- Q

T

WHITE COLONIAL DREAM HOUSE

The home's most distinctive feature
is its harmonious connection to the
outdoors. Generous windows frame

garden views from the kitchen and
family room, while thoughtfully designed
outdoor living spaces extend the home's
footprint into nature, creating a unique

sense of peace throughout the property.

We ended up flip-
flopping the location
of the refrigerator and
reorienting the island. This

felt like a huge change

in the moment, but it

really improved
the layout.
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This beautiful colonial style home was constructed between 2019-2020. The
original home, a classic ranch, was built in 1963. The homeowners bought the
property in 2016 and began plans to construct their dream home. This home
was designed in a traditional fashion with warmth and elegance throughout
for their family. They enjoy family time and cooking both inside and outside.
The combination of wood, marble, and the outdoors creates a calm and
relaxing environment that allows for rest and creativity.
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ARCHITECT Nyhus Design Group
BUILDER RG Developments

KITCHEN & INTERIOR DESIGN Diane Hendrix, Reflective
Color and Design

LANDSCAPING Michael Callan Landscape Architect

THE KITCHEN

Cabinetry: Custom painted in Benjamin Moore Simply
White, Plan It Cabinetry

Backsplash: Bianco Carrara by Artistic Tile, All Natural
Stone

Bar counter: Sahara Noir Marble, DaVinci Marble
Butler pantry counter: Calacatta Borghini Marble
Island counter: Calacatta Oro Marble, Pietra Fina
Surrounding counters: All Natural Stone

KITCHEN DECOR

Sinks: Shaw’s Original and Native Trails, Decorative
Plumbing Supply

Faucets: Rohl, Decorative Plumbing Supply

Hardware: Belmont Hardware

APPLIANCES

Wolf range & hood, Sub-Zero side-by-side refrigerator/

freezer & refrigerator drawers, Bosch custom panel
dishwasher, Sharp microwave drawer and Marvel ice
maker, Legacy Appliances

1/2 cup butter (room temperature)

1/2 cup sugar

1-1/2 oz cream cheese (room temperature)
1egg yolk

1tsp vanilla

1 Tbsp frozen orange juice concentrate
Grated rind of one orange

1/4 tsp salt

1/4 tsp baking powder

1-1/2 cup sifted flour
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C{H? Orange Cream Cheese Cookies

LIGHTING

Dining room pendant: Darlana Lantern by Chapman &
Myers, Coast Lighting

Kitchen island pendant: Hollis, Lumens.com

WINDOW TREATMENTS

Conrad woven shades fabricated by Rossetti & Dubrae

DINING/LIVING AREA

Dining table: Custom, Cottage Industries Handcrafted
Furniture

Dining chairs: Vintage, Chairish.com

Bespoke Swivel Chair: P. Tendercool

ALONG THE WAY

Artwork: Harbor Scene of Honfleur, France by Artist C.H.
Pollaci; Paris Rooftops by Artist Vianney

STYLIST
Williams-Sonoma, Inc.

FLORAL DESIGN
Blooming Vase Floral & Event Design

VENDORS

Bonjour Bakehouse
StarVista Crisis Center
Handbags by UB Chic
Waffles & Honey Jewelry

DIREcTIONs ............................................... .

Beat butter and sugar until light and fluffy. Beat in cream
cheese and egg yolk. Add vanilla, orange juice concentrate
and rind. Fold in flour, sifted with salt and baking powder. Chill
dough one hour. Drop by small spoonful onto greased baking
sheets. Bake at 350 degrees for 10 minutes.
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