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A Legacy in
Extraordinary
Craftsmanship

Refrigerator or freezer storage drawers are convenient built-in appliances.

The butler's pantry just beyond this kitchen is a great space to hide clutter 
from the main room.

Adding a center island for prep work also makes room for more storage areas.
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     Spend the time and effort needed for design, 
Paul adds. “The more attention on design detail, 
the more rewarding the outcome will be,” he says. 
“You don’t want to be in the middle of a project 
and discover you can’t put the cabinet in the 
spot you wanted.  Design may not be a tangible 
part of the project but it’s crucial.”
   Sometimes the biggest challenge is fitting in 
everything a homeowner wants,” notes Emily. 
“It helps that Woodmeister has a custom shop. 
For example, recently we were able to make a 
cabinet to fit in a space only eight inches deep.”
     As they plan for renovation, Paul urges 
homeowners to take a broad view and think 
about how the new design will fit with the rest 
of the house. “Respect the space,” he says, after 
all, the kitchen is the heart of the home.

 

     
function,” says Emily. “Homeowners want a 
beautiful kitchen, but they also need to coordinate 
carpentry, plumbing, lighting and mechanical 
systems as well as safety, requirements for 
ventilation and building codes.”
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 N ew trends in kitchen renovation are giving
a new lease on life to an historic space. We’re 
talking about the butler’s pantry, the anteroom 
between the kitchen and dining room. “It’s a little
gem of a room,” says Woodmeister’s Emily 
Sanders Coutu.
     In Victorian England, the butler’s pantry was 
where china and silver were stored; sometimes 
the butler slept there to guard them.  In homes 
today, butler’s pantries have many different uses. 
Some are staging areas for parties where caterers 
can replenish platters or fill wineglasses, others 
do double duty as the site for wine storage.
     A butler’s pantry can be a buffer zone for 
the clutter of a kitchen or it can reinforce the 
aesthetics of the kitchen and dining areas.
     “Because they are so small, butler’s pantries 
offer the opportunity to splurge on elegant
details,” Emily says. This little alcove can be used 
efficiently. It’s a perfect space in which to organize 
kitchen necessities and build in some modern 
conveniences, such as warming drawers, small 
capacity dishwashers, and wine coolers.

     
 K itchens have become the hub of the 
household where meal preparation blends 
with entertaining. If your kitchen hasn’t kept 
up with the times and is showing its age, you 
can give it a whole new look without a major 
construction project, says Emily Sanders Coutu, 
CKD, job captain for Woodmeister Master
Builders’ design support services. 
      Retrofitting with new cabinet fixtures or a 
fresh coat of paint, adding a center island for prep 
work or storage or updating light fixtures can make 
a kitchen feel new without the major expense and 
inconvenience of a construction project.
      Before you embark on a kitchen renovation 
project, it’s important to coordinate design and 
functionality, says Paul Guitard, principal-
account executive. “What’s your vision for the 
space and how will you use it?” he asks. When 
Paul meets with Woodmeister clients, he spends 
a lot of time listening. From these conversations, 
he extracts ideas that become the basis for design.
     “Clients will ask, ‘What adds equity?’ I turn 
the question around and ask, ‘Why are you
doing a renovation?’ Is it to sell the house or 
to make your kitchen more livable?” Paul says.
     Functionality is important, so is design and 
coordinating the two is often a major challenge. 
The kitchen is the room that needs the most 
coordination; you’re dealing with form and 
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Welcome Message    from Chris Komenda, Marketing Manager

of the Master Builder Advisor is all about the 
kitchen and ways to rethink your kitchen. 
Hope you enjoy the newsletter and the rest of 
the hot season! 
 

 

  

 
  

A favorite 
among the 

improvements 
to the kitchen 

is a coffee station 
built next to the 

refrigerator. 
The unit includes 
movable shelving 

so the coffee 
maker is out of 
the way when 

not in use. That 
freed up counter 
space where the 

coffee maker 
had been stored. 

 

 

  

    

     The too small island in the center of the 
kitchen was lengthened and topped with 
granite to match the counters. Built in drawers 
and cupboards add valuable storage space; one 
set houses a microwave oven and warming 
drawer. “There’s also a wonderful drawer for 
utensils,” adds Mrs. Keverian.
     A small closet was repurposed as a little 
pantry, giving a bonus of storage space.  The 
changes Woodmeister made to the kitchen 
“made it workable,” says Mrs. Keverian. 
“Recently we hosted a huge gathering to make 
pasta. Even though there was a lineup of people 
in the kitchen we had enough room.”
 
   
 

  

    

 

  

    

 

  

        

 

  

    

  

 

    

 

  

    

 

 
 

    

     
 

  

 

 

  

 

 

 

  

    

  

  

 

   

 

         
 

Company News
   

Meisters in the News

   

    

  

   

Emily Sanders Coutu, CKD

   

    

  

   

Emily Sanders Coutu recently 

achieved the Certified Kitchen 

Designer (CKD) designation from 

the National Kitchen and Bath 

Association. Requirements for the 

designation include at least seven 

years of experience designing 

kitchens and preparatory classes 

for two exams. The final exam is 

designing a kitchen to specifications 

within a six-hour time period. “The 

process was extensive and the 

exams were challenging,” Emily 

says, “but that’s what makes the 

certification valuable.”

   

    

  

Company News

   

Summer Storm Alert

   

    

  

   

A Great Resource

   

    

     

A New Look

   

    

  

   

In the event of an emergency, 

Woodmeister customers can 

contact our 24/7 – 365 Rapid 
Response Services hotline -

800.347.1281.  In the event 

of an emergency, Lifestyle 
Management Services members

are not charged overtime rates for 

Woodmeister labor, or charged 

the standard 4-hour minimum

fee for service. Contact us for 

more information on all our

membership benefits.
   

    

  

   

Woodmeister's new website is a 

great resource for hundreds of 

inspiring image ideas. The site is 

updated frequently with news, blog 

posts, events, and portfolio images.  

Be sure to visit often! 
www.woodmeister.com

    

  

   

A new look for the Master Builder 
Advisor!  Modeled after our

redesigned website, our newsletter 

has a fresh design with a clean 

modern look.  

    

  

  

  

    
        

  

    

 

 

   

Woodmeister millwork project

manager Deb Butler, PMP, recently 

became a LEED Green Associate. 

LEED Green Associates demonstrate 

a broad understanding of 

sustainability and have a solid 

foundation in green building 

principles and practices. All LEED 

Green Associates are required to 

maintain their credential through 

continuing education.  Deb is 

currently preparing to achieve 

the LEED AP in Homes credentials

this fall.

   

    

  

   

Meisters in the News

   

    

  

   

   Deb Butler, PMP

   

    

  

   

1 Create a more functional workspace by rearranging 
appliances. Simply relocating your refrigerator, for 
example, may provide a better workflow and create 
more usable space.

2 Enhance your kitchen's functionality with layered
light. Add ambient (general) lighting at the ceiling to 
create a uniform glow; task lighting under the cabinets 
to light your workspace. Accent lighting showcases 
special features in your kitchen.

3  Revamp a kitchen layout to work for your lifestyle.
Do you want a test kitchen where it’s easy to hide all
the prep work? Create a space that can be closed off  

 

 

    

  
   

Eco-Friendly Small Capacity Double 
Dishwasher Drawers 
Each of the 2 dishwasher drawers operate independently 
so you have the option to run smaller loads, saving on 
water and energy costs. 

Convection Steam Ovens  
Steam cooking adds moisture without adding fat, and 
convection cooks faster and more evenly than traditional 
ovens. These combination models allow for tons of ease 
and flexibility in cooking.

Counter Depth Refrigerators 
Save on kitchen space and get a flush, built-in look 
with new refrigerator options that come in 25"-27" depths, 
instead of the traditional 30"-32" depth.

 

 

    

  

   

Warming Drawers  
Keep prepared meals hot and even warm plates. These 
low profile appliances are designed to coordinate with wall 
ovens or hide behind cabinetry panels.

Induction Cooktops 
Instant electromagnetic heat cooks more quickly and 
precisely than conventional stovetops, and produces less 
heat, saving on energy, and making it safer for the user.  

 

 

    

  

   

from the public areas. Love to entertain? Open up a 
wall to create an open floor plan. 

 

 

    

  

   

4 Create a more energy efficient home by replacing 
outdated appliances and plumbing fixtures with new 
models that save on electricity and water use.

5 Increase the functionality of your kitchen by 
adding new storage and/or modifying existing storage.
Build in trash pullouts; add cutlery, knife and spice 
drawer inserts; add pull-outs in base cabinets for better 
access to heavy pots and pans; modify corner cabinets 
with the latest corner storage devices; add vertical
dividers for lids and trays.

 

 

    

  

Emily Sanders Coutu’s 5 Tips on Adding Functionality to Your Kitchen

5 Hot New Kitchen Appliance Trends
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Sleek induction 
cooktops are 
the latest innovation 
for fast, efficient 
cooking.Improve kitchen functionality by adding handy storage compartments, drawer dividers, pullouts, and built-ins.
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Case Studye – A Kitchen Makeover

  I  f it's too hot... stay out of the kitchen! 
Good advice in the heat of the summer except 
when a kitchen is updated with cool new 
features and improved functionality.  This issue 

 

  

    

 C ooking together is a big part of entertaining 
when the extended Keverian family and friends 
gather, but the limited amount of counter 
space in their beach house kitchen made a
favorite activity difficult instead of enjoyable.
     Without doing an entire kitchen renovation, 
Woodmeister solved the problem by creating 
additional counter space and storage for kitchen 
equipment and utensils. “My kitchen used to be 
frustrating,” says Dorota Keverian. “Now it’s fun.”
     Mrs. Keverian explains that entertaining 
always results in a crowd of people in the
kitchen. “At our summer home in Gloucester, 
the kitchen is only about one-fourth the size
of our kitchen at home. Although the house 
has an open floor plan, we all tend to be 
crowded into the kitchen,” she says. 
     There, a small island and minimal counter 
space did not provide enough workspace. The 
Keverians contacted Woodmeister, as Ted 
Goodnow had constructed the kitchen in their 
Lexington home more than 20 years ago. 
“Ted is extremely creative and has a good eye 
for what works,” says Mrs. Keverian.
     Ted met with the Keverians to discuss 
what they wanted for the kitchen. “It’s a 
creative process that starts with ideas and 
sketches and proceeds to detailed drawings 
before any building begins,” she said. Not 
having to do a major renovation meant 
minimal disruption. “We met to discuss ideas 
in March, and by Memorial Day our kitchen 
project was finished,” Mrs. Keverian says.
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     The too small island in the center of the 
kitchen was lengthened and topped with 
granite to match the counters. Built in drawers 
and cupboards add valuable storage space; one 
set houses a microwave oven and warming 
drawer. “There’s also a wonderful drawer for 
utensils,” adds Mrs. Keverian.
     A small closet was repurposed as a little 
pantry, giving a bonus of storage space.  The 
changes Woodmeister made to the kitchen 
“made it workable,” says Mrs. Keverian. 
“Recently we hosted a huge gathering to make 
pasta. Even though there was a lineup of people 
in the kitchen we had enough room.”
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Emily Sanders Coutu recently 

achieved the Certified Kitchen 

Designer (CKD) designation from 

the National Kitchen and Bath 

Association. Requirements for the 

designation include at least seven 

years of experience designing 

kitchens and preparatory classes 

for two exams. The final exam is 

designing a kitchen to specifications 

within a six-hour time period. “The 

process was extensive and the 

exams were challenging,” Emily 

says, “but that’s what makes the 

certification valuable.”
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In the event of an emergency, 

Woodmeister customers can 

contact our 24/7 – 365 Rapid 
Response Services hotline -

800.347.1281.  In the event 

of an emergency, Lifestyle 
Management Services members

are not charged overtime rates for 

Woodmeister labor, or charged 

the standard 4-hour minimum

fee for service. Contact us for 

more information on all our

membership benefits.
   

    

  

   

Woodmeister's new website is a 

great resource for hundreds of 

inspiring image ideas. The site is 

updated frequently with news, blog 

posts, events, and portfolio images.  

Be sure to visit often! 
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Woodmeister millwork project

manager Deb Butler, PMP, recently 

became a LEED Green Associate. 

LEED Green Associates demonstrate 

a broad understanding of 

sustainability and have a solid 

foundation in green building 

principles and practices. All LEED 

Green Associates are required to 

maintain their credential through 

continuing education.  Deb is 

currently preparing to achieve 

the LEED AP in Homes credentials

this fall.
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1 Create a more functional workspace by rearranging 
appliances. Simply relocating your refrigerator, for 
example, may provide a better workflow and create 
more usable space.

2 Enhance your kitchen's functionality with layered
light. Add ambient (general) lighting at the ceiling to 
create a uniform glow; task lighting under the cabinets 
to light your workspace. Accent lighting showcases 
special features in your kitchen.

3  Revamp a kitchen layout to work for your lifestyle.
Do you want a test kitchen where it’s easy to hide all
the prep work? Create a space that can be closed off  

 

 

    

  
   

Eco-Friendly Small Capacity Double 
Dishwasher Drawers 
Each of the 2 dishwasher drawers operate independently 
so you have the option to run smaller loads, saving on 
water and energy costs. 

Convection Steam Ovens  
Steam cooking adds moisture without adding fat, and 
convection cooks faster and more evenly than traditional 
ovens. These combination models allow for tons of ease 
and flexibility in cooking.

Counter Depth Refrigerators 
Save on kitchen space and get a flush, built-in look 
with new refrigerator options that come in 25"-27" depths, 
instead of the traditional 30"-32" depth.

 

 

    

  

   

Warming Drawers  
Keep prepared meals hot and even warm plates. These 
low profile appliances are designed to coordinate with wall 
ovens or hide behind cabinetry panels.

Induction Cooktops 
Instant electromagnetic heat cooks more quickly and 
precisely than conventional stovetops, and produces less 
heat, saving on energy, and making it safer for the user.  

 

 

    

  

   

from the public areas. Love to entertain? Open up a 
wall to create an open floor plan. 

 

 

    

  

   

4 Create a more energy efficient home by replacing 
outdated appliances and plumbing fixtures with new 
models that save on electricity and water use.

5 Increase the functionality of your kitchen by 
adding new storage and/or modifying existing storage.
Build in trash pullouts; add cutlery, knife and spice 
drawer inserts; add pull-outs in base cabinets for better 
access to heavy pots and pans; modify corner cabinets 
with the latest corner storage devices; add vertical
dividers for lids and trays.
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5 Hot New Kitchen Appliance Trends
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for fast, efficient 
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Case Studye – A Kitchen Makeover

  I  f it's too hot... stay out of the kitchen! 
Good advice in the heat of the summer except 
when a kitchen is updated with cool new 
features and improved functionality.  This issue 

 

  

    

 C ooking together is a big part of entertaining 
when the extended Keverian family and friends 
gather, but the limited amount of counter 
space in their beach house kitchen made a
favorite activity difficult instead of enjoyable.
     Without doing an entire kitchen renovation, 
Woodmeister solved the problem by creating 
additional counter space and storage for kitchen 
equipment and utensils. “My kitchen used to be 
frustrating,” says Dorota Keverian. “Now it’s fun.”
     Mrs. Keverian explains that entertaining 
always results in a crowd of people in the
kitchen. “At our summer home in Gloucester, 
the kitchen is only about one-fourth the size
of our kitchen at home. Although the house 
has an open floor plan, we all tend to be 
crowded into the kitchen,” she says. 
     There, a small island and minimal counter 
space did not provide enough workspace. The 
Keverians contacted Woodmeister, as Ted 
Goodnow had constructed the kitchen in their 
Lexington home more than 20 years ago. 
“Ted is extremely creative and has a good eye 
for what works,” says Mrs. Keverian.
     Ted met with the Keverians to discuss 
what they wanted for the kitchen. “It’s a 
creative process that starts with ideas and 
sketches and proceeds to detailed drawings 
before any building begins,” she said. Not 
having to do a major renovation meant 
minimal disruption. “We met to discuss ideas 
in March, and by Memorial Day our kitchen 
project was finished,” Mrs. Keverian says.
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Refrigerator or freezer storage drawers are convenient built-in appliances.

The butler's pantry just beyond this kitchen is a great space to hide clutter 
from the main room.

Adding a center island for prep work also makes room for more storage areas.
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     Spend the time and effort needed for design, 
Paul adds. “The more attention on design detail, 
the more rewarding the outcome will be,” he says. 
“You don’t want to be in the middle of a project 
and discover you can’t put the cabinet in the 
spot you wanted.  Design may not be a tangible 
part of the project but it’s crucial.”
   Sometimes the biggest challenge is fitting in 
everything a homeowner wants,” notes Emily. 
“It helps that Woodmeister has a custom shop. 
For example, recently we were able to make a 
cabinet to fit in a space only eight inches deep.”
     As they plan for renovation, Paul urges 
homeowners to take a broad view and think 
about how the new design will fit with the rest 
of the house. “Respect the space,” he says, after 
all, the kitchen is the heart of the home.

 

     
function,” says Emily. “Homeowners want a 
beautiful kitchen, but they also need to coordinate 
carpentry, plumbing, lighting and mechanical 
systems as well as safety, requirements for 
ventilation and building codes.”
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 N ew trends in kitchen renovation are giving
a new lease on life to an historic space. We’re 
talking about the butler’s pantry, the anteroom 
between the kitchen and dining room. “It’s a little
gem of a room,” says Woodmeister’s Emily 
Sanders Coutu.
     In Victorian England, the butler’s pantry was 
where china and silver were stored; sometimes 
the butler slept there to guard them.  In homes 
today, butler’s pantries have many different uses. 
Some are staging areas for parties where caterers 
can replenish platters or fill wineglasses, others 
do double duty as the site for wine storage.
     A butler’s pantry can be a buffer zone for 
the clutter of a kitchen or it can reinforce the 
aesthetics of the kitchen and dining areas.
     “Because they are so small, butler’s pantries 
offer the opportunity to splurge on elegant
details,” Emily says. This little alcove can be used 
efficiently. It’s a perfect space in which to organize 
kitchen necessities and build in some modern 
conveniences, such as warming drawers, small 
capacity dishwashers, and wine coolers.

     
 K itchens have become the hub of the 
household where meal preparation blends 
with entertaining. If your kitchen hasn’t kept 
up with the times and is showing its age, you 
can give it a whole new look without a major 
construction project, says Emily Sanders Coutu, 
CKD, job captain for Woodmeister Master
Builders’ design support services. 
      Retrofitting with new cabinet fixtures or a 
fresh coat of paint, adding a center island for prep 
work or storage or updating light fixtures can make 
a kitchen feel new without the major expense and 
inconvenience of a construction project.
      Before you embark on a kitchen renovation 
project, it’s important to coordinate design and 
functionality, says Paul Guitard, principal-
account executive. “What’s your vision for the 
space and how will you use it?” he asks. When 
Paul meets with Woodmeister clients, he spends 
a lot of time listening. From these conversations, 
he extracts ideas that become the basis for design.
     “Clients will ask, ‘What adds equity?’ I turn 
the question around and ask, ‘Why are you
doing a renovation?’ Is it to sell the house or 
to make your kitchen more livable?” Paul says.
     Functionality is important, so is design and 
coordinating the two is often a major challenge. 
The kitchen is the room that needs the most 
coordination; you’re dealing with form and 
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