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Take a Tour; 
Help Others

By Dianna Borsi O’Brien
Photos by Deanna Dikeman

There’s one very special kitchen
that isn’t on the Kitchens in Bloom tour, yet it’s one of the most 
important kitchens touched by the Boone County Council on 
Aging, the beneficiary of the fundraising event.

The kitchen that isn’t on tour belongs to Mary Sutton. She’s one 
of 1,632 people the BCCA helped in 2009. With an annual budget 
of $250,000, the BCCA works to help seniors remain in their 
homes with safety and dignity, says Executive Director Jessica Macy. 
The nonprofit serves Boone County seniors older than 55 who 
have incomes below poverty level. With a handful of employees 
and an army of 1,030 volunteers, the BCCA helps seniors access 
the services they need whether it is assistance in navigating Medi-
care or Medicaid, accessing the appropriate agency such as the 
food pantry or simply helping them get their lawns mowed or their 
homes repaired.

In 2009, Sutton needed help to make her modest home on 
Alexander Avenue safe for herself and her son, Billy, who is 
disabled and lives with her.

Sutton is perhaps best known as the mother of the owners of 
Columbia’s famous barbeque spot, Sutton’s Place on Broadway, 
where President Bill Clinton stopped for barbeque during his visit 
to Columbia in July of 2000. The restaurant later moved to 205 
McBaine Ave. and has since closed, but Sutton’s name still conjures 
up tasty memories. (Writer’s disclaimer: Sutton’s catered my own 
wedding on Oct. 10, 1998.)

Sutton’s home needed work — and lots of it. The house had 
broken plumbing, molding ceiling tiles and walls, broken cabinets 
in the kitchen and bathroom, crumbling front steps and a rickety 
ramp to the front of the home.

“I can’t walk too far,” says Sutton, who uses an electric wheel-
chair to get around. “I’ve fallen a lot of times.”

But at 79, Sutton couldn’t do the repairs herself, nor could she 
afford to have them done.

All these needs seemed nearly too much for the BCCA, which 
has a limited budget as well. The nonprofit funding comes from 
a variety of sources including the United Way, Missouri Founda-
tion of Health, Boone County and the city of Columbia, as well 
as through fundraisers. The Kitchens in Bloom fundraiser is the 
agency’s main public event and typically raises $5,000. 

The agency stretches its budget by combining the resources of a 
handful of employees with the services of 1,030 volunteers. 

Just as BCCA Volunteer Coordinator Kortney Sebben was 
pondering how to get Sutton the help she needed, she received 
a call from Brian Hajiceck, minister of Fairview Road Church of 
Christ. He wanted to focus his church’s annual mission trip on the 
local community, and he’d heard about BCCA’s home repair program 
and wondered if his church and their volunteers could help.

In May, Hajiceck’s congregation converged on Sutton’s home, 
and before they were done, they’d installed new carpeting from 
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Sherwin Williams, painted the walls, made 
and put up new curtains, repaired plumbing 
and replaced broken cabinets while 
Lifestyles Furniture donated a new couch 
and Downtown Appliances Home Center 
provided a new washing machine.

The church volunteers also leveled 
Sutton’s front porch and fixed the ramp for 
her, cleaned her yard and planted donated 
greenery. They also widened a doorway 
to the bathroom to make it accessible for 
Sutton and replaced a broken vanity. In the 
kitchen, they removed the moldy dropped 
ceiling, installed a backsplash, painted and 
installed a microwave donated by a BCCA 
volunteer.

Sutton, who has lived in the house for 
39 years, says, “They fixed so much I don’t 
know what they did.”

And Sutton’s family thanked the volun-
teers the best way they knew how; on the 
last day, they barbequed for them.

For information on BCCA or to make a 
donation, contact the agency at 443-1111 
or www.bcca.missouri.org/.  

Kitchens In Bloom Tour
When: May 2, noon – 4 p.m.

Cost: $10 in advance, $12 day of the tour. Tickets are available 
at D&H Drugstore at 1001 W. Broadway and at the homes on 
the day of the tour.

Featured Homes: 
Jackie Lenox | 708 W. Rollins Road

Margie Sable and George Smith | 228 E. Parkway Drive

Brian and Susan Smith | 813 Edgewood

Ann and John Havey | 112 Bingham Road

Mary Sutton and two helpers
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Grand and Gracious
When Jackie Lenox sits in her kitchen 
and looks out at the street, she knows all 
the dust, dirt and displacement was worth it.

Her kitchen remodel was part of a 
two-and-a-half-year project that included 
a 4,100-square-foot addition and renova-
tions that touched almost every room in the 
traditional, two-story brick home at 708 W. 
Rollins Road. 

The kitchen improvements included 
bumping out a corner to make room for 
a Viking range, moving a doorway and 
removing a closet. The kitchen renova-
tion also involved reducing the size of the 
kitchen’s island, which created a generous 
4-foot space between the island and 
Jackie’s sink.

With its Viking appliances built in and 
hidden behind cabinet facings, the kitchen 
looks more like a luxurious room than a 
food preparation area. Yet, it is an efficient 
and effective cooking space with two ovens 
— one convection, one conventional — an 
asymmetrical under-mounted sink and a 
pot filler faucet over the Viking  
gas stove. 

It’s also an inviting space; an impressive 
brass chandelier hangs over the island with 
two hand-painted lampshades that mimic 
all the Blue Willow pottery displayed in the 
kitchen’s upper level shelves, on the coun-
ters and inside the cabinets. The cabinets, 
with leaded glass doors, echo the leaded 
glass in the kitchen windows. The space 
gleams with White Carrara Select marble 

and white cabinets, highlighted by dark 
wood flooring and bright yellow paint.

Although she admits the white marble 
counters aren’t easy to keep spotless, Jackie 
says the look is worth it.

“Blue and white makes me happy, calm 
and serene,” Jackie says.

The addition and renovation didn’t start 
as a way to improve her home but as a 
way to improve her mood. Jackie and her 
husband moved into the house in 1981. 
Then in 2002, her husband, John Lenox, 
who was retired from his position as presi-
dent of Shelter Insurance, died suddenly, 
and Jackie was on her own. Her daughter 
Leah tried to cheer up her mother by 
encouraging her to renovate the house. As 
for Jackie, she thought the project would 
help cheer up her daughter.

Now, Jackie laughs at the memory 
of the two of them trying to boost each 
other’s spirits.

The kitchen project was the last one 
completed. “They left it to last so I could 
live here and cook,” Jackie says. The enlarged 
and improved home also allowed Jackie to 
host her daughter’s Sept. 20, 2008, wedding 
with 275 guests. She’s also held numerous 
fund-raising events in her home. Yet, despite 
the square footage — about 7,000 square 
feet — the home feels cozy. 

Sitting at the new, smaller island, Jackie 
says, “This is my little piece of heaven right 
here.” 

Jackie Lenox
708 W. Rollins Road

Resource List
Designer: Ed Cundiff, J.E. Cundiff, Designer Inc.

Consulting structural architect: Bill Howell,                          
Renner/Howell Architects

General contractor: Jerry Daughtery, Reinhardt Construction 
Company, Centralia, Mo.

Job superintendent: Brent Schneider, Reinhardt             
Construction Company 

Interior designer: Nick Detert, Putnam’s Interiors

Custom wood cabinetry in the kitchen and throughout the 
house, including the office, bathrooms, laundry room and media 

room: Lou Swacker, LJS Woodworking

Architectural details including carved details in the kitchen and 
crown molding: McIntyre Millwork, Ellisville, Mo.

Appliances: Downtown Appliances Home Center

Viking built-in side-by-side refrigerator, conventional oven, 
microwave, dishwasher, 36" gas range with built-in convection 

oven and outdoor gas grill

Lampshade rendering: Sonja Nicholson

Leaded glass cabinet doors: Village Glass Works

White Carrara Select marble and tile source: Global Granite in  
St. Louis through Putnam’s Interiors

Stone counter and island tops fabricator: Jack Montellero of 
BMW Marble in Lynn, Mo.

Painting: Imhoff, Jamestown, Mo.

Plumbing: McMinn Mechanical Services

Electrical: MidMissouri Electrical

Flooring: Luebbert Hardwood Floors, Jefferson City

Heating and air conditioning: Reed Heating

Window treatments: Putnam’s Interiors with                         
Carol Brown fabricator

Decorative lighting kitchen: Visual Comfort through        
Putnam’s Interiors

Plumbing hardware kitchen, master bath and powder room: 
Waterworks through Putnam’s Interiors

Lighting master bath: Vaughan and Nierman Weeks through 
Putnam’s Interiors

Wallpaper master bath: Farrow and Ball through            
Putnam’s Interiors

Powder room wallpaper: Brunswig & Fils through            
Putnam’s Interiors

Lighting in powder room: Panache and Vaughan through 
Putnam’s Interiors
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Margie Sable and George Smith 
228 E Parkway Drive

Planning Plus 
Teamwork
After months of planning and four months 
of demolition and construction, Margie Sable 
and George Smith can stand in their newly 
renovated kitchen and say they love it.

Margie credits planning for the speed of 
the renovation, which included the kitchen 
and touched every room in the two-story 
brick home on East Parkway. During the 
process, the married couple lived in their 
basement, in what Margie jokingly called 
their love nest.

Yet Kerry Bramon of Kerry Bramon 
Remodeling & Design credits teamwork 
and leadership for getting the job done  
so quickly.

When Margie and George pondered 
updating the home, they immediately 
called on KBRD. “We wanted to get it 
done and get it done right,” says George, 
a professor of biological science at the 
University of Missouri. Margie is the director 
of the School of Social Work at MU, and the 
two busy professionals wanted the job done 
quickly and effectively.

Using a computer-aided drafting 
program, KBRD architectural designer 

Angela Holloway showed Margie and 
George how they could shift walls, bath-
rooms and closets to create the efficient 
kitchen they wanted while staying within the 
footprint and 1926-’27 style of the home.

The computer program led to the 
biggest improvement, Margie says, by 
showing them they could open up a wall 
and push back the refrigerator, which 
used to almost block the doorway into the 
kitchen. Other changes in the kitchen area 
included moving an airplane-sized bath-
room, a pantry and closet to create more 
room for cabinets.

George says though the renovation 
led to somewhat less storage space, what 
they have is actually more usable because 
the cabinets are fitted with pullouts and a 
Lazy Susan. “It used to be a hassle to find 
anything,” he says. “Now everything is 
within one or two steps to get, and it’s all 
in the right place.”

That includes the trashcan and the 
dishwasher. With Holloway’s guidance, they 
moved the dishwasher to the other side of 
the sink and created a better work triangle. 

The trashcan now pulls out from under-
counter where they cut up vegetables, 
which allows them to sweep the parings 
directly into the garbage container.

Holloway also helped Margie and 
George along the way when questions of 
door handles, lighting or faucets came up. 
But some decisions the couple made by 
themselves,  such as choosing the counter 
color and the stove.

“I’m basically a lab rat,” George says, 
and the Electrolux slide-in range he picked 
has no knobs, cracks or crevasses that can 
collect debris. Margie kids him by calling 
the new appliance his “baby.”

As for Margie, she subjected any 
counter choice to a “coffee grounds and 
crumb” test. If the items showed up on the 
sample, she moved on to another color or 
pattern. The result is a beautiful counter of 
Cambria, manufactured quartz, in a dark 
color called Sheffield.

Now, Margie says, if they could just get 
the Electrolux to vacuum as well, they’d    
be set.  
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Making It 
Bright and Open
Susan and Brian Smith’s kitchen is a 
study in contrasts: dark cabinets and black 
granite counters versus bright windows 
and warm coppery toned walls. It’s a small 
footprint with a spacious feel.

A few years ago, Susan and Brian were 
living in Kansas City but considering retiring 
to Columbia someday. Susan operates 
a commercial real estate appraisal and 
financial firm, and Brian is an agricultural 
commodities trader.

Susan’s first thought when she opened 
the door of her Edgewood home was 
how dark and cramped it was. Getting to 
the kitchen required going down a short 
hallway and past the stairwell to the base-
ment. The kitchen door and door to the 
stairs opened onto each other and gave the 
house a jumbled feeling. The small galley 
kitchen was closed off from the rest of the 
house, which made it feel small and claus-
trophobic, Susan says. 

Brian’s knew the house would be a big 
project. They tore out the carpeting and 
dark paneling in the living room, had a wall 
removed and installed a post to bear the 
weight the wall once held. Then they were 
stymied. 

Enter Tim Brockmeier of Designs by 
Brockmeier. His first words on seeing the 

interior of the house were, “That post has 
got to go.”

And go it did. Today, two pillars frame 
the kitchen, which looks out over the living 
room and dining area. Floor-to-ceiling 
windows overlook a richly forested ravine.

Creating this light, bright home didn’t 
happen overnight. It took roughly two 
years of planning by Brockmeier and the 
Smiths. As for that dark, closed-off kitchen, 
today the wall that enclosed the kitchen 
is only counter-top high, and another wall 
that once enclosed the staircase comes 
up half way and is made of glass, which  
allows light to stream into the lower-level 
living space.

The kitchen seems to be infused with 
light as it plays over the dark custom cabi-
nets that sparkle with oversized brushed 
nickel handles. Two cabinets feature special 
rice-paper laminated glass to hide any 
tableware untidiness. Finally, the cabinets 
are arranged so all the appliances seem to 
fade from sight.

The black granite speckled with green, 
gray and silver features two finishes 
— suede and smooth — and the tile 
backsplash includes colors that reflect those 
in the granite and the living room furniture. 

Now when standing over a hot stove, 
Susan and Brian look out over their living 

Brian and Susan Smith
813 Edgewood

Resource List
Interior designer and kitchen designer: Tim Brockmeier of 

Designs by Brockmeier

Contractor: Ragland Construction Company, Chuck Ragland and 
Dick Belsheim

Custom wood cabinetry: Custom Wood Products from Columbia 
Showcase, Marianne Harty, designer

Countertops: Emerald Pearl Granite, suede and polished finish 
from Central Missouri Countertops

Cabinet hardware: Columbia Showcase

Walnut butcher-block counter: Columbia Showcase, Marianne 
Harty, designer

Appliances: Fisher Paykel side-by-side refrigerator and 
dishwasher drawers, Bosch dual fuel slide-in range from 

Downtown Appliance

Flooring: Cleopatra cork flooring supplied by Designs by 
Brockmeier

Plumbing fixtures: Faucet, hot water dispenser and granite 
under-mount sink from Designer Kitchens and Baths 

Backsplash: Custom glass and slate tile in random brick pattern 
supplied by Designs by Brockmeier 

Lighting: Black Cherry glass pendant lights supplied by Designs 
by Brockmeier

Replacement windows: Pella 

Glass stairwell wall: Columbia Glass

Barstools: Room and board

Cellular shades from Graber provided by Designs by Brockmeier

Electrician: Jeff Walsh of Frontier Electric 

Plumber: Bob Lawrence of Lawrence Plumbing

Painter: Jim Gerau Painting

room, through the street-side windows or 
the windows to their deck and beyond.

“With our jobs, we could be anywhere 
in the world, and we chose Columbia,” 
Brian says. 

“It’s perfect,” Susan says.  
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Reluctant Remodel
Seven years ago, when Ann Havey 
suggested a Kitchens in Bloom tour of 
newly renovated kitchens as a fundraiser 
for the Boone County Council on Aging, 
that didn’t mean she was a fan of kitchen 
remodeling jobs.

Far from it.
Now the BCCA board member’s own 

kitchen is on the tour as a result of a reno-
vation that took years of campaigning by 
her husband, John, before she assented to 
the project.

John, an orthopaedic surgeon with the 
Columbia Orthopaedic Group, loves the 
newest, best and brightest innovations — a 
good trait in his line of work. “I’m always 
pushing a project,” he says.

Ann, an associate professor of pathology 
at the University of Missouri’s School of 
Medicine, says she didn’t like the idea of 
disruption and thought the galley kitchen 
they’d renovated 25 years ago still worked 
well. At that time, they’d enclosed a 
breezeway and a garden area to create 
a sunroom and eat-in kitchen area in the 
1938 Federal-style home in the Grasslands.

But like any married couple, the two 
negotiated and compromised. The result is 
a kitchen that got an update, not a tear-out 
renovation, and one that happened in three 
months.

Ann says after raising their four children, 
now ages 21 to 29, the kitchen did look a 
little tired. “I relented,” she says.

Because the Haveys still liked the white-
washed oak cabinets, which had been 
installed when they renovated more than 
two decades ago, they simply had Lou 
Swacker of LSW Woodworking, rework, 
repair and update the cabinets. This 
included changing one cabinet to a pull-out 
trash and recycling center and modifying 
the hinges instead of removing them so it 
would still look like a cabinet. This retrofit is 
something Ann loves.

As for John’s ideas, the old Formica 
counters were switched to granite in a dark 
color but with a suede finish that hides 
smudges and water spots. A new gas stove 
was put in, something both John and Ann 
love for its speed. They replaced all the 
appliances with stainless steel and added 
a double oven including an Advantium 
convection oven. “It cooks and bakes really 
fast and still browns,” Ann says.

 The couple also removed two items: a 
pass-through cabinet between the kitchen 
and the dining area and a media cabinet 
near the bay window, which allows more 
light into the kitchen. They also had 
Swacker create a computer desk for the 
kitchen; it's topped with the same granite 
and glides under the legs so it can be 
moved easily for cleaning. The remodeling 
also involved hiding all the wiring and 
setting up a system to receive music via 
the Internet. A printer and the necessary 
hardware are hidden within the desk.

Ann and John Havey
112 Bingham Road

Resource List
General contractor: Chuck Ragland

Interior designer: Nick Detert, Putnam’s Interiors

Built-in computer desk, cabinet modifications: Lou Swacker,        
LJS Woodworking

Stainless steel appliances, all GE Profile:  
Downtown Appliances Home Center

Granite countertops, “Venetian Gold”: Jack Martellaro of 
Martellaro Marble & Granite in Chamois, Mo.

Vinyl flooring: Dave Griggs Flooring

Painting: Randy Fletcher, Brighter Days

Faucet and under-mounted, asymmetrical sink, hot-water 
dispenser: Designer Kitchens & Bath

Window treatments:  Putnam’s Interiors

Bob Lawrence of Lawrence Plumbing Services

Ronnie Crane of Crane Flooring in Hallsville

 The couple also kept a few things. 
Instead of installing tile, they replaced the 
worn vinyl flooring with faux tile vinyl, 
which Ann says is easier on the feet. Nor 
did they replace the brass drawer and 
cabinet pulls, though they now have a 
brushed nickel faucet.

What they did install and John raves 
about were automatic drawer closers. 
Simply let them go, and a drawer will close 
itself quietly.

So what do they think of the finished 
project? John says they’re done; no more 
home renovation projects. Ann tilts her 
head, smiles and listens to her husband of 
more than 30 years and says, “I like it, and 
it’s very functional.”  


