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Don’t forget to “spring” your clocks 

forward one hour on March 8th! 

Daylight Savings Time will begin at 

2:00 a.m.! 

 
St Patrick's Day—March 17 

Be sure to check out all of the 

local downtown Waukesha 

businesses for celebratory specials! 

 

 

Easter Egg Hunt 
 

Downtown Waukesha will again 

host their annual Easter Egg Hunt 

on Saturday, April 11th.  Bring the 

kids down to find some sweet treats 

and visit with the Easter Bunny! 
 
 

Registration now Open!   

Please join us on Saturday, April 4, 2020 

for the 28th annual Trailbreaker. 
 

The Trailbreaker is Waukesha's 

home grown running event and 

has been held annually since 

1993. The Trailbreaker 

originally was the brainchild of 

three running colleagues 

(amigos). Since 2009, the Park 

Foundation of Waukesha, Inc. 

(PFW Inc.), has organized and 

hosted this annual event as a 

fundraiser for the enhancement 

of city parks, trails, recreation programs, and the urban 

forest.  Please check out their website for details.  
http://www.runthetrailbreaker.com/ 

 
 

 

SUPER SATURDAY IS MAY 2nd! 
Check out all of the events and plan to spend the day 

supporting all of our great downtown restaurants and 

businesses! 

 

WDBA Farmers’ Market – Will run from 8:00 

a.m. – 12 Noon May 2 through October 31 at the 

corner of Broadway and St. Paul. 

 

ProHealth Care RiverWalk 

for Cancer Waukesha 2020 
Registration begins at 8:00 a.m. at 

Frame Park. Walk to care.  Walk to 

Cure.  
https://www.prohealthcare.org/news/2020/prohealth-
care-foundation-announces-walks-for-cancer-registratio/ 

 

Art Crawl 
4:00 – 9:00 p.m. in Downtown Waukesha 
 

March 7 Art Crawl 110 “Get Lucky” 
 

May 2 Art Crawl 111 “Future Artists Showcase”  
 

 

Memorial Day – The Moving Wall 
Visit the traveling half-size replica of the Vietnam 

Veterans Memorial during Memorial Day Weekend 

(May 21 – 26) in Cutler Park by the Waukesha Public 

Library.  https://visitwaukesha.org/venue/cutler-park/ 
 

 

“Please pardon our dust” 
It’s that time of year again!  This year, 

the City will be upgrading Barstow St. 

and Riverfront Plaza.  Work has 

already begun on Barstow St.  Stay 

current on traffic patterns and updates 

at: https://waukesha-wi.gov/1887/Barstow-St-Riverfront-

St-Improvements 

Welcome to the 2020 Spring newsletter providing you with upcoming events, fun 

facts, downtown news, and Berg Management Reminders.   

Stay current on the entire Buzz here in Waukesha. 

http://www.runthetrailbreaker.com/
https://www.prohealthcare.org/news/2020/prohealth-care-foundation-announces-walks-for-cancer-registratio/
https://www.prohealthcare.org/news/2020/prohealth-care-foundation-announces-walks-for-cancer-registratio/
https://visitwaukesha.org/venue/cutler-park/
https://waukesha-wi.gov/1887/Barstow-St-Riverfront-St-Improvements
https://waukesha-wi.gov/1887/Barstow-St-Riverfront-St-Improvements


 

Berg Management has Exciting News! 
 

We have been hard at work here in the Berg office 

trying to make everyone’s life a little easier.  Please 

watch your e-mail and look for postings on our 

upcoming enhancements.  We will soon be opening up 

the Tenant Portal on our Property Management 

software called Propertyboss.  Tenants will be able to 

enter Work Orders and track their status on-line!  In 

addition, Tenants will be able to view their register and 

pay their rent on-line or schedule automatic payments! 

 

As some of you may have noticed when calling the 

Berg office, you are immediately greeted by voice 

mail.  Please know your party’s extension in order to 

get right to them or send an e-mail to either  

INFO@BERGMANAGEMENT.COM if you have 

any questions or 

SERVICE@BERGMANAGEMENT.COM  if you 

have a maintenance request. 

 

Remember, rent is due on the 1st of the 

month.  Please drop off your rent checks, 

made out to your landlord, NOT Berg 

Management, in the night drop box to the 

left of Berg’s main entry door at 235 W. 

Broadway or watch for the on-line portal to go live and 

pay on line!  

 
 

 “You have brains in your head, 

you have feet in your shoes. You can 

steer yourself any direction you 

choose.” 
 

 “Today is your day! Your mountain is waiting so 

get on your way!” 

 “You’re on your own. And you know what you 

know. And you’re the one who’ll decide where to 

go.” 

 “Oh, the things you can find if you don’t stay 

behind!” 

 “Sometimes the questions are complicated and the 

answers are simple.” 

 

Check out the Waukesha Library for upcoming events. 

  www.waukeshapubliclibrary.org 
 

 

 

Braided Easter Egg Bread 
 

Ingredients 
2 ½ cups all-purpose flour, divided 

¼ cup white sugar 

1 teaspoon salt 

1 (.25 ounce) pkg active dry yeast 

2/3 cup milk 

2 tablespoons butter 

2 eggs 

5 whole eggs, dyed, if desired 

2 tablespoons butter, melted 

 

Directions 
1.  In a large bowl, combine 1 cup flour, sugar, salt and 

yeast; stir well. Combine milk and butter in a small 

saucepan; heat until milk is warm and butter is 

softened but not melted. 

2. Gradually add the milk and butter to the flour mixture; 

stirring constantly. Add two eggs and 1/2 cup flour; 

beat well. Add the remaining flour, 1/2 cup at a time, 

stirring well after each addition. When the dough has 

pulled together, turn it out onto a lightly floured 

surface and knead until smooth and elastic, about 8 

minutes. 

3. Lightly oil a large bowl, place the dough in the bowl 

and turn to coat with oil. Cover with a damp cloth and 

let rise in a warm place until doubled in volume, about 

1 hour. 

4. Deflate the dough and turn it out onto a lightly floured 

surface. Divide the dough into two equal size rounds; 

cover and let rest for 10 minutes. Roll each round into 

a long roll about 36 inches long and 1 1/2 inches thick. 

Using the two long pieces of dough, form a loosely 

braided ring, leaving spaces for the five colored eggs. 

Seal the ends of the ring together and use your fingers 

to slide the eggs between the braids of dough. 

5. Preheat oven to 350 degrees F (175 degrees C). Place 

loaf on a buttered baking sheet and cover loosely with 

a damp towel. Place loaf in a warm place and let rise 

until doubled in bulk, about 45 minutes. Brush risen 

loaf with melted butter. 

6. Bake in the preheated oven until golden brown, about 

30 minutes. 

 

 

 

Spring is coming!  Please remember 

to keep the lawns clear of debris, 

especially on lawn mowing day, and 

be sure to recycle properly.  NO 

plastic bags in the recycle bin!   
 

 

Berg Management Company 
235 W. Broadway, Waukesha, WI  53186 

(262) 521-9935 
info@bergmanagement.com 
www.bergmanagement.com 
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