
 

 

 

 

  DESIGN GUIDE 

IT'S MORE THAN A REMODEL, IT'S YOUR HOME ..... LIVE DISTINCTIVELY 

  



 

 

                                                

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

YOUR GUIDE TO KITCHEN REMODELING 
 

What you will learn in the following pages: 
 
 The specific issues that you should consider 

when building a new kitchen. 

 What generalities to think about before 
meeting with a kitchen design professional. 

 Why hiring a trained kitchen designer who 
specializes in kitchen design will save you 
time and money on your kitchen project. 



 

 

 

 

 

 

 

 THINKING ABOUT YOUR NEW KITCHEN 

 
1. Do you have a general style in mind?  This could be modern, 

transitional, traditional, country, southwestern, or eclectic. 

2. Is there a preferred color scheme?  A specific desired color 

3. Are framed or frameless cabinets more appealing to you?  Do you 
have a cabinet wood or color in mind?   

4. If you don’t have an island, would you like one?  Should the range 

or a sink be located on the island? 

5. If you have an island, what modifications would you like made to 

it?  Installation of a dishwasher, warming drawers? 

6. Have you looked into quartz countertops?  Do you prefer dark or 

light, natural looking or a modern design or perhaps a solid? 

7. Will the floor be replaced?  Do you favor a wood look, tiles, or a solid 

expanse? 

8. Do you want the size and/or shape of the kitchen changed?  Walls 

removed to make a great room? 

9. Have you considered larger windows?  Skylights? 

10. Are you replacing appliances?  Do you have a look or brand in mind?  

11. Have you considered how you want to light your new kitchen?  Have 

you looked at fixtures for over the island or over the sink? 

12. Have you considered adding steam cooking to your lifestyle?  Would 

you like a steam oven



 

 

ADDITIONAL PLANNING 
 

After writing down your answers to the specific 
questions on the previous page: 

 Consider overall what you like and dislike most 

about your existing kitchen?   

 Obtain magazines and collect photos of designs 

and products that you like. 

 Look online at sites like http://www.houzz.com/ 

and create idea books or folders of features and 

styles that you like. 

 Prioritize what is most important to you and what 

is optional. 

 Determine a realist budget for the project.  

Figure out how much you want to spend or can 

afford to spend. 

WHY YOU NEED A KITCHEN DESIGNER 
A trained kitchen designer can provide you a well-

designed kitchen which is the perfect blend of 

convenience, functionality, and aesthetics.  Remodeling a 

kitchen is more complicated than remodeling other rooms.  

A kitchen is used more often and in different ways.  

Electrical and plumbing modifications, as well as the 

relocation of walls, add layers of complexity. 

A trained kitchen designer works on kitchens every 

day and has years of experience.  They can help you 

achieve your budget goals because they know where 

money can be saved in cabinetry, appliances, and 

surfaces.  A kitchen designer is aware of the latest 

products and stays current on design trends.  They have 

resources in terms of products and materials that you may 

never have heard of.   

A trained kitchen designer knows the code 

requirements for your area and how to navigate the permit 

process.  They will save you time, money, and ensure 

peace of mind. 
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