Designing a Kitchen That
Works for Everyday Life

By Feinmann, Inc.

In New England homes, a well-de-
signed kitchen is more than a place
to cook—it serves as a central hub

of the home. Its success is defined
by how efficiently it supports daily
routines, from meal preparation

to storage and circulation. When
thoughtfully planned, a kitchen
functions intuitively, reducing friction
and accommodating everything from
quick weekday tasks to extended

use.

Rachel Brooks, interior designer
at Feinmann, Inc. in
Lexington, notes, “A
kitchen redesign offers
the chance to create
something truly impact-
ful. It’s where a signif-
icantinvestment can
influence not just the
appearance of a home,
but how it functions on
adaily basis.”

Designing a kitchen
begins with a clear
understanding of how
the space is currently
used. Homeowners are
often asked two key
questions: what works, and what
doesn’t? Walking through everyday
routines—making coffee, preparing
meals, unloading groceries—helps
identify inefficiencies that may have
gone unnoticed. These observations
allow the design to be restructured
around more intuitive circulation,
better adjacencies, and improved
workflow.

Storage, layout, and organization
typically present the greatest op-
portunities for improvement. While
clients often request more space,

the solution is frequently a more
strategic approach: defined zones for
preparation, cooking, and cleanup;
integrated pantry storage; and cabin-
etry designed around specific needs.
Decluttering is often part of the pro-
cess, helping to prioritize what must
be accommodated and how it should
be accessed.

A successful kitchen balances
longevity with flexibility. Permanent

Ultimately, a
well-designed
kitchen is de-

fined by clarity,

efficiency, and
durability.

elements—cabinetry, flooring, and
countertops—are typically selected
for durability and a timeless aesthet-
ic, forming a consistent architectural
framework. More adaptable layers,
such as lighting, hardware, paint,
and furnishings, can be updated over
time, allowing the space to evolve
without requiring major renovation.

Budget plays a critical role in shaping
the scope of the project. Kitchens
remain one of the most valuable
areas of the home, both in daily use
and long-term return.
Whether the project
involves targeted up-
grades or a full reno-
vation, early planning
and collaboration with
a designer and builder
help align priorities,
anticipate costs, and
guide decision-making.

Contemporary kitchens
reflect a shift toward
multifunctional use.
Islands often serve as
central work surfaces
and gathering points,
incorporating seating,
storage, and secondary sinks. At the
same time, careful planning helps
avoid common pitfalls, such as inef-
ficient appliance placement, insuffi-
cient task lighting, or limited counter
space. In regions with less natural
light, window placement and layered
lighting strategies are particularly
important to overall performance.
Features such as appliance garages
can further improve organization by
keeping frequently used items acces-
sible but out of view.

Ultimately, a well-designed kitchen
is defined by clarity, efficiency, and
durability. When these elements are
aligned, the result is a space that not
only performs well but continues to
support the evolving needs of the
household over time.

Visit Feinmanninc.com for more
kitchen and design information.
If you have questions, please
contact Paul Rechsteiner, (781)
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