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Simply Perfect
A passionate baker cooks up her own vision for a
charming and welcoming kitchen.
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WHAT SUE LEEDOM WANTED WAS SIMPLE ENOUGH. “WE HAD LIVED IN A

anything. We just brought our toothbrushes. The young couple we

townhouse since we were married,” she says. “But I really wanted a

bought the house from was into a modern style, and we are more into

house, so I quietly started looking on my own.” It took some time and,

Shabby Chic, but everything worked out so well. We have a great bed-

like so many other house hunters, Leedom saw lots of homes that were

room, with lots of built-ins, so we don’t need a dresser. We also have

not right. “I would go into these big, palatial homes and feel sad.

French doors that open to the gorgeous garden.”

They seemed like they were missing something to me,” she says.

Even the kitchen was in good shape. The house had survived a fire in

“All I wanted was a small house with character and a nice garden. When

the ’90s that destroyed one kitchen wall. The owner at the time had

I saw this little cottage, I just fell in love. My husband, Jim, wasn’t really

rebuilt the room, with nice white glass-front cabinets, new appliances

sure that this was the right move for us, but just three days after moving

and flooring, and it looked great. It would have been perfectly fine for

in, he asked, ‘What time’s checkout?,’ because it felt like we were in

most people, but Leedom is a passionate, avocational baker, and her

a resort.”

kitchen has to meet a higher standard than most.
“My mother died when I was young,” she says. “I did all the cooking for

Perfecting the Kitchen

my father. I compiled a lot of family recipes and developed a passion for

The home Leedom found was a charming, 1,600-square-foot, single-

both cooking and baking. When I told my friends that we were going to

story 1940s cottage with lots of architectural character. It had arched

redo the kitchen, they said, ‘You’re going to remodel? Are you crazy?’ But

doorways, mellow hardwood floors, nice moldings, and the requisite

I was finally going to get the perfect kitchen I wanted and had waited for

garden. “The house was perfect,” she says. “We didn’t have to do

a very long time.”
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A farmhouse sink with front-apron detail is a
lovely pairing for the ample bay window over
the sink. The extra shelf space the area creates
is the perfect spot to display seasonal touches.
A fresh spray of noble pine from Lynch Creek
Farms adorns the view for the holidays.

“I was finally going to get the perfect kitchen I wanted

and had waited for a very long time.”
—Sue Leedom

Left: The Caesarstone countertops were done in charcoal gray for a
classic cottage look. They complement the heather gray marble
backsplash nicely.
Above: Sue Leedom, an avid baker, has plenty of counter space to
concoct her treats.
Opposite: The spacious kitchen was designed with workflow in
mind. The custom cabinetry, done in white with brushed chrome
bin pulls and an assortment of vintage style knobs, was
coordinated and sized to specifically accommodate Leedom’s
pantry supplies and cooking tools.

go to the ceiling now, so we have made use of absolutely all of

The Starting Point
Leedom began with the appliances. She needed a double oven and a
high-performance cooktop to facilitate her baking. She also needed to

the available space,” Leedom says. There’s even a spot for Leedom’s
special collection. “I’m an ‘I Love Lucy’ fanatic,” she says. “So one cabinet
is dedicated to those collectibles.”

get the refrigerator into a better location to improve the kitchen’s workflow, and she needed to maximize the storage space. That’s how she met

Improving the Flow

kitchen designer Monica Ledesma of Friedman’s Appliance Center. “Sue

Leedom chose a double oven and professional-grade, five-burner

came to the showroom to buy appliances for the existing kitchen. She

cooktop from Wolf, and a sleek Miele dishwasher. The farmhouse sink

was hoping to simply fit the new pieces in without changing too much,”

from Whitehaus was installed under a new garden window. “We have a

Ledesma says. “But after I went and looked at her kitchen, and talked to

great view of my morning glories from the window,” she says. By choos-

Sue about what she really wanted, I said no, you need a new kitchen.”

ing a counter-depth refrigerator, also from Miele, Leedom and Ledesma
were able to fit the fridge in-between the sink and cooktop, which

Starting From Scratch

dramatically improved the flow of the space.

Once they had decided to start from scratch, Leedom and Ledesma

For countertops, Leedom and Ledesma chose the color Raven from

worked on perfecting the design. “The kitchen’s style could have gone in

Caesarstone, which is a soft charcoal gray. The backsplash is clad in

any direction; it was kind of modern before, but I wanted it to be warm

marble tiles. The black-and-white color scheme is warmed by the refin-

and cottage-y,” Leedom says. “I’ve admired the simple cottage look for as

ished hardwood floors, the ample sunshine that pours through the new

long as I can remember. When I finally got to do my kitchen, I found that

window, and the recessed ceiling fixtures.

my taste hadn’t changed at all.”

Leedom’s kitchen is too small to accommodate a work island or

“We didn’t rearrange the layout too much,” Ledesma says. “But we

center table, but with the cooktop installed on a peninsula facing the

made the space work better for Sue.” All the storage spaces were

sink and ovens, the workflow is excellent, especially during the busy

analyzed to fit Leedom’s needs exactly.

holiday baking months. Leedom doesn’t waste a step now when she

“The kitchen was specifically designed for me. I have a separate

whips up special desserts for her friends, family and community events.

baker’s pantry that’s dedicated and fitted perfectly to my baking sup-

She spends hours very comfortably working in her new kitchen. It’s

plies. The washer and dryer are hidden behind a pair of doors. We elim-

simply perfect.

inated one cabinet to accommodate the double oven, but the cabinets

36 cottages & bungalows

SEE RESOURCES, PAGE 94.

“All I wanted was a small
house with character
and a nice garden.

Organize Your Kitchen
Tips from a design professional.

When I saw this
little cottage,
I just fell in love.”

Even though Sue Leedom’s kitchen is not particularly
large, it’s so well organized that she is able to work efficiently in the space. Good organization is key to making
the most of what you have, so we asked kitchen designer
Monica Ledesma for her top kitchen organizational tips.
• When you are designing your kitchen, imagine your
regular tasks and organize your equipment to be in
handy spots. Store cookware and tools near the stove,
dishes and glassware near the dishwasher or table.

—Sue Leedom

• Group objects by purpose and assign them to specific
storage spaces: a bakeware station, a pet station or a
kid station are good examples.
• Keep spices alphabetized and use an angled drawer
accessory for easy viewing.
• Trays, baking sheets, pot lids and pizza stones can be
stored in a base cabinet with vertical dividers.
• Use compartments to keep your junk drawer organized.

Mini Pumpkin Bundt cakes
Serves 4-6
Prep time: 7 minutes
Cook time: 15-20 minutes

Above: On a wall beside Leedom’s five-burner, pro-grade Wolf stove
is a shabby cottage shelf that holds her “I Love Lucy” collectibles.
Top right: The glass-fronted cabinets spaced throughout the
kitchen create an open, airy feeling and add decorative flair with
their neatly arranged contents.
Right: Contractor John Godin designed this narrow vertical pullout
drawer for the homeowner, who was looking for a practical way to
store her knives. It is a creative use of space comprised of magnetic
wood strips that hold the knives in place and a stainless steel
open-weave panel that allows knives to stay dry and sanitary.

1²/3 cups all-purpose flour
1½ cups granulated sugar
1 teaspoon baking soda
¼ teaspoon baking powder
¾ teaspoon salt
½ teaspoon each: cloves, nutmeg, cinnamon and
allspice
½ cup vegetable oil
½ cup water
2 eggs, lightly beaten
1 cup pumpkin puree (not pumpkin pie filling)
½ cup mini chocolate chips (optional)
1. Preheat oven to 350° F. Grease and flour mini
bundt pans.
2. Mix dry ingredients in large bowl. Add oil, water,
eggs and pumpkin to dry ingredients. Mix by hand
with rubber spatula until blended. Fold in mini
chips, if using.
3. Pour into prepared pans. Bake for 15-20 minutes or
until tester inserted into the middle comes out clean.

• Stackable bowls, plates and cups save space and look
great in open shelving. The colors of the displayed
pieces should harmonize and go with your décor.
• Cleaning supplies that are used frequently can be
stored on a slide-out accessory under the sink.
• A Lazy Susan in the upper-corner cabinet is a great way
to store larger spices, oils and baking staples at easy
reach. This cabinet should be near the baking station.
• A combination utility cabinet is a way to get two
functions out of one cabinet. It has a division to separate the broom and mop from the cereal, cookies and
other bulky items.
• Keep your gadgets to a minimum; try to buy multifunctional tools.
• Small appliances are easy to store and use if your kitchen
has an appliance garage with an electrical outlet.
• Heavy pots and pans work best in a deep drawer. Lid
racks neatly collect the tops to various pots and pans
and keep them handy.
• Move infrequently used appliances, dishes and
serving pieces to a location that is not valuable “real
estate” in your kitchen. The basement or garage might
be good alternate storage zones.

Opposite: Among Leedom’s famous holiday treats is this pumpkin
bread. Baked as mini bundt cakes, they make the meal more festive.
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