


COUPLEINDALLAS found Kitchen Design Con-
cepts on Houzz and were drawn to the firm’s rave
reviews regarding project timelines, budgets and
customer service. The wife also appreciated that
the firm is a female-owned business and that it is
a member of the National Kitchen & Bath As-
sociation and the National Association of the
Remodeling Industry.

The husband and wife, who were expecting
their first child, had just moved from the West
Coast and were in dire need of a kitchen update.
The former space was large but closed off to the
areas around it,and there was limited natural light.
Like a lot of clients, they too wanted an open,
functional floor plan with the ability to entertain
often. The new design would also need to reflect
materials and a palette that complemented the
home’s mid-century modern style.

FULFILLING CLIENT DESIRES

The clients latched onto walnut at the onset of the
project as the main material for the cabinets and
one of the countertop choices for the entertain-
ing island.

“The husband basically converted his garage
into awoodworking shop,as that is abig hobby of
his,” said Mary Kathryn Reese, owner and CEO
of Kitchen Design Concepts. “Before we made
the walnut selection, he wanted to know the exact
veneer and see a sample.”

Storage and organization were at the top of the
homeowners'wish list, so the firm's residential de-
signer, Rebecca Sutton, AKBD, incorporated a
large pantry just outside of the space that also serves
as an auxiliary kitchen. Other cabinets include
drawer storage with inserts for tray dividers. With
so much square footage, the designer felt the new
kitchen needed twoislands, as one large unit would
not have been as practical. The cooking island has
full-depth cabinets on the back, and the other is
used for seating and otherwise entertaining guests.

Because the previous kitchen had a small refrig-
erator,ample cold storage was a must. Sutton,who
used 2020 Design for the project, chose a 24-in,
freezer with a 36-in. fridge to provide 60 inches of
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refrigeration. On the well-planned-out sink wall, she installed two panel dish-
washers,double bins for trash and recycling, two pullout pantries, open storage,
asink and two wall ovens. The new kitchen also includes an induction cooktop
—with a hanging hood — that is flush with the cooking island countertop.

After going back and forth on lighting choices a few times, Sutton and
her clients went with a simple plan of recessed cans with LED bulbs and
undercabinet lighting.

“My clients did not want any distraction from the warm walnut or hang-
ing vent hood,” said Sutton, who said that is why she chose a neutral gray
porcelain tile for the flooring and a white and gray backsplash with a brass
insert for subtle contrast.“The front of the house also features a concrete-look
flooring, which is separated from the back of the house by poured concrete
steps. By finding a flooring for the kitchen that was similar in color, texture,
size and shape, we did not have to redo the home’s entire floor.”

ABOVE “We had shown the
clients the white and gray
waterjet mosaic backsplash in
ancther kitchen we had reno-
vated, and they loved it.”

OVERCOMING CHALLENGES

After demolition, the design team discovered that
the primary plumbing for the home was inconve-
niently located behind a cabinet, which was also
not compliant with city codes. Tunneling under
the slab to extend the clean out to the exterior was
a bit of a production.

“It was expensive and unexpected, as the
plumbing also had to be attached to the main
line that goes to the city’s sewage,” said Reese.
“This was not part of our original scope of work,
but luckily we had included a five percent contin-
gency plan based on the age of the home and its
construction quality.”




Another issue was a dropped header that began on the kitchen wall and
extended through the living room to an exterior wall, separating an open space
for no apparent reason. The design team wanted to eliminate the wall separat-
ing the kitchen and living room, so the support beams had to be recessed into
the attic so they were not visible,

According to Reese, some of the gas lines and fire suppression equipment
were “hidden”behind thick insulation, three branch lines had to be rerouted
into the attic around other obstacles, and the sprinklers needed to be lowered.

“A regular plumber can’t do this,so that meant hiring another tradesperson
and obtaining another permit,”she explained.

"The original floors in the living room, kitchen and breakfast room were
not level, so those all needed to be raised up, which required the need to lift
and rebuild the thresholds of the exterior doors and windows on the back
of the house. Because the doors were commercial products, this required a
commercial specialist.

The final challenge came with the desire for three countertop materials
at the seating island, which includes multiple levels so that people can sit or
stand. The husband wanted to define these areas with different countertop
materials — walnut for the bar seating level, white quartz with waterfalls on
three sides and a gray quartz for the table-height level.

“The three materials were meticulously engineered so that no visible sup-
ports could be seen from the exterior,” said Sutton. “The stone and wood
integrate perfectly with one another.
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ACTIONABLE ADVICE

According to Reese, her firm'’s philosophy is to
identify great trade partners and then stick with
them, which she says has served them well.

“We work with them year after year and know
we will get the same level of quality during every
project,”she said. “You define certain needs forvari-
ousinstallations, and they learn them the first time.
Repeat customers often request the same trades-
people from previous projects,and the selection of
our trade partners is part of our brand experience.”

Sutton also suggests inspecting your work as
you move along through the project and not wait-
ing until you have a huge punch list the customer
is waiting for you to get through in the end.

“The project completion date was of the ut-
most importance in this project because we were
required to be finished before the wife’s due date,”
she added.“Overall, the design for this project was
time consuming and required a lot of innovation
to meet all the requirements, but having great
industry partners and clients was key — it was a
homerun for everyone.” ®
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