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Improvements to our  
maintenance service   
Your feedback is important to us.  

As a result of recent feedback we have evaluated our 
plumbing maintenance service and price schedule.  

We would like to offer our customers more options for 
service and fairer prices. Continue  reading for more 
information. 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OUR CHARGES 

Callout fee (30km radius of Mackay 
includes 4750) = $44 inc GST   

Callout Fee (30km-50km from Mackay) 
= $66 inc GST 

Please contact us for a quote on 
callout fees to properties located more  

than 50km from Mackay  

WHAT’S NEW
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NEW CHARGES 
Our call out fee for maintenance services is $44 inc. GST for 
Mackay & $66 inc. GST for properties located 30-50km from 
Mackay.  

*Please contact us for a quote on callout fees to properties 
located more than 50km from Mackay. 

For two or more maintenance jobs booked on the 
same day, in the same service area, we offer a once 
only callout charge. The callout fee will then be divided 
between all of the jobs serviced that day.  

For example, two jobs booked consecutively, on the same day, 
will be charged a callout fee of $22 each instead of $44 each. 

In addition to the standard callout fee all maintenance jobs are 
charged a minimum of one hour labour.  

Our labour rate is $88 inc GST. 

Why charge a callout fee?  
The callout fee is a necessary charge used to recover the 
administrative and logistical costs involved in offering a quality 
plumbing service. Some of the costs covered in the call out fee 
include: 
	     
	 •	 Travel costs and associated expenses          
	 •	 Time required to maintain premium vehicle stock and          

equipment; this ensures an efficient service and quality 
job delivery 

	 •	 Fee’s required to remain compliant and current with all          
plumbing and business insurances. 

	 •	 Costs for accounting and invoicing           
	 •	 Administrative cost required to produce documents such          

as WH&S Manuals, SWMS, council forms and 
compliance certificates. 

If a plumber is not charging a call out fee you may want to 
investigate the reason why and how this may affect the quality of 
work you receive?  

1. Is the plumber covering their business expenses? Will the 
plumber try and recover costs by cutting corners and/or 
using inferior products & materials; often resulting in future 
workmanship problems and headaches? 

2. Is the plumber compliant and up to date with compulsory 
business insurances?  

Visit the QBCC or Master Plumbers Websites for information 
on reputable plumbers in your area.   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Our Team in 
Focus

We are proud of our team. 
Bruce, Barry & Joe are not 
only work colleagues but 
they are also close 
friends. They enjoy 
working together to create 
a fun and productive work 
environment & culture. 

We enjoying sharing a 
little bit of who we are and 
what we get up to both at 
work and after knock off.  

Subscribe to our monthly 
newsletter to stay updated 
on ‘What’s New’.  

http://www.reedplumbingindustries.com
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Recipe & Product 
Recommendations  

 

!   
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Cooking a Perfect Crab! 

We have been lucky enough 
to catch some crabs lately. So 
we have been searching for 
the best way to cook them.  

This recipe from sunset.com 
worked well for us.: 

1. Keep live crabs loosely covered in 
the refrigerator up to 12 hours. Grasp 
crabs carefully from the rear end, 
between the legs, and put in a pan to 
make sure they fit, with 3 to 4 inches 
of clearance below pan rim. Remove 
crabs and fill pan with enough water 
to cover crabs by 2 to 3 inches. Cover 
pan and bring water to a boil over 
high heat. 

2. One at a time, grasp crabs as 
described above and plunge them 
headfirst into the boiling water; if you 
have too much water, ladle out 
excess and discard. Cover pan and 
start timing. When water resumes 
boiling, reduce heat to a simmer. 
Cook 1 1/2- to 2 1/2-pound crabs 15 
minutes, 3-pound crabs about 20 
minutes. 

3. Drain crabs; to be able to handle 
quickly, rinse briefly with cool water.

Our staff recently attended a birthday 
party with many different imported 
beers on offer. 

The Little Creatures Pale Ale was a 
clear ‘Winner’! 

Next time you are feeling like 
drinking something other than the 
usual Great Northerns or XXXX Gold 
give The Little Creatures Pale Ale a 
try and let us know what you think. 
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