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What goes into a design named
“Washington’s Best Kitchen Over $150k”?
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Before: The original circa 1990s kitchen—with its tile floor
and maple cabinets—gradually came to seem too dark to
the Healy’s.

n nExpansive solution

combines artful
interior, beautiful
visual continuum
By John Byrd
SPECIAL TO THE TIMES

An expansive kitchen recently
named one of the Washington area’s “Best for over $150,000.00”
will be opened to the public Saturday, April 9 from 12 to 4 p.m.
The innovative makeover
won a “Contractor of the Year”
(COTY) merit award, for Sun
Design Remodeling. The COTY,
which judges DC-area home im-

provements by category and budget range, is conferred annually
by the National Association of the
Remodeling Industry’s (NARI)
metro DC chapter.
The winning kitchen solution
is in the Clifton, home of Tom and
Mary Healy, which is located at
7521 Cannon Fort Drive.
The honor is particularly gratifying for Craig Durosko, Sun Design’s founder and chairman
“This is a very competitive
category. Kitchens are the most
frequently renovated part of the
house, and a real frontier for remodelers these days,” Durkoso
said. “We have concentrated on
developing a solutions-oriented
culture that fluidly converts difficult technical challenges into
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Sun Design Remodeling’s kitchen solution for the Healy home called for eliminating a bearing wall between the kitchen
and the family room. To hold up the second floor, the team installed an I-beam resting on vertical supports. The divided
light French door with sidelights and transom replaces a slider. The changes have resulted in a dramatic increase of both
morning light and visual continuum.
memorable interior design, so this
is a verification that our mission is
working.”
Durosko noted there’s an ongoing homeowner preference for

open floor plans, uncluttered sight
lines and interactive spaces—“yet
a kitchen still must function as a
place where meals are prepared
and dirty dishes can accumulate.”

“For those of us who are concerned with the aesthetics of the
big picture, the burden is on us to
design-in masterful efficiencies:
work triangles, invisible routes

for wiring and plumbing, custom
storage that brings everything to
your fingertips. In the end, it’s all
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Clifton.Great Falls.Springfield.
CarrHomes has all the right moves.

Luxury townhome

and award-winning single
family living in premier
Fairfax County
locations
Five acre estate homes in Clifton
with a first floor owner’s suite
available. From the $900’s
at Clifton Point.
703-598-3095
Three and four level
Towns in Springfield
Two car-garage towns
with available full-floor
owner’s suites
From the $500’s.
at Saratoga Towns
703-598-3095
Grand three-car garage
homes in Great Falls
On wooded one-acre homesites
along a private cul-de-sac
From $1.6 million
at The Meadows at Great Falls.
703-598-3095.

CarrHomes.com
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The family home of Georgia Dunn on the Turks and Caicos
Islands.

GINGER BEER
Continued from Page B-1
use fresh ingredients and achieve a
certain flavor profile.
What does this have to do with
Virginia though?
Well, back in her 16th century
reign, Queen Elizabeth not only
had an interest in creating colonies
in Virginia and North Carolina,
she was also settling Bermuda.
One of the settlers was Thomas
Harriott The Younger, a direct,
however not recent, descendant
to Dunn. As ships and products
shipped within the Caribbean and
as the English would eventually
settle the Turks and Caicos, eventually trade occurred between the
Caribbean and Virginia. The colonists began drinking it and soon
making their own.
“Alcoholic ginger beer was
the most dominant drink for hundreds and hundreds of years. This
is what our pilgrims were drinking; this is what our Founding Fathers were drinking,” Dunn said.
“Everybody was drinking alcoholic ginger beer.”
Other alcoholic ginger beer
makers like Small Town Brewery
and Goslings, which primarily
distills rum, share similar stories.
Dunn commented that at one point
in America’s early history, there
were 1,500 alcoholic ginger beer
breweries.
But they weren’t drinking it
just to drink either, there were
health reasons behind it, which
explains the wide distribution.
“Everybody was looking for
low level alcohol. Wine was one
of them and you cut your wine
with water, so you can drink it
throughout the day and still func-

tion. Distilled spirits, you couldn’t,
well you could drink rum in the
morning, you know throughout
the day, but you wouldn’t function
very well, it’s much better to have
a five percent low level alcohol.
What about your kids? You want
them to be drinking low level alcohol too, so they’re not getting
sick,” Dunn explained. “…So you
add the alcohol and the ginger and
you have the perfect anti-microbial environment for your water
that you can drink though out the
day. And that’s why we know it
was the most dominant drink for
centuries. That why we absolutely
know out of sheer necessity, every
person in the Old Dominion was
drinking alcoholic ginger beer.”
Then, a terrible time struck
the United States: prohibition.
All of those breweries were either
forced to close down or change
their market. They started brewing
non-alcoholic ginger beer. This is
how ginger ale would eventually
land in the soda aisle.
The beer market today, however, is filled with so many drinks
to choose from. There are so many
fads for the non-malt drinkers of
this world, like Mike’s Hard Lemonades or Bartles and Jaymes
wine coolers that fizzled out. Well
Dunn has a firm belief that quality
will hold out over anything. You
also get the sense from talking to
her that she thinks people will also
just love the history.
“When it all shakes out, what
is going to be left standing? What
you see over time, is the consumer chooses quality. Some of
them may stay, but I’m convinced
that if this was the most dominant
drink for hundreds of years. This
is what everyone was drinking
[…] throughout the communities

about perpetuating a beautiful illusion in an everyday working environment. Walls and surfaces must
give the eye something to enjoy—
so that there’s a peaceful, festive
atmosphere in all directions.”
Visitors in search of remodeling ideas will also find a trip to the
Healy home enlightening.
“This is really an exceptional
transformation,” said Roger Lataille, the design consultant who
guided the 4,700 square foot residence from a vague set of options
to a crisply defined interior plan
now on display.
“Our revisions and renovations really shows what you can
do with an open floor plan in a
larger home surrounded by beautiful views.”
Looking back, the 22 by 20
foot kitchen Tom Healy had a
hand in designing in 1997 certainly
had its charms. Surrounded by a
course of divided light windows
on two sides, the breakfast room
offered a glimpse of backyard
landscaping. Morning light was
usually available. The pine-facing
cabinets, while dark, exuded a
kind of rustic American ambiance.
On the other hand, the cooktop
island and dining counter didn’t
work well. There was a range
oven on one side; stools and place
settings on two opposite corners.
Simply put, this was layout that
could be improved upon. Likewise, the L-shaped counter configuration separating the kitchen
from the large family room. Technically, the family room was a
“step down”—a sunken affair set
off by an interior colonnade and a
coffered ceiling. But sequestering
the space only closed it off visually from the kitchen, a plan which
no longer held much allure to the
Healy’s as they looked ahead.
Better Unity, Visual Continuum
“What really made sense
was stronger unity between a redesigned gourmet kitchen and the
family room,” Lataille explained.
“To do this, needed to raise the
family room floor eight inches to
level with the kitchen, and delete
an interior kitchen elevation—
which was also a bearing wall.”
To hold up the home’s second
floor, Sun Design employed an Ibeam bolstered by three vertical
supports which would be wrapped
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Katie Coram’s interior design is a study in soft textural contrasts. The Namibia African granite counter surface for the island was cut to emphasize natural veins that run through the
middle of a slab. The gas-powered fireplace in the corner is now set off by stacked stone;
small format stones of the same type define the backsplash.
in wooden facings that match the
existing colonnade. Installing a
sub floor, in turn, raised the family room floor to level with the
kitchen. With existing kitchen tile
removed, both rooms have been
re-floored in fine hickory stained
to suit the Healy’s aesthetic preferences.
To augment natural light
availability, the original slider was
replaced with a divided light door
bordered by sidelights and transom. There’s a sympathetic glazing presentation behind the new
wine bar. There are even transom
windows above the cabinets on either side of the gas range.
“The light effects are pretty
impressive throughout,” Lataille
noted.
In all, the nearly 800 square
foot expanse from kitchen to family room opens up vigorous sight
lines in all directions. From the
cook’s station behind the new
granite-surfaced food preparation island one gazes forward into
the living room with its blazing
hearth, or outside to the lushly
landscaped surroundings.

To better rationalize nearby
amenities, Sun Design enlarged
and re-organized the pantry, retiled the mudroom, powder room
and laundry, and upgraded powder
room fixtures and cabinet facings.
Better yet, the interior finish
work scheme by Sun Design’s Katie Coram is a study in soft textural
contrasts. The corner gas-powered
fireplace in the former breakfast
zone is now set off by a stacked
stone hearth; smaller format stones
of the same type were used to
build the back splash behind the
range oven.
The African granite food prep
island surface—a rare strain known
as Namibia—was cut to emphasize
the natural veins that runs through
the middle of a slab. The slab was
selected to complement the custom-designed base. The base itself
is equipped with an antique copper farm sink, a microwave and a
dishwasher.
The island parallels the gaspowered cook top and convenient
roll-out spice racks, warming
drawers and wine cooler—yet the
gracefully-arching slope extending

past the base is perfectly situated
for service to a new breakfast table
aligned for a direct view to pool
and gardens.
Shaker cabinet facings painted
in bright Eggshell hues provide a
neutral mid-tone that nicely balances
the contrast between the darker
hardwood floor and white hues on
the ceiling and other surfaces.
Columns, molding and other
trim work provide formal accents
that give an open space its playful sense of boundaries. In all, a
transitional style execution with
lots of visual continuum perfectly
expressed.
Sun Design Remodeling
frequently sponsors tours of recently remodeled homes as well
as workshops on home remodeling topics. Headquartered in
Burke, the firm recently opened
a second office in McLean. For
information: 703.425.5588 or
www.SunDesignInc.com
John Byrd (byrdmatx@gmail.
com, www.homefrontsnews.com)
has been writing about home
improvement topics for 30 years.

Grins that stretch from ear to ear is pure Americana. That’s
exactly what you’ll find just 30 miles from DC along the Potomac
River. Come discover Potomac Shores, the waterfront community
with award-winning homes, two miles of shoreline to explore, and
upcoming family-friendly amenities that kids will absolutely love.
Recreation Center with Swimming Pools (Spring 2016)
VRE Train Stop (2017)
On-Site Elementary School (2017)
Hiking & Biking Trails
Jack Nicklaus Signature Golf Course & Clubhouse
30 Miles from DC with 2 Miles of Shoreline

Homes from the upper $400s

CALL OR VISIT THE GREETING HOUSE:

855-808-6051

2175 Potomac River Blvd., Potomac Shores, VA 22026

PotomacShores.com

Features and products vary by community. Price, offers, financing and
availability are subject to change without notice.

