
C A B I N E T R Y  &  D E S I G N  

WATTS UP WITH LUMENS? 

Most of us are familiar with incandescent lightbulbs.  The bulbs are purchased based on watts – 100W, 60W etc. The incandescent 
lightbulb was invented over a 100 years ago and the basic gist has remained the same all these years; filaments inside a glass bulb 
heat up giving off light.  But if watts, not lumens are used to describe the bulb, what does that mean?  Watts is a measure of ener-
gy used.  Electric heaters work much in the same way and they produce heat.  So does the incandescent lightbulb – over 90% of 
the energy produced by incandescent bulbs are heat, not light.  The incandescent bulb is an inefficient producer of light and po-
tentially costs consumers more in the long run elevating electrical costs in air conditioned spaces due to the heat they emit. 
 
Lumens are used to define the brightness of the light.  One lumen is equal to the light of a single candle.  The distinction is im-
portant as for example, a new compact fluorescent lightbulb will produce as much light – as many lumens – as a traditional 60 
watt incandescent bulb using less than one quarter of the electrical energy, a mere 13 watts.  
  
LED lights are the game changers on energy savings.  Light-emitting diode (LED) uses a semiconductor to produce light.  LEDs are 
the most energy efficient bulb to date.  They are more expensive, however, they last 25 times longer than traditional incandescent 
bulbs.  The US Department of Energy is estimating the United States could save $265 billion in energy costs over the next 20 years 
with the popularity of the LED bulb.    
 
Halogen incandescent and compact fluorescents are two other types of bulbs on the market. Halogen bulbs produce a lot of light, 
for a longer period but use the same energy as a regular incandescent. Halogen also produces a great deal of heat and are be-
lieved to be unsafe in interior lamps and fixtures due to the heat.  A better energy choice is the compact fluorescent.  Compact 
fluorescents are providing more lumens at a lower watt.  But they too have a drawback…because the light is created by an electric 
current being forced through a mercury/argon vapor in a glass tube, it takes a bit for the light to reach its full capability once 
switched on.  Additionally, if broken, the mercury/argon vapor can be unsafe. 
 
Whatever method you choose,  remember to look for the lumen (brightness of light) with the least watt used (energy used to cre-
ate light) for greatest energy savings.  For more information on energy saving products, visit www.energystar.gov 
 



WHAT’S OLD IS NEW AGAIN:  CHAIN MAIL 

DECIDEDLY DELICIOUS:  BACON, ARTICHOKE & GOAT CHEESE QUICHE  

‘Old’ in reference to chain mail is a bit of an understatement.  Chain mail is, of course, 
the flexible armor adorned by medieval soldiers under their rigid metal armor dating as 
far back as 200BC.  Originally referred to as only ‘mail’, it is an armor or jewelry made of 
small metal rings linked together in a pattern.  Chain mail’s effectiveness is in pre-
venting  the piercing of one’s body by pointed objects like spears, knives and swords.   
 

Flash forward a couple thousand years to today.  Cooks love cast iron cookware.  It is an 
amazing heat conductor and there are many user enthusiasts.  But if you ask a non-user 
why they don’t partake, it’s almost always related to the cleaning of the pan.  Depend-
ing on what was cooked, it can be a hassle getting it clean of all food remnants.  And 
kiss that non-soapy sponge goodbye—they just don’t hold up well to the vigor used 
whilst cleaning the cast iron.   
 

Now is where the excitement comes:  a company called The Ringer has come up with a stainless steel , 8 x 6 inch, chain 
mail scrubber to clean cast iron cookware.  It’s strong, can definitely stand up to any cooked on yuck and will be ready to 
scrub again, time after time.  Here’s the official  method of using this scratch free, heavy duty, yet slinky, scrubber:   “After 
you’re done cooking and your pan (or griddle, or roasting dish) is cool enough to handle, fill it up in the sink with some 
warm water, then take the Ringer to town and scrub down every inch of the pan’s surface. Rinse and repeat if you’re 
working with some heavy-duty grit, then dry off the pan before storing to prevent rust. That’s literally it. Loosen up any 
gunk caught in the scrubber itself under a running tap, dry it off with a paper towel, and store. “ 
 

Where else but Amazon.com, can you get this little genius tomorrow?  Look for The Ringer Stainless Steel  Chainmail Cast 
Iron Cleaner on Amazon.com for $12.99.  There’s 3400+ reviews and a 4.8 star rating.  The reviews themselves offer other 
uses for this pocket sized ‘knight in shining armor’.   
 

I bought mine today.  Let us know when yours arrives! laurie@riveroakcabinetry.com 

Ingredients: 
 

10 slices cooked bacon, chopped 
1 can quartered artichoke hearts  

1 pie crust 
6 whole eggs 

1 c. heavy cream 
8 oz. goat cheese, crumbled 

Salt & pepper, to taste 
 
 

 
Pre-heat oven to 400 degrees &  

spray pan of choice with non-stick spray.  
Roll out pie crust & mold into pan. Set aside. 

 

In a large mixing bowl, whisk together eggs & cream 
until light & fluffy. Add cheese, salt, pepper, bacon & 
artichokes to eggs & cream & mix together. Pour on 
top of pie crust. Cover with aluminum foil loosely & 
bake for about 50 minutes. Remove foil & continue 

baking until center is no longer wiggly. Let sit for about 
10 minutes before serving to settle. Slice & serve! 

From Devon Stiles food blog, adapted from The Pioneer Woman. 
 

In celebration of Patty’s September birthday, we planned a workday brunch.   
This dish headlined the meal and deservingly so!  It was served alongside a  

berry buttermilk cake, fruit, and greens with a splash of vinaigrette. 
 

So which is the magic in this recipe?  I think it‘s the goat cheese...but then that bacon...oh artichokes!  
You decide and let me know: laurie@riveroakcabinetry.com 



TRENDSETTING TAUPE IN NAPERVILLE 

One of today’s most trendsetting looks was chosen for this kitchen.  
The earthy ‘greige’ cabinet is a combination of beige/brown and 
grey.  Warm tones combined with a lovely stained cabinet still 
shows the grain of the wood.  This perimeter cabinetry is our cus-
tom Amish line, and the maple wood was finished with a grey wash 
and glaze.  The island is a contrasting cherry wood in espresso stain 
to contrast, yet balance, the space perfectly.  The lighter quartz 
counters were paired with a high gloss white glass subway tile back-
splash and contrasting vertical glass accent tile installed to the ceil-
ing behind the cooktop. 
 

To the left you will see a shallow depth,  floor to ceiling 
pantry.  This was ‘found storage’ in this kitchen.  The wall is 
in the eating area and runs perpendicular to an exit to the 
backyard.  Not only was this floor to ceiling cabinetry  
added where there was none, it allowed us eight more 
inches of wall space on the kitchen sink wall.  It may not 
seem like much but it allowed for a longer countertop and 
more workspace PLUS we were able to install larger/wider 
upper and lower cabinets.  With the built in look of the 

storage, it appears it was always a feature in this kitchen. 
 

Another major change to the room’s 
footprint was the elimination of a pen-
insula and addition of an island.  There 
are specific guidelines for clearance 
around an island and this space did not 
have it!  But we reduced the depth of 
the serving area which runs parallel to 
the seating at the island.  You can see 
the reduced drawer and cabinet depth 
but at 12”, it’s really all that was needed to be organized and have a stylish area to create a beverage bar or serve 
food.  The custom glass ‘X’ mullion doors really set off the space with a designer touch. 
 
Another customization involved the pantry cabinet pictured to the left.  The wall behind the cabinet is shared with a 

curved stairwell to the lower level.  The wall being shared causes the depth to vary 
along this wall.  We were able to build around the chase for the stairwell and provide 
roll out shelves for the full depth side of the cabinet, and shored up the fixed shelving 
that was affected by the shared wall.  Still, an abundance of usable, efficient storage 
all while maintaining terrific style in this Naperville kitchen remodel. 
 
 

The island isn’t without its own 
special feature—TONS of  

storage and a drawer style  
microwave.  Two full cabinets of 

roll out shelves, a deep drawer 
with dividers and two upper  

drawers ensures there’s a  
place for everything. 



 
 

 
 A kitchen or bath remodeling project isn’t just a job. It’s an emotional  

journey—one that should begin with partners you trust.  
 

With a work ethic based on respect and design expertise rooted in  
creativity, River Oak Cabinetry & Design offers the perfect balance  
of practicality and originality. 
 

It’s this real world understanding of how design relates to execution  
that inspires the entire River Oak Cabinetry & Design family. 
 

With 100% client satisfaction and an A-rating at Angie’s List,  
you can be confident that River Oak Cabinetry will treat you with  
the care and respect that you deserve. 
 

 

Call us today for your free  
design consultation. 

10047 S. BODE STREET, PLAINFIELD IL  60585    
PHONE 630.355.7900    
www.riveroakcabinetry.com 


