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Winter 2009
Newsletter

Dear Friends,

We hope you all are having a great start to the new year!  In this newsletter, we have several 
items of interest as well as news involving our company.

Project Profiles                      

Being asked to 
design an Urban 
Style kitchen for 
homeowners who 
love to entertain 
was an exciting 
challenge. With the 
home nestled in East 
Morningside close to 
downtown Atlanta, 
the space needed to 
encompass classic 
elements along 
with industrial and 
simplistic details that 
the homeowners 
desired. In order to 
accomplish this style 
we chose classic 
features such as 
inset cabinetry, honed granite and traditional moldings. We then fused into the design some 
industrial elements such as appliances, subway pencil stone tiles and simplistic cabinet details 
to highlight this urban design.  Incorporating unique details into this kitchen is what truly makes 
the space one of a kind. 

General contracting on this project was by Sweeney & Sons LLC, with Rob Sweeney as project 
manager.

This project will be featured on the 2009 Atlanta Junior League Kitchen Tour.  Many thanks to 
the homeowners for allowing us to participate in the tour.

m o r n i n g s i d e
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This homeowner 
requested a 
total makeover 
of this bath to fit 
the Cape Cod 
style of the entire 
home.  We were 
contracted by 
Mark Buelow 
of Distinctive 
Remodeling 
Solutions, Inc. 
to develop 
the bathroom 
design.  

The original 
shower was a 
walk-in style 

with no ceiling or doors.  We enlarged and enclosed the shower incorporating a new tile design.  
Hardwoods were added to warm up the room instead of more traditional tile flooring.

appliance corner                      
Have you just installed or are about to install 
your new Wolf cooking products?  The Westye 
Group Southeast frequently conducts an 
informative Use & Care class to learn all about 
the features and benefits of your new products.  

Topics include: instruction on oven cooking 
modes including bake stone and probe usage, 
seasoning your griddle, simmer benefits, as 
well as recommended cleaning procedures.

Classes are held on a monthly basis.

Upcoming dates

•	 January 21st 
•	 February 18th
•	 March 18th

10:30AM-12:30PM

Held at the Sub-
Zero and Wolf Living 
Kitchen Showroom in Duluth, Georgia.

Call (770) 921-9373 to sign up.

r o s w e l l
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Super Bowl Sunday is approaching, so we 
decided to pass on a recipe for this wonderful 
dip.  It has been a hit at recent gatherings.

bonnie’s buffalo chicken dip

Ingredients

•	 4 boneless chicken breasts, boiled, drained 
& shredded 

•	 1 (12 ounce) bottle of original Frank’s red 
hot sauce

•	 2 (8 ounce) packages cream cheese
•	 1 (16 ounce) bottle ranch dressing
•	 8 ounces shredded Monterrey jack cheese

1.	 Preheat oven to 350 degrees. Combine 
shredded chicken and Frank’s Hot Sauce 
and spread in the bottom of a 13” x 9” pan.

2.	 In a large saucepan over medium heat, 
combine cream cheese and ranch 
dressing, stirring until smooth and hot. 
Pour this mixture over chicken forming a 
second layer.

3.	 Bake uncovered for 20 minutes, then 
sprinkle cheese on top and bake another 
15-20 minutes until hot & bubbly.

4.	 Let stand 10 minutes. Serve with tortilla 
chips.

Courtesy of Recipezaar.com

Recipes                      

Upcoming Events                      

BKB will be participating in the 2009 Atlanta Junior League Tour 
of Kitchens.  The featured kitchen in this newsletter will be on tour 
Saturday, March 28 from 10:00AM-4:00PM.   For more information on 
the schedule, please visit the tour website at 
http://www.jlatlanta.org/tok/

Lisa will be speaking at the Spring 2009 Atlanta Home Show.  She will be 
speaking on “The Hottest Trends in Kitchen and Bath Design.”  For more 
information, visit the show website at http://www.atlantahomeshow.com

5025 Meadow Creek Dr
Cumming, GA  30028
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