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From Scratch to Success
All out of inspiration? Look on the bright side—it’s where you’ll find this gotta-have kitchen.
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T

a k e a g o od g l i m p s e of t h i s
room. The creamy colors, the classic
details—they may look familiar. Yes,
you’ve been here before. This kitchen is
where you dice tomatoes in your dreams.
Step one in making your dreams come
true: Stop dreaming, and begin planning.
It worked for homeowners Steve and
Susan Horne. Their kitchen is proof that
starting from scratch is hard to match.
Precise Is Right It didn’t matter
to Susan how the antiques she brought
from her former hometown were used
in her new house. All she required
was that the items—a colorful piece of
stained glass and a one-of-a-kind glass
door—play a leading role.
Susan set similar requirements for
her kitchen. Because the space sits in
the middle of her house, she thought the
design of it should likewise be the center
of attention.
Her thoughtful ideas were a step in
the right direction for kitchen designers Stephen and Sarah Litchfield. They
looked to Susan’s antiques for the room’s
inspiration and used them to anchor each
end of the space. The stained glass was
incorporated as a transom above a doorway, and its cool tones were included
in paint colors throughout. A pantry,
tucked at the other end of the room, was
outfitted with the unique glass door.
It’s All About Blend Standing at
her stove, Susan enjoys a panoramic view
of the yard through her front windows.
She can look out over her courtyard while
working at the apron sink. “The room
needed to include different colors and textures,” she says. “It was important that the
kitchen blend in with the rest of the home
and also bring the outside in.” With its
yellow-green walls, white cabinets, and
green island, the finished kitchen showcases nature’s best color combination.

top, right: An

apron sink and louvered doors add classic style to the kitchen.
This inset paper towel holder conserves countertop space.
right: To block the cooktop from view, a custom-made, two-tiered island
separates the kitchen from the family room.
Center, right:
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“It was important that the
kitchen blend in with the
rest of the home and also
bring the outside in.”
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“When guests enter our front door, they
don’t feel as if they’re staring at a kitchen.”
Know What You Want

Susan displays pantry items in clear
glass containers she bought from
Target. “Their colors and textures
add appeal to the space,” she says.
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Getting what you’ve always wanted sounds
easy enough. Deciding what you want first,
now that’s the tricky part. Take these tips on
your own road to success.
• Don’t leave all the decisions up to a
professional. Only you know what’s
right for your home.
• Brainstorm a bit before seeking expertise. Visit Web sites, bookstores, and
newsstands for inspiration.
• You don’t need a world of knowledge.
No designer will expect a major project
proposal from you. Come up with one or
two specific ideas, and go with them.

Susan also wanted an open and airy space without the feel of a typical work area.
A two-tiered island separates the family room from the kitchen. “When guests
enter our front door, they don’t feel as if they’re staring at a kitchen,” Susan says.
The island’s top tier features the same walnut used in the kitchen’s flooring
and provides a place for people to sit and eat. The lower tier, with a cooktop
and granite work surface, is visible only when working in the kitchen.
Little Charms: Check! A built-in walnut hutch offers a huge bonus for
the Hornes. It provides ample storage and stands in as that must-have conversation piece. There are also the space-saving paper towel holder and, Susan’s
favorite, a concealed refrigerator. It was her idea to transform an empty wall
next to the pantry into a display place for her favorite treasures. The beadedboard backsplash matches the kitchen’s ceiling.
Flush inset doors and drawers provide a uniform appearance. Arch bottoms
used on the cabinetry and island give furniture-style appeal. Glass-front cabinets,
along with louvered doors beneath the sink, mix up styles throughout the kitchen.

•
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The Prep Zone

W

h at ’s t h e s e c r e t t o s uc c e s s w h e n de s ig n i ng a n e w k i t c h e n ? you’ r e
about to find out. We asked three Southern designers to tell all when it comes to current kitchen
trends. From style to function, here’s the dish on what clients want most.

Creative but Classic
• “Clients are sticking to the basics. They want simple with pops
of color,” kitchen and bath designer Sarah Litchfield says. “The
kitchens we design are now slower-paced and more comfortable—
the style is something people remember from when they were kids.”
• Architect Carson Looney’s clients want materials and color tones
in a more neutral palette. “Because kitchens are now typically part
of the overall family gathering space, they should be artfully
composed. Families might see the front of their home only seconds
each day, but they will view their kitchen for hours each day.”
• “A lot of homeowners want natural wood islands, made of
mahogany, cypress, or walnut, with turned legs and aprons to
resemble pieces of furniture,” says kitchen designer Cyndy Cantley.
“Large ranges are used a lot more than cooktops and double ovens,
and white farmhouse sinks and polished nickel faucets are popular.”

Must-have Hints

Here’s great advice right at your fingertips. Professionals speak their
minds about what Southern homeowners want and need for their kitchens.
By Katie Snowden, photography Laurey W. Glenn, styling Mindi Shapiro Levine
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1. “Wood countertops warm up a kitchen,” Sarah says.
“Granite is a great choice but can be a little cold. While
both can scratch, wood tops, with the proper finish, are
just as durable as granite.”
2. “Islands have been and continue to be popular among
clients, but they only work if you create a functional and
easy-to-use drop-off area elsewhere the home. Otherwise,
the island simply becomes a large surface to store the
family’s daily stuff,” Carson says.
3. “Old houses have wonderful architectural elements and
charm, which sometimes translates into a lot of doors and
windows. New kitchens are often so large you need skates
to get around them,” Cyndy says. “In reality, a kitchen that
is too large is just as undesirable as one that is too small.”

No-Fuss Function
• “A well-appointed, ergonomically designed kitchen is king,”
says Carson. “The kitchen should actually function. Like the
supersize master baths that never made sense, the days of miles
of countertops and unused wall cabinets between appliances
are over. Big for the sake of big is not better.”
• “Our clients desire a kitchen with ample storage and prep
space. For most families, the kitchen is an integral part of
everyday life. People want a place that serves both as a gathering ground and a functional area,” Cyndy says.
• To Sarah, modern kitchens revolve around convenience.
“Everything must be in reach but also concealed when not in
use,” she says. “Clients want full-extension drawers, hidden
spice racks, integrated appliances, and an overall uniform
look. They want to be able to close the kitchen for the evening
and put everything back together easily.”
Personal Touches
• “Make the kitchen for you. It should fit your needs and personality,” Sarah says. “Your options are endless. The kitchen
should be unique and stand out. Just make sure it ties in with
the rest of the house.”
• “I recommend looking at magazines and tearing out pages
you love,” says Cyndy. “The first thing a client should do when
remodeling or building a new kitchen is to consult with a professional. They have the experience and education needed to
discuss any ideas or concerns a client may have.”
• Carson says to define the primary use of the space. “In too
many cases people change their desires to fit a kitchen layout.
Think about the way you would want the kitchen to function
along with the other family members’ needs. Isn’t it time your
kitchen served you in all respects?”

•

Remodel Made Easy
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