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INTRODUCTION & PURPOSE 
 

Welcome! 

Congratulations on making one of many smart choices that will 
make creating your kitchen project a success.

It’s likely, as you begin reading this that you are somewhere in the 
dreaming, thinking, or planning process for a kitchen remodel. 
It’s also likely that you may not be completely clear how you’re 
going to get from here to there while maintaining your sanity, 
and your budget. If this sounds like you, read on. The following 
pages will guide you through some of the major decisions, and 
considerations, in designing a project that your family will enjoy 
for many years to come.

Let’s face it; remodeling typically involves a significant investment 
of money and time. Moreover, the prospect of getting it wrong, 
and being stuck with something you don’t like, can be downright 
overwhelming. Add in the horror stories you have heard about 
remodeling projects gone wrong, and the process can even look 
a bit scary. Luckily, it doesn’t have to be!

This guide will lay the groundwork for the things you’ll need to 
consider, to make your project the perfect fit for you, your family, 
and your budget. Be sure to check out the Additional Resources 
section at the end of this guide for more information to help you 
dig deeper into some of the topics covered here.

Thanks for reading, we hope you enjoy the journey!  

–  The Bauscher Construction Team



ABOUT THE AUTHORS 
 

We’re a team! 

Through over 40 years in the remodeling industry, we have found 
that truly successful projects, and companies, are only possible 
through the efforts of a caring, committed, professional team. 
Like the successful projects we build, this guide is a product of 
the efforts of our team. From designers to carpenters, we have 
included the perspectives you will need to complete your project 
in a clear and predictable way.



GETTING STARTED

Starting anything is often the hardest part, and this guide will 
break the planning process down into manageable steps, making 
it easier for you to tackle them one by one. 

START WITH WHAT, NOT HOW.
Too often we find homeowners discouraged because they cannot 
“see” how to accomplish the results they desire. Our advice, stop 
trying for right now. As crazy as that might sound, it will free you 
up to dream about what you would like to have when the project 
is complete. In the words of Stephen Covey, “begin with the end 
in mind.” 

As you think about your current space, start thinking about what 
you hate. Yes, we said hate. It’s typically easier to start with this list 
because it’s staring you in the face every day, and it’s kind of  
visceral. Is your kitchen too small, not enough counter space, too 
outdated? Is everyone in your way when you’re trying to work?  
Go ahead, have yourself a little gripe session, and jot down what 
you come up with. 

Whew, feel better? 
Now let’s think about that list, and start dreaming up the list of 
things you would like in your new kitchen. Remember, don’t  
worry about whether you think it is or isn’t feasible. For now, just 
jot down what you’d really like to have. More cabinetry space, 
room for two cooks, better connection to your other rooms or that 
back deck? Go ahead, have some fun and dream a bit. The design 
process that follows will help you narrow the list down, but don’t 
hold back at this pointyou narrow the list down, but don’t hold 
back at this point. 



HI, WHAT’S YOUR STYLE?

FINDING YOUR UNIQUE STYLE
You know what you like when you see it, right? So why is it so hard 
to explain it when someone asks? Styles, like so many other things 
in life, are not easily categorized. In fact, if you are like most peo-
ple, your taste probably spans across several categories. 

Check online, and you will find plenty of design quizzes meant 
to help you find your style. While these can be fun to play with, 
remember, they are trying to fit you into a preset design category 
that may or may not represent what you love. And guess what? 
You may not fit neatly into any specific box. Chance are, you like a 
bit of a mixture of two or more styles. Maybe you want traditional 
cabinetry but more contemporary furnishings. So now what?

Fortunately, finding your unique style can be easy and fun using 
some technology tools that are free, and at your fingertips. Houzz 
and Pinterest are the best-known tools, but there are many avail-
able. For the sake of this guide, we’ll focus on Houzz, since it’s our 
team’s preferred tool.

First, grab a cup of coffee or a glass of wine and go to the Houzz 
website, (www.Houzz.com) to set up a free account. (For more 
information on how to do this, get our How to setup your own 
Houzz Ideabook publication). Once you set up your account, use 
the search or browse feature to start exploring the millions of pho-
tos and projects, and saving them in your Ideabook. You can begin 
your Houzz search by viewing some of the beautiful projects in our 
Houzz Galleries. Start your search simply by searching for some-
thing like contemporary kitchen, or traditional kitchens. As you 
get a feel for it, start making more specific searches like furniture 
islands, or modern backsplash tile. Remember, in this first pass of 
exploration, don’t try to overthink why you like a particular image 
or product. If something catches your eye, save it, you’ll go back 
later to review and edit your findings. When you have accumulated 
a good sampling of things you like, it’s time to move on to step 
two. 



Next, start going through the pictures you have saved in your 
Ideabook, and use the tools in Houzz to make notes on the imag-
es of what it is you like about each one. Don’t be afraid to delete 
ones that don’t appeal to you on a second look. While this is a 
time to be little more critical of the images you have saved, still 
be aware not to overthink it.  If you like an image but can’t really 
put your finger on why, don’t dismiss it, something in the mood 
or feeling is speaking to you, and you’ll want to keep that in your 
collection. 
Now the final step. Take a look at the big picture of what you’ve 
collected. Look for commonalities and themes in the images 
you’ve saved. Do you tend to like painted cabinetry? How about 
dark floors versus light? Do you prefer bold colors and contrast 
or more monochromatic spaces? Noting these themes will help 
you determine the overall design flavor you like as well as parts 
and pieces that make it possible.

With the work you’ve put into discovering your unique style now 
saved in a convenient Houzz Ideabook, you’ll find it very simple 
to share your Ideabook with your designer, so they can help you 
craft your own personal space and style.

LEARNING NEW LANGUAGE
Sometimes as you work on something you are unfamiliar with, 
like architectural styles, it can be helpful to understand some of 
the vocabulary or the meaning of some of the terms being used. 
To help with that, we have listed a few of the more widely used 
styles below, along with some of the things that define each of 
the styles.
 
Farmhouse - Features wide sinks, open shelving, classic flooring, 
large table, warm and homey, spacious, old-fashioned range, 
classic flooring, hardwood, black and white tile flooring, vintage 
accents (pitchers, pottery), fireplaces, apron-front sink, freestand-
ing cabinetry (maybe a different color than the rest of the cabi-
nets),



Modern - Features frameless cabinets, sleek/simple hardware, 
not much stuff on the counters, flat-panel cabinet door style, 
c-channel hardware, tubular pulls or flat linear pulls, few or simple 
patterns, glass backsplash, focus of natural horizontal grain of 
oak, focus on horizontal lines, consistency in style of accent piec-
es, industrial elements, concrete floors. 
 
Traditional - Features details, arches, decorative moldings, cor-
bels, raised-panel cabinets, antique finishes, furniture like fea-
tures, architectural details, island legs, framed and raised panel 
cabinets, moldings, chandeliers, furniture-style cabinets, glazed 
and antique cabinet finishes, mixed door styles and finishes, 
decorative moldings, luxury countertops (marble, light granites, 
quartzite, ornate lighting, custom stove hoods, backsplash niches 
and ledges, hutch style cabinets
 
Contemporary - Features very sleek, more playful than modern, 
including elements of other styles, cutting-edge, the current 
times new style, cutting-edge appliances, old materials used in 
a new way, concrete or glass countertops, expensive options for 
backsplash, glass tile or glass mosaic, oversized tile, new gadget 
stuff, pop-up hidden outlet, dramatic lighting, mix of materials 
and shapes and scale, whimsical lighting, 
 
Transitional - Features warmth of traditional, but the clean lines 
of contemporary, crisp cabinetry, natural surfaces, avoid ornate 
counter edges, avoid ornateness in general, streamlined tile, 
simple accents, avoid fussy displays or clutter, natural materials 
against manufactured ones, neutral colors, lots of texture, 
 
Craftsman - Features rich woods, built-ins, handcrafted tiles, sim-
ple, warm, thick with wood, clean-lined cabinetry, simple lighting, 
built-in seating, earthy colors, hand-crafted tiles, natural stone, 
hardware and fixture with patina, dee fixtures, choose models 
with strong architectural lines, tawny antiqued brass or copper, 
thick oil-rubbed bronze.  

 



SPACE PLANNING

As the old saying goes, form follows function. After all, what 
good is an attractive space that doesn’t work?  
 
Let’s start by asking a few questions that should help explore 
how your kitchen can best serve your needs: 

 •   How much do you cook? 

 •    What kind of cooking do you do? 

 •    Do you entertain or would you like to more often? 

 •    How big will the groups be? 

 •    What other activities would you like to do in the  
      kitchen? Homework for kids for example. 

 •   Who else will use the kitchen and for what? 

 •   Are there any accessibility considerations now,  
     or to be prepared for?

 •   Do you intend to stay in your home long enough to   
       consider universal design elements? 

 •   Are there other rooms you’d like connected  
      to your kitchen? 

The answers to the above questions will be a great start toward 
determining the functional considerations of your space. With 
this information in hand, our experienced designers will be able 
to help you craft a space that works seamlessly with your life.  

Choices, choices….

The following sections will cover many of the finish choices you’ll 
make in the process of designing your project. We’ll touch on 
each, and before you feel overwhelmed, remember, a profession-
al designer will be there to assist you along your journey.   



CABINETRY
 
Your four biggest considerations when choosing cabinetry are 
aesthetics, construction quality, storage, and layout. Let’s take  
a minute to consider these one at a time, so we dig just a  
little deeper.  

AESTHETICS
When it comes to aesthetics, let’s leverage the time you’ve  
already spent defining your style and refer back to your Houzz 
Ideabooks. Now’s the time to look at those images a bit closer 
and notice the colors, door styles, and layout that resonate with 
you. Consciously and unconsciously, you’ve developed a great 
collection of things that our designer will be able to help you 
use to create your perfect project. Page through them, and have 
them ready when it’s time to visit the cabinetry showroom.

Painted or Stained? 

Okay, so the big question, stained, or painted? As far as cabine-
try aesthetic goes, this is a great place to start. Beyond how they 
look, they have different performance characteristics that will be 
considered below. If stained wood is your choice, you’ll also be 
deciding on the wood species. Difference wood species will have 
different grain patterns, colors, and texture to consider. A maple 
door, for instance, will have a very smooth texture with the grain 
being broad and not noticeable. Hickory, on the other hand, will 
have a very active or prominent grain, and may even have knots 
and texture that you’ll be able to see and feel. 

DOOR STYLES
The next significant choice in cabinetry is the door and drawer 
style. There are too many to list here, but the primary categories 
are raised panel, flat panel, shaker (flat panel with wider stiles 
and rails) and slab doors. You will likely see a theme in your Ide-
abooks of the ones you prefer as you page through it. More on 
door construction below. 

 



DRAWER STYLES
Drawer faces will typically either match the profile of the doors 
or in some cases, will be solid slabs. These are often called one 
piece or five-piece, which refers to the number of individual 
pieces of wood it takes to construct the drawer face. The size of 
the drawer face will also come into play since making a five piece 
drawer on a tiny drawer face can look odd and not function well.

CABINETRY CONSTRUCTION
Cabinetry is made up of a few major elements, the box, the 
frames, the door and drawers, and the hardware. Our intent here 
is not to take you on a tedious journey through cabinetry  
construction, so we’ll stick with touching on a few of the more 
critical aspects to consider when you’re choosing your cabinetry.  
Remember, our cabinetry experts will be there to help you  
along the way.  

CABINET BOXES
The box is pretty much as it sounds and you’re only going to see 
this when you open up a door. The two major materials used in 
their construction are plywood and particle board, with plywood 
being the preferred material. Standard in some cabinetry lines, 
and an upgrade in others, plywood is less susceptible to dam-
age from water and also less likely to chip. It’s a bit more rigid, 
and fasteners hold better in it as a result. That means things like 
drawer and shelf hardware are less likely to work loose over time.

CABINET FRAMES
Frame, or face frames, are the part of the cabinet you see just 
behind or surrounding the doors and drawers. In almost all cases 
this will be solid wood, even when the cabinetry is painted. This 
will be true at pretty much all price points with the major differ-
ence being the quality and selectness of the material used. In a 
less expensive cabinet option, you’re likely to have more variance 
in the wood and also more likely to see a knot now and then. Be 
sure to ask what the expectation is for these things in the line 
you’re considering.



DOORS & DRAWERS
Doors and drawer will pretty much always be the same material 
as the cabinet frames with only a few exceptions. Door con-
struction is usually referred to by the way the pieces are fitted 
together with the three most common construction methods 
being, cope and stick, mitered, and slab. Okay, so we veered off 
into woodworking land here, but this is important to you, mostly 
because of the way the doors look, and how they will perform. 
Cope and stick is the most common construction method and will 
perform well for many years because of the way the pieces inter-
lock. This provides more surface for glue and results in a secure 
connection. Mitered doors are used less commonly, and are best 
described as looking like a picture frame with a wood panel in 
the center. Slab doors, as the name indicates, are a solid slab that 
is flat and smooth. These are often incorrectly referred to as flat 
panel doors and are right at home in modern and contemporary 
designs.

Painted cabinet doors will often be constructed of solid maple, 
but a composite material like medium density fiberboard (MDF) 
may also be used. Stained doors will come in a wide variety of 
wood species that will have varying degrees of hardness. Maple 
and hickory are very hard woods that will resist dents, while cher-
ry will be a bit softer wood. 

Dovetail drawer box construction is very prevalent in most cab-
inetry lines today, but it’s worth asking about to make sure it’s 
included. As much as you’ll be opening and closing the drawers 
on your cabinets, they can take a beating over time, and dovetail 
jointers will ensure they are up to the task. 



HARDWARE
Hardware indeed is the unsung hero of cabinetry. From hinges to 
drawer glides, these are the moving parts that ensure your cabin-
etry functions smoothly every day. 

Hidden, adjustable hinges are going to be the prevalent option in 
most cases, and this is a good thing. This type of hinge is strong, 
durable, and lets you tweak the door location to its alignment is 
just perfect. In some designs, however, you may want to see the 
hinges as they become a part of the aesthetic of the cabinetry 
design. Just keep in mind that you’re likely to give up some of 
the adjustment with this type hinge.

Two important things to consider with drawer glide hardware is 
extension and weight capacity. Without even realizing it, drawers 
get loaded down with some pretty heavy stuff, and you want to 
be sure they will hold up over the long haul. Most ball bearing 
glides will hold fifty to a hundred pounds, which should serve 
nicely for those pots and pans. Drawer extensions will be either 
three-quarter extensions or full extension with full extension be-
ing much more desirable. Will full extension, the drawer extends 
all the way out of the cabinet making it possible for you to reach 
the items that are all the way in the back of the drawer. The 
three-quarters extension would leave you reaching back under 
the cabinet to get to those items. 

To begin your planning related to storage, take a look around 
your kitchen now and make a note of what’s in your cabinets or 
your pantry. Make an inventory list of what you have now, and 
what you think you may like to have in the future. This will include 
small hand-held appliances, and larger countertop appliances, 
like a mixer. Just make sure you don’t get locked into thinking 
that things have to be stored as they are today. New cabinetry 
is going to have a plethora of storage options that will improve 
your storage space. For now, just make a note of what you have 
and what you think you will have. Our experienced cabinet de-
signer will be able to help you explore the most efficient options 



for storage that will fit your needs and working preferences. 
Other aspects of your cabinetry choice to consider are construc-
tion, hardware, and finish. Cabinetry construction consists of the 
materials and assembly methods used in the cabinetry boxes, 
frames, and drawers. Plywood sides are generally accepted as 
being better than particle board (sometimes called furniture 
board) sides. You’ll find solid wood frames in use in most cabine-
try, and at most price points, in both stained and painted cabine-
try. Wood drawers with dovetail construction are the most com-
mon in well-made cabinetry and will hold up well over time.

Hardware, hinges and drawer glides, are the real workhorses of 
cabinetry. Since these will get used every day, be sure to pay at-
tention to the quality and functionality of this vital cabinet detail. 
Full extension drawer glides will ensure easy access to all of your 
belongings, and a soft close feature on the doors and drawers 
may just save your marriage by making sure the doors and draw-
ers always close softly and quietly.

CABINETRY FINISHES
The discussion about cabinetry finishes starts with a decision 
between painted and stained. Once that choice is made, you can 
begin to work through the many options available in each. 

Painted vs. Stained 

Okay, made your mind up yet? No? Maybe a few performance 
considerations will help. On the positive side, stained cabinetry 
will show wear and tear less and will be easier to touch up nicks 
and bumps as they occur. On the downside, they will almost 
always change colors over time, especially if your kitchen gets 
much sun. In most cases, this will result in the cabinetry getting 
a little darker over time, especially in woods like cherry. Paint-
ed cabinetry, on the other hand, won’t show the kind of color 
changes you’ll see in stained finished, but it will be more difficult 
to repair if your cabinets are chipped. Nicks and bumps are also 
more visible in painted cabinetry, and they can tend to show wear 
around knobs and pulls as you use the cabinetry. Ever look at all 
the little scratches around the handle on your car door? 



One advantage technology has brought to the cabinetry world is 
the quality of the finishes. Even moderately priced cabinetry can 
have a good finish that will look great and last for many years. 
In fact, one advantage to mass-produced cabinetry, is they are 
often finished with high tech sprayed on finishes that are quite 
durable.

Do you want glazing with that? 

Glazing is an additional step in cabinet finishing process that can 
be stunning in some design styles. It’s typically applied after the 
stain or paint is applied, and will show up mostly where it gets 
“hung up” in the grooves or texture of the doors and drawers. 
Because it’s most visible in grooves, glazing does not have as 
much impact on cabinetry with very smooth profiles like a slab 
door. Because it’s an additional step, expect to pay an upcharge 
of somewhere around five to fifteen percent.   

CABINETRY LAYOUT
Several factors will come into play as you consider that layout of 
your cabinetry. We’ll explore a few of them here, and be sure to 
think about how you use your space in relation to each one. 

FLOOR PLAN & TRAFFIC FLOW
Obviously, the available space in your floor plan will heavily 
impact the available layout options. Along with the actual space, 
consider how traffic flows in and out of the kitchen and the areas 
it’s connected to. Do you have an exterior entrance connected 
to an outdoor living space? Is your grill out there? How often do 
you use it? How open is, or will, your kitchen be to the adjacent 
rooms? Does it need to address a particular space for entertain-
ing or interaction with family while prepping and cooking? 

Too many cooks in the kitchen?

Are you a two-cook family? Having space for two people to 
work and move around in the kitchen can influence not only the 



amount of space you leave open for circulation but also where 
you situate prep areas in relationship to cooking areas. As many 
people have found, cooking can be a team sport, and you’ll want 
to be sure to consider this as the layout develops. 

Hub of the Home

Homework projects, family game night, vacation planning, you 
name it, the kitchen hosts it. We do so many things in our kitch-
ens today it’s hard to even think about all of them, but now is the 
time to try. Maybe just brainstorm a list with your family and also 
try to add the things that you would like to do, but can’t currently 
do in your existing space. 

Are you the entertainer? 

Lots of people like to entertain family in friends and kitchen, and 
it’s connected rooms are a great place to do this. As you consider 
your entertainment needs, think about the ways you like to en-
tertain. How large are the groups? Are they formal or casual? Do 
you entertain outside, inside, or both at the same time? Consider 
where and how your guests will circulate, sit, and interact with 
you and each other.

Welcoming to All

Now’s a great time to also think about the need, or just desire, 
to include some universal design elements into your home. Some 
think of universal design as a fancy name for ADA and worry they 
will end up with industrial feeling stainless steel grab bar in their 
home. However, universal design is just as it sounds, universal. 
It’s an approach that considers everyone that may be using, or 
just visiting your home. It also considers how your own needs, or 
the needs of your family, may change over time if you intend to 
stay in your home for any length of time. And it does not have to 
be an ugly grab bar, it can simply be the choice of a single lever 
faucet, over one with hard to operate knob. There are also many 
small things that can be incorporated that don’t add any cost and 
will be virtually invisible. 



STORAGE 

How much do you need? 

In our decades of work in the remodeling industry, no one has 
ever said: “I have too much storage, could you get rid of some of 
it for me?”. However, just blindly adding more is not the best  
answer to optimizing the space you’ll have, so let’s take a few 
steps to think about the kind and placement of the storage in 
your new Kitchen. 

Take Inventory

As tedious a task as this may seem, spending a few minutes mak-
ing a list of the items you store and use regularly can be a great 
help to optimizing your new kitchen. (we should create a cate-
gorized inventory list with a place to write down the items and 
a place to write down how many times/week they get used) You 
can use the included form in this guide to write them all down 
and make a note of how often you use them. The frequency of 
use could impact where and how things are stored, making sure 
to keep the things you use a lot right at your fingertips.

TYPES OF STORAGE
Having a good mix of storage is typically the best approach, and 
the inventory list you create will help with the decision of which 
kinds of storage work best for you. Since each has its own pros 
and cons, let’s explore a few of the main ones and how they  
function best. 

Drawers

Ever find something in the back of a cabinet that you forgot you 
even had? Drawer storage with full extension hardware, more on 
that in a minute, gives you access to everything you have stored 
in your cabinets. Full extension hardware refers to the drawer 
glide that allows the drawers to slide in and out of the cabinet. A 



full extension means that the drawer will slide all the way outside 
the cabinet, allowing you to reach the entire drawer and it’s con-
tents. Most major cabinet lines feature this hardware type but be 
sure to ask about it when discussing your cabinetry selection.  

Roll out shelves

Do you like the look of doors, but the functionality of drawers? 
Roll out shelves are basically drawers that sit behind a door. You 
can still have the benefits of full extension hardware, as well as 
the flexibility of choosing the space between them. This can allow 
easier storage of tall items, or the ability to maximize the stor-
age of smaller items by placing them closer together. The only 
potential downside to roll outs, is they are a two-step process for 
access. With a drawer, you can just pull I out, with roll outs, you 
first have to open the door, then pull it out. Rolls outs work really 
well in tall storage cabinetry like pantries, and can also be great 
for the storage of small hand-held appliances. 

Specialty storage

Have an odd kitchen gadget or appliance that needs a home? Be 
sure to make a note of it on your inventory list, and you may be 
surprised that there’s an innovative and convenient way to keep 
it handy. From mixers to knives, and muffin pans to rice cookers, 
our kitchen designers will help you find a home for everything. 



COUNTERTOPS
 
The plethora of countertop materials on the market can be 
enough to make your head spin. Granite, quartz, quartzite,  
marble, soapstone, recycled glass, and on and on. The choices 
range as much in price as they do in type and material as well, 
so you’ll find yourself balancing aesthetic and performance, with 
budget, as you make your final decision.  

Granite vs. Quartz

Because granite and quartz are the most commonly used and 
available stone top options, we find a large number of people 
trying to compare and contrast them. For a more in-depth dis-
cussion on this topic, we have provided a link to our Granite vs. 
Quartz resource at the end of this guide.  
 
For now, here are a few key things to know about each. 

 Granite: 

 •    Natural stone, quarried out the earth

 •    Requires periodic sealer application

 •    Not stain proof, but pretty stain resistant if kept sealed

 •    Heat resistant

 •    Not chip proof

 Quartz:

 •    Man-made product consisting of approximately 97%   
      quartz and 3% binders. 

 •    Does not require sealer application

 •    Is stain proof

 •    Heat resistant

 •    Not chip proof, but more so than granite



A few other beautiful stone top options available are listed be-
low, but this is by no means an exhaustive list. One of the main 
things to keep in mind as you consider natural stone tops, and 
the selection of your specific piece of stone, is that every piece 
can be different. With the exception of quartz and other man-
made materials, you will need to visit a countertop warehouse 
and select the specific stone slabs that will be used on your 
project. If you try to choose a natural stone product from a small 
sample, you could be shocked by what shows up on countertop 
installation day.  

Granite countertops are a classic in kitchens and can be the per-
fect statement piece with its unique patterns and natural colors. 
It’s easy to see why this is one of the most popular countertops 
on the market. You’ll find granite, and most other stone tops, 
priced in levels. Some distributors will level them 1, 2, 3, etc. and 
some will use A, B, C, etc. Both are merely ways of separating 
the stones into price categories. It’s important to remember that 
a level one granite is not any less durable than a level five. The 
cost of granite is a lot like the cost of any other natural stone; the 
rarer the color and pattern, the more expensive it will be. 

One downside to granite, as mentioned above, is that it is sus-
ceptible to staining and requires you to seal it occasionally, 
usually once per year. Though it is less likely to scratch than some 
of the softer stones, it can still sustain a scratch or chip under 
some circumstances. Both scratching and staining are relatively 
rare, but they are something to consider, especially with lighter 
colored stones. 

Engineered Quartz is another trendy countertop choice. Since 
it’s man made the color choices are endless and is excellent for 
getting that “just right” fit. With no sealers needed it’s truly a 
zero maintenance option. Because of its lack of porosity, quartz is 
also safer and easier to clean up when preparing things like raw 
chicken and pork. It’s also less likely to stain if you tip over that 
glass of red wine.  



Marble has a classic and clean look and is very popular for that 
white on white look. Though it is beautiful, it’s one of the softer 
stones and can scratch and stain fairly easily. Sealers are a re-
quirement and will be needed more often than granite or other 
stone tops to keep that beautiful white color. 

Beautiful From Edge to Edge

Having settled on the right stone for your kitchen, you now get 
to choose the edge treatment that’s right for you and your style. 
There are several choices available, and not all edge profiles are 
available for all material types. Your designer will help you with 
this critical selection, as it will need to gel with your overall proj-
ect design. 

Here are a just a few of the edge profiles available:
 
Eased edge is a simple cut that will also be one of the least ex-
pensive options. It’s typically one of the standard edges and typ-
ically will not add any additional cost to the top. The eased edge 
profile is basically a square cut, with the corners slightly rounded 
off to prevent chipping and to eliminate the sharp edge of the 
stone. It is by far the most common top edge and will work great 
in modern or traditional designs!

A Bullnose edge profile cuts the stone so that the edge is round-
ed completely. It is a timeless style and goes great with many 
different styles. Because it has a soft edge all the way around, it’s 
also less susceptible to chipping.  

An Ogee cut is a little on the ornate side and goes great with 
traditional style designs. Some stones may not be able to be cut 
in this edge because of how thin the stone edge becomes. This 
means it has a higher probability of chipping or breaking at the 
edge as well. 

A Chiseled Edge is on the more pricey end since the edge is 
hand chiseled to give it a rough look and feel. This can be a very 
striking look but is also not available on all top types. 



 
BACKSPLASH
 
To say the sky is the limit in backsplash design is the understate-
ment of the century. From porcelain to marble, granite to stain-
less steel, your kitchen backsplash is a place to make your kitchen 
uniquely you. 

Functional Considerations

Like your kitchen in general, your backsplash serves a practi-
cal purpose in addition to an aesthetic one. Around cooktops 
and ranges, it will provide protection from the intense heat and 
splattering of tomato sauce. (Admit it, I’m not the only one that’s 
done that) Around sinks and prep areas, it will keep splashing 
water from getting into the walls and behind countertops. Most 
tile and metal materials will serve this purpose quite well, so 
you’ll likely want to think about the clean up associated with any 
materials you’re considering. Wiping that sauce off of a rough 
stone surface will not be nearly as easy as clean in up a porcelain 
tile. Natural stone materials will also require a sealer from time to 
time, where ceramics and porcelains are pretty maintenance free.

Materials, Layout & Design

So here’s where the fun begins! Tile is the most common material 
for backslashes because of its durability and flexibility in design 
and installation. Available in every shape, size, color, and price 
range, you’re sure to find a tile or tiles, that suit your specific 
taste and budget. 

Stainless steel is also an option in kitchens where a sleeker con-
temporary or modern design is the goal. The material will typical-
ly need to be custom fabricated to fit the space, so cost may be a 
consideration if you choose to go this route. 

Granite slabs are also an excellent choice when you’re after a 
more sleek look with no grout lines. Like stainless, the granite will 
need to be custom fabricated to fit your space, so you may find 
the cost to be a bit more than a tile option. 
 



 
APPLIANCES

Workhorse of the Kitchen

Chilling and freezing and warming and browning, and……oh my. 
Appliances are linchpin of work in your kitchen and choices and 
technology available today are incredible. The old joke of “will it 
cook the meal for me?”, is almost no joke any longer, so let’s dive 
into some of the considerations of this critical part of every  
great kitchen. 

Which appliances should I have?

The first decision when choosing appliances is choosing which 
functions you’d like to have in your kitchen. On a basic level, 
you need to keep things cold, cook things, and clean up after 
yourself. Seems pretty simple, right? Okay, maybe not that easy. 
So let’s take a look at each appliance function, talk about a few 
of the options, and help you understand how to make the right 
choice for your home.  
 
Here are a few factors to make a note of that will impact almost 
all of your appliances choices:

 •    What’s the size of your family?

 •    What are your shopping habits? 

 •    Do you stock up at Sams Club, or do you buy in small   
       quantities and shop more often? 

 •    If you like to entertain often, will you be cooking for      
        larger groups? How often?

 •    Do you host your family for holidays like Thanksgiving? 

These are just a few thoughts, and you’ll want to make a note of 
anything that influences your food storage and cooking needs. 
So let’s jump into each kind of appliance, and sort out some of 
the options on an individual basis. 



REFRIGERATION
Refrigerators fall into a few loosely defined categories, generally 
grouped by their depth and installation method. They are stan-
dard depth, counter depth, and built in. 

Standard depth is the deepest of the three and will protrude out 
past the front of your cabinetry more than the other two. The 
amount will vary but can range from 6” to as much as 10”. De-
pending on your space, this may or may not be an issue, and it’s 
something you’ll want to discuss with your designer. 

Counter depth is a term that can be confusing and causes many 
to mistake them for built-in models. The term counter depth 
refers to the “box” or body of the refrigerator, not including the 
doors and handles. The main body of the refrigerator will be 
approximately even with the depth of your countertops, and the 
door will extend out beyond the front of the counter. The amount 
the doors protrude out will depend solely on the model you 
choose.

Built-in refrigerators are the shallowest of the models and are 
typically flush with the front of your cabinetry. They are often in-
stalled using finished wood panels, so they blend beautifully with 
the cabinetry. Because they are as shallow as they are, you may 
have to install a broader model to get the same storage as you 
get in a standard or counter depth model. For instance, if you’re 
used to the storage in a 36” wide standard or counter depth 
refrigerator, you may need to purchase a 48” wide built-in mod-
el to get the same storage capacity. Built-in models will also be 
the most expensive option, but not just because of their shallow 
depth. Many of them have separate compressors for the freezer 
and refrigerator, which makes them work much more efficiently 
and lowers your food waste from spoilage. 

Within the realm of built-in refrigeration, you also have options 
for refrigerated drawer units that can be placed in virtually any lo-
cation in your kitchen offering a tremendous amount of flexibility. 



From a cost perspective, standard depth units are usually the 
most economical, with counter depth being the next step up 
and built-in models the most costly. As with most things, you get 
what you pay for, however, so be sure to discuss this important 
choice with a real appliance professional. 

COOKTOPS
Fry it, brown it, poach it and blacken it, cooktops are the Swiss 
army knife of cooking appliances. Which one is right for you? 
Well, that will likely be a relatively personal choice. 

For starters, think about the fuel type you like to use, or what’s 
available in your home. This choice typically comes down to natu-
ral gas or electric. In the electric category, it breaks down further 
to electrical elements or induction. Let’s take a brief look at each 
of these. 

Gas cooktops have historically been the most popular where 
natural gas is available. There’s just something about seeing the 
flame when you’re cooking. Gas offers quick control of the heat 
level as well as the ability to fire up that flambé! 

Traditional electric element cooktops are available in some great 
smooth, glass to versions that make the sleek and great looking 
in more contemporary designs. They are easier to clean than gas 
cooktops but do take longer to heat up and don’t offer the same 
instant temperature control. 

Induction cooktops bring together the best of the electric and 
natural gas world. They have smooth glass top designs that are 
easy to clean and offer instant temperature control. Because they 
produce heat through a magnetic field and only get hot where 
the pan is touching them, they are safer than both gas and elec-
tric. They heat up fast and cool down instantly giving you precise 
control over cooking temperature. The only downside, you’ll 
need a lighter for that bananas foster. 



Burner numbers and arrangements are plentiful in all of the op-
tions discussed above and a trip to the showroom will help you 
decide what works best for you. We recommend making a list of 
your favorite and most used recipes or cooking types before visit-
ing, so you can make the best choice for your style of cooking. 

OVENS
Just the thought of an oven makes me think of my grandma’s 
chocolate chip cookies! Baking, broiling and basting, the types 
and varieties of ovens available today may make your heads spin. 
Here again, we recommend you start with making a list of the 
kinds of things you like to bake, or would want to bake, to help 
you zero in on just the right model for you.  

Like cooktops, the two major categories with ovens are natural 
gas and electric. Here again, inside the electric category you’ll 
find standard electric, electric convection, and steam ovens. 

Gas and standard electric ovens will tend to be the least costly 
oven types, with convection being next in line and steam more at 
the top of the cost pyramid.

MICROWAVES AND SPEED COOK TECHNOLOGY
Over the years microwave ovens have become staple in most 
kitchens. Whether it’s popcorn for a quick movie or reheating last 
night’s leftovers, microwaves have certainly contributed to our 
instant gratification. 

Microwaves are available in several form factors that break down 
roughly into free-standing, built-in, over range, and microwave 
drawers. The one that fits your design best will likely depend on 
how much you use it, what you use it to do, and how it best inte-
grates into your kitchen layout.

Speed cook technology is a bit newer on the scene and in some 
cases is replacing microwaves as the choice for quick heating. 
One of the big advantages it has over the microwave is its abili-



ty to brown food items. Because of this, a speed cook oven can 
play the role of the microwave and a second oven in your kitchen, 
saving valuable space. Since microwaves are a very mature tech-
nology, and speed cook is much newer, the cost difference will be 
noticeable when you begin to compare the two. 

DISHWASHERS
With all this cooking, I guess we have to clean up some time. 
Almost all dishwasher are the same size and occupy the same 
footprint in your kitchen. The best choice for you will likely come 
down to aesthetics, capacity, and cost. 

Consider the type of cooking and baking you do and the types of 
dishes and cookware you frequently put in your dishwasher. This 
will help you narrow down the choices related to capacity and the 
layout of the racks. 

Aesthetically speaking, dishwashers fall into two major catego-
ries, standard, and panel ready. A standard exterior, like stainless 
steel or painted model, has a finished face that you see after 
installation. 

A panel ready dishwasher is built with a frame or other mounting 
method that allows you to install a finished panel on the front 
that matches your cabinetry. This results in a very built-in appear-
ance where the dishwasher will look like another cabinet.

VENTILATION
Now we are not saying you burn your food, but ventilation is an 
important part of a great kitchen for a variety of reasons. Wheth-
er you’re boiling pasta or making stir-fry, cooking produces a sig-
nificant amount of steam and water vapor, and a good ventilation 
solution will help preserve your indoor air quality. 

Ventilation falls into two major categories, hoods and downdraft, 
both of which function very well when sized and installed correct-
ly. By size, we’re talking about the CFM or cubic feet per minute 



the ventilation will remove from your house. The amount you 
need is typically calculated based on the BTU’s of the cooktop 
you choose. All sounds quite technical, doesn’t it? Well, don’t 
worry, a good appliance professional can help you with the calcu-
lations and make sure you have the right size for your kitchen. 

SPECIALTY APPLIANCES
Beyond the foundational appliance listed above, there are many 
specialty appliances available to help you customize your kitchen 
to your specific preferences.  
 
A few of the more popular ones are:

    •    Warming drawers

 •    Ice machines    

    •    Beverage refrigerators

    •   Wine refrigerators

Warming drawers are great not only for keeping one dish warm 
while you finish the others, but they’re also great for warming 
plates and serving platters so they will aid in keeping food warm 
after serving it. 

If you do a lot of entertaining, an ice machine can be handy to 
ensure you never run out of ice, and dedicated beverage and 
wine refrigerators can clear up space in your main refrigerator 
and keep your drinks at their perfect temperature. 

SMALL APPLIANCES
You might think that little countertop appliances like toasters, 
toaster ovens, and mixers would not matter when designing your 
kitchen, but making sure everything has a place is an important 
part the perfect design. Start by making a list of the small appli-
ances you use or would like to buy so that they can be accounted 
for during design and planning. 



FLOORING
 
We walk all over it and sometimes forget it’s there, but flooring is 
one of the largest expanses of material in any room, which makes 
getting it right that much more important. 

Flooring options are too vast to cover them all here, so we’ll cov-
er the most popular choices we see in kitchen today. 

HARDWOOD
In the Greater Cincinnati area, hardwood is by far the most 
common flooring choice in kitchens. And why not, a good quality 
floor will last a lifetime when cared for properly, and with great 
resale value, it’s a smart financial investment. 

Within in the category of hardwood flooring, there are many op-
tions to choose from.

Site Finished - Solid Wood: This is the traditional hardwood you 
may have grown up with. Typically solid wood, installed in your 
home unfinished, then sanded, stained and finished after instal-
lation. It offers great wear, and an unlimited number of colors to 
choose from. It also comes in many widths and wood styles from 
plain sawn to quarter sawn. 

Engineered Floors: While there is some great variety within this 
category, engineered floors are essentially an engineered backing 
with a solid wood wear layer at the top. Some engineered floors 
can be site finished, while others are available in a pre-finished 
version. In their finished state, they will look just like the site 
finished floors mentioned above, and will wear similarly. Contrary 
to some popular myths, a good engineered floor can typically be 
refinished just like a solid wood floor can. 

Pre-finished Floors: As the name would indicate, these floors 
come from the manufacturer with a stain and finish already 
applied. While this does mean that your color choices are a bit 
more limited than custom on-site staining, you also don’t have 



to be out of your house for week while the finishing occurs. The 
finishes on these floors also tend to be a bit better and more 
durable, since they are applied in a controlled environment. This 
also means that the finish is applied more uniformly because it is 
typically sprayed on, versus being applied by hand. Pre-finished 
floors are available in both solid wood and engineered versions 
mentioned above, and most of the good quality materials can be 
refinished when needed. 

There is really no one right choice when it comes to hardwood, 
and several factors will drive your final decision. And we have 
certainly not exhausted the many options available in hardwood 
flooring here, but be sure to check out the Additional Resources 
section of this guide for more information about this and other 
related topics.

TILE
Tile is a classic. The enormous variety of colors, shapes, and op-
tions offer design possibilities that are unmatched by pretty much 
every other flooring surface. 

Tile is durable and stands up well to wear and tear including pets 
and kids. If your kitchen has an outside entrance to the backyard, 
a tile floor will be up to the challenge of muddy, wet feet. While 
materials like porcelain and ceramic will not require any main-
tenance or sealers, stone tile like slate and marble will require a 
periodic sealer and can be susceptible to stains. 

You’ll also want to pay close attention to the grout that is used to 
ensure that it is a high-quality product that won’t require sealers 
in the future. Grout has come a long way, and a little more invest-
ment up front will save you years of headache fighting stains and 
sealers. 



A couple of downsides to tile are ironically connected to its up-
sides. Tile can be hard and cold on your feet if you’re someone 
who likes to be barefoot or walk around in socks. Also, anything 
that is dropped on a tile floor say, a dish or a glass, is pretty much 
guaranteed to shatter.

CORK
A more recent arrival to the kitchen flooring scene, cork is a 
strong competitor where sustainability is a concern. It has a fairly 
distinctive pattern and looks that won’t fit every kitchen, but 
where it does, you’ll find it easy on your feet and also good at 
absorbing sound. Unlike tile, your favorite glass may live to see 
another day if dropped on a cork floor. 

Cork is naturally resistant to mold and mildew but will need to be 
sealed or waxed periodically to keep it looking great. Because of 
its softer surface, you’ll also need to be diligent about maintain-
ing grit cleaned up or it may cause scratches and scaring from 
foot traffic. Like many products, cork will also fade a bit over 
time.The cost of cork flooring and run the gamut, and so will it’s 
quality. When considering cork, be sure to get a good quality  
material, or you may find the low price not so appealing in the 
near future.  

LAMINATE
Laminate is often seen as a lower cost option to natural hard-
wood, and in some ways it is. There are, however, some signif-
icant differences to consider when choosing laminate for your 
kitchen. 

Laminate is composed of several layers of engineered material 
and is typically designed to mimic the look of a real wood floor. 
Many laminate floors pull off the wood look quite well, but you 
will find that they lack the depth of colors and textures that are 
possible with solid wood.



The top layer of laminate, or wear layer, is designed to withstand 
the perils of living in your home and stands up well to foot traf-
fic, small pets, kids, and everyday spills. Clean up is pretty sim-
ple and only requires the use of a damp mop. Unlike hardwood 
floors, laminate cannot be refinished when it becomes worn, so 
replacement will be the only option when that day comes.

Laminate is a lesser expensive option than hardwood and tile, but 
like most products, it’s important to make sure you get a good 
quality product. The pricing for laminate floors will be wide-rang-
ing, and the performance and life expectancy will likely follow the 
same curve. 

BAMBOO
Because of its fast-growing nature, bamboo is considered a 
sustainable flooring choice. Although in many ways it looks like a 
wood floor, bamboo is actually a grass.

It’s patterns and color choices are more limited than solid wood 
and laminate, but it fits in well with a more sleek design scheme. 
Bamboo is surprisingly durable and dense and stands up well to 
the rigors of kitchen life. 

The quality of bamboo flooring can range widely, with some 
lesser expensive products being much softer and less dense than 
better quality versions. Because most of the bamboo flooring 
you’ll find is imported from other countries, quality standards can 
vary greatly. A good quality bamboo will be dense and durable, 
and you’ll be glad you took the time to research the specifics 
before purchasing the floor for your kitchen.



PLUMBING FIXTURES

FAUCETS
Faucets are another place in your kitchen where form meets func-
tion. The good news is there are thousands of options; the bad 
news is.....there are thousands of options. So how on earth do 
you choose the right one for your home? 

Here are a few decision making tips to consider: 
Start with style, not finish. Earlier in this guide, we discussed the 
work of figure out your unique style. Refer back to those Houzz 
Ideabooks and see what themes keep coming up and what kinds 
of fixtures tend to be present.  

Finish: From chrome to gold and everything in between, the op-
tions will begin to come into focus once you’ve narrowed do 
wn the style. Polished finishes, like chrome, have a pleasant, 
elegant appearance but keep in mind that they will show water 
spots and fingerprints much more than brushed finishes. What-
ever finish you pick will also need to coordinate with other metal 
elements in your bathroom like towel bars, shower enclosure 
hardware, etc.
 
Operation: Do you prefer single lever to multiple handles? Sin-
gle levers often require just one hole in the countertop and lend 
themselves to a more sleek look. They are also easier to oper-
ate with one hand and are considered a good universal design 
choice. How about motion activated? I know, you instantly 
thought of those annoying faucets in public restrooms that give 
you a tiny spit of water to wash your hands with, didn’t you? Also 
a great universal design choice, motion activated faucets are 
becoming a bit more widely accepted in the home. 
Water Flow: The Federal Management Act of 1992 requires all 
new faucet fixtures to have a maximum flow rate of 2.5 gallons 
per minute (gpm), so you don’t get much choice in the amount of 
water the comes through your faucets. That statement could be 
considered a bad thing, but consider this, it’s estimated that the 



average house saves almost 8,000 gallons of water over pre-1992 
fixtures, and manufacturers have come up with many creative 
ways to deliver the water to overcome the reduced flow rate. If 
you want to go even lower flow, look for fixtures bearing the Wa-
terSense designation. To achieve this designation the fixture must 
use about 1.5 gpm or less. The bottom line is to make sure you 
ask about the flow and delivery pattern of the water, so you’re 
not surprised when you use it for the first time. 
Maintenance: Thanks to modern clear coats, many manufacturers 
offer lifetime finishes, even in lower cost fixture options. There 
are still fixture options in solid metals like copper or solid brass, 
but keep in mind that you are in for some polishing eventually to 
keep that sparkly finish.

SINKS
I know we’ll sound like a broken record at some point, but the 
number of sinks available for your kitchen is mind-blowing. Be-
cause we cannot cover every sink here, we’re going to dig into 
the functional options for you to consider and leave it to your 
designer to help you with the right aesthetic choice. 

There are two primary ways sinks are mounted to the countertop, 
and this divides them into two category types. Each mounting 
style is typically going to be available in every style from modern 
to Victorian, and everything in between.
 
Drop-in sinks, as the name indicates, drops in from the top and 
has a rim that covers the hole that has been cut for it. You typical-
ly have a thin portion of the sink sitting on top of the countertop 
all the way around the sink.
 
Under-mount sinks mount under the counter, and the rim of the 
sink is fixed to the underside of the countertop. This is the most 
popular sink style and creates a very clean countertop surface 
with no sink “lip” to catch dirt. Because it requires some addi-
tional labor to mount the sink and to polish the opening that is 
cut in the top, it will be a bit more costly than the drop in style 
sinks mentioned above.



Apron mount sinks, also known as farm sinks, require a modified 
cabinet, and rest down in the countertop and protrude out the 
front a small amount. Often thought of as a traditional design 
item, many sleek stainless versions of these are available that 
make them an option for even the most contemporary of  
designs. 

In addition to the mounting style, there are a variety of sink 
materials to choose from. The old stalwarts, stainless steel, and 
cast iron are still alive and kicking, with other options like granite 
composites and solid surface available as well. The material that’s 
right for you will depend on the aesthetics you prefer, and the 
performance of the various products. Stainless has been around 
forever, but we’re all aware of its tendency to scratch over time. 
Things like granite composites tend to much more scratch resis-
tant and come in a variety of colors. 

SPECIALTY FIXTURES
In addition to the basic sinks and faucets, there are a few special-
ty items you might consider depending on your cooking habits 
and preferences. If you make a lot of soups, or just don’t like 
carrying heavy pots from water from the sink to the cooktop, you 
might consider a pot filler mounted above your cooktop.

Water filtration systems are also quite poplar and can be mount-
ed in the cabinet under your sink, or even in the basement below 
your kitchen. If you only want to use them for drinking water, a 
separate faucet can be mounted at the sink, so the filtered water 
is dispensed separately. 



LIGHTING & POWER

LIGHTING TYPES & PURPOSES
Don’t you just love waking up in the morning, walking into your 
kitchen to make coffee, and turning on the switch to that bright 
light that blasts you into thinking you are in an interrogation 
room? What a great way to start the day! Or....maybe not.  

A great way to start thinking about your lighting is to think about 
its purpose, and not all of the lighting in your kitchen will serve 
the same purpose. For the best lighting experience, we break 
your lighting design into three major type, general lighting, dec-
orative lighting, and task lighting.

General lighting, as you may have guessed, is designed to get 
you in and out of the space, and provide a comfortable overall 
ambient light. Many times general lighting is provided by a few 
recessed lights strategically placed throughout the room. Gen-
eral lighting may also be provided with the use of ceiling or wall 
mounted decorative fixtures, depending on the design and style 
of the light. The difference between general and decorative light-
ing is not the fixtures that are used, but the placement and type 
of light they provide.

Most of the time decorative lighting pulls double duty in a  
kitchen as it very seldom exists only for decorative purposes. 
However, knowing that a fixture is primarily for decorative  
lighting, allows you to choose fixtures with lower or less  
intense lighting power.

Task lighting is designed to provide a more direct, and some-
times more intense, type of lighting. This type of lighting may be 
used over an island prep area, and under cabinet lighting also 
falls into this category.



LIGHTING CONTROLS & AUTOMATION
Now that you’ve thought through the types of lighting you’ll 
need, it’s time to think about how you’ll control your lighting. 
Lighting controls vary from something as simple as a switch to a 
fully automated and programmable control system, and every-
thing in between. Want to turn that lighting on with your iPhone 
before you get out of bed, yep, you can do that. There are too 
many options, from simple to sophisticated, to cover here, but be 
sure to keep this important aspect of your design in mind. After 
all, a simple dimmer can ensure you don’t feel interrogated every 
morning while making your coffee.

You have the power

A simple thing like choosing the right place for your electrical 
receptacles can make a big difference in the convenience of your 
new space. As you think about this, it may be a good idea to take 
inventory of the things you regularly use that you plug in. From 
mixers to a laptop, make sure to consider all the items that will 
need a place to get power and where the most convenient spot 
will be.



NEXT STEPS
 
Though not every tiny detail was touched, we hope this kitchen 
design guide has made you feel more confident in starting your 
kitchen remodeling journey. Be sure to check out the Additional 
Resources section for more great information that digs deeper 
into many of he topics covered in this guide.  

If you’re ready to get the ball rolling, give our team a call or 
email, and we’ll guide you through the exciting fun of creating 
your unique home. 

 Ready to get started?  
Give us a call at 513-576-1601 or  
go to www.BauscherConstruction.com  
to request a free consultation. 

ADDITIONAL RESOURCES
 

Publications

 Remodeling Roadmap

 10 Questions to Ask a Remodeler

 13 Questions to Ask a Remodelers References

 How to Set Up Your Houzz Account
 
 
Videos

 Granite vs. Quartz

 Countertop Edge Profiles

 Cabinet Door Styles

 Cabinet Door Finishes

 Cabinet Hardware

 And Project Video Tours!

https://www.bauscherconstruction.com/remodeling-roadmap-download
https://www.bauscherconstruction.com/10-questions-download-page
https://www.bauscherconstruction.com/13-questions-download-page
https://www.bauscherconstruction.com/blog-cincinnati-remodeling-ideas-research-help/2017/6/15/are-you-using-houzz-to-collect-your-design-ideas
https://www.bauscherconstruction.com/video-information

