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A successful kitchen remodel is so incredibly worth the effort of careful planning 
that it might surprise you. People who achieve their ideal kitchen often still talk 
about how much they love its looks and functionality even ten years later!

That’s because a great kitchen is more than an inviting, relaxing place for cooking and 
eating. It’s where memories are made as cookies bake, laughter rings, and heart-to-
hearts happen. It’s where the family meets to start the day, and where it gathers after 
the day is through. It’s where visitors congregate to socialize and where peace and quiet 
greet you when you seek a midnight snack.

It’s also where you do the important work of preparing healthy meals for loved ones. If 
you’re a creative cook, the kitchen is your studio. If you’re an entertainer, it’s your party 
headquarters. If you’re a busy professional, it’s a time-saver and organizational hub. If 
you’re all three, a well-planned kitchen will indulge you on every front.

Because your kitchen remodel is that significant, we offer you this gift of helpful tips in 
the hope that you, too, will achieve a kitchen you and your family will enjoy for many 
years to come.

In this guide, you will learn:

 • How to plan your remodel project efficiently and accurately

 • How to keep control of costs

 • How to pick the best professionals

 • Why hiring a Certified Kitchen Designer can save you money and time



Planning your Remodel Project 
Efficiently and Accurately

The most important things to remember:

 • Knowing where to start is critical to being comfortably in control of the project.

 • Budgeting and careful planning are how you will save time and money.

Where do you start? Right here, with these five steps:

1  Make a list of the things you dislike about your existing kitchen.

2  Make a list of the things you want to have in your new kitchen.

3 Deal with the details by looking through design magazines and websites in search of 

kitchens with elements that appeal to you in functionality and/or looks. Collect their 

images in a binder and think about what attracts you and why, whether it’s a single 

big deep sink instead of the shallower double-sink you have now, or painted wood 

instead of stained wood on the cabinets.

4 Sort the items in order of priority to determine which are the most important, and 

which can be optional.

5 Refer to the information in your binder not just as a visual roadmap, but as a resource 

to help determine a realistic budget. It will be one of the most valuable tools you’ll 

have in your kitchen remodel project.



Keeping Control of Costs
Perhaps you’re brave enough to attempt your kitchen remodel on a do-it-yourself basis. 
Maybe you’ll work with a licensed general contractor, or maybe you’ll take our recom-
mend best route of working with a Certified Kitchen Designer and reliable design/build 
company.

Regardless, once you’ve planned your kitchen and have the plan on paper, your single 
most important cost-control tool  is a detailed scope of work and complete set of 
specifications of all items. Don’t begin until you have such a document, vital for accu-
rately addressing timelines and budgets.

Key things to remember:
• If it’s a do-it-yourself project, create a spreadsheet with everything on the plan. 

Include your costs for items plus any delivery charges and sales tax – this will 

eliminate surprises during construction and ensure you have the funds to finish 

the project.

• If you’re working with a licensed contractor, clarify issues of allowances on materi-

als that often don’t account for current markets and may trigger a switch to inferi-

or products.

• Have a scheduled timeline for work to be performed.

• Be sure that all items are on-site prior to demolition



Choosing the Best Professionals
You’ll already have taken the smart steps of reviewing portfolios, reading client testimo-
nials, and confirming the licenses and bonding necessary for construction and contractor 
work. However, it’s just as important to use your instincts on a personal level, because in 
the case of a kitchen remodel project, for at least a few months you’ll be spending a lot 
of time with these professionals. So in addition to considering portfolios and licenses, be 
sure to choose a team of people you like, trust, and will feel comfortable dealing with on a 
daily basis.

Why Hiring a Certified Kitchen Designer 
(CKD) is a Smart Choice

Of all the remodel projects a home has to offer, kitchen remodels entail the most diverse 
range of features and important considerations, from frequently-used workspaces and 
appliances to complex cabinetry, cooking and cleaning mechanics, and heavy traffic flow. 
The learning curve on kitchen remodels is a demanding one – that alone is reason enough 
to hire a Certified 
Kitchen Designer. A 
CKD has the bene-
fit of many years of 
experience, as much 
in perceiving proper 
aesthetic outcome in 
the balance and flow 
of design, as in antic-
ipating and resolving 
in advance the chal-
lenges of structurally 
fitting so many pre-
cise elements togeth-
er into a kitchen that 
will function as well 
as it looks.

CKDs offer many other advantages, as well. They are constantly up-to-date on the best new 
products, design trends, and a vast array of resources and products. CKDs are usually also 
associated with design/build firms, and therefore already have in place proven profession-
al contractors and craftsmen on whom they can rely for top quality work and price control. 
They have the depth of knowledge to advise you well on where your money will find the 
most value in creating the perfect kitchen uniquely suited to you, your family, your tastes, 
and your lifestyle.



The Advantage of Le Gourmet Kitchen Ltd: 
We Bring Something Special to the Table

Of all the wonderful kitchen design/build firms in Southern California, Le Gourmet Kitchen 
Ltd. stands apart in two significant ways. First of all, our staff of Certified Kitchen Design-
ers have always loved to cook – indeed, they are gourmet chefs in their own right, and they 
had a passion for cooking even before they went into kitchen design. How this relates to 
the kitchens they create is profound – since we began the company in 1992 (Ca. State Con-
tractors License #848058), our clients have marveled at how they never imagined just how 
practical and efficient a stunningly beautiful kitchen could be.

Second, LGK is home to Le Gourmet Culinary Center, a hands-on cooking school led by Cu-
linary Institute of America trained master chef and master baker Chef Martin Gilligan, CEC, 
ECPC, MCFE. This is a wonderful opportunity for clients to hone their cooking skills and test-
run various appliances and features before deciding whether or not to have them included 
in their own kitchens.

In fact, some of our most enthusiastic remodel clients found us first through our cooking 
school, where classes are held throughout the week and on weekends and vary from basic 
knife skills to complex molecular gastronomy! Classes, which accommodate up to 12 stu-
dents, are also becoming increasingly popular with organizations and companies who find 
them to be excellent group events that foster camaraderie, laughter, and teamwork.

One other advantage of working with LGK: we are an authorized dealer for many of the most 
sought-after appliance brands, such as Sub-Zero, Wolf, Blue Star, Miele, AGA, and Vent a 
Hood, to name a few.

Our mission statement at LGK is summed up in one sentiment: 
“Inspire Good Cooks, Food, and Friends in Fabulous Kitchens.”



BRUCE COLUCCI CKD
His love of the culinary world began at an early age with time 
spent in the kitchen, cooking alongside his grandmother, in 
upstate New York. The smells in the kitchen and the memories 
of that time spent with family are the core of Bruce’s passion 
for kitchen design. A passion for cooking, his natural creative 
abilities and 30 years experience in the design & construction 
industry gives Bruce a unique insight in this very competitive 
market. “I see the kitchen as a blank canvas” he states “….to 
make it functional is easy but the challenge is to provide a 
breathtaking environment, infused with the client’s person-
ality”. One look at his body of work shows that he has met 
that challenge on every occasion, whether it’s a large or small 
project. From start to finish, Bruce guides each client through 
the remodeling process to a design that will always be the 
envy of those that experience it.

JONATHAN SALMON CKD, CBD, CID
Jonathan, born and raised in South Africa, has 
often admired the ruins of Zimbabwe and the 
manner in which their creators manipulated the 
sacred space “Kitchens themselves are sacred 
centers. Preparing and sharing food is an intimate 
activity, because there’s a certain amount of love 
that goes into it,” he explains. “You want the area 
where all that takes place to have a cozy, warm 
feeling to it.” The key to Jonathan’s design philos-
ophy boils down to one thing: he gets to know his 
clients so well that they become more than just 
clients – they’re friends.”

A Little about Le Gourmet Kitchen

Thank you for requesting this guide. We hope it will be useful for you. 
If you have any questions, please feel free to call us or visit our location in Orange, California!

(714) 939-6227 • www.LeGourmetKitchen.com
541 W. Chapman Ave. Orange, CA 92868

“We collaborated with Le Gourmet Kitchen to remodel our kitchen and couldn’t be happier with the results! My husband and  
I had an idea of what we wanted and they were able to visualize our wishes on paper to create our dream kitchen. Their skills and 

creativity made simple work of our remodel. Le Gourmet were able to work within our budget to help us design a beautiful and 
functional kitchen. We could not have done it without them! We are so happy we chose Le Gourmet Kitchen!”

 Jim & Joe Gleason, Mission Viejo, CA

“In our opinion, Le Gourmet’s success is due to its owners who are superior designers, who take personal 
responsibility for the project, and who demand high quality workmanship.”

Steven & Susan Kadomatsu, Seal Beach, CA

Fantastic! Le Gourmet Kitchen provided excellent service. They did an amazing job on both the design and remodel 
of my kitchen, and they were a pleasure to work with. I couldn’t be happier or recommend them more highly.

 Gillian DeGraff, Orange, CA

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

  

Why Le Gourmet Kitchen Is the Company That Delivers the Results 
You REALLY Want 
Kitchen designers are one thing. Kitchen designers with a true zeal for cooking are 
another thing altogether. That recipe is what makes Le Gourmet Kitchen, Ltd., a 
dominant force in Orange County’s kitchen remodeling design scene.  

Certified kitchen designer Bruce Colucci has a fondness for art, design, architecture, and 
especially cooking. He entertains often at his home with his wife and children.  

Jonathan Salmon is certified in kitchen, bath, and interior design. He is a gifted 
metalworker who also loves to cook. Salmon’s passion is blending the mechanical with 
the aesthetic to make kitchen design appealing.  

These two business partners have something in common besides their love of cuisine. 
They both have experience that goes beyond abstract design and into the realm of 
hands-on fabrication and actual assembly.  

Designers Colucci and Salmon bring a rare combination of attributes to the table: an eye 
for good design, an ear for the client’s needs, respect for the client’s budget, and close 
familiarity with the mechanics of a well-functioning kitchen.  

They also always remember that the best kitchens are places of 
creativity as well as relaxation and comfort that must uniquely reflect 
the lifestyle and personalities of the people using them.  
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