CABINETRY & DESIGN
It is this month’s issue of WHAT’S NEW and taking
thermometry to a new level for the serious cook.
The FireBoard digital thermometer is a new product, from a new company in Kansas and getting people
excited about its ease of use and accuracy. They offer two kits—one a basic, pictured to the left, and
another that is similar with more probes, extensions, etc. The model at the left is priced at $189 and
includes meter, charger, and three probes, two for meat and the other for air temperature, with a clip for
the air temp probe.
What makes this thing so great? For the serious cooks and grill masters, the ability to accurately monitor
cooking time and temperature is key, and this little gadget keeps a log of your times and temperatures for
you to learn from your experiences. Per FireBrand, “It’s like a fitness tracker for cooking”.
Here’s what’s special about the FireBoard products:


Cloud Connected. The FireBoard connects via WiFi to our FireBoard Cloud servers, allowing you to monitor temperature remotely
via your phone or the web.



Accuracy. Reliable and accurate temperature readings are key. With a high quality solid circuit design and accurate RTD PT-100
temperature probes, FireBoard’s accuracy is rated at ± 0.4°C (± 0.7°F).



FireBoard is also a Bluetooth thermometer. If you don’t have WiFi, you can still use it conveniently within Bluetooth range.



It’s incredibly smart. All your temperature data is stored both onboard the device and on your FireBoard Cloud account. Data is
synchronized between the two – so you can always view your historical and current cooking.



Setup alerts to notify you via SMS, Email or Push notification when your target temperatures are reached.



The FireBoard has a Li-Ion rechargeable battery. It runs over 24 hours, even pushing data over WiFi! No need for extension cables
to run your thermometer.

For more information on this product—go to fireboard.com. Also check out the review on amazingribs.com by searching ‘fireboard’ on
their site. Both of these websites were used as sources for this article.

WHAT’S NEW (ISH?): FARMHOUSE DESIGN
Farm photography, fresh flowers, fuss-free comfort
Antique furniture, armoires for storage
Rustic weathered wood, unfinished or creamy white
Mason jars and chicken wire
Hooks with straw sun hats & baskets
Old white enamel or tin wares
Urban farm vibe—plants & gardening implements
Shiplap! Painted white boards on walls or ceilings
Eclectic mix of vintage pieces

Farmhouse design is not
all that new. But a certain
HGTV couple has taken
this design style to
many living rooms across
America and truly
popularized the trend
over the past few years.
But does ‘farmhouse
design’ only mean one
thing? Absolutely not!
Farmhouse design’s edges
blur into French country,
English country, shabby
chic, cottage style, and
many more.

DECIDEDLY DELICIOUS: BETTY CROCKER’S BEER BRINED GRILLED CHICKEN
Do you think Betty Crocker used a grill? Do you think she beer brined her chicken before grilling? Betty is 97
this year and a fictional character. She is the result of a contest in the Saturday Evening Post in 1921 to develop a character to provide a personalized response to consumer inquiries. Betty had a radio show, cookbooks,
products and finally in 1936, we were able to put a face with a name when her portrait was commissioned. So
did she brine her chicken? If Betty Crocker puts her name on it, it’s worth a try. Heck, at 97, I think she
would’ve known a few things from her vast career in the American kitchen.

Brine and Chicken
2 cups water
1/4 cup kosher (coarse) salt
1/4 cup packed brown sugar
4 cans or bottles (12 oz each) chilled beer or nonalcoholic beer
2 cut-up whole chickens (3 to 3 1/2 lb each)

Barbecue Rub
1 tablespoon paprika
1 teaspoon table salt
1/2 teaspoon onion powder
1/2 teaspoon garlic powder
1/2 teaspoon pepper
1/4 cup vegetable oil

In 6- to 8-quart noncorrosive (stainless steel, enamel-coated or plastic) container or stockpot, mix water, kosher salt and brown sugar,
stirring until salt and sugar are dissolved. Stir in beer. Add chicken. Cover; refrigerate at least 8 hours but no longer than 24 hours.
Line 15x10-inch pan with sides with foil. Remove chicken from brine; rinse thoroughly under cool running water and pat dry with paper
towels. Discard brine. Place chicken in pan. Refrigerate uncovered 1 hour to dry chicken skin. Meanwhile, in small bowl, mix all rub ingredients except oil; set aside.
Heat gas or charcoal grill for indirect cooking. Brush oil over chicken; sprinkle rub mixture over chicken. For two-burner gas grill, heat
one burner to medium; place chicken on unheated side. For one-burner gas grill, place chicken on grill over low heat. For charcoal grill,
move medium coals to edge of firebox; place chicken over drip pan. Cover grill; cook 15 minutes.
Turn chicken over; cover grill and cook 20 to 30 minutes longer, turning occasionally, until juice of chicken is clear when thickest piece
is cut to bone (170°F for breasts; 180°F for thighs and drumsticks).
**Hip tip: store leftovers in fridge UNCOVERED to keep a slight level of crispness to the skin.
Source: bettycrocker.com

FARMHOUSE CHIC IN NAPERVILLE

T

his is a sizeable master bathroom. The homeowners had a clear vision of what
they were hoping to achieve. This bath had both a shower stall and step up tub
surround and deck. Our clients were content reducing their options to a large walk-in
shower. They also wanted the bathroom to be efficient for two people preparing for
their busy daily schedules.
The lavatory now resides in its own space with a custom, frosted glass, pocket door for
privacy. The double vanity is a rich stain on alder wood and topped with Vadara quartz.
The accent tile in both grooming areas is Art Grille Matte ceramic tile, which is a nod to
vintage tin tile. The shiplap wall behind the mirrors truly sets the stage for the warmth
of farmhouse design the homeowners were seeking.

All of the fixtures
are in a polished
nickel finish.

O

utfitted with two distinct daily prep areas, this space is
beyond accommodating. The double vanity and the grooming vanity, just outside the lavatory, are both complete with an
abundance of storage and style. Hamper drawers at both
locations are available to sort garments by color, delicacy or cleansing process.
The floors are a gorgeous porcelain tile by Casabella. The crisp white trim and doors is the
perfect contrast to the wood look floors.

A

walk-in shower was an easy choice given its upgrade to luxury. The shower is tiled in
Daltile Florentine and the floor in a smaller size of the same. The accent tile is New York
Soho Brick Look porcelain tile. The shower is equipped with three body sprayers, a handheld
shower head on a slide bar, and a raincan shower head. Hooks are available inside the shower. The entrance to this master bath are through a set of custom double doors with frosted
glass.

W

e see this as a truly
inspired space. One of the
homeowners grew up on a farm, and
the barn wood wall installed in their
bedroom was part of that farm.
These boards were from a building
on the property, one that her
Grandfather built.

A kitchen or bath remodeling project isn’t just a job. It’s an emotional journey—
one that should begin with partners you trust.
With a work ethic based on respect and design expertise rooted in creativity,
River Oak Cabinetry & Design offers the perfect balance of practicality and
originality.
It’s this real world understanding of how design relates to execution that
inspires the entire River Oak Cabinetry & Design family.
With 100% client satisfaction and an A-rating at Angie’s List, you can be
confident that River Oak Cabinetry will treat you with the care and respect that
you deserve.

Call us today for your free
design consultation.
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Decidedly Delicious:
Betty Crocker’s Beer
Brined Grilled Chicken

