they’ve left
the office or left the desks in their home
offices.

With work never more than a
smartphone notification away, it can be
hard to create and maintain work-life
balance.

This balance is rarely discussed in
terms of individuals’ overall health,
but that could be a mistake. In fact, the
organization Mental Health America notes
that when workers’ lives are balanced
and workers are happy, they are more
productive, take fewer sick days and are
more likely to remain in their jobs.

Each of those things benefits workers
and employers equally.

With so much to gain from creating a
greater balance between work and life,
professionals can consider these tips to do
just that.

MAKE A CONCERTED
EFFORT TO COMMUNICATE
EFFECTIVELY

Mental Health America notes the
benefits of being honest with colleagues
and superiors when challenges feel
overwhelming.

Open and effective communication
can be a great way to solve work-related
problems, but MHA urges professionals
to remain calm and suggest practical
alternatives when confronting such issues.

Simply accepting more work or
responsibilities when you already feel
overwhelmed can tip the scales even further
away from an even work-life balance.

ESTABLISH MANAGEABLE
DAILY GOALS

MHA reports that research has found
that individuals feel less stressed about
work when they feel as though they have
more control over it.

Setting daily goals is a great way to
achieve that sense of control, and this can
be as simple as creating a daily to-do list.

SEEK AN ALTERNATIVE
WORKING ARRANGEMENT

Previously unthinkable working
arrangements are now possible after
companies were forced to confront
pandemic-related changes to their
operations.

If you’ve found it impossible to create
an equitable balance between work and
life, speak with your supervisor about
alternatives to your arrangement.

Flex time and hybrid working are some
measures that could ensure you have as
much time for your personal life as your
professional life.

UNPLUG AT THE END
OF THE WORKDAY

One of the simpler, though not
necessarily easier, ways to create and
maintain a greater work-life balance is to
unplug at the end of the workday.

Turn off work-related smartphone
notifications when finished working for
the day so you aren’t tempted to work
during those of times of day that you’ve
earmarked for your personal life.

Smartphones can be addictive, so
unplugging could test your resilience. If
possible, block work-related notifications
automatically after a certain time each
day so you don’t have to turn them off
manually. Once the blocking is automated,

With work never more than a smartphone notification away, it can be hard to create and maintain
work-life balance. Flex time, unplugging at the end of the work day and establishing manageable

daily goals are among suggestions from Mental Health America to find that balance.
METRO CREATIVE PHOTOS Family Owned Business

you might not think twice about all those
missed emails.

There’s no secret formula for
establishing a healthy work-life
balance. But various strategies can help
professionals achieve greater balance
between their professional and personal
lives.

(METRO CREATIVE)

S ways to ensure
a greater work-
family balance

1. Find more time. While there’s
no way to add extra hours to the
day, you can add extra hours to your
schedule. One way to do so is to
wake up earlier or stay up later than
the household.

2. Limit distractions as much
as possible. Schedule tasks that
require your utmost concentration
when others are not around.

3. Figure out your home
priorities. While you may not be
able to attend every sports practice
or game, make it a point to get to as
many events as possible. Put it in
the calendar or planner as a must-
do.

4. Maximize your PTO. Map
out priorities for the next couple of
months and see where your time
away from work will be needed.
Then utilize PTO for these events as
well as vacations.

5. End work at a certain time.
Set a distinct end time for the job
and reinforce it by turning off
your computer or other devices, or
physically lock the door to your
office.

Finding work-life balance can
take time and require breaking
established habits, but it is one
way to reduce stress and feel more
personally satisfied.

Page 23
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Determining
approximate

costs vital prior to
launching a venture

The cost of starting a new business is contingent
on a host of variables unique to each startup, but
prospective entrepreneurs can expect to spend a
substantial sum to get a business off the ground.

However, that sum may not be as considerable
as first-time entrepreneurs anticipate. Utilizing
data from the U.S. Census Bureau, researchers at
LendingTree estimate that 21 percent of business
owners launch their venture with less than $5,000.
Those costs vary widely by industry.

For example, LendingTree researchers note that
the average new construction firm needs just under
$68,000 to get started, and 50 percent of such firms
began with less than $12,390.

Starting a firm that specializes in the management
of companies and enterprises, which includes firms
that hold securities or equity interests of another
enterprise, required considerably more funding at
startup. LendingTree researchers estimated that the
average business in that industry required roughly
$441,000 in startup funding. Such disparities
highlight the significance of determining startup
costs prior to beginning a venture. #

The Small Business Administration notes W - -\
that startup costs can cover a range of expenses,
including office space, equipment and supplies,
utilities, insurance, advertising, and marketing.

The cost of starting a new business is contingent on a host of variables unique to each startup, but prospective
entrepreneurs can expect to spend a substantial sum to get a business off the ground.
METRO CREATIVE Family Owned Business

Traditional Family Favorites...
Just like Grandma used to Make!

* Pot Pies - variety of choices & more to come
(Chicken, Beef, Turkey, Veggie, Reuben, Pizza or Taco Pot Pies)

- Shepherds Pie -+ Hand Pies -+ Appetizers
* Quiche * Cheesecake °*Lemon Torte
« Almond Cookies & More

(Most items available in Rellys
Family Size or Personal Size) \

NOW 2 LOCATIONS EAST TROY GREENFIELD

Also available at a 3268 Main St 3785 S 108th St
Farmers Market or (approx 1 mile west of the  (Hwy 100 & Beloit Rd next \

& L‘A
Specialty Store near you. Historic East Troy Square) to Steins Garden Center) ore

KellysPotPies.com 262.592.1900 414.662.7100 Family Owned and Operated!

451937
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FURNITURE

A Quality Furniture & Matiresses!
Family Owned Since 1865!

Visit us in Elkhorn or ShopReed.com

ﬁQﬁ . ﬂ, ’

KING HICKORY N SOLID WOOD SINCE 1946 N MLIE [| !\LEIIEY

Wesley Alen i )
4 Best— Sauglan BT

e Bnniibinp Custom Metal Beds & Stools Quality Lift Chairs
‘England - Brantley Section: 15% OFF All Amish Dining & Bedroom

Deey / & 2r Recline ay A tructi Made in Ohio and PenaBylvania
| sl *
L[] 53 | U .. s : .
I ¥ - G

SO l (3 . ) )
| | ‘ : ' | | |
1'00;slofifabricsI@IGet]itjinfas]llittlelas/4)Weeks!

PR Dining, 3
Om OTt 7/ing Room Furnitur

M 18 Mattresses to choose from = e
M Made in Wisconsin i

Locally made foams and springs
All the newest features at a fraction of .
the cost of the big name brands. e,
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WELCOME FORMER JOHNSON'S & ROESING CUSTOMERS: NOW'S THE TIME TO MAKE THE SWITCH!

. iIft wit
9 AG’? Purchase! U E M E R
Mention

this ad

BILTRITE. - APPRECIATION SALES

FURNITURE « LEATHER « MATTRESSES

IT’'S OURE SALE OF THE YEAR!
BUY LOCAL ;
157 OFF ©*9 L Months

SPECIAL FINANCING**

legitimate sale prices

IN-STOCK & AVAILABLE NOW | FREE IN-STORE Including Affordable Better
1000’s of ltems + 500 Mattresses | DESIGN SERVICES | Quality Furniture & Matiresses

GUARANTEE

restanton @
OREGON
The Most Comfortable Seating You'll Find! |
Lifetime Frame & Foam Warranty.
Comes Apart When Necessary for a Fee.

T i - SUPERSTYLE DECOR-REST _—
2PC SECTIONAL e CLOSEOUT SOFA CLOSEOUT SOFA Usf',g*;’;geed

SALE rron $2795 | - @ Wy s$894 .., $983 L _
After Discount Final Price CANADA Final Price . ;

.u —— ; ' Underbed

- 90" : i ! speciaL . f S Storage

lI 1l ' - A SFee

I

57” & H = . ”SPECIAL
abe ) S0 &)
Wt ) Tt I.':l-"..
| SoI|d Oak Mission. Twm FuII Queen, Klng & CA King.
Your YOUnique Program - Full Extension Drawer Glides. Available in 5 Wood

=3 DECOR-REST sorFa $1255 Species, 75 Finishes & Your Choice of Hardware.

= S e e After Discount

BETTER * OVER 60 Models On Sale And Over
ATT R E S.LLETEF.’T@E 500 500 Mattresses In-Stock!
N LRSS« USA MADE & 100% Handmade, Brand

2-SIDED MATTRESS TECHNOLOGY - 36 MODELS! & iizial New, Factory Fresh Mattresses

Enjoy Extended Mattress Life & Double the Comfort with a Flip-able Mattress! * FREE Fast White Glove Delivery -
Q=S njoy xtended Mattress Lite ouble the L.omiort with a Fip-able Viatiress On Mattress Only Purchases 8(‘$799

2.Sided * 10 Year Warrant 2-Sided * 10 Year Warranty | 2-Sided * 10 Year Warranty | 2-Sided ¢ 20 Year Warranty Or Morel!
Best Seller! (7 FREE Frame or Protector! FREE Frame or Protector! FREE Frame or Protector! « EREE Removal Of Old Mattress
Murry 13.25" Fir (- | ]Tth'T L ||Anniversary 11.75" Firm 575 Buckingham 14" Firm o/ Bona || Heavy Duty 1500 Mediceoil =xx» Must Be In Donatable Condition

5 or 11.25" Plush, 448-Coil or 14.75" Plush, Foam, 11.75" Extra Firm Holds Up to : .
?r:nlzlfsShr:,r\:ltthesl%glmIFoam . Body Balance Innerspring for 1057 Bolsa w/Quantum Edge Encased] | innerspring, Firmest G - Old Beddlng Donated To Charlty
pring, y Anti-Roll Stability & Support Coil & Edge-to-Edge Support /o7 Edge Support @

7 * FREE Mattress Protector -Or- Hea

5875 $1 1 95 @ $1 395 51 785 Duty Bed Frame (Select Model Sets

Queen Set Queen Set Queen Set Queen Set @ .
Mattress Only Price $705 Mattress Only $965 Mattress Only Price $1165 Mattress Only Price $1395 (I;ﬁESIEItI:u\:IIGaLigAguS;gre Fromiour

Twin Set! Full Set King Set ||Twin Set: Full Set iKing Set || Twin Set: Full Set King Set || Twin Set: Full Set King Set
$505  $795 1175 || $845 = $995  $1595 || $995 = $1195  $1795 || $1295 . $1565 2165 | * EXPERIENCED & Educated Sleep
Mattress Only Price Mattress Only Price Mattress Only Price Mattress Only Price I Specialists
$475 | $645 | $845 $695 | $785  $1245 $845 | $985  $1445 $995 | $1195 : $1695 All Advertised Models, All Sizes Include All Discounts.

ON SOME SOFAS, RECLINERS, CHAIRS & MATTRESSES (See Store For Details)

o Greenfield, WI 53220 SUNDAY CLOSED TO BE WITH FAMILY

' cisiel 1 APPOINTMENTS AVAILABLE
o T WINNER AWARDS 414-238-2020 For Personalized Shopping Book an Appointment,

2o ozz-20m 0 \WIININEER e Rvﬁlh?“ BiltRiteFurniture.com Including After-Hours Options from 6pm to 7pm.
p THE

2020 - 2019 - 2018 2017

y Youie [W Easter Break: CLOSED Thursday, March 28® thru Sunday, March 31st

*Prior purchases and clearance items are excluded. ltems marked “As Advertised,” “Final Price,” “After Discount” or “Includes All Discounts”
already include the discount. Cannot be combined with any other offer, discount, coupon or balance. **Special Financing: Subject to credit
approval. Restrictions apply. See store for details. 6 months financing on purchases of $399 or more. 12 months financing on purchases of $999
or more. 24 months financing on purchases of $2499 or more. 50% deposit required on special orders. 10% deposit required on in stock orders.
Deposit is due at time of purchase and cannot be financed. See store for details. Ends Wednesday, March 27th, 2024. ©BRF

h. 5430 W. Layton Avenue | MONDAY THRU SATURDAY 10AM TO 6PM
A :

451919



FAMILY OWNED BUSINESS 2024  Page 27

praton) 5 FAN\‘LY 2
N o
L ecee
2 FUNERAL HOME

& cremation setvices

Same Fam[éf Owmned and OIvermfea’ Since 7772

Since our first location in 1912 in
downtown Lake Geneva, the Derrick Funeral
Home has been owned and operated by the
Derrick family.

Even though we have moved to a couple of
locations, one thing has remained the same, the
professionalism and the dedication of the staff
to providing the families that we serve with the

1972-1934 best possible care.
Main Street Lake Geneva

Derrick Funeral Home will be more than honored
to assist you or your family with everything from
a traditional funeral to celebration of life to pre-
planning and pre-funding a funeral service.

If you have any questions please don’t hesitate
to give us a call, 262-248-2031 or visit our i
website, www.derrickfuneralhome.com for 1934-1997

more information. Center Street, Lake Geneva

1997-Present | 800 Park Drive, Lake Geneva

451921
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PRO

A.0. BAUER

GLASS, INC. %
903 E. Geneva Street

\ Delavan, W1 53115
'\262-723-426

BOLDT

HEATING & AIR CONDITIONING
639 Baxter Drive
- Mukwonago, WI 53149

| 262-363-8466

www.boldthvac.com

BURLINGTON™,

LUMBER CO.
140 Front Street

\ Burlington, WI 5310
'\262-763-667

EAST TROY

SEPTIC SERVICES ™\
Stanley Walter Septic

EAST TROY
MINI STORAGE

C&M AUTO
PARTS

. 945 Main Street - 2832 School Street S65 W22175 National Av
ukwonago, WI 531 East Troy, Wi 53120 Waukesha, W1 53189
262-363-4057 \262-642-7031 \262-642-5364
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INGERSOLL
LIGHTING

LED Lighting Distributer
820 W. Walworth Street §

HEYER
TRUE VALUE
& RENTAL

FELLS
FLOORING
5785 Highway 11

. Elkhorn, W1 53121 W | Elkhor, W 53121
‘\262-723-_4090 '\252_275_5133 '\26_2-723-1_212
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EAMILY O\VNNED)m—

JAY'S LANES MONROE FUNERALY  /SCHMIDT & BARTELT
INC.

. 326 Atkinson Street
\ Mukwonago, Wi 5314
\262-363-7230 |

| gSTABLISHED 199

i
i
o
i

SERVICES
. 604 E. Walworth Ave.
'\ Delavan, WI 53115

262-728-3353

\ 930 Main Street
'\ Mukwonago, WI 5314

262-363-7126
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TOYNTON

FUNERAL HOME}Z
- 328 Kenosha Street

\ Walworth, Wi 5318
\262-275-217 |

.II.-I:. "-f:;':-' i .....::::,-' -
. n

THE PARTS

PLACE
20 E. Walworth Street}

\ Elkhorn, W153121
\262-723-441 |
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641 N. Lincoln Street

Elkhorn, WI 53121
\262-723-7945 _

SimonsFeed&SeedLLC-201
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Betund The Success Of Eveny Small Business,
Thee Ts A Famdy

SUPPORT FAMILY OWNED BUSINESSES
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.

AMMB == oOnline presence
AN 8, [ | key for businesses

MORE THAN 95% OF CONSUMERS SEARCH
&, . SHEETMETAL ONLINE FOR COMPANlESAND SERVICES

Estabhshmg an online
presence is one of the more

RESIDENTIAL - COMMERCIAL | Gionesna ot beter

customer service.
Eighty-one percent

Shingle Roofs = Metal Roofing | oreomimen s

company before visiting it to
make a purchase or engage in

m M -I: | S d a servic_e, says Blue Corona, a

Flat ROOfS e a I I ng marketing solutions company.
An estimated ninety-seven

percent of consumers go

G utte rS u Re pai rS online to ﬁnq local bysinesges d

or local services during their
research.

\HSA Lack of a website or social
FREE ESTIMATE media presence could renly

hinder small businesses as

W;;if;;’e they seek to grow. Although
peSCVER 1 5 5 1 Material & the numbers of small

You Save businesses with a website
have grown, today roughly

70 percent have an online

Visit us at s extimated that. 95
www.ambroofing.com

pe cen t of all pu chases wi 11 be fac li tated by e-commerce by 2040, so it is important for

Building A New Home?
Custom Made to Fit Your
Home, Style & Budget

You Need W'ndow Coverings - We Can Help!

Buying A New Condo?
Floor & Window,
[N HO E Fashions

;' y L o am T J
E' 1 241 N. Milwaukee St. | 262.534.3344

193

www.InHomeFloor.com

. Proudtobe Waterford Family Owned and Operated
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W6384 Sugar Creek Road EIkhorn WI 53121 fw'
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Making Room for Future Generations

“Go for it" was Cindy Balestrieri's with establishing an abatement

response when her husband, Ken
Balestrieri, pitched the idea to
start Balestrieri Environmental &
Development, Inc. in 1992. The
UW Stevens Point graduates were
working in their respective fields —
Ken in construction and Cindy in
manufacturing.

Ken's father, Anthony Balestrieri
(AIA, NSPE) was hired by a
federal agency to design their
specification for asbestos
removal. The opportunity to
start a professional and quality
asbestos abatement company
was quickly recognized. Ken
and Cindy were ready to tackle
the many challenges that came

Elkhorn, WI 53121

1538 N. Country Club Parkway é
www.balestrierigroup.com

(262) 743-2800

company in Southeastern
Wisconsin and Northern lllinois.

Through decades of successful
projects for a variety of industries,
Balestrieri recognizes that
each client has unique needs
and customizes their solutions
accordingly.

“By providing both environmental
and selective interior demolition,
we save our clients time and
resources,” said Ken. “Balestrieri
Environmental looks at the entire
scope of work for a project, not
Just our involvement.”

Project and Field Managers
work hand-in-hand with onsite
contractors, while Balestrieri field

crews operate in an orchestrated
fashion.

“As a family-owned company, we
recognize what goes beyond any
environmental issue,” added Cindy
Balestrieri. “The responsibility
to lessen a building owner’s
environmental liability by providing
the highest level of health and
safety for building occupants is
what we do, because building
occupants aren'’t just employees,
tenants or trades people. They are
mothers, fathers, sons, daughters,
friends and loved ones.”

Balestrieri's adherence to this
mindset is what has kept us strong
for the past thirty years and for the
many years to come.

BALESTRIERI

AN INDUSTRIAL SERVICE COMPANY = ESTABLISHED1992

451423



