Bewitched, Bothered and Bewildered: Welcome to the world of Kitchen Renovations.
Kathy Buckworth


If you’ve been watching re-runs of the Brady Bunch and thinking how modern their 1970’s orange and green kvitchy kitchen looks compared to yours,  it just might be time to have your own kitchen renovated.  But where to begin?  Starting a renovation project as large as overhauling a kitchen can be overwhelming.  There are some basic questions you’ll want to ask yourself before determining the scope and the size of the renovation you want to do.  
Designers recommend getting ideas from home décor magazines as a great way to get started.  Homeowner Alison Bittle-Fair of Mississauga agrees.  “You need pictures to illustrate your vision.  Make a list of your needs and your "would be nice to have", then make a list of the things that absolute drive you crazy about your current kitchen (e.g.  flow of traffic, old appliances, etc.).”  Once you have the visual in mind, you’ll need to choose a contractor or kitchen designer.

Most of us are ill equipped to renovate a room as daunting as a kitchen, and   Christine Sandford of Mississauga knew she needed to call in the professionals when she wanted to totally gut her 25 year old kitchen.  “It is my nature to research everything to death (I headed project management teams at the Bank) so I actually have binders on our project. Good and bad!”  Langford went to a number of kitchen designers and specialists before deciding on one.  “Go through kitchen magazines and collect pictures you like (figure out what you want generally, style, features, colours) Visit some showrooms / friends’ kitchens.   Bring pictures to designers and get 3 quotes and different layouts.  We did low end (Home Depot), mid (Paragon Kitchens), and high end (Downsview/Bellini).  Downsview and Bellini have beautiful showrooms to get ideas.  Paragon did the design which I loved and had the contacts (contractor, electric, floor, granite).  I managed the project and sourced some things independently.”


Choosing the right contractor, and suppliers can be a time consuming and sometimes frustrating exercise, as Sandford discovered.  Ending up at Paragon required quite a bit of research; something Doug Brown of Paragon Kitchens, invites his clients to do.    “Like any other major investment you make, we would suggest a fair bit of research is in order …. ask a lot of questions ….. and listen to the questions asked of you.”  Some basic questions he advises potential clients are:

· How long has the company been in business?

· What is the reputation of the business in the community?

· How was your reception when you entered the potential place of business?

· Were you cordially greeted and interviewed by a competent representative of the company? 

· What was the interest level of the individual representing the company?

·  Were you asked a myriad of questions seeking out the scope and details of your anticipated renovation? 

· Did anyone ask what you were looking for in a successful renovation? Your likes – dislikes?

· Did anyone ask your budget?

· Are you to be provided with detailed drawings and a detailed list of the work to be completed upon signing the contract?
“Leave nothing to chance or misinterpretation”, advises Brown.  “Your job should be the most important job to the firm you select. While it’s all about you  …. This is a partnership, and you are footing the bill, so be selective!”
Once you’ve selected your contractor or designer, you need to decide the scope of the work to be done.  Frank Torelli of Torelli Home Improvements offers his customers a check list before deciding on the scope of their kitchen project.  “Clients often don’t know exactly what they want to change in their kitchen, or where to start making decisions.  I have  a check list that works pretty well.”

Frank’s “decision list” includes considerations such as:

· Sinks – drop in or under mount, stainless steel or ceramic, depth, shape, style

· Faucets – single control or double levers, pull outs, sprayers, finishes (chrome, stainless steel, brushed nickel, blackened bronze, brass, etc), soap dispensers, style

· Tiles – limestone, slate, cultured marble, ceramic, granite, for both floor tiles and backsplash

· Countertops – laminate, granite, corian, limestone, and the shape (edging, etc)

· Cabinetry – solid wood/melamine/popular, wood type (cherry, maple, oak), door style (raised panel, flat panel, shaker style), finish (stained/painted, light/dark)

As well, Torelli asks his clients to consider design elements in the kitchen, such as a desk/workstation, pantry, glass shelves, islands (with/without stools, with/without sink), glass doors, spice doors, staggered heights, wine rack, lazy Susan, cutlery drawers, deep pot drawers…the list can virtually seem and be endless.  He agrees that the best start is to look through magazines, view other kitchens, and visit showrooms to get the best ideas.  “You have to live with this kitchen for many years.  You want to make sure you are happy with the way it looks right from the beginning.”, he states emphatically.  He advises customers to visit showrooms such as Peel Tile, Plastform Countertops, Square One Granite, and Tubs to finalize their decisions.
“All about you”, as Doug Brown stated,  is an important part of considering a kitchen renovation.  Many people believe the pain of going through the renovation will reap rewards of a financial kind when they look at selling their house.  This is not entirely true:  Readers Digest ran a survey with a group of professional real-estate appraisers who evaluated the payback you might expect to get on a moderate kitchen revival.  (This might include moderately priced wood cabinets, mid-priced appliances, laminate countertops, linoleum or vinyl flooring and some paint, done on a 25 year old home.)  If you pay a professional to do the work, at most you might see a 75% payback; if you do it yourself it could run as high as 90%.  
The bottom line?  The kitchen is the heart of your home, where you will spend most of your time with your family, and friends, entertaining, eating, and just generally hanging out.  Make sure that the kitchen design you choose works for you in a functional way first, and then let the designers take you to your own “dream kitchen” which is sure to inspire others.

Kathy Buckworth is the author of The Secret Life of SuperMom, and SuperMom: A Celebration of All You Do.  Visit her website at www.kathybuckworth.com
Trends Sidebar:
What’s HOT in the kitchen?  Check out the latest trends:
1.
Double Up!  Double ovens, double dishwashers, two-drawer dishwashers, double sinks, double doors on fridges, even double fridges (separate one for beverages).  Two are better than one.
2. Steel yourself:  Stainless steel appliances are still hot.  The biggest complaint about these appliances has been the propensity for little fingerprints…but they now come “fingerprint proofed”.  Parents being trendy?  Hmmm.
3. Faster faster!  The latest steam cook ovens cook 80% faster than a regular oven.  Tiny holes circulate air throughout the oven, allowing a 12 pound turkey to cook at 425 degrees…ready in 45 minutes.  
4. Fantasy Island: Furniture style islands are in.  They have been for the last couple of years but now you see a lot of darker wood islands with light coloured cabinets.  They are meant to stand out and work well for spaces where the kitchen is open to the family room.  They create a nice divide and transition from the work space to the living space.
5. Lights, Action: Elegant lighting and hardware is making a comeback  Hurricane lanterns and even chandeliers in the kitchen.  There are more hardware options available today thanks to stores like Restoration Hardware.  Brushed nickel, glass knobs…the choices are endless.
6. Glassy eyed:  Glass countertops are the latest in-style look for fashionable kitchens.  Coloured, clear, or hand painted, they’re all original and unique, and at 1 ½” thick, they are heat and scratch resistant, plus easy to clean.  Glass tiles are also being used for backsplashes.
7. The great “great room”.  Incorporating the family room right into the kitchen with couches, fireplaces, etc.   Going along with the “great room”, hardwood floors are being installed in kitchens to allow for a warmer look.  The hardwood is practical versus slate or other harder surfaces (limestone) when small glasses and small children come into contact with each other.
8. Wine Festival: Wine fridges are still popular, now into the kitchen and out of the basement bar.
9. “Hide and Find”: Hidden appliances, or appliances that have cupboard facades are very popular, particular fridges and dishwashers.  Allows for a cleaner designer look.  New is a Thermodore 24” refrigerator which sits flush with cabinets.
10. Everything Old IS New Again:  Antique looking stoves with modern functionality including invection cook tops were all the rage at this years' Kitchen/Bath Industry Show.
