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Comparing Cabinet Dealers To “Big Box” Stores

Sustainable
Manufacturing

We recently shared an article on our Facebook page about the difference between
the designers you’ll find at a cabinet dealer vs. a big box store. Why is this important?
Kitchen remodels can be expensive, and an experienced, well-trained designer can
make sure you get the most for your money while avoiding potentially expensive or
even dangerous mistakes.

Canyon Creek has been incorporating green technology into our
manufacturing since 1991. Our
long-standing commitment to
the environment encompasses
everything from energy use,
resource conservation and
recycling, to low-VOC finishes
and sustainable products. As a
result of our focus, we were the
first cabinet company awarded
the KCMA’s Environmental
Stewardship Program Certificate.

Article shared from the www.myconsumervoice.com blog:
The Big Boxes (i.e. Home Depot, Lowes)
sell a lot of cabinets…or do they? When
you look at the overall numbers, yes, they
DO sell a lot of cabinets (measured in the
billions!). BUT, when you look at each
store, the numbers match more of a “mom

What it Comes Down to
So why are you better off with a Cabinet
Dealer instead of a Big Box store? Well, it’s
the designers. The overall key is that you
have a better chance of having a good
experience with designers at a Cabinet
Dealer rather than the Big Box stores. Big
Box stores are looked at by the industry to
be more of a “training ground” for kitchen
designers, and there is data to support that
theory.
The fact is, as designers at the Big Box
stores get better and receive more experience, they generally leave and go work for
a Cabinet Dealer. There are 3 main reasons
for this migration.
First – The Money
The simple fact is that good designers can
make significantly more money working at
a larger cabinet dealer than at the Big Box

ISO

and pop” style of cabinet dealer. That’s
because each store consists of maybe 2 or
3 designers, and they only average around
$400,000 in sales per year each. That’s only
around $1 Million average per store. Not
too impressive.

CERTIFIED

9001:2008

More than that, this article discusses the
reasons why you may not want to use Big
Box stores as the place to buy your cabinets when you do a kitchen remodel. This
will stir up some debate from the many
Home Depot and Lowes troops that read
our blog, but these are the general facts
that we’ve seen all over the country.

Canyon Creek Cabinet Company
16726 Tye St SE | Monroe, WA 98272
800-228-1830

»

Like Us On
Facebook

»

Our Facebook page is a busy place! We share customer projects, ”goings
on” in the plant, product info, short videos, interesting articles and
much more. Click the link at right to join the community.
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Comparing Cabinet Dealers To “Big Box” Stores continued
stores. There are many reasons for this. One is because at
a Cabinet Dealer, the designer/salesperson has more control over their financial destiny than at the Big Boxes. The
designer typically structures the deal AND there is usually
an incentive (via commission or other) that makes it more
lucrative for the designer.
Second – The Environment
The Big Box stores do not have the environment most experienced designers want. Most experienced designers
prefer a regular schedule work week, meaning Monday
through Friday regular hours. Big Box stores require nonstandard hours to be worked, including evenings and
weekends. And these schedules change as time passes,
so it can be a major inconvenience.
The other major distraction in the Big Box environment
is that kitchen designers want to be kitchen designers,
ALL the time. At the Big Box stores, they have to walk
with customers over to the plumbing fixtures and help
them find the plumbing supplies they want, then over to
the electrical department to find the switch they need,
etc. etc. etc. Kitchen designers do not like to be distracted like this with a large chunk of their time. Ever walked
into a Home Depot or Lowes and gone to the kitchen
design department to find no one there? Now you
know where they were.
Third – The Efficiency
Comparing a city with multiple Home Depot or Lowes
stores, vs. a Cabinet Dealer with multiple locations, there
is a huge difference in how each works. The Cabinet

Dealer will typically run all operations from a central
location and gain all the efficiencies of using all of their
resources across the city. So they will have many assets
and installers they can call on to handle any job in any
part of town, especially in emergencies.
The Big Box stores, on the other hand, work more like
independent stores with no connection across geographic locations. In other words, they don’t utilize their
resources in the most efficient way to ensure all jobs are
done effectively across the entire geographic location.
If Big Box location 1 has an emergency at a house and
needs an installer to fix it, Big Box location 2 may have an
installer just down the street from the house that needs
help. Because they don’t coordinate across locations they
wouldn’t be able to utilize location 2 installer to fix the
problem for location 1.
Summary
At a Big Box store, cabinets and kitchen design are just
one of MANY different things that are offered. Even
though they have skill-specific employees (kitchen
designers), the financial and physical environments
don’t result in a place where the best designers want
to work. It’s exactly the opposite.
Because of this consumers have a better chance of
getting the experienced designer they need, and as
a result, less problems with their job, by going to a
Cabinet Dealer who focuses on one core competency;
Kitchens and Baths.
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How To Grow A Kitchen Herb Garden
Kitchen herb gardens have been growing (literally!) in
popularity over the years. Not only is it more cost effective
to grow your own herbs, but they taste better. Add a little
greenery to your kitchen design with these helpful tips on
growing your herb garden:
Location, location, location. Find a place with plenty of
sun–a windowsill is the perfect choice. Can’t find a spot
with enough sun? Look into purchasing a grow light.
Prepare the pots. Choose pots with drainage holes and
soil that water can easily move through. Make sure the
pots are big enough for your herbs to grow and not
overcrowd each other.
Don’t drown your herbs. Saturate the soil only when it is
dry to the touch. No need to water too much or have your
pots sitting in water.
Now that you have all these fresh herbs don’t let them go
to waste! Broaden your cooking horizons and incorporate
your herb garden into your recipes each week.

Disinfecting The Kitchen
From cutting raw meat to grabbing a cookie to doing homework, there are a
ton of activities that happen in and around the kitchen. Making sure to properly
disinfect your kitchen is key to keeping your family safe. Antibacterial cleaners
will both clean surfaces and disinfect them, while a multi-surface cleaner is
gentler and only attacks certain germs.
Countertops and tables
You will want to wipe down your countertops and dining tables every day with
a cleaner that is specifically antibacterial. With food prep and eating happening
at these places, making sure they are germ-free is extremely important!
Kitchen Sink
Being one of the dirtiest places in the entire home, the kitchen sink definitely
needs to be cleaned with an antibacterial spray at least once a week.
Knobs, handles and spice shakers
Often overlooked, the dishwasher panel, stovetop knobs, cabinet pulls, the salt
shaker and more can carry a high concentration of germs. When wiping down
your countertops, take a minute and disinfect these as well.
Refrigerator
Even though it is kept cold, your refrigerator can still grow bacteria! Tossing old
food and cleaning the surfaces in your refrigerator once a month will help keep
bacteria from contaminating your food.
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Ways To Improve Your Laundry Room
Just because the laundry room is where you hide your
dirty clothes, doesn’t mean it can’t be used for things
other than washing clothes. A few simple additions and
you will have a space that’s not only useful, but fun.
Custom cabinets above and to the side of your washer
and dryer are perfect for hiding cleaning products, extra
towels, and sheets. Why not add open shelving or cabinet
doors with glass for a decorative touch? Embellished jars
and bins on the shelves and pretty containers behind
glass allow you to organize your cleaning products while
adding a little beauty to the room.
In a big enough space, a craft table can turn your laundry
room into something for more than just dirty clothes.
Store your craft supplies in the cabinets in order to have
them close by for a nice distraction while you wait for
your laundry. Even if you aren’t into crafts, a table is a
great spot for folding your clean clothes.
Giving a pet a bath can be a huge task and creates quite
the mess. A pet wash station in the laundry room can help
with both of those! No more walking through the house
with dirty dog water all over your clothes or having to
clean dog hair from your shower.

Non-Food Items To Store In The Refrigerator
Move over condiments and produce! The refrigerator isn’t
just for food anymore. According to Spend With Pennies,
with a little refrigeration you can extend the shelf life of
these everyday household products:
»»
»»
»»
»»
»»
»»
»»
»»
»»

»

Fresh Tips
& Trends

»

Batteries
Nail polish
Fresh cut flowers
Candles
Make-up
Eye cream
Glue
Sun screen
Aloe

Freeze your clothes!
Did you know that you can
preserve the color and life of
denim by putting your jeans
in the freezer instead of the
washing machine? Apartment
Therapy also notes that storing
sweaters in a freezer will
protect them from moths!

Our “Fresh Tips & Trends” page is full of design tips for kitchens, baths and other rooms. You’ll also
find articles on current trends, sustainable living, renovation ideas, cabinet styles and more.
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Spotlight: JW Design and Pence Northwest Construction
Located in Salem, OR, Julie Walters has been designing
kitchens for over nine years, and has operated JW Design
for the last six years. Julie’s design business is conveniently located in the same building as Pence Northwest
Construction, a fourth generation commercial and
residential construction company owned by her son,
general contractor Brent Pence.
Founded in 2007, Pence NW is a full-service construction
company with projects ranging from tenant improvement, remodeling, to new construction from the ground
up. As their in-house designer, Julie has the opportunity
to design both commercial and residential projects. Says
Julie: “My strength as a designer is color. I select the colors
and materials for most of our projects, as well as color
consult for personal clients.”

Pence NW prides itself in having great relationships with
the Willamette Valley homeowners and businesses who
are their customers. They focus on the efficient and timely
completion of projects with personal customer service
and high-quality craftsmanship.

Breakfast Nook & Kitchen Before

JW Design has been a dealer for Canyon Creek for over
six years. According to Julie, “I’ve always been
impressed with their customer service departSEE
ment. The women working there have the
MORE
best attitude and are a pleasure to work with!
Roy Cook is also a terrific sales rep, sharing

new product ideas and helping with any issues should they arise.”
The two companies recently completed work on a historic home in Salem. The Curtis Cross Home, built in 1924,
had very little work done to it before Julie and Pence NW
took on the remodeling project. The original kitchen was
created for staff to prepare meals for the family and so
the kitchen and breakfast nook were combined to create
a larger, open space. The master bath and sleeping porch
were opened up to create a “spa-like” bath environment.
The kitchen and breakfast nook of this historic home
were combined to create a larger, open space. The
design reflects many of the details from the orginal
home, such as the mullioned windows and wide trim.
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Spotlight: JW Design and Pence NW Construciton continued
Kitchen After

The Curtis Cross Home in Salem, OR.

Master Bath Before
The original master
bath and an awkwardly
shaped sleeping porch
were combined to
create a spacious,
spa-like retreat.

JW Design
509-990-0573 | Jwdesign02@me.com
Pence Northwest Construction
www.pencenw.com

