Captivating kitchens

Tour participants consider fundraiser a worthy cause
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One kitchen owner just wanted a wider oven. Another couple wanted a better way to deal with the dishwasher. A second couple wanted more space when a daughter moved back home.

Each one of them ended up with new kitchens that will be among the 17 featured Saturday on the annual Junior League Heart of the Home Kitchen Tour. The tour is one of the league's biggest fundraisers, grossing more than $50,000 in recent years, and putting more than $240,000 into community projects.

That's the reason that Bill and Kim Allen chose to participate.

"We know the great work they do in Wilmington, and we wanted to support their cause," Kim says. They particularly favor the Junior League's support of Junior Achievement, which has a variety of programs to teach students about business.

Like many others on the tour, the Allens are also happy to give credit to all the designers and craftspeople who helped create their kitchen. Most homeowners will display stacks of business cards for visitors to pick up.

A quick peek at four of the kitchens on the tour showed a few dominant trends:

•Most of the islands are curved on one side, breaking the architectural tension of straight lines as well as providing a family dining environment.

•Appliance garages and paperwork garages help keep the kitchens looking uncluttered.

•Drawers are getting smarter: Some huge ones hold all kinds of recycling material (newspapers!); some hold numerous pots and pans; one even had the powerstrip installed on the back so all the devices that need charging can be stowed out of sight and out of danger from getting knocked to the ground.

•Earth tones of beige, cream, gold and browns seemed to dominate, with splashes of color coming in accessories.

Here is a look at four of the kitchens:

Carol and Merl Jones

Bancroft Parkway, Wilmington

Carol Jones' all-white kitchen breaks the color barrier.

"It does have the feel of a Southern kitchen," says the Alabama-born, Georgia-bred belle. "There's not many kitchens up here that are white."

A corner window set above a farmhouse sink lights up the room, while overlooking a brick patio that Carol, an interior designer, says is really an extension of the kitchen because they often cook and eat out there.
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When the Joneses moved into their home about 13 years ago, the kitchen was tiny.

"You know back when these houses were built, they had servants," she points out. "All the servants left before we got here."

The new kitchen is twice as big as the old one, and it took two years to finish, with Carol designing it herself and even making trips to Atlanta to pick up pieces she liked, such as the crystal chandeliers. She painted the walls herself to create a striped wallpaper look.

She thought the process of redoing the kitchen was horrid, but also says, "It's the best kitchen I've ever cooked in."

Details: Craft-Way Kitchens, contractor; beaded inset Quality Custom Cabinetry; white granite countertops; a solid walnut island top; Kohler apron-front sinks, a Sub Zero refrigerator; Sub Zero under-counter wine fridge; Wolf gas range top with island trim; Bosch built-in dishwasher; Dacor Epicure wall oven; Dacor stainless steel microwave; Dacor built-in warming drawer.

Bill and Kim Allen

Dewberry Drive, Hockessin

When daughter Brittney decided to move back home last May after college, the Allens decided they would stay put instead of moving to the riverfront.

That led to a new kitchen, and knocking down a wall between the kitchen and dining room, which makes the whole space much more open. They were also able to recycle their old kitchen cabinets and granite countertops in the laundry room and closets.

The Allens had been in their home for 19 years, and Kim had been thinking about changing the white pickled cabinets, which were starting to sag at the bottoms. But it was Brittney's decision to come home -- she now works at J.P. Morgan Chase -- that provided the tipping point.

The couple did a lot of research before settling on Katy Wolfington at Waterbury Kitchens Inc., as their designer for the oatmeal, brown and copper kitchen. She used a dark brown marble countertop on the island, but Perimeter Caesarstone countertops in mulberry mist on the cabinets, a decision Kim loves because she says they are easy to clean.
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Knocking down the wall let them add a bar area, and Faux Pro Bernadette Forese redid the fireplace by surrounding it with cabinetry she faux-painted black with gold accents. The dining room table and a buffet were painted to match.

Bill particularly loves the uncluttered look of the kitchen, which includes both an appliance and a paperwork garage. A computer desk allows them access the Internet, and a flat-screen TV above a breakfast nook keeps them plugged into the news.

Details: Emperador dark marble countertops; custom Plato Woodwork cabinets with a raised panel beaded inset; oil-rubbed bronze finished hardware; Noce travertine tile backsplash with a Coffee glass mosaic; Dacor refrigerator, range, warming drawer and convection microwave; KitchenAid dishwasher.

Jen and Dave Mench

W. 16th Street, Wilmington

The Menchs have lived in their century-old home for 15 years, with a kitchen that consisted of three cabinets and a rollout dishwasher. With Dave as the main cook, the family of five -- including Augie, 11, Sandin, 7, and Rudy, 3 -- needed a more efficient kitchen.

To get it, they added a 20-by-37-foot room on the back of the house, with the kitchen on one side, open to the family room on the other. The old kitchen became stairs to a new basement play room, as well as a first-floor powder room.

Jen says the antique white and butternut kitchen is very functional, whether it's used for a small family dinner eaten on the island, or a big party.

She finds a lot of things she likes -- including two stations for trash and recycling.

"With three boys, we have a lot of trash," she says.

The family shopped a lot for appliances and other pieces, choosing the best quality they could get for the price instead of upscale name brands.

"We tried to get the best bang for the buck," she says.

And with the new addition and the new kitchen, there was a bonus, she says.

"Having a powder room on the first floor is huge," she says.

Details: Signature Construction, contractor; Elkay undermount sink; tumbled travertine backsplash features Emporio medallion framed with a white and brown travertine mosaic; Giallo Ornamental granite countertops; combination Kahle cabinets in antique white and cherry with a butternut finish.
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Susan Goodhart

Raven Drive, Chadds Ford, Pa.

All avid cook Susan wanted was a bigger oven. Her 24-inch built-in didn't let her cook what she wanted for herself and her 12-year-old son, Coby, so she decided she'd replace it with a 30-inch one.

And maybe redo that one wall. Even though she had a Subzero refrigerator, it was old and ailing.

Then her designer, Karen Baker of Kitchen Gallery Inc., persuaded her to add an island, and change the countertop on the half of the room she wasn't going to touch.

But once the island was in, Susan hated the way the other half of the room looked. Just hated it.

"This looks disgusting" was her exact thought. "Stop" is what she told the designers, calling one hour before they were going to cut the countertop for the old cabinets.

She decided to go for it, and her new kitchen features linen-painted and stained ebony cabinets highlighted by stainless steel accents. The effect is a sleek welcoming room, not a culinary version of a Sears Craftsman tool garage.

Susan loves the extra deep countertops that let her spread out, special drawers for spices, and the kicky fold-up computer monitor that hides under the microwave until it and its wireless keyboard are needed.

Details: Caesarstone countertop; backsplash of glass subway tiles with an accent of natural stone and stainless steel; Dacor cooktop; Dacor double oven; GE bottom freezer refrigerator; pantry storage with roll-out shelves.

THE SCHEDULE

Here's a peek at what's planned. (And two caveats: Sometimes vendors change at the last minute; samples available until supplies run out).

121 Bullock Rd, Chadds Ford, Pa.
Morning: Fruit samples by Edible Arrangements.

Afternoon: Gelato by Cafe Gelato.

7 Raven Drive, Raven Crest, Chadds Ford
Morning: Stuffed jalapenos and shredded chicken tacos with cilantro-garlic sauce by chef Jamie Nardozzi of Lilydale Catering.

Afternoon: Sweet breads from the Junior League's "Dancing on the Table" cookbook.
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2801 Montchanin Road, Wilmington
Morning: Gluten-free tabbuleh salad and organic cookie bars by Jennifer Adams of Fresh Thyme Cafe.

Afternoon: Sweet treats by Papa's Pastry Shop.

319 Walden Rd, Wilmington
Morning: Hors d'oeuvres by Lisa Bixby McGillivray of Bixby's Caterers.

Afternoon: Corn and black bean salad with citrus dressing and tortilla chips; and parmesan chicken with wine and sage sauce by Super Suppers of Northern Wilmington.

1906 Field Road, Rockford Park Manor, Wilmington
Morning: Raspberry Truffle bites by Lynn Hanna of It's Simply Delicious Inc.

Afternoon: Sweet breads from the "Dancing on the Table" cookbook.

1704 N Bancroft Parkway, Wilmington
Morning: Scones by Lisa Brisch of Dinner Thyme Inc.

Afternoon: Bread pudding and tea sandwiches by Jessop's Tavern.

2323 West 16th St., Wilmington
All day: Cappuccinos, lattes and espressos brewed by Kitchen Kapers.

1109 Nottingham Road, Wawaset Park, Wilmington
All day: Cookies from the "Dancing on the Tabletop" cookbook.

1103 Westover Road, Westover Hills, Wilmington
All day: Treats by Susan Tieser of Montrachet Fine Foods.

808 Berkeley Road, Westover Hills, Wilmington
All day: Mini-crab cake with roasted red pepper remoulade prepared by Executive Chef Kristen McGuigan of The Back Burner.

1002 Thaxten Lane, Barley Mill Court, Wilmington
Morning: Carrot, fruit and nut muffins by Betty Burliegh of Dinner is Served.

Afternoon: Black bean soup topped with crème fraiche and scallions by the Corner Bistro.

4008 Springfield Lane, Wilmington
Morning: Lemon chocolate chip biscotti, pumpkin muffins and mini streusel provided by the Junior League of Wilmington

Afternoon: Salsa and chips by Freakin' Fresh Salsa.

130 Dewberry Drive, Ramsey Ridge, Hockessin
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Morning: Mushroom bisque with cognac & jumbo lump-crab and roasted chicken with julienne peppers, pepper jack cheese and honey dijon mustard prepared on site by chef Jamie Weist of Chef duJour.

Afternoon: Cupcakes by Karen Lord of Cupcake Boutique.

12 Equestrian Circle, Sanford Ridge, Hockessin
All day: Quick and easy gourmet meals prepared on site by Kiera Miller of Tastefully Simple.

1825 Graves Road, Hockessin
Morning: Cream cheese scones and cinnamon chip, honey whole wheat, and multigrain bread with cinnamon butter by Great Harvest Bread Co.

6 Winding Hill Drive, Mendenhall Village, Hockessin
Afternoon: Chalet cheddar spread, havarti, cheddar and havarti dill cheese with crackers and beef salami by the Cheese Chalet.

Professional kitchen at Boss Enterprises, 524 Greenhill Ave., Wilmington
All day: Tapenade with baguette crisps and also thyme gougeres filled with gorgonzola mousse by chef Dan Butler of BigChefGuy (Toscana Kitchen+Bar, Toscana to Go+ Catering, Deep Blue Bar and Grill)
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