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A Wise Word from Property Management
Many of our landlords/property owners are unsure
whether or not they should increase rent. At Bushby
Property Group we like to make sure our owners are
getting every cent of what their property is worth.
However, we also understand it can be difficult to seek
the amount you believe your property is worth without
scaring off potential tenants.

The rental income a property is achieving will have bearing
upon what can be borrowed and what is reasonable, if a
rent on your investment is achieving market value, then
this is an important step to securing the right amount of
finance you may be looking for.

Yields are taken into account in this rationale, so we
recommend working with your financial advisor or
As a rule, in line with current legal requirements, Bushby accountant, your Property Manager and Property
Property Group review rental values every 12 months. Representative to make sure that your rent reflects the
This doesn’t mean rent is increased every time; it’s just market value and yields of other similar properties in the
a good idea to make sure your earning value of the area.
property is consistent with the market.
At Bushby Property Group, we are delicate when seeking
The following are instances where we believe there is a rental increases especially when you already have
justification for an increase in rent and those are
excellent long-term tenants in place and we take this into
• Improvements to the property
account when recommending a rental increase.
• To keep up with the market
• The neighbourhood is improving
When deliberating by how much to increase rent, we
consider the tenants and how long they’ve lived in your
property. If they have no plans to leave, in some instances,
particularly if your rent is “on point”, it may be beneficial
for you long-term to hold off on increasing the rent.
Alternatively, we suggest looking at small incremental
increases to avoid a good tenant leaving a property due
to a large rise in rent. At the end of the day, your rental
property is an investment and this investment, just like
any other, should be earning what it’s worth.

However, for rental increases the most pertinent adjunct
in a rental increase is around re-financing or borrowing. If you would like to know more about Bushby Property
All financial institutions will use your current assets as Group’s Property Management team and how we can
capital for LVR (loan to value ratio).
assist you with your rental portfolio, please let me know!

Indicative Home Loan Repayments Did you know...

This is one of the other sides of Richard Bailey’s life!

AMOUNT
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$129
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$155
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$259
$310
$414
$517
$776
$1034

$159
$212
$265
$318
$424
$530
$796
$1061

NOTE: Weekly repayments based on principal and interest over a 30 year loan, repayments
are an indication only and are subject to lender’s acceptance and conditions. Please visit
www.uploans.com.au for further information.

A Favourite Recipe

Moroccan Lamb Shanks with
Apricots

An Interesting Read

Wise words from Tom Panos:
When dealing with people (no matter how difficult) it’s
always useful to be reminded that they are someone’s
son or someone’s daughter.
Communicating with people on a human level, rather
than on a technical level changes the connection and
the outcome.
Here is advice that I’ve given to my daughters...
1. Don’t listen to the words people say, listen to their
actions.
2. Don’t chase happiness. Create it by being useful.
Leave the world better than you found it.
3. I know we taught you to believe that you came from
God. I also encourage you to experience God outside
of religious contexts.

PREPARATION TIME: 25 minutes
COOKING TIME: 150 minutes / SERVES: 4
Ingredients:
• 4 x 320g lamb shanks, Frenched
• 35g (¼ cup) plain flour
• 60ml (¼ cup) olive oil
• 2 small red onions, thinly sliced
• 3 cloves garlic, thinly sliced
• 2 tsp ground ginger
• 1 cinnamon quill
• 750ml (2 cups) good quality beef stock
• 85g (¼ cup) tamarind puree
• 100g (2/3 cups) dried apricots
• 70g (½ cup) pistachios, roasted
• ¼ cup roughly chopped coriander
• Pearl couscous and chickpea salad, to serve

4. Doing purposeful work does not mean you’ll get
applause. Do it anyway.
5. People who are attracted to you because of your
looks or your status won’t be there forever. People who
are attracted to you because of your heart, will.
6. Look up from your phone more often, at least long
enough to make eye contact with someone. You can
always scroll back to find the missed posts. But you
can’t scroll back on the moments where you might
make a real connection.
7. Find happiness in a room by yourself before you
attempt to find happiness in a room with anyone else.
8. Always treat the cleaner with the same respect as
the CEO.

Method:
1. Place lamb shanks and flour in a large bowl and toss to
coat, then season with salt and pepper.

9. I know you think you can outsmart me. I can’t wait
for the day when you do.

2. Heat oil in a large ovenproof casserole dish or tagine
over medium-high heat. Dust excess flour from lamb
shanks and fry for 5 minutes, turning, or until lightly
browned all over. Remove shanks from the dish and
set aside. Pour off most of the fat and oil from the dish,
leaving about 2 tablespoons.

11. I am your biggest fan.

3. Preheat oven to 160⁰C. Return dish to the heat and
fry onions and garlic. Cook, stirring occasionally,
for 5 minutes until onions are soft. Add ginger and
cinnamon, and cook for a further 3 minutes or until
fragrant.
4. Add stock, tamarind and apricots, and stir to combine.
Place shanks back into the dish, push down slightly and
turn to coat in liquid. Bring to a gentle simmer, then
cover. Bake for 2½ hours or until lamb falls away from
the bone.
5. To serve, divide shanks among four plates, spoon over
sauce and sprinkle with pistachios and coriander. Serve
with pearl couscous and chickpea salad.
Tips:
1. Alternatively, cook lamb shanks in a slow-cooker
according to manufacturers instructions.
2. If you like, serve Moroccan lamb shanks with your
favourite selection of steamed vegetables.

10. Be the hero of your own life.

Happy Spring!
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