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ABSTRACT 

The primary thing that comes to us is how we should begin planning our modular 

kitchen, as it is the core of your home. The kitchen is the source from where the 

whole family acquires energy to remain healthy and zestful the entire day.  

 

A well-organized kitchen offers the homemakers everyday inspiration to cook with 

joy. It is advised first to understand the attributes of the modular kitchen 

appurtenance as there is no inadequacy of the options in the market, such as pullout 

trays, cabinets, modular kitchen appliances, furniture pieces, drawers, etc. 

 

INTRODUCTION 

In the growing trend of modular kitchens, the minimum requirement that you should 

be aiming for while considering to go for one is to make sure that the design is 

tailored to be practical and comprehensive.  

 

Modular kitchens come with ample customization opportunities, and you can make 

every nook and cranny serve a purpose. Although technique and precision are 

essential to have a beautiful and luxurious kitchen, you can also consider the 

following simple tips to get started with your modular kitchen design and plan. 

I. Modern French Country Kitchen Ideas 

What exactly is a French country kitchen? 

It is a beautifully decorated cooking space that feels both homey and elegant. Think 

kitchen cabinetry that resembles traditional furniture, fancy oven hoods with crown 

molding or scalloped edges, and charming rustic accents that feel more Parisian 

shabby chic than rural. 

 

 
 



While your grandmother's take on French country kitchen style may include ceramic 

roosters, collectible plates, and toile curtains, these days spaces like these have 

swapped out purely decorative items for modern features packed with plenty of 

practical function such as vintage-inspired task lighting.  

 

To see all of the different components that go into cooking spaces such as these 

behold these modern, French country kitchens. 

 

French Styled Range Hood Makes a Chic Statement 

This timeless French country kitchen by The Refined Group situated in Arizona 

exudes livable luxury. 

 

Its contrasting color scheme avoids the monotony that comes with single-hued 

kitchens by pairing crisp white cabinetry with a sage kitchen island and coordinating 

tile backsplash. Then there's the classic French-inspired range hood, a stunning 

architectural feature that makes a chic statement.  

 

The vintage wood box planter with herbs is a delightful rustic accent that serves a 

purpose. Lantern style lightings over the island lend a big dose of European flair. 

 

Old-Look Surfaces Add Rustic European Charm 

A stone wall adds old-world character to this French country kitchen by Lisa Luby 

Ryan, an interior designer situated in Dallas, Texas. Another old-look surface that 

layers on the rustic, European charm is the distressed wood china cabinet on the 

right, which contains white French country-inspired dishware. 

French Country Meets Modern Farmhouse 

Grace Hill Design, based in Wayzata, Minnesota, reinvents French country style in 

this cooking space using neutral colors, natural textures, and decorative accents that 

resemble a modern farmhouse look. 

 

Over the kitchen island are three pendant lights. Covering the marble-topped kitchen 

island are white shiplap boards. The Candelabra Home Loom Counter Stools are a 

fresh take on classic French cane chairs.  

 



 
 

The pièce de résistance in the cooking space is the wooden French-inspired range 

hood mounted on a wall covered with practical, white subway tiles. Antique brass 

sconces function as task lighting. 

 

Kitchen Inspired by the French Countryside 

The hand-painted wood floor imbues the cooking space with old-timey style. The 

bistro rattan stool adds a pinch of Parisian chic. The overhead iron scroll lighting 

creates the illusion of age. Furniture inspired cabinetry and a scalloped edge oven 

hood bolsters the overall vintage feel. The aged appearance of the brass and 

Bakelite cabinet pulls complete the French country look. 

 

Kitchen Inspired by a French Country Cottage 

Here is a classic French country kitchen by Design Studio International out of Fall 

Church, Virginia. A mix of materials and colors create a layered European look. 

Yellow stone tiles on the wall are suggestive of a rural French country cottage.  

 

Decorative molding introduces a layer of elegance to the traditional kitchen 

cabinets. The furniture-like detailing on the muted green kitchen island adds warmth 

and comfort. Above it is French scroll lighting made of wrought iron. The dark metal 

has a slight rustic rust finish.  

 

Old-World Inspired Copper and Brass Range Hood 

An elegant range hood is a crowning jewel in most French country-inspired kitchens. 

Case in point, the luxurious example in this traditional kitchen by 13 Thirty 

Designs based in Southlake, Texas. The copper and brass range hood with a black 

patina adds a layer of old country charm to this modern white kitchen. 

 



Colorful French Country Kitchen 

Colorful accents enliven this white French country kitchen by UB Kitchens situated in 

Austin, Texas. 

 

A white, Arabesque lantern tile backsplash pops courtesy of orange grout. The 

hammered, copper apron sink along with wood flooring and the vintage farmhouse 

table adds cozy warmth to cooking space. Shabby chic wrought iron chairs with a 

chippy paint finish have a distinctive French country vibe.  

 
 

Fiestaware in vibrant colors on display in the dish rack turns everyday dishware into 

a feast for the eyes. Notice the beautiful collection of platters, trays, and trivets 

displayed on open shelving? The pieces all feature classic French country patterns. 

 

Taupe Kitchen Cabinets With an Antique Finish 

Light taupe cabinets with an antique finish set the tone in this cozy French country 

kitchen by The Refined Group. 

 

A practical, white subway tile backsplash offsets the luxurious marble countertop. 

The skirted apron front sink is a traditional farmhouse touch that brings the country. 

Covering the upper half portion of the window is a canvas roman shade that is more 

shabby chic than rustic.  

 

Countertop topiaries are an elegant touch that brightens things with beautiful 

greenery. Because comfort is another hallmark of French country style, the stool is 

topped off with padded seat cushion. 

 

Delicious French Country Kitchen With a Modern Tile 

Backsplash 

Alison Kandler Interior Design, based in California, created this delectable French 

country kitchen. 

 



Bistro-inspired counter stools and brass scroll lighting are both comfortable and 

elegant features that possess a dash of rustic appeal.  

 

The gorgeous backsplash is a modern take on the classic French country look, 

which typically features decorative tiles with delicate patterns. Topping off the 

cooking space is a shiplap range hood with crown molding. 

 

Consider a Shabby Chic Chandelier 

Elegant lighting is an essential French country style ingredient. Here a shabby chic 

chandelier illuminates this New Orleans kitchen by Louisiana-based Logan Killen 

Interiors. Bistro-inspired side chairs by Brass & Burl provide c'est magnifique details. 

 

Classic French Country Kitchen Color Scheme 

One of the easiest ways to achieve the French country look is to stick to a classic 

blue and white color scheme as shown in this lovely cooking space by Martha 

O’Hara Interiors situated in Minneapolis, Minnesota.  

 

The gorgeous tile backsplash features a French country-inspired pattern. The 

traditional cabinetry and chic oven hood are reminiscent of European furnishings. 

The counter stools and pendant lights also have a distinctive French appearance. 

II. Outdoor kitchen ideas – DIY, modular 
and small space designs for all 
backyards 

Outdoor kitchens: Find the best DIY, modular, small space and other al fresco 

design ideas for your backyard. These outdoor kitchen ideas are worth your time. 

 

 

These outdoor kitchen ideas are next level brilliant. Because, who doesn’t want to 

take food prep into the backyard all summer long, if not even all year? Al fresco 



cooking is more relaxed, super sociable whether it’s your family or your friends 

you’re making a meal for, and the food just tastes better when it’s cooked out in the 

fresh air. 

 

An outdoor kitchen is a step up from a BBQ. It adds the preparation space and 

storage you need to make cooking as smooth a process as it is inside your home. 

You could even incorporate an outdoor sink and a fridge to ensure you have 

absolutely everything you need in one place. 

 

Whether you already have an outside space to cook, or you’re installing one for the 

first time, we’ve got loads of ideas to make yours functional and stylish. All you need 

to do? Just scroll down.  

 

ARE OUTDOOR KITCHENS WORTH THE MONEY? 

In one word – yes. Outdoor kitchens are becoming increasingly popular and if you 

build one out into your backyard, the ROI could be at least 50% if not 100%. Plus, it 

is sure to add significant value to your property. 

 

Having this small extension (real or figurative) of your house comes with so many 

benefits also. Not only will the extra living space, especially if yours is covered, help 

free up a busy household but, spending more time outdoors has a near miraculous 

effect on overall heath and stress levels also. 

 

'This is bolstered by longstanding research which outlines the number of health and 

wellbeing benefits from time spent outdoors, from increasing productivity and 

performance in both adults and children* to significantly improving problem solving 

skills and reducing stress levels**.'  

 

These factors, combined with the versatility and flexibility today’s outdoor living 

solutions offer,  mean we are all truly understanding the value of time spent 

outdoors.' 

 

Convivial and, as you're about to witness, very stylish, every modern home and 

household deserves this upgrade. Plus, an outdoor cooking station needn't be 

expensive or a no-go for renters. There are plenty of DIY outdoor kitchens to pull 

together that you can simply pack up and take with you when you move homes. 

 

THE FRESHEST OUTDOOR KITCHEN IDEAS 

We caught up with Jonathan Stanley, VP Marketing for Caesarstone  about how the 

trend for outdoor cooking and living has been growing over several years now, 'We 

are increasingly looking for more sophisticated spaces in which to do this.  



 
 

We now want to step seamlessly from our new kitchen, via our bifold doors, into an 

outdoor space that is every bit as well designed and inviting. It is therefore not 

necessarily a new trend, but rather a trend that has gathered pace over time.' These 

are some of the best outdoor kitchen looks for2021, and there's inspiration for 

backyards of all shapes and sizes, plus for all budgets too. 

 

1. GO FOR A SIMPLE OUTDOOR KITCHEN DESIGN 

This elegant and spacious outdoor kitchen set up is also really clean-cut and simple 

in design. Well thought out under-counter storage means everything you need – 

wood, utensils, etc. – is well within reach, and large counter means that you'll never 

be fighting for a space to prep food, drinks and more. 

 

2. PICK CONCRETE COUNTERTOPS FOR A 

CONTEMPORARY LOOK 

Concrete countertops will give an outdoor kitchen an industrial, modern feel, plus, it's 

a really resilient material so ideal to withstand the great outdoors. Stanley answers a 

global question, from both consumers and professional customers, “can I use 

Caesarstone quartz outside?” 'Now they can.' 

 

3. GIVE IT A RESTAURANT FEEL 

Zoning your entire outdoor kitchen area using vertical garden structures is a great 

way to make the space feel like a restaurant's outdoor seating area. Keeping the 

cooking station just a little bit away from the bar makes it even more luxe. 

 

4. KEEP SHELTER CLOSE BY 

This enviable set-up includes an all- weather Outdoor Living Pod pergola 

by Caribbean Blinds to cleverly conceal and protect the dining area of this outdoor 

kitchen space. It adapts to changing ambient conditions, so will keep guests 

comfortable and dry even in cooler conditions. 



 

5. CHOOSE A SMALL BARBECUE FOR EASE  

If your back yard space is quite compact then a small BBQ can be a great option to 

keep things simple. This pine outdoor dining set isn't far from the outdoor kitchen 

prep station either, making for seamless service when entertaining the family. Be 

sure to think carefully about the positioning of your best BBQ to keep smoke away 

from your diners. 

 

 
 

6. MIX UP DRINKS 

Add a bar to your outdoor kitchen and you can mix up a cocktail for guests to start 

the evening – and they can sit right there while you do. How’s that for a vacation feel 

at home? 

 

This Palm Outdoor Kitchen Bar Set from Danetti has space for all you need, 

including glasses, cocktail shakers and bottles and it even has hooks for utensils so 

everything is to hand. It’s made from anti-rust aluminium with a sleek grey powder 

coat and polywood surface. 

 

7. MATCH OUTDOOR KITCHEN FITTINGS WITH THE 

SURROUNDINGS 

For your outdoor cooking space to blend seamlessly into your outdoor living 

space and surroundings, it's a great idea to match the materials and finish of caddy 

cupboard doors and any additional compartments of your kitchen area to the 

surrounding decor on your patio. Plus, wooden tones will always look beautiful in an 

outdoor space, bringing it back to nature. 

 



8. COOK UNDER COVER 

If you want to be sure you won’t get rained on, be inspired by this outdoor kitchen 

design. The bifold doors open from the house’s kitchen to the outdoor kitchen which 

is, in turn, open to the garden. But it’s protected by a roof overhead that keeps meal 

prepping dry.  

 

The project was designed and completed by Construct Melbourne with styling 

by Norsu Interiors. 

 

9. GO ALL OUT ON DECOR 

This outdoor kitchen's seating area is brought to life with bold accent shades, while 

festoon lighting and large potted plants help elevate the space further. Come winter, 

simply bring out the blankets and enjoy many a mulled beverage.  

 

10. OPT FOR A MODULAR OUTDOOR KITCHEN 

If you choose a modular outdoor kitchen design, you can configure it exactly to your 

needs, and the dimensions of your space. In other words, bespoke style.  

Shown are modules from the Open Kitchen from Roshults at Chaplins Furniture, 

including sink and charcoal grill, plus sideboards and cutting boards. 

III. 5 Easy And Efficient Kitchen Updates 
DIYers Should Know 

 

Updating your kitchen can be an easy weekend project. Updates like painting your 

cabinets, installing a new backsplash, replacing your hardware or faucet and adding 

drawer and shelf storage solutions are quick ways to give your kitchen a facelift. 

Bring in a little color, texture and surprising functionality to make your kitchen an 

enjoyable place to prep, cook and spend time with family. 

 



Kitchen Update vs. Remodel 

A kitchen update includes several DIY ways to refresh the look and feel of cabinets, 

appliances and walls. Low-risk projects like painting and replacing drawer pulls and 

knobs are great ways to spruce up your kitchen on a tight budget and schedule. 

 

Kitchen remodels have a more extensive scope and budget. A remodel includes 

tasks best left to professional contractors, such as: 

 

•   Removing a wall to make the space bigger 

•   Moving the stove, sink or refrigerator to create a “work triangle” 

•   Adding plumbing fixtures like a pot filler or island sink 

•   Adding electrical outlets, recessed lighting or switches 

•   Installing stone countertops 

 

A well-remodeled kitchen can sell a home or increase its value. Get the most out of 

your investment by hiring a kitchen remodeling contractor to get the project done 

safely and according to inspector standards. 

 

1. Paint your Cabinets 

Painting cabinets is one of the best ways to modernize a kitchen. From white to blue 

to two-tone looks, you have nearly endless color options. 

 

Bring home samples and examine them in the light throughout the day. How does it 

look in natural and artificial light? Find a color that looks great in both, enhances your 

theme and compliments your fixtures, appliances and countertops. 

 

Painting cabinet boxes, doors and drawer faces is one of the most time-consuming 

DIYs (totaling about three days when you include curing time). Still, it is one of the 

most noticeable and gratifying updates if you’re willing to do the work. 

 

2. Replace Hardware 

 



Replacing builder-grade knobs and drawer pulls with new or vintage hardware adds 

character to your kitchen. In just a few minutes, you can quickly transform outdated 

doors into seemingly new cabinets. 

 

Hardware doesn’t have to match the finish of your sink and appliances. Mixing 

metals—like brass pulls with black appliances—adds visual interest to your kitchen 

design. 

 

Most homeowners handle drawer pulls and cabinet door knobs every day. So, 

choose a style that is easy to clean and matches the old hardware’s drill length (the 

distance between drill holes) for quick installation. If needed, you can fill holes or drill 

new ones to change the style. 

 

Look for a hardware design that is as functional as it is beautiful. Ornate styles might 

catch on loose clothes while novelty pulls turn off prospective buyers. Consider 

whether the style you choose is suitable for family members with arthritis or limited 

dexterity. 

 

3. Find New Fabrics 

A kitchen hardly feels like home until there’s a towel draped in front of the oven. 

Fabric finishings, like hand towels, rugs or upholstered barstools, add softness to the 

space. 

A well-placed runner or rug helps make standing at the sink or counter easier on 

your feet. Consider adding a slip-resistant mat underneath to keep it in place and 

add extra cushion. You can also buy washable rugs to keep your updated kitchen 

looking like new. 

 

4. Add Cabinet Accessories and Drawer Organizers 

It feels like half of the time we spend in the kitchen is spent fetching ingredients, 

pans, bowls and silverware. But few households invest in storage solutions beyond a 

flatware organizer. If you’re looking to update your kitchen, this is your reminder to 

add cabinet accessories that you’ll use every day.  

 

Install roll-out trays to take advantage of all the space in your cabinets. Lazy susans, 

corner pullouts or blind-corner organizers keep everything you need within reach. 

Add door mounts, under-shelf baskets, racks, and dividers to keep lids, utensils, 

spices and cookware organized. 

 



5. Install a Backsplash 

 
 

Add pattern and texture to your kitchen with a new backsplash. These days, a new 

backsplash can be as easy as peel-and-stick. 

 

Among the most popular styles is white subway tile, but you can choose virtually any 

size, shape and color. Most are made from either ceramic, porcelain or glass. 

If you choose tile, the next choice to make is grout color. Generally, something close 

to the tile itself will look good, but you can add contrast by choosing something 

darker, lighter or metallic. 

 

Designers sometimes capture the vertical space above range by using a herringbone 

or vertical lines. Why stop with the minimum three-inch sink splash? Install the 

backsplash all the way to the upper cabinets or ceiling for a contemporary look. 

Consider edging exposed sides with metal trim. 

 

You can also install spatter-proof wallpaper for a pop of color or dramatic backdrop. 

Hang it on an accent wall or paper it all. Be mindful of how you want to balance color 

and pattern throughout the room. 

IV. Types of Countertops You Should 
Consider for Your Next Kitchen 
Remodel 



 

Choosing the right countertop is one of the most important aspects of kitchen and 

bathroom design. It's an investment you want to last for years to come, and both 

your sense of style and your lifestyle will determine the right type of countertop for 

your home. Think practically and ask yourself the following questions.  

 

Do you cook lots of family meals in the kitchen? Is weekly meal prepping a part of 

your life? How about baking? If your countertop had a small amount of damage, 

would it bother you or would you even notice a tiny crack?  

 

Every type of countertop has its pros and cons in terms of hardness and durability, 

as well as heat and stain resistance. 

 

When it comes to design, do you insist on a natural stone or would a manufactured, 

composite material fit the bill even better? Then consider the overall design of the 

room, so you can be sure the countertop you love will work seamlessly with the 

cabinets, flooring, and other design choices. 

 

Whether you have a traditional, modern farmhouse, or contemporary style kitchen, 

here are all the different types of countertops to consider. See our simple guide to 

types of countertops below, or read on for more details about each kind. 

 

Types of countertops 

 



Marble 

Marble countertops have really come into prominence in recent years. "Marble is still 

king in terms of aesthetics and in high-end new development," says agent Allison 

Chiaramonte of Warburg Realty. It's easy to understand why. This natural stone 

instantly elevates a kitchen, giving a clean, contemporary feel.  

 

There's nothing else that looks quite like a bright white marble finish, but marble 

countertops are available in other colors as well, including shades of gray, brown, 

taupe, and even green. No two marble countertops are exactly alike. 

 

This stone is certainly not the most practical choice, however. Marble is softer than 

other natural stones, so it's important to be careful and invest in proper cutting 

boards. If you cut directly on marble, it will scratch. 

 

Another issue with marble is that it's porous, so temporary spills easily become 

permanent stains. This means those accidental red wine and lemon juice splashes 

need to be cleaned up fast and you'll want to clean the surface regularly. Luckily, 

technology is improving to make marble a little more durable. "New sealants are 

making this notoriously-risky countertop less worrisome for messy chefs," 

Chiaramonte says. 

 

One unique aspect of marble is that it maintains a naturally low temperature, making 

it ideal for people who enjoy baking. Marble is a great surface to roll out and shape 

dough. 

 

This type of countertop can also be more affordable than you would assume. While 

marble looks upscale and sophisticated, some kinds of marble, such as Carrara, can 

be budget-friendly. 

 

 



Quartz 

Do you have a large family, cook a lot of meals or just want to make sure you invest 

in an all-around durable countertop that's built to last? Then quartz could be the best 

choice for you.  

 

You might be surprised to learn that quartz countertops aren't made of 100 percent 

quartz but rather they are a composite stone engineered from natural quartz 

combined with a resin binder. This stone is also non-porous, incredibly hard, and 

never needs to be re-sealed. 

 

According to Chiaramonte, it's a smart investment. "We are seeing an increasing 

number of quartz countertops being coveted by buyers and sellers alike," she says. 

Because they're man-made, quartz countertops are a great way to get the look of 

natural stones like marble or granite without worrying about durability.  

 

 

Granite 

Granite countertops have been the standard for many years because it's a natural 

stone with great durability. Granite is available in a range of dark and light colors with 

all sorts of flecks and variations. Another unique feature of granite is that it can be 

cut with a variety of edge choices, including square, beveled, ogee (which is an S-

shape), as well as half and full bullnose. 

Granite countertops require very little maintenance and are easy to take care of, but 

it's best to avoid harsh cleaning products. Getting granite clean only requires a little 

soap and water. Some granites are more porous than others and may require 

periodic sealing in order to prevent stains. 

 

Granite is heat-resistant, so feel free to take pots directly from the oven and place 

them on the granite counter. No trivet needed! However, it isn't wise to cut directly on 

granite; this stone is so hard that it will dull your knives. 



 

 

Concrete 

Made popular by Joanna Gaines, concrete countertops are a wonderful way to 

elevate a farmhouse chic kitchen or add a special touch to an industrial, modern 

kitchen. Concrete has a really bold, striking look. It is also almost entirely 

indestructible, which is why they use this material to make roads and sidewalks. 

 

Commercial concrete countertops are available or if you are really skilled with DIY, 

you can make your own using a kit. However, keep in mind that concrete can take up 

to 28 days to dry completely, so it's not ideal if you're working on a tight schedule. It 

also needs to be sealed. 

 

But concrete is far from perfect. These countertops can crack as a home settles. The 

good news is that cracks are very easy to repair. But, if you insist on having a 

countertop that will look Pinterest-perfect for years to come, it's probably best to 

choose something else. 

 

 



Butcher Block 

Butcher block is an affordable alternative to stone countertops. It's made from pieces 

of wood that are bonded to form a larger slab. Butcher block countertops have 

traditionally been made from all types of wood, including cherry, maple, oak, walnut, 

and even teak. What finish you choose depends entirely on the style of your home 

and kitchen. 

 

Butcher block is also the only type of countertop surface that allows for direct cutting 

and slicing, because it is essentially a giant cutting board. Butcher block countertops 

can be sealed or unsealed, however, once the wood is sealed, it's no longer 

appropriate for food prep and must be used with a separate cutting board. This 

material is also porous, so spills must be sopped up quickly or you risk staining the 

wood. Unsealed butcher block countertops must be oiled twice a year.  

 

 

Soapstone 

Soapstone is a natural stone that is domestically sourced from the Appalachian 

Mountains, or often imported from Finland and Brazil. It has a high percentage of 

naturally occurring talc, which gives the surface a soap-like or soft feeling. 

 

When compared to marble and granite, soapstone has several advantages. It 

requires minimal maintenance and is entirely non-porous, so it is stain-, bacteria-, 

and heat-resistant. It also has a unique look to it and is available in a variety of gray 

shades with blue or green undertones. The natural, marble-like veining varies from 

stone to stone. 

 

While soapstone is susceptible to damage, it gives the stone an antique-looking 

patina. In fact, it is recommended that homeowners oil the countertop once a month 

for the first year to allow the surface to oxidize and for the patina to develop. 

 



 

Stainless Steel 

Stainless steel has always been a popular choice for commercial kitchens, but it's 

now become a trend in residential as well. This type of countertop is an instant way 

to give your kitchen a stylish, industrial look.  

 

If you clean stainless steel properly, it's easy to maintain. But the longer you leave a 

splash or spill, the harder it becomes to clean. You can clean stainless steel 

countertops with a little bit of soap and water or a product formulated specifically for 

this surface. Stainless steel also shows fingerprints and water spots easily, so it isn't 

ideal for a home with young children. 

 

Another pitfall of stainless steel is that it can dent and scratch. But for the most part, 

stainless steel is incredibly durable and entirely non-porous. 

 

 

Laminate 

Laminate countertops, which are often called by the brand name Formica, were 

incredibly popular during the 80s and 90s. While older laminate countertops can look 



dated, the laminate countertops of today are a bit different. Newer laminates can 

give the look of more expensive materials like wood and stone for a fraction of the 

price. 

 

But cost isn't the only advantage of laminate. This product is nonporous and won't 

absorb bacteria. It also never needs resealing and is easy to clean with a little bit of 

soap and water. 

 

However, there are a few things to keep in mind if you choose laminate. It is easily 

damaged by heat, so forgetting a trivet can ruin your entire countertop. 

 

Furthermore, unlike other synthetic materials or stones, laminate won't add resale 

value to your home. So while it isn't ideal for large kitchen renovations, it is a great 

way to stay on budget for less important projects like small rental property kitchens, 

a basement bathroom, guesthouses, etc. 

 

 

Tile 

Tile countertops had their heyday in the 70s and 80s, but they're starting to make a 

comeback. If you're good with DIY and need to stay on budget, tile is an option worth 

considering. 

 

Tiles are available in a variety of sizes and shapes from classic squares to subway 

tiles and even trendy hexagons in different materials, including porcelain, ceramic, 

and even natural stones. Granite, quartz, and marble tiles are a more affordable 

alternative to large slabs. 

 

While the maintenance and durability of tile depends on the material, all tile 

countertops have one issue in common, which is that grout lines can be a challenge 



to keep clean and fresh looking. So, if your kitchen countertop tends to get dirty, you 

may want to consider darker colored grout like gray or black. 

 

 

Solid Surface 

Made of a combination of acrylic and resin, this countertop choice is a great middle-

tier option. A seemingly endless number of styles are available, including some great 

dupes for granite and marble. 

 

There are many benefits to choosing this type of countertop. It's stain-resistant, 

seamless, and most damage can be sanded out. However, it's important to keep in 

mind that solid surfaces aren't heat-resistant, so make sure to have plenty of trivets 

on hand.  

V. Cleaning Kitchen Cabinets- Dos And 
Don’ts 

Do you pay attention to cabinets while sprucing up your filthy kitchen? Removing 

dust, loose debris and stains from cabinets are equally important as cleaning 

countertops, stovetops and sinks. 



 
 

Preparing a cleaning checklist in advance can simplify your work, especially if you 

are moving out of a rental property. According to the tenancy agreement, a tenant 

has to return the premises in its original state to get the full bond money back. That’s 

the reason why people hire professionals for a thorough end of lease cleaning in 

Adelaide. They clean every inch of the property, including your kitchen cabinets. 

 

So, here are some Do’s and Don’ts shared by trained cleaners to help you achieve 

clean, shiny and organised kitchen cabinets without even using expensive products. 

 

Let’s Get Started! 

 

Importance of Cleaning Cabinets 

You keep on touching the handles of cabinets with your greasy hands while 

preparing meals. This can lurk germs on the surface and cause some 

serious foodborne diseases. 

 

Besides this, kitchen cabinets get dirty due to steam collect on their doors when you 

cook something, and food splatters stuck undersides of your cabinets if you don’t 

clean regularly. This can make them look dull, streaked and dirty. 

 

That’s the reason why you should focus on your dirty cabinets while cleaning up your 

kitchen once or twice a week. Make sure you arrange all the necessary cleaning 

supplies and eco-friendly products before getting into the process to achieve the best 

possible results in less time. 

 

Cleaning Do’s for Kitchen Cabinets 

Keep the following things in mind while removing accumulated dust, built-up grime, 

grease and splatters from cabinets. 



1. Do Use a Mild Cleaner 

Always use a mild or non-abrasive cleaning agent while sprucing up your wooden 

cabinets. The chemically-laden products and harsh scrubbing can damage the polish 

of the wood. 

 

One of the best options is to prepare a natural cleaning at home. All you need is one 

part of dish soap and two parts of hot water. You can also use vinegar and hot water. 

Mix the ingredients and spray it on the surface for sparkling results. 

2. Do Clean Tight Spaces with an Old Toothbrush 

Some kitchen cabinets have deep grooves that can’t be cleaned with a cloth or rag. 

In these tight spots, you can use an old toothbrush. Dip the brush into the eco-

friendly cleaning agent and get into the cervices. 

 

Gently scrub the grimy and greasy areas. Cover the spots around the handles and 

knobs, edges of a door and other important areas where a rag can’t reach.  

3. Do Get Rid of Soap Residue 

After cleaning your cabinets, make sure you rinse off the cleaning agent with damp 

warm water. Wipe off from top to bottom if you don’t want to see soap residue on 

your cabinets. Use clean cloths and rags to achieve the best outcomes. 

 

 

4. Do Treat Tough Stains using Baking Soda 

If you have encountered tough stains and built-up grease while cleaning your 

cabinets, then use baking soda paste. It is one of the most affordable and eco-

friendly ways to remove stains. 

 



Mix one part of baking soda with two parts of water. Now apply the paste on the 

affected surfaces using a clean cloth and leave it for 10 minutes. After that, wipe it 

away with a damp cloth. Repeat the process if the stain still persists. 

5. Do Dry the Surface After Sprucing 

Allow the cabinets to air dry completely after sprucing up them. This can prevent the 

wood from damage. Use a soft cloth to dry the damp surface and bring back the 

shine. 

 

Cleaning Don’ts 

Keep these don’ts in mind while cleaning your cabinets, especially if you are 

preparing the rental property for the final inspection. You can also hire professional 

end of lease cleaners in Adelaide if you can’t handle everything alone. 

1. Do Not Soak Your Cabinets 

Excess water on your cabinets can damage its wooden finish or paint. So, never 

soak them. Instead, spray the cleaning agent on the microfiber cloth and wipe off the 

surface. Wipe from top to bottom to cover every inch of the surface for sparkling 

results. 

 

Cover the doors, knobs and handles to get rid of mould, stains, germs and grime. 

2. Don’t Overlook the Glass 

Make sure you clean the glass of your cabinets using the white vinegar solution. You 

can wipe the glass surface with a cloth dampened in the solution to treat stains and 

grime. Clean both sides and let them dry completely. 

3. Don’t Allow Water to Store into Hinges 

The cleaning solution can work wonders in removing stains from the cabinet surface. 

But it won’t work the same for the cabinet’s hinges. Instead, use a microfiber cloth to 

wipe off the dust and dirt from the metal surface. 



 
 

These are some important Do’s and Don’ts that will help you clean dirty kitchen 

cabinets like a pro. If you are moving out of leased property, hire trained end of lease 

cleaners in Adelaide and get your bond back. 

CONCLUSION 

This guide can help you cover all the aspects of designing the best modular kitchen. 

Note that the steps can be customized to suit your requirements as well so that you 

can create a unique kitchen space that is exclusive to your home. You can also hire 

an interior designer who can help you build a new sophisticated modular kitchen or 

renovate the old one. 
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