
The 4-Step Guide to a Functional, Valuable Kitchen

The kitchen is the heart of your home. Every day you store food, prepare dishes, and serve meals in this 
room. You socialize with family and friends here. And you bring together the form and function of 
your home décor in one space. Regardless of how often you use your kitchen, the functionality, style, 
and overall value of this one room are important to making your house feel more like a home.

Luckily, it’s not difficult to improve the beauty, functionality, and value of your kitchen, even on a 
budget. Kitchen Saver has been working with kitchens of all shapes and sizes for over 20 years, and 
we’ve discovered quite a few ways you can easily update your kitchen to make it more comfortable, 
functional, and valuable. Here’s how.

UPGRADE YOUR LIGHTING

The need for proper kitchen lighting is easily overlooked, but it is imperative to both the form 
and function of the room. A kitchen needs to be well-lit, not only to highlight your décor and style, but 
also to make your food preparation areas safe to use.

There are two ways to use lighting to improve your kitchen. First, 
replace the light bulbs of your existing ceiling and recessed fixtures 
with compact florescent (CFL) or light-emitting diode (LED) bulbs. 
Replacing just five of your home’s bulbs with CFL or LED lights can 
have a huge impact on your home’s monthly energy bill, and since 
the kitchen is the most high-traffic room in your home, it makes 
sense to start here. 

It may seem expensive at first, but CFL and LED lights last 3-25 times longer (9 years for CFL and up 
to 20 years for LED) than more common bulbs. Additionally, both types of lights use much less energy 
and emit less heat than incandescent bulbs, reducing your energy consumption by 25%-80%, 
depending on how many bulbs you replace throughout your home. Finally, these bulbs come in many 
different light styles, so you can create a softer, more natural look, or a brighter look, depending on 
your needs.

The second way to improve your kitchen lighting is to install under-cabinet lighting to brighten your 
countertops. This is especially helpful in areas where you normally prepare food or place cookbooks 
while cooking. Brighter bulbs, such as florescent or halogen lights, are typical for this kind of fixture, 
both of which save more on energy costs than traditional incandescent bulbs. Under-counter lighting 
is also a high-demand feature for new homeowners. Applying simple features like this can help your 
home’s resale value when it comes time to putting your house on the market.

FILTER YOUR WATER

Whether you’re getting ready to cook pasta or just getting a drink, water is foundational to a 
functioning kitchen. Optimizing the way you use water in the kitchen can save you time and money.   
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Start with your drinking water. Test your tap or well water to see if it is healthy to drink. You can find 
water testing kits online. If it isn’t, don’t settle for bottled water; there are many ways to make your 
tap water healthy to drink.

The simplest option is a basic filtered pitcher. Not only does this reduce your investment cost, a 
pitcher allows you to save water; instead of waiting for the tap to get cold, you can keep refrigerated 
water available. If you want a solution that adds more value to your kitchen, you can install a filtration 
system. You can choose a countertop filter, an under-sink filter system, or a reverse osmosis system. 
Refrigerators with water dispensers may seem convenient, but the initial cost and energy cost make 
this option more wasteful than helpful. The best option for convenience, cost effectiveness, and 
overall value is an under-sink system. This is installed as a second faucet spout in your sink, connected 
to an unseen filter. You will have access to clean drinking water without losing counter space, and 
since these units only cost between $70 and $450 according to Consumer Reports, you won’t break 
the bank with this option.

For kitchen activities like cooking and cleaning dishes, here are a few more helpful tips and upgrades 
you can starting using today. First, when cooking, don’t wait for your tap water to heat up. You can 
waste up to a gallon of water just waiting for it to get to temperature, which costs more than the 
energy you’ll spend heating the water on the stovetop or in the microwave. Second, if you really need 
heated water from the tap or for appliances like the dishwasher, install a localized water heating unit 
to decrease energy use. Wipe down your plates before putting them in the wash, or pre-soak them in 
the sink. The water you save during the wash cycle will be worth the amount you use to soak. Finally, 
add an aerator to your faucet head to reduce water use while rinsing dishes and washing your hands.

GET ORGANIZED

We’d like to think a little clutter here and there won’t hurt your bottom line, but this couldn’t 
be farther from the truth. Think about it. How many times have you purchased food or cleaning 
products only to find you already had the same things in the back of the fridge or buried under rags 
under the sink? How much time do you waste searching for the right utensil because you put it in the 
wrong drawer? Keeping things organized and clean can have a lot of positive effects on your life and 
your wallet.   

The refrigerator is a huge culprit for clutter that can really 
add up in wasted money. American families waste an average 
of $640 a year in thrown out food, whether that’s expired 
food or uneaten leftovers. A lot of this wasted money is from 
forgotten food in the fridge. To reduce this waste, start with 
meal planning. The more detailed your food schedule, the 
more efficient your grocery shopping and the less likely you 
are to overspend or waste. Make sure you budget time and 
money in your schedule for leftover days or days to go out 
with friends so you don’t feel restricted.  

Cabinet and fridge organization and inventory are tracking other great ways to avoid overspending 
and excessive waste. Keep a clipboard or chalkboard inside your cabinet doors and mark when you 
are close to or completely out of different products. This can be for food cabinets or storage cabinets 
for cleaning supplies.
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One last note on kitchen organization; physical and mental organization has been proven time and 
again as a way to reduce stress in one’s life. According to a study conducted by UCLA’s Center on 
Everyday Lives and Families (CELF), owning too many things you don’t use on a daily basis can 
increase your cortisol (stress hormone) levels, and when left for days or weeks, a cluttered and 
disorganized home can lead not only to higher stress, but even depression. Taking a few extra minutes 
for things like putting dishes in the dishwasher instead of the sink can prevent this build up and leave 
you feeling happier at home.

KITCHEN REFACING

A final way to improve your kitchen’s functionality, increase its value, and update your style is 
through a remodeling project. The 2017 Remodeling Cost vs. Value Report determined that a minor 
kitchen remodeling project,  such as cabinet refacing, had an 80.2% return on investment, one of the 
top five highest returns on investment of any home remodeling project. 

Refacing in particular gives you more than just value; it 
provides the opportunity for organizational improvement and 
functionality while reducing renovation time. By using a 
refacing company such as Kitchen Saver, you can choose from 
many new cabinet colors and styles and add accessories to 
improve functionality without disrupting the current layout of 
your kitchen. Your already-sturdy cabinet boxes are left as-is, 
reducing costs and preserving the aspects of your kitchen you 
want to keep. At a fraction of the price of a full renovation, this 
option only takes about 3-5 days to complete, giving you back 
weeks of time to use your newly updated kitchen.  

A little change in color, texture, or material can go a long way toward unifying your home’s décor. Plus, 
by using quality, durable materials and adding functional options like soft-close drawers and pull-out 
shelving, you not only improve your current kitchen’s functionality, you will increase the overall value 
of your home if you ever choose to sell. 

There are many ways to add functionality and value to your kitchen and your home, none more 
cost–effective than a cabinet refacing project. If you’re looking for the best kitchen remodeling 
investment available, call Kitchen Saver at (844) 857-5502 today to discuss your options and 
schedule a free in-home design consultation.

*May not be combined with other offers or used on previous work or estimates. Exclusions may apply.
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