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As your plumbing and heating expert, Badger Plumbing, Heating & Mechanical Inc.
is here to help ensure your plumbing & heating system remains in the best condition
possible. Preventive maintenance and repairs — performed by our highly skilled and
trained technicians who know your plumbing and heating equipment inside and out
— is the best way to accomplish this.
The other critical ingredient is working with a company you can trust. Whether it’s a
repair, maintenance, new installation, or an emergency repair, our aim is to go
above and beyond to serve you and your family.

From our family to yours, we wish you all have a Merry Christmas
and a safe and Happy New Year!!!

How to Avoid a Holiday
Plumbing Disaster
Gathering with family is what make the
holidays so special. But having that many
people in your home at once can wreak
havoc on your home's plumbing system.
Click on the "Read More" button below to
see what steps to take to avoid a plumbing
disaster this holiday season.
Read
More

Are Your Pipes Ready
For Winter?
Like it or not winter has
finally arrived here in
New England. Is your
home ready for it? Better
yet are your pipes ready
for it? In this article we
tell you the things you
can do to prevent your

Discover Why Toilet Paper Has Become
A Thing Of The PAst In More American
Homes
Many people still think of bidets as the
awkward thing you have to stand over
without losing your balance but, bidets have
come a long way. I think we all remember the
"Great toilet paper shortage of 2020?" With
great fear that we would never see toilet
paper again, many Americans did the
unthinkable and purchased a bidet. Anyone
who has tried one will tell you how great it is
and how happy they are that they bought
one. But for those who have yet to give it a
try , al I can say is , "You don't know what
your missing!." In fact bidets are more
sanitary and you feel much cleaner than
using toilet paper. Best of all they save you
money by cutting your toilet paper costs to
almost nothing.
Click the button below to see why bidets are
becoming more and more common in our
homes.
Read
More

Calling All Licensed PLumbers

Are you or someone you know looking for a
change? Want to work at a company where your
skills are recognized and rewarded?
Ready to take your career to the next level? Maybe
you're looking for a leadership role where you can
run a crew, or maybe a position where you can
work independently and show your skill set?
Employees who work at Badger Plumbing &
Heating are given the tools and training they need
to succeed and take their career to the next level.
Everyday is something new. Working alongside
some of the industries best you will find yourself

pipes from freezing this
winter. Hit the "Read
More" button below to
find out what they are.
Read
More

excited to come to work everyday.
We offer sign on bonuses, competitive pay ,
vacation time, sick time, 401K, health insurance all
available to you upon hire or within the first 30 days
of employment. We offer all our employees yearly
tool allowances, paid training and licensing renewal
1. Must have valid plumbing license (if
license has lapsed we will pay for you to
renew it )
2. Must have own transportation to arrive at
shop on time everyday.
3. Be able to troubleshoot plumbing and
heating issues in a timely and efficient
manner.
4. Be able to read and understand blueprints
5. Basic math skills
6. Have great customer service skills
7. Be honest, dependable, reliable and
trustworthy
All interested applicants please click link below to
fill out an application

Apply Here

How Do I Maintain My Plumbing & Heating Systems In
The Winter?
Preventive Maintenance
In New Hampshire many households are left with
extended plumbing and heating problems during
peak winter due to lack of adequate maintenance....
Read Full Article

RECIPE

Cheesy
French
Onion
Bread
Ready in 20
minutes
Serves 8 people

280 calories

Ingredients

INGREDIENTS
1/2 c. (1 stick) butter, divided
2 large onions, sliced into half moons
2 tsp. fresh thyme, plus more for garnish
kosher salt
Freshly ground black pepper
2 cloves garlic, minced
1/2 c. beef broth
1 large boule
1 1/2 c. shredded Gruyere
1 1/2 c. shredded mozzarella
Preparation
1. Preheat the oven to 350° and line a large baking sheet with
parchment paper. Using a serrated knife, crosshatch boule, scoring
an inch in both directions and making sure to not slice all the way
through the bottom.
2. In a large skillet over medium heat, melt 4 tablespoons butter. Add
onions and season with salt and pepper. Cook until onions are very

soft, stirring often, about 12 minutes. Stir in garlic and cook until
fragrant, about 1 minute. Add beef broth and cook until reduced,
about 5 minutes more. Remove from heat.
1. Melt remaining butter then stir in thyme. Brush butter mixture all
over bread, making sure to get inside the crosshatches; then stuff
onions, gruyere and mozzarella into crosshatches.
2. Bake until cheese is melty and bread is toasted, about 20 minutes. Let
cool for at least 5 minutes before serving.
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