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	Project Thesis
Keep the kitchen in the same general location, exclude exterior expansion, and transform it into a warm desert-modern entertainer’s kitchen that connects visually and functionally to the public living zone and pool lifestyle. The island layout is the preferred base target if clearances work; a peninsula is the fallback, not the design target.


This document is intended to align contractor bids and guide the interior design team. It is a performance scope and design specification, not a substitute for field measurements, structural review, code review, cabinet shop drawings, or permit drawings where required.
1. Executive Summary
The kitchen should become the functional and visual anchor of the public entertaining sequence. The design must feel coherent with the main living-zone and primary-suite direction already established for the house: warm, resort-like, natural, polished, and North Scottsdale appropriate.
The base bid excludes the previously discussed 5-foot kitchen extension. The kitchen remains in the same general location. Approximate owner-provided room dimensions are 19 feet wide from the grand-room/opening side to the opposite wall, and 13.5 feet deep from the poolside wall to the pantry/opposite wall. Final construction dimensions must be field verified.
	Item
	Direction

	Base Target
	Warm desert-modern entertainer’s kitchen with island if clearances work.

	Location
	Same general kitchen location; no exterior expansion in base scope.

	Dimensions
	Approx. 19 ft wide x 13.5 ft deep; field verify.

	Preferred Layout
	Island kitchen with poolside sink/window connection, proper work aisles, improved pantry access from kitchen side, and clear relationship to the great room.

	Fallback Layout
	Peninsula only if island clearances, structure, or MEP conditions make an island inefficient.

	ARV Priority
	Layout, ceiling/light, cabinetry, counters, backsplash, window/pool connection, continuous flooring, and workmanship quality.

	Style
	Sonoran Resort Modern: warm plaster, limestone tones, white oak/walnut, restrained metal accents, natural light, and no gray flip/Tuscan/farmhouse language.


2. Design Intent: Sonoran Resort Modern Kitchen
The kitchen should feel like a calm, expensive, highly functional resort kitchen: natural, warm, usable, and visually tied to the living room and backyard/pool. It should not be a cabinet-and-counter replacement project. The kitchen must help the house sell a lifestyle.
Design Language
Warm off-white, bone, sand, taupe, limestone, white oak, walnut, and muted bronze/blackened metal.
Matte, honed, natural-looking surfaces instead of glossy or busy materials.
Clean slab or slim-shaker cabinetry; no ornate raised-panel cabinets.
Layered lighting: recessed, under-cabinet, pendant/task lighting, and dimmers.
Continuous public-zone flooring so kitchen, living, and dining feel connected.
A kitchen-side pantry experience that feels intentional, not leftover hallway storage.
Explicitly Avoid
Gray shaker flip palette, cheap LVP, farmhouse pendants, heavy Tuscan cabinets, orange tile, busy speckled granite, shiny generic marble, white vinyl-looking windows/doors, and randomly patched ceiling/wall transitions.
A kitchen that is technically new but still visually disconnected from the main living room and pool-facing lifestyle zone.
3. Existing Orientation and Field Labels
For bidding, use the following field labels. These are descriptive labels for communication only; contractor must verify actual dimensions and wall conditions on site.
	Field Label
	Meaning

	Great Room Edge
	The side of the kitchen that connects toward the public living/grand room sequence. This edge should feel open, not blocked by hanging uppers or visual barriers.

	Poolside Wall
	The wall facing or relating most closely to the backyard/pool side. This is the key candidate for an upgraded sink/window or glass/pool-view moment.

	Pantry Wall / Opposite Wall
	The wall opposite the poolside wall, currently associated with pantry/storage. Pantry should remain generally here but should be made useful from the kitchen side where feasible.

	Service / Hall Edge
	Existing service circulation/garage/laundry/hall relationship. Do not let this condition dominate the renovated kitchen experience.


	Important Planning Constraint
At roughly 13.5 ft deep, an island can work only if the cabinet depths and aisle widths are disciplined. Do not force a giant island if it creates cramped work aisles or blocks circulation. A correctly scaled island is better than a large island that makes the kitchen feel cheap and awkward.


4. Layout Strategy and Options
The design team and contractor shall test the following options. Option A is the preferred base target; Option B is the fallback; Option C is the premium ARV upgrade package.
Option A - Recommended Base: Island Entertainer’s Kitchen
Use an island as the social/prep anchor if clearances work. The island should connect the kitchen to the great room rather than isolate it.
Keep the sink at or near the poolside/window wall if it gives the best natural-light and backyard relationship. Enlarge/upgrade the window if feasible and budget-appropriate.
Use the island primarily for prep, serving, casual seating, and storage. Avoid putting the cooktop in the island unless wall-range placement is not viable.
Place the range on a wall where proper ventilation and a clean hood composition can be achieved. A plaster/wood/metal hood may become the kitchen’s focal detail if the wall supports it.
Use pantry/opposite wall for tall storage, refrigerator, pantry access, coffee/appliance garage, or integrated storage, while preserving adequate island clearance.
Remove hanging upper cabinets or barriers that disconnect the kitchen from the public living zone.
Use seating at the island only if the aisle behind seats remains functional and does not pinch the path to living/pool areas.
Option B - Acceptable Fallback: Peninsula Kitchen
Use a peninsula only if the 13.5 ft depth cannot support an island with proper clearances or if pantry/service-wall constraints make the island inefficient.
Peninsula must feel intentional and open, not like the old kitchen with a new counter.
No hanging uppers above the peninsula unless specifically approved by the design team.
Peninsula seating should face the public/living zone and support entertaining.
Maintain a clear path between kitchen, living room, dining area, and pool-side doors.
Option C - Premium ARV Upgrade Package
Price these as alternates, not base unless owner approves.
Major poolside window enlargement or pass-through/service window to patio.
Premium rear/pool-facing door or glass upgrade tied to the living-zone strategy.
Full-height slab backsplash at range wall and/or sink wall.
Higher-end appliance package: 36-inch pro-style range, integrated hood insert, panel-ready dishwasher, counter-depth or built-in style refrigerator.
Custom plaster/wood hood or high-end millwork detail.
Ceiling raise if framing/HVAC allow a clean, intentional result.
5. Clearances and Planning Rules
The kitchen must feel open and functional. The island is preferred only if the clearances work. NKBA kitchen planning guidance recommends a 42-inch work aisle for one cook and 48 inches for multiple cooks; walkways should be at least 36 inches. Use these as planning targets, subject to field conditions and final design. Reference: NKBA Kitchen Planning Guidelines.
	Planning Item
	Minimum / Target Standard

	Primary work aisle
	42 in preferred minimum; 48 in preferred where two people cook or where appliance doors conflict.

	Secondary walkway
	36 in minimum; 42 in preferred at main traffic path.

	Island depth
	Typically 36-42 in including overhang, adjusted to maintain aisles.

	Island length
	Target 84-108 in if room allows; do not exceed what circulation supports.

	Seating overhang
	12-15 in typical; support as required by countertop material.

	Dishwasher/sink zone
	Dishwasher door must not block primary circulation or collide with island/adjacent cabinetry.

	Fridge/range clearance
	Doors must open fully without blocking the entire kitchen path or hitting island seating.


Decision Rule
If a properly scaled island cannot maintain functional clearances, the design shall shift to a peninsula or compact island solution. Do not build a large island simply because islands photograph well. A cramped island will hurt the perceived quality of the renovation.
6. Recommended Layout Direction
The recommended direction is Option A: island kitchen with an upgraded poolside/sink wall, a clean range/hood moment if wall conditions allow, and pantry/tall storage organized from the kitchen side. Final appliance positions must be resolved by the interior designer/cabinet designer after field measurements.
	Function
	Recommended Direction

	Sink / Cleanup
	Keep near poolside/window wall if possible. Pair with dishwasher and trash pull-out. Make the sink wall feel bright and intentional.

	Range / Cooking
	Prefer wall-mounted range/cooktop with real vent hood. Avoid island cooktop unless ventilation and sightlines are solved.

	Island
	Prep, serving, storage, casual seating. Include outlets per code. Consider microwave drawer or beverage storage only if it does not compromise drawer function.

	Refrigeration
	Place in tall storage zone where it is accessible from cooking and living zones without dominating the main sightline.

	Pantry
	Keep generally in existing area but improve access from kitchen side. Treat pantry as designed storage, not leftover hallway closet.

	Coffee / Appliance Garage
	Strong value if integrated into pantry/tall wall; keeps counters clean and supports luxury daily use.


7. Pantry Strategy
The pantry likely stays in its current general location, but the renovated kitchen should access it naturally from the kitchen side rather than making it feel like hallway storage. Contractor shall field verify existing walls, doors, framing, electrical, and HVAC constraints.
Base goal: reframe or reorient pantry access so it reads as part of the kitchen.
Preferred door condition: hidden flush door, cabinet-matching pantry door, or clean cased opening integrated with the cabinet elevation.
Pantry interior: adjustable shelves, durable finish, lighting, and at least one outlet if an appliance/coffee function is planned.
If kitchen-side access is expensive due to structural/MEP conflicts, contractor shall price it as an alternate and propose the cleanest fallback.
8. Cabinetry and Millwork Spec
Cabinetry is one of the main perceived-value drivers. The kitchen should look custom or high-quality semi-custom, not builder-basic.
Recommended Cabinet Palette
Base recommendation: warm painted perimeter cabinets in bone, mushroom, warm white, or soft taupe with a white oak or walnut island/tall accent zone.
Alternative 1: full white oak kitchen with restrained grain, warm but not orange.
Alternative 2: walnut or darker wood lowers/tall storage with warm painted uppers to avoid heaviness.
Avoid gray shaker, ornate raised panels, glossy plastic-looking slab doors, and heavy Tuscan profiles.
Minimum Cabinet Quality
Shop drawings required before fabrication.
Soft-close hinges and full-extension drawer glides required.
Finished exposed ends, panels, fillers, toe kicks, and appliance panels where applicable.
Consistent reveals; doors/drawers aligned; hardware installed straight and uniformly.
Trash pull-out near sink/island and drawer-heavy storage preferred over excessive lower-door cabinets.
Tall storage should be planned deliberately for pantry, broom/cleaning, appliance garage, refrigerator, and overflow storage.
Rejectable Cabinet Conditions
Misaligned doors/drawers, raw exposed cabinet edges, excessive filler strips, crooked hardware, rubbing drawers, damaged finish, appliance openings that do not fit selected appliances, or cabinets installed before field conditions and appliance dimensions are confirmed.
9. Countertops and Backsplash
The recommended countertop direction is a warm, subtle quartz or quartzite that reads expensive without becoming busy. This is the safest ARV path: durable, clean, broadly appealing, and coherent with the limestone/plaster/wood palette.
	Item
	Direction

	Base counter
	Warm quartz or quiet quartzite; honed/matte or low-sheen preferred; eased edge or small mitered detail.

	Premium counter
	Quartzite or porcelain slab if the stone pattern is subtle, warm, and not overactive.

	Backsplash base
	Warm handmade-look tile, zellige-look, limestone-look porcelain, or quiet ceramic tile with clean layout.

	Backsplash upgrade
	Full-height slab backsplash at range wall and/or sink wall. Best used at the focal wall, not everywhere by default.

	Grout
	Warm color-matched grout; no high-contrast grid unless design team approves.


Reasoning
A slab backsplash can instantly raise perceived value because it photographs as custom and reduces visual clutter. However, using slab everywhere can waste budget. The strongest value move is usually slab at the range wall or other focal wall, with a simpler backsplash elsewhere if needed.
Rejectable Counter/Backsplash Conditions
Busy speckled granite, shiny generic marble, chipped slab edges, unapproved seam locations, crooked tile layout, visible sliver cuts at focal areas, grout haze, excessive caulk hiding poor fit, and outlets randomly chopped through focal tile patterns.
10. Appliance Strategy
The appliance package should be controlled but nice: strong enough for a luxury North Scottsdale buyer without overspending on ultra-premium brands that may not return dollar-for-dollar.
	Appliance Item
	Specification Direction

	Base appliance level
	GE Cafe, Bosch, KitchenAid, Fisher & Paykel, or similar upper-mid package.

	Premium alternate
	Monogram, JennAir, Thermador, or similar if budget and ARV support it.

	Range
	36 in pro-style range preferred if layout and budget allow; 30 in acceptable only if the kitchen still feels high-end.

	Ventilation
	Real vent hood/insert preferred. Avoid weak recirculating hood unless no exterior venting path is feasible.

	Refrigerator
	36 in counter-depth or built-in-style refrigerator; panel-ready as premium alternate.

	Dishwasher
	Panel-ready or quiet stainless dishwasher; coordinate with cabinet panels and sink layout.

	Microwave
	Microwave drawer or integrated cabinet location preferred; avoid countertop microwave.

	Beverage fridge
	Optional alternate if island/tall wall supports it without sacrificing better storage.


11. Window / Door / Pool Connection Options
The kitchen should reinforce the backyard resort story. All window/door improvements should be evaluated against actual ARV impact, cabinet function, waterproofing complexity, and exterior integration.
	Option
	Direction

	Base
	Replace existing kitchen window/door conditions as needed with clean dark bronze/black or warm neutral frame products that match the public-zone direction.

	Recommended upgrade
	Enlarge or simplify the poolside/sink window if feasible to create a cleaner backyard/pool view and more natural light.

	Premium upgrade
	Pass-through/service window or larger glass opening to patio if it improves entertaining and does not destroy cabinet/function.

	Door upgrade
	Kitchen-side exterior door only if it creates a real lifestyle/circulation benefit. Do not add a door just to say the kitchen has a door.


Door/Window Installation Standard
Products must be specified by brand, size, frame color, glass type, hardware, and installation method.
All exterior openings require proper flashing, waterproofing, threshold integration, stucco patching, and smooth interior returns.
No cheap white vinyl look, mismatched frames, daylight gaps, sticky operation, or rough stucco patching.
12. Ceiling and Lighting Strategy
The kitchen ceiling currently appears lower and less special than the vaulted/public rooms. The goal is to make it feel intentional, clean, bright, and connected to the rest of the public zone.
	Item
	Direction

	Base ceiling scope
	Remove dated soffits or unnecessary dropped elements where feasible, smooth ceiling, patch cleanly, and install a coordinated lighting plan.

	Ceiling raise alternate
	Raise ceiling where framing/HVAC/electrical allow a clean result. Do not create an awkward partial raise or expensive patchwork if the result is not visually meaningful.

	HVAC coordination
	Verify duct/register locations before pricing ceiling changes. Relocate only where needed to support clean ceiling and lighting.


Lighting Requirements
Warm 2700K-3000K color temperature; 90+ CRI preferred.
Dimmers for kitchen ambient lights and decorative pendants.
Recessed/task lighting located by cabinet/appliance layout, not random old fixture locations.
Under-cabinet lighting required where uppers are installed over work surfaces.
Island pendants scaled to island size and centered on final island, not necessarily old ceiling boxes.
No cold blue LEDs, over-lighting, mismatched fixture styles, exposed cords, or off-center pendants.
13. Flooring
Kitchen flooring shall be continuous with the main public living zone unless owner approves otherwise. The recommended material is large-format warm limestone-look porcelain tile: durable, pool-friendly, desert-appropriate, and high perceived value.
	Item
	Specification

	Material
	Large-format limestone-look porcelain, matte/honed finish; natural limestone/travertine as alternate.

	Size
	24x48 preferred; 24x24 or 36x36 acceptable if selected intentionally.

	Tone
	Warm limestone, sand, light taupe, soft beige.

	Layout
	Straight lay, clean grid, aligned with public-zone sightlines.

	Grout
	Tight joint, color-matched; no high-contrast grout unless approved.

	Prep
	Substrate flattening and crack treatment required before install.


For large-format tile, the substrate must be flattened before installation. Industry guidance for tiles with an edge 15 inches or longer uses a maximum substrate variation of 1/8 inch in 10 feet and 1/16 inch in 2 feet. Random hollow tiles, visible lippage, and spot-bonded tile are not acceptable. Reference: Ceramic Tile Education Foundation / ANSI tile standards guidance.
14. Plumbing, Electrical, HVAC, and Permit Scope
The contractor shall state whether plumbing, electrical, HVAC, engineering, permits, inspections, and city fees are included. Scottsdale identifies structural improvements, demolition, window replacement, electrical rewiring, exterior alterations, and many non-cosmetic improvements as permit-relevant work; contractor must confirm requirements before starting. References: City of Scottsdale Permit Services and Home Improvement guidance.
	System
	Required Scope

	Plumbing
	Sink, dishwasher, disposal, refrigerator water line, and any relocated drains/vents. Pot filler only if selected.

	Electrical
	Code-compliant appliance circuits, GFCI/AFCI where required, island outlets, under-cabinet lighting, recessed lighting, pendants, switches, dimmers.

	HVAC
	Register/duct relocation as needed for ceiling raise, cabinet layout, and clean ceiling design.

	Gas
	Range gas line if selected; cap/relocate per licensed trade if existing location changes.

	Permits
	Contractor must identify what permits are required and who pays/pulls them.


15. Workmanship Standards
Work is not accepted merely because it is installed. It must be installed cleanly, aligned with approved drawings, and consistent with the luxury desert-modern design direction.
	Trade
	Acceptance Standard

	Cabinets
	Level, plumb, square; aligned doors/drawers; consistent reveals; finished panels; no raw edges; hardware aligned; appliance openings verified.

	Counters
	Template only after cabinets approved; seam plan approved; clean cutouts; consistent overhangs; no chips; no excessive caulk.

	Backsplash
	Layout approved; no sliver cuts at focal areas; outlets coordinated; consistent grout; finished tile edges; grout haze removed.

	Floor Tile
	Flatten substrate; layout approved; no spot bonding; no hollow tiles; minimal lippage; clean grout lines; cracks treated.

	Walls/Ceiling
	Smooth consistent finish; no patch lines, seams, fastener pops, texture mismatch, or paint flashing.

	Lighting
	Locations approved before rough-in; centered to final island/table/layout; warm light; dimmers; no exposed wiring.

	Doors/Windows
	Level, plumb, waterproofed/flashed; smooth operation; clean stucco and interior return finish.


16. Required Hold Points
Contractor shall stop for owner/designer approval at these points before proceeding.
Layout walk: mark cabinets, island/peninsula, appliance locations, pantry access, lighting, window/door changes.
Post-demo review: exposed framing, slab, plumbing, electrical, HVAC, ceiling conditions.
MEP rough-in review: appliance circuits, sink/dishwasher/fridge water, hood venting, island outlets, lighting locations.
Ceiling review: confirm ceiling raise/smooth finish approach before closing drywall.
Floor prep review: substrate flatness, crack isolation, tile layout lines.
Cabinet review before countertop template: boxes/panels/fillers/appliance openings approved.
Counter seam/slab review before fabrication.
Final punch walk before final payment.
17. Prohibited Shortcuts
Building an island that violates clearances just because an island was desired.
Leaving hanging upper cabinets or barriers that disconnect the kitchen from the public zone unless owner approves.
Using gray flip, Tuscan, farmhouse, or cheap builder-grade materials inconsistent with the design direction.
Calling exterior expansion included when it is not priced with foundation, framing, roof, stucco, MEP, permits, and engineering.
Skipping permit review for electrical, plumbing, structural, window/door, or exterior changes where required.
Using cheap doors/windows while saying “doors/windows included.”
Installing cabinets before appliance dimensions are confirmed.
Templating countertops before cabinets are level and approved.
Choosing seam locations without approval.
Installing tile over unflattened slab or dirty/loose substrate.
Spot-bonding tile or leaving hollow tiles.
Using excessive caulk to hide bad cuts or poor fit.
Painting over bad drywall or mismatched texture.
Substituting cheaper materials without written approval.
18. Materials Cost

	Allowance Item
	Bidder Amount

	Kitchen cabinetry
	$____

	Cabinet hardware
	$____

	Countertops
	$____ / slab or $____ / sf

	Backsplash material
	$____ / sf

	Public/kitchen floor tile
	$____ / sf

	Floor prep/leveling allowance
	$____

	Appliance package
	$____

	Plumbing fixtures / sink / faucet / disposal
	$____

	Lighting fixtures / pendants
	$____

	Recessed / under-cabinet lighting
	$____

	Pantry rework
	$____

	Window/door upgrade
	$____

	Ceiling raise alternate
	$____

	Smooth wall/ceiling finish
	$____


Alternates to Price Separately
Island layout vs peninsula fallback, if cost differs materially.
Major kitchen window enlargement / pass-through to patio.
Kitchen-side pantry access reconfiguration if not included in base.
Ceiling raise where feasible.
Full-height slab backsplash at range and/or sink wall.
Premium appliance package.
Panel-ready refrigerator/dishwasher package.
Natural stone flooring instead of porcelain.
Exterior building extension, if ever reconsidered, priced as a separate full construction alternate only.
19. Interior Design Team Deliverables
Final dimensioned kitchen plan with island/peninsula decision.
Cabinet elevations and appliance wall elevations.
Range/hood elevation and backsplash material direction.
Sink/window wall concept and poolside opening recommendation.
Pantry access plan and interior pantry storage concept.
Lighting plan with fixture schedule.
Cabinet finish, counter, backsplash, floor, grout, paint, and metal finish selections.
Appliance package recommendation aligned with target ARV.
Final decision on ceiling raise vs clean/smooth ceiling only.
20. Final Acceptance Standard
The finished kitchen must feel like a high-value North Scottsdale desert-modern kitchen connected to the living zone and pool lifestyle. It must be functional, calm, warm, well-lit, and visibly well-built.
Layout supports real cooking, hosting, storage, and circulation.
Island or peninsula is correctly scaled and does not pinch aisles.
Cabinets, counters, backsplash, lighting, flooring, and ceiling finish meet the workmanship standards above.
Kitchen visually belongs with the main living-zone and primary-suite design language.
All punch-list work is complete before final payment.
Reference Standards Used for This Scope
	Reference
	Use

	Owner-provided existing plan/photos and dimensions
	Used for orientation, adjacency, and preliminary planning. Final dimensions must be field verified.

	NKBA Kitchen Planning Guidelines
	Used for work aisle/walkway planning targets.

	City of Scottsdale Permit Services / Home Improvement Guidance
	Used for permit responsibility language around non-cosmetic work, structural work, window replacement, rewiring, and exterior alterations.

	Ceramic Tile Education Foundation / ANSI tile guidance
	Used for large-format tile substrate flatness and installation-quality language.




Contractor Acknowledgment / Bidder Response
Contractor shall include this signed acknowledgment and bidder response with the bid:
	I have reviewed this Kitchen Spec. My bid is based on this scope, the required allowances, the workmanship standards, the hold points, and the listed prohibited shortcuts. Any exclusions, substitutions, or deviations are listed in writing. Anything not excluded in writing is assumed included.



Contractor: ________________________________    Date: ____________________
	Bidder Response Item
	Bidder Entry

	Base bid total
	$________________

	Alternates total
	$________________

	Estimated start date
	________________

	Estimated duration
	________________

	Permit responsibility
	Contractor / Owner / Excluded

	Engineering responsibility
	Contractor / Owner / Excluded

	Warranty
	________________


List all exclusions, substitutions, deviations, or assumptions below. Anything not excluded in writing is assumed included:
____________________________________________________________________________________________
____________________________________________________________________________________________
____________________________________________________________________________________________
____________________________________________________________________________________________
____________________________________________________________________________________________
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