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Transformations
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Ad Index

COMPANY CIRCLE NO. PAGE COMPANY CIRCLE NO. PAGE COMPANY CIRCLE NO. PAGE 

American Standard 6 9

ARTOS/Westover Company 10 14

Blanco America Inc. 7, 9, 16
12, 14, 

23

BrassTech 26 47

Brizo 22 33

Chief Architect 12 16

Cosentino S.A. 8 13

Custom Inserts 103 63

Decorative Plumbing & Hard-
ware Association

34 61

Delta Faucet Company 3 4

Doug Mockett 13 17

Forevermark Cabinetry 35 65

Geberit North America 18, 19 26, 29

Greenfield Cabinetry 15 21

Hafele America Company 23 37

Jenn-Air 27 49

Kessick Wine Cellars 106 63

Keystone Wood Specialties 100 63

Kohler Company 14 19

LG Electronics 4 6

LUXE Bath Works, a Twin Star 
International Brand

25 43

MarketNet Division Interline 
Creative Group, Inc.

5 8

Mr. Steam 1 1a-1b

NKBA-National Kitchen & 
Bath Association

29 51

Outwater Plastics 105 63

Rangecraft  
Manufacturing Inc.

102 63

Rev-A-Shelf 21 55

RICKI-Research Institute  
of Cooking & Research  
Intelligence

28 52

Sagehill Designs 31 32

SEN Design Group 30, 33 59, 60

Showplace Wood Products 20 31

Stanisci Design 101 63

Strom Plumbing  
by Sign of Crab

32 32

Top Knobs 11 15

Toto USA 24 41

UltraCraft 36 66

Vent-A-Hood 2 2-3

Whitehaus Collection 104 63

Wilsonart International 17 25

If you work in the design industry, it’s hard 
not to be captivated by the transformation 
process – taking an ugly, dated or poorly func-

tional space and making it look and work better 
for the client. While there’s plenty of hard work 
involved in taking a project from conception to 
completion, there’s something inspiring about 
reviewing where a space started – and how it 
turned out.

This month’s Transformations features a 
kitchen that was given a dramatic overhaul to 
increase its functionality and better facilitate 
family gatherings.
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Designer John Starck, 
of the Manhasset, 
NY-based Showcase 
Kitchens, wanted to 
give the kitchen a 
fresh, new look and enhanced functionality, and 
he decided the best place to begin was the existing 
island. Realizing the massive center island did not 
maximize functionality, he decided to replace it with 
smaller twin islands, one for food prep and the other 
for eating and entertaining.

The main sink was moved to the left corner 
wall and the refrigerator was moved next to the 
dishwasher, with cabinets added for additional 
storage. This allowed the prep island to be located 
closer to the refrigerator, dishwasher and sink. 
Between the added storage and more efficient 
layout, the new design dramatically improved the 
functionality of the space. This also gave the kitchen 
a more symmetrical look, which appealed to the 
homeowners.

Although the ceiling height was not changed, 
the designer added decorative beaming details 
to create a feeling of greater spaciousness in the 
kitchen. The clients wanted to keep their existing 
vintage commercial Garland range, which initially 
presented a challenge, but this was resolved by 
adding additional insulation on the surrounding 
cabinetry.

The end result is a kitchen that is more elegant, 
spacious looking and better equipped for 
entertaining.

With a large extended 
family, entertaining 
was important to 
the owners of this 
250-sq.-ft. kitchen. Yet their existing 
kitchen – with its massive island – did 
not function as well as the homeowners 
would’ve liked. They wanted a fresh, new 
look and a spacious feel – and they did 
not want to lose their vintage commercial 
Garland range in the renovation.
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