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Things Are

As you are gathering ideas for your 
next remodeling project, you may 
be eagerly thinking about your walls 
and floors, windows and lighting, 
cabinets and countertops. But have 
you remembered to look up?  Even 
though ceilings typically comprise 

one-sixth of all interior space, they are 
an oft-forgotten landscape in the home 

when it comes time to renovate.  
(continued on page 2)
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Looking UP !
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Ventilation systems were once considered part of a kitchen’s 
infrastructure, but recent innovations have made range hoods 
a decorative element.  Designs that are sculptural or made 
out of trendy materials, such as stainless steel, copper or glass, 
encourage our clients to make the hood the focal point of 
their kitchen.  A blend of function and design makes today’s 
hood an element that homeowners don’t want to hide.
If the cooktop is adjacent to a wall, then an overhead unit 
tends to be the most effective solution, as long as the hood 
portion of the unit is at least as wide as the range top.  Slim 
units are available that slide out from under the cabinetry 
above the range, and are almost invisible when not in use.  
The classic under-cabinet design is still in demand.
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Sleek chimney-style hoods in stainless steel are very popular 
and serve as a dynamic component in a modern-styled kitchen. 
Manufactured hood liners can be inserted into custom designer 
hoods made from a wide variety of materials, such as carved wood 
or even cultured stone.  Hoods may incorporate glass tile and other 
decorative elements that result in virtual works of art.  The trend is 
for these custom hoods to be very massive in scale.  For a cooktop 
that is located in an island or peninsula, an overhead hood is still 
the most effective in removing vapors.  In smaller kitchens, a space-
saving option is a downdraft system.  Downdraft vents are installed 
on level with the range, and they use fans to pull the vapors sidewise 
and downward through ductwork that exits under the floor or 
along the cabinet kick space.  In some cases, a downdraft system 
may be the best choice, even though they generally do not perform 
as well as a range hood.

In addition to the style and finish of the hood, there are other 
important considerations for selecting a ventilation system. Determine 

what kind of lighting is needed, since many manufactured units as well 
as the inserts used for custom models have a variety of lighting packages.  

Find out what the sound level is when the blower is running.  Some units 
can accommodate a remote blower, which allows the noisy blower to be 

placed farther away from the actual point that the air enters the hood.  Lastly, 
systems vary in terms of energy efficiency and ease of cleaning.

Clearing the air is important, especially in a kitchen with today’s powerful 
appliances.  Innovation in design has made the choice of a ventilation system both a 

functional decision as well as an aesthetic one.  Our 
clients can literally choose between a hood 
that disappears into thin air and one that 
looks like it was transplanted from a 
medieval castle.  If you would like to 
discuss the possibilities for your 
new kitchen, please feel free to 
give HUB Design/Build a call 
at 610.688.7544.  We look 
forward to hearing from you.
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