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Project: Lasting Changes 
Category: Residential Kitchen $100,000 - $150,000 

In starting this kitchen remodel the goals were simple: make

this kitchen a great place to cook, share food, and spend time

together with family and friends. In order to do that, we

needed more room. After talking with the client, we elected to

utilize the neighboring living area as a part of the new

kitchen space. The living room was right in the entry and

wasn't getting a lot of use as it was. In doing this, we were able

to see all the possibilities that this 22' kitchen could offer.

Each part of this kitchen was hand selected to best represent

the clients wants and needs. In the end, this beautiful kitchen

serves each purpose it was intended for.

client needs

open floor plan kitchen

a kitchen made for cooking

more prep area

separate prep sink near refrigerator 

classic style

more storage



b e f o r e  p h o t o s



b e f o r e  f l o o r  p l a n



a f t e r  f l o o r  p l a n / r e n d e r i n g s



b e f o r e  &  a f t e r



f u n c t i o n a l i t y

- large island for easy kitchen prep

-countertop seating in kitchen area at island

-granite countertops for cutting, hot pots and pans, and servig
space

-two sinks, including one prep sink between refrigerator and
range creating more room for multiple people to work at once

-under cabinet led lighting 

-outlets strategically around kitchen and island for cooking
tools 



a e s t h e t i c s

-sage green tile features above range & main sink in herringbone 

-bronze hardware to blend with the wood tones while not taking
away from the maple cabinets

-custom full overlay maple cabinets

-traditional style  

-clean lines throughout

-natural granite countertops in himalaya with leathered finish

-lighting in all the right areas to highlight this kitchen



c r a f t s m a n s h i p / i n n o v a t i v e  m e t h o d s

- trim around new windows custom matched to cabinets
 
-prep sink added to kitchen near refrigerator

-8' x 5' island large enough for prep and seating

-custom hood to match kitchen

-used feature lighting to highlight prep areas as well as a custom
stained glass island light that was made by the homeowners late
husband



p r o j e c t  c h a l l e n g e s

When working with a kitchen this large, designing a layout that

makes sense without seeming to have random cabinets can be a

challenge. Needing to create a proper flow and passage to the

great room without removing any key points and seating, we

utilized a prep sink space as well as seating at the island to combat

this. Of course mechanical was moved as well to re-work the full

kitchen design and windows were changed out. These new windows

on either side of the range allow natural light to fill the room,

giving this kitchen a bright and inviting feel.



c o n s t r u c t i o n  p h o t o s


