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Kitchen Refresh Tip: 1. Lighten Up Your Decor

=

Key Element Description Benefits

White or Cream Cabinets Light-colored cabinets form the foundation Reflect natural light, enhance
of the warm, modern kitchen aesthetic. With space perception, and offer a

soft, matte finishes or shaker-style doors, versatile backdrop for other
they create a clean, spacious feel. design elements.

Wood Accents Wood elements such as open shelving, Brings earthy charm, bridges
ceiling beams, or islands add organic classic and modern styles, and
warmth and visual balance to the kitchen. adds character to the neutral

base.

Stone or Marble-Look Quartz, granite, or marble-inspired surfaces Durable, easy to maintain, and

Counters serve as luxurious yet practical countertops provides a refined focal point that
with subtle veining or clean patterns. complements the warm-modern

style.

Simple Black, Brass, or Minimalistic handles or knobs in matte Enhances sleekness, offers

Stainless Hardware black, brushed brass, or stainless steel contrast to neutral tones, and is
complete the cohesive design. an easy, affordable update for

modernizing the space.

Thoughtful Open Accents Curated shelves with decorative or Softens the design, adds life to
functional items such as ceramic bowls, the space, and creates a
glass jars, or potted plants personalize the welcoming, intentional
kitchen. atmosphere.
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Kitchen Refresh Tip: 2. Declutter And Organize

=

Tool Name

Drawer Dividers and
Drawer Organizers
Shelf Risers

Lazy Susans or Turntables

Stackable Storage Bins

Clear Airtight Containers
Pan and Lid Racks

Spice Racks or Drawer
Inserts

Cabinet Door Organizers
Pull-Out Organizers or
Sliding Trays

Can Organizers

Magnetic Strips or Shelving
for Refrigerators

Overhead Pan Rack Storage

Rails or Mug Racks
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Function

Keep drawers tidy by separating
utensils, cutlery, and kitchen gadgets.

Maximize vertical cabinet space by
stacking plates, mugs, or bowls.

Provide easy access to condiments,
spices, or jars in hard-to-reach areas.

Store snacks, canned goods, or cleaning
supplies in a streamlined way.

Keep dry goods like pasta, cereal, and
flour fresh longer.

Store bakeware and cookware upright.

Make spices visible and accessible with
tiered racks or inserts.

Use cabinet door interiors for extra
storage like wraps or cutting boards.

Transform deep cabinets into accessible
storage spaces.

Organize canned goods neatly with
tiered or gravity-feed systems.

Hold knives securely or store small items
on refrigerator sides.

Hang pots and pans overhead.

Hang mugs, ladles, or utensils under
cabinets or on rails.

Benefits

Ensures every item has its place,
saving time during meal prep.

Increase storage while keeping
items neatly separated.

Ensures nothing gets lost in the
back of cabinets.

Transparent designs allow easy
identification and provide a neat
look.

Provide a uniform pantry aesthetic
and practical storage.

Prevents stacking frustrations and
avoids scratches.

Facilitates finding seasonings
while keeping order.

Helps keep countertops clutter-
free.

Eliminates the need to rummage
through piles.

Allows quick access to needed
ingredients.

Frees up counter and drawer
space.

Saves cabinet space and adds
decorative appeal.

Frees up storage while
personalizing the kitchen space.
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Tool Name Function Benefits

Maximizes storage and suits small
kitchen layouts.

Other Creative Storage Explore options like under-shelf baskets,

Solutions appliance garages, or tiered corner

organizers.
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Kitchen Refresh Tip: 3. Introduce Fresh Greenery

r=

Topic

Setting Up

Planting

Care

Popular Herbs
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Description

Choose the Right Spot

Create a Stable Base

Select Appropriate Containers

Use Quality Soil

Begin with Seeds or Starter
Plants

Spacing and Planting Depth

Watering and Fertilizing

Prune Regularly

Monitor for Pests

Rotate Your Plants

Beginner-Friendly Options

Details

Herbs need 4-6 hours of sunlight daily or grow lights
for areas with limited natural light. Use a sunny
kitchen window for optimal growth.

If the windowsill is small, use an extension base or a
small table for stability and decor. Adjustable setups
can complement home aesthetics.

Containers should have drainage holes to prevent
root rot. Use small to medium pots for individual
herbs or longer containers for multiple herbs.

Herbs thrive in nutrient-rich, well-draining potting
mix that retains moisture without water-logging.

Starter plants are easier for beginners. Gently loosen
roots before planting for healthy growth.

Follow guidelines for spacing and depth to avoid
overcrowding. Ensure plants have room for roots and
airflow.

Water when the soil feels dry. Avoid over-watering
and use balanced liquid fertilizer every two weeks for
nutrients.

Trimming herbs encourages bushier growth and
prevents legginess. Harvest top third for continued
growth.

Check regularly for aphids or gnats. Treat
infestations with mild soap solution or insecticidal

spray.

Rotate plants weekly to distribute sunlight evenly if
natural light is uneven.

Basil, Mint, Thyme, Parsley, Rosemary, Cilantro, and
Chives are easy to grow and enhance various dishes.
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Kitchen Refresh Tip: 4. Update Your Lighting

=

Lighting Type

Ambient Lighting

Task Lighting

Accent Lighting

Decorative Lighting

Energy Savings and

Environmental Impact
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Description

Primary light source for overall
illumination, including ceiling-
mounted fixtures, recessed lighting,
or pendant lights. Sets the tone for
the kitchen space.

Focused lighting for key areas like
countertops, stovetops, and sinks.
Examples include under-cabinet light
bars, puck lights, or strip lighting.

Highlights specific features such as
backsplashes, open shelving, or
displayed items. Utilizes LED strip
lights or small spotlights.

Serves as both a design element and
functional light source. Examples
include chandeliers, pendant lights,
or artistic fixtures.

Swapping to energy-efficient lighting
options such as LEDs reduces
electricity usage and lowers carbon
footprints.
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Retrofit Benefits

Energy-efficient LED bulbs reduce power
consumption and provide adjustable
lighting for any mood. Ensures evenly lit
spaces, enhancing visibility and reducing
shadows.

Enhances safety and efficiency by
casting bright light on work surfaces.
Ideal for precision tasks such as
chopping, measuring, or cooking at any
time of day.

Adds depth and dimension, creating a
polished aesthetic. Showcases design
elements with sophistication and style.

Enhances charm and personalizes the
space, reflecting your style while
maintaining brightness in key areas.

Longer-lasting solutions reduce waste
and ensure a sustainable choice for your
home while lowering overall energy
costs.
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Kitchen Refresh Tip: 5. Focus On Functionality

=

Category

Furniture Essentials

Cooking Appliances

Entertainment Amenities

Captivating Lighting

Finishing Touches
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Details

The foundation of outdoor
entertaining lies in comfortable
and stylish furniture, ensuring
durability and weather-
resistance.

Outdoor cooking is central to
any gathering, with appliances
that enhance preparation
variety and convenience.

Elevate the guest experience
with features that combine
functionality and fun,
encouraging interaction and
comfort.

Outdoor lighting plays a crucial
role in enhancing ambiance and
safety once the sun sets.

Add the final elements that
make the outdoor space unique
and welcoming for memorable
gatherings.

Suggestions

Options include teak, rattan, or powder-
coated aluminum materials, coupled with soft
outdoor rugs, accent pillows, and seating like
loungers, sectional sofas, or Adirondack
chairs.

Recommendations include gas or charcoal
grills, pizza ovens, smokers, mobile prep
stations, or even a built-in outdoor kitchen
with extra storage and countertops.

Consider options like a beverage cart, outdoor
coolers, sound systems, fire pits, or projectors
with screens for outdoor movie nights.

Suggestions include string lights, solar path
lights, lanterns, candles, LED lights, or built-in
lighting for decks and railings.

Ideas include potted plants, citronella candles,
tiki torches, cozy throws, blankets, or vertical
gardens for added greenery.
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Kitchen Refresh Tip: 6. Deep Clean And Sanitize

=

Task

Clear counters
Wash dishes

Wipe countertops and

stovetop

Clean sink and faucet
Sweep crumbs off the floor
Take out trash and recycling
Clean the microwave

Wipe cabinet handles,
appliance fronts, and light

switches

Deep clean fridge, oven, and

pantry

Replace or sanitize sponges
and dishcloths
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Frequency

Before cleaning

surfaces

Immediately

Daily

Often

Daily

Before odors build up

Regularly

Constantly

Monthly

Often
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Details

Organize counters to ensure surfaces can be
cleaned properly.

Wash dishes as you go to prevent pileups in the
sink.

Use dish soap and water or an all-purpose cleaner.

Remove grease and food residue from the sink and
faucet.

Maintain cleanliness with daily sweeping and
weekly mopping.

Dispose of waste promptly to avoid unpleasant
smells.

Steam with a bowl of water, then wipe away
loosened messes.

Focus on areas that are frequently touched.

Remove expired food and thoroughly clean the
interiors.

Ensure freshness by replacing or sanitizing
regularly.





