CABINETRY & DESIGN
With the recent celebration of America’s 241st birthday, it’s likely you consumed one
of the great American condiments at your neighborhood parties and gatherings:

Ketchup is an American staple, agreed? According to a poll by National Geographic, in an unstated year, 97% of Americans reported to
having a bottle of ketchup in their refrigerator or pantry. Have you every thought about ketchup? I mean really thought about how it’s
an ingredient AND a condiment? How it’s like an ’invisibility cloak’ for foods kids don’t like but if a kid drowns offensive food in ketchup
they can eat it? It’s magical and delicious.
Back in the day, say 300BC, southern Chinese people developed a fermented fish sauce called ke-tsiap. It was dark in color, thin in texture and richly flavored. It was commonly added to broths, soups and sauces. It is believed that this concoction is the ancestor of our
modern day ketchup.
Now let’s fast forward to about the 1600s when the British were likely introduced to a similar styled Asian sauce when colonizing India.
To this day, British recipes incorporate ingredients such as mushrooms, walnuts, oysters, or anchovies in an attempt to recreate the flavor discovered in Asia. But where are the tomatoes? At that time, tomatoes were thought to be poisonous, as part of the nightshade
family, and that the wealthy, dining from pewter plates, were dying...after they ate tomatoes! But it wasn’t the tomato, it was the high
lead count in the pewter plates. The tomato was dubbed a “poison apple” and would have to wait a bit (around 200 years) for its
unending stardom in the world of food.
If this were an opus about ketchup, we’d go into tomato history...but I think that’s TMI for now. The lowly tomato won the hearts of
many, was dispelled of poisonous properties by foodie scientists of the time and would go forward being know as a ‘love apple’ as translated, believe it or not, from the Bible. The tomato became a star in its own right and people started cooking with it. After trial and error creating canned tomatoes and developing tomato products, a familiar name enters the arena.
Henry J Heinz brings us the ketchup we know and love today. In the late 1870s, he began working with others to develop better, preservative free products. He found that a fleshy tomato contained a lot of pectin, which is a natural preservative. Paired with vinegar and
spices, the Heinz recipe could provide a hearty shelf life to America’s beloved condiment, ketchup.

KITCHEN WASTE: OUR PICK FOR THE PERFECT GARBAGE DISPOSAL
There was a time when the perfect disposal was a goat, pig or possibly a growing teenaged boy. But
thanks to InSinkErator® located in Racine, WI, and more specifically John Hammes, the inventor, we
have a quiet, clean way to dispose of food waste. Mr. Hammes developed the garbage disposal in
1927 for his wife. His product name was a play on the word incinerator and was located in the sink—
eureka! From humble beginnings comes our current model that, we here at River Oak Cabinetry, use
in our kitchen remodels.
We like the PRO750 model from the Evolution Series. It’s a fierce 3/4 HP, continuous grind,
Soundseal Plus Technology (new technology to control vibration thus keeping the unit quiet) and it’s
compact making it a perfect choice for homeowners. It’s hearty...stainless steel grinding components
and boast an almost 35 ounce grind chamber capacity. It’s made in the USA exclusively for professional plumbing contractors. There is a six year warranty as well. What’s not to like?

PRO 750®
Evolution Series®

Below is according to our favorite garbage disposal care guidelines (was surprised about BONES!):

DO... • First turn on cold water and then turn on the disposer. Continue running cold water for several seconds after grinding is completed
to flush the drain line. • Grind hard materials such as small bones, fruit pits, and ice. A scouring action is created by the particles inside the
grind chamber. • Grind peelings from citrus fruits to freshen up drain smells. • Use a disposer cleaner, degreaser, or deodorizer as necessary to relieve objectionable odors caused by grease build-up.
DON’T... • DON’T POUR GREASE OR FAT DOWN YOUR DISPOSER OR ANY DRAIN. IT CAN BUILD UP IN PIPES AND CAUSE DRAIN BLOCKAGES. PUT GREASE IN A JAR OR CAN AND DISPOSE IN THE TRASH. • Don’t use hot water when grinding food waste. It is OK to drain hot
water into the disposer between grinding periods. • Don’t fill disposer with a lot of vegetable peels all at once. Instead, turn the water
and disposer on first and then feed the peels in gradually. • Don’t grind large amounts of egg shells or fibrous materials like corn husks,
artichokes, etc., to avoid possible drain blockage. • Don’t turn off disposer until grinding is completed and only sound of motor and
water is heard.

DECIDEDLY DELICIOUS: TAKE A DIP….OR TWO!

CREAMY RANCH POOLSIDE DIP
Author: The internet! I have no idea where it originated
but has been a favorite for years. Great with chips or
crackers.
Ingredients
(8 ounces) cream cheese, softened
1 red bell pepper, finely diced
1 jalapeno, finely diced (leave the seeds in for more
kick)
1 small can black olives, chopped
(15 ounce) can corn, drained
1 package ranch seasoning mix
In a medium sized bowl and cream cheese, bell pepper,
jalapeño, olives, corn, and ranch package. Mix together
until incorporated.
Serve immediately with your favorite
chips or store for a few days. If stored,
make sure to stir before serving as the
veggies may release water as the dip
sits.

REALLY QUICK CHIP DIP
Author: togetherasfamily.com
Fast, simple and tasty. Chips or veggies
are a hit dipped in this magic.
Ingredients
1 container (8 oz) sour cream, or 1 cup
1 tablespoon dry ranch seasoning mix( from a 1 oz packet)
1 container (8 oz) chive whipped cream cheese
Combine all ingredients in a bowl and stir together well
until it is all combined.
Store in fridge 2-3 hours before serving.
Serve with potato chips and/or veggies.

WONDROUS IN WINDING CREEK PART 1
This is part one of a large remodel. Part two is the
kitchen and can be found in our Kitchen Gallery of
photos. Part three is the laundry and powder rooms
which can be found in the Other Rooms Gallery.
www.riveroakcabinetry.com—wander through our
remodels and decide which is your favorite!

This master bath was a luxurious size without the actual luxury
appointments. The entire room was gutted; we removed a
soffit above the vanity, removed a built in tub and tub deck, replaced the flooring, added a heated floor, and created a much
more luxurious space. The toilet and shower were once combined in an enclosed
space. We relocated the toilet and created a much larger shower. The toilet is just beyond
the vanity on the other side of the half wall.
The vanity cabinetry is Amish custom with a grey stained finish that also appears in the
kitchen and powder room. The vanity is topped in Iced White quartz. The floor tile is repeated on the shower walls and slanted ceiling, and on the floor of the shower but in varying sizes.
The shower is quite large, about five by seven feet. It has varying shower heads to meet
your personal preference at that moment. The ceiling is slanted making a wonderful cocooned enclosure.
The 66 inch Kohler free standing soaking tub was an easy choice for this luxurious bathroom. It replaces a soaker
tub that was surrounded by a tiled tub deck that spanned from one wall to the other.

10047 S. BODE STREET, PLAINFIELD IL 60585
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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.

