
C A B I N E T R Y  &  D E S I G N  

Does the thought of wallpaper make you shudder? Or does it pique your interest?  Its popularity has been on the rise for the 

last few years. It’s getting a favorable nod from designers, and the newer products are even self adhesive! 
 
I’m from the ‘old school’ of wallpapering but not the ’ancient school’ of wallpapering— this means my wallpaper was pre-pasted 

and I did not have to apply the paste.  So the process begins by first, cleaning your walls of dust and complete any repairs neces-
sary to create a very smooth surface.  Then you prep the wall with wall sizing—the stuff that makes it easier to remove the wall-
paper when the time comes.  I would then proceed to unroll long strips of paper, run them through my water tray and book the 
paper by folding it into itself, sticky side to sticky side.  Alongside me you would find my trusty tools; straight edge for smoothing 
bubbles, an adequate blade for trimming and a wet cloth to help smooth and to wipe up oozing glue from the seams.  Matching 
the pattern at the seam was a particular victory I reveled in. The sizing allowed the paper to be slippery and manageable to per-

fect the placement. A job well done, could transform a space well beyond paint.  But we all know, one wallpaper project too 
many in a home can make you shudder!  It’s overwhelming, or gaudy, or dated, or just ill planned.  And wallpaper removal is not 
for the faint of heart—even if you did begin properly by using a sizing medium.  The last time I wallpapered has to be in excess of 
15 years ago.  But, I’d have to say my interest has indeed piqued more recently. 
 
Two of our favorite designers, Chris Nance of Nona Jo’s in Naperville, and Jennifer McClure of McClure Interiors also in Naperville, 

both agree—wallpaper is IN! Chris and Jenn both have very similar views on the current trend regarding wall paper. First, alt-
hough the papers have come back in great patterns and textures, remember it is best used in small doses. The powder room is 
probably the first choice for an entire room being papered, or maybe even a dining room.  Additionally, an accent wall in the mas-

ter bedroom or even on the ceiling , are possible design choices. Second, the majority of wallpapers are made of vinyl and are 
durable and easy to remove. And if you don’t want to totally commit, many retailers (i.e. West Elm, Wayfair etc.) have peel and 
stick versions that are great for temporary spaces like college dorms, apartments or a room you like to change up often. 
 

Currently wallpaper in design is about incorporating texture in clean and sleek ways; that is the trend.  Whether it’s floral, geo-
metric, metallic or textured, wall paper can take your vision beyond what paint can accomplish.  Maybe it’s time to revisit this 
wallpaper trend; embrace the newfangled products to create a personalized space that really wows! 
 

 



WHAT’S NEW:  WIFI ENABLED LOAD CENTER BY LEVITON  

This month we are featuring an Instant Pot recipe.  The recipe is from the Williams Sonoma 2 cookbook and is truly decidedly delicious.   
 

What is Adobo? It is a cooking technique, sauce, AND seasoning originating from three different cultures. The technique originated in 
indigenous Philippines by marinating chicken or pork in a mixture of white vinegar, soy sauce, garlic, peppercorns, and bay leaves. The meat 
is marinated in this mixture overnight, then simmered in the same marinade on the stove top until the meat is cooked through. Traditional-
ly, the marinated meat is then browned in oil before serving. As you can imagine, there are countless recipes originating from the tradition-
al Philippine dish.  It’s believed the technique may have been developed pre-refrigeration when the vinegar and soy sauce (salt component) 
preserved food.  The sauce originates in Spain and is derived from the Spanish word adobar which means marinade. Marinating meat in a 
sauce made of vinegar, salt, garlic, paprika and oregano was common in Spain. Spanish colonists gave the name adobo to the indigenous 
Philippine cooking method because the marinade was similar to those marinades in Spain.  Spanish adobo typically refers to the sauce itself 
which is intensely flavored and dark red, due to the paprika. It commonly contains chipotle peppers that have been stewed in the basic 
adobo marinade mixture. Lastly, we have the adobo seasoning. In Caribbean cooking, specifically Puerto Rican and Dominican, a dry or wet 
rub is used on meat prior to cooking.  The dry adobo seasoning is most common and is comprised of garlic powder, onion powder, oregano, 
salt, pepper, and sometimes dried citrus.  The recipe below would be considered in the vein of the technique and marinade of the Philip-
pines. 

DECIDEDLY DELICIOUS:  INSTANT POT ADOBO BURRITO BOWLS   

Ingredients: 
1/2 cup white wine vinegar 
1/4 cup soy sauce 
1 tbsp sugar 
2 yellow onions thinly sliced 
1 inch piece fresh ginger peeled and sliced 
6 cloves cloves garlic crushed 
2 lb boneless skinless chicken thighs 
Kosher salt and freshly ground black pepper 
 

For Serving 
Steamed white or brown rice 
Cooked black beans diced avocado, salsa, fresh-cut corn kernels, and/
or cherry tomato halves 
 

1. In a small bowl or measuring cup, whisk together the vinegar, soy  
sauce, and sugar. Set aside. 
 

2. Spread half of the sliced onion in an even layer in the bottom of the 
Instant Pot®. Top with the ginger and garlic, distributing them evenly. 
Arrange the chicken pieces in a single layer over the onions. Sprinkle 
with 1/4 teaspoon salt and 1 teaspoon pepper, then cover the chicken 
evenly with the remaining onion slices. Pour the vinegar mixture over 
the chicken. Lock the lid in place and turn the valve to Sealing. Press the 
Pressure Cook button and set the cook time for 15 minutes at high 
pressure.  

3. Let the steam release naturally, or for at least 15 minutes, 
before turning the valve to Venting to quick-release any residual 
steam. Carefully remove the lid and use tongs to transfer the 
chicken to a plate. Using two forks, shred the chicken. 
 

4. Serve the chicken over individual bowls of rice with your 
choice of accompaniments. Drizzle some of the cooking liquid on 
top of the shredded chicken, if desired. 

 

This flavorful Filipino-style chicken is very versatile. You can also wrap the 
chicken, rice, and toppings in a flour tortilla to make a classic burrito, or 
serve them over lettuce for a meal-worthy salad. 

New ‘smart home’ technology was introduced at the 2019 NAHB International Builders’ show in Las Vegas this February. The Leviton Load 
Center allows your home’s breaker box to be controlled by an app on a smart phone or tablet.  From the phone/tablet app, one can view 
usage in real time, as well as trends, estimate monthly electric bills and monitor individual circuits.  It will even notify the user if a breaker 

has been tripped with possible solutions and more.  The ability to remotely turn 
off specific circuits has been heralded as an ideal feature for home safety and im-
minent dangers like earthquake, flood, or hurricane.   
 

Additionally, for contractors, installation is streamlined by allowing branch wiring 
without the circuit breaker.  Wires terminate at custom lugs in the panel not at 
the circuit breaker.  At final installation, “simply plug-on the circuit breaker”.   
 
Pricing is expected to be available this summer via Leviton’s network of electrical 
distributors.  For more on this award winning innovation, visit Leviton.com 
 



This large master bath space was in need of an update.  
Think late 80’s.  From my perspective that seems like yester-
day….but it was 30 years ago!   

 
One of the aspects the homeowners need-
ed us to take of, were some unusual wall 
dimensions in the space.  A hall closet was 
interrupting a wall within the bathroom; as 
well as a bump out behind the toilet.   

RUSTIC ELEGANCE IN NAPERVILLE 

We ‘flattened’ the walls by elim- 
inating the hall closet that was  
protruding into the space. This  
allowed for a furniture piece to   
take its place. 
 
The shower tile is a 2” hexagon  
shape by Glazzio.  It is part of their  
Colonial Series in Bay Colony color 
scheme.  It is a mix of creams, 
browns and taupe.  It is paired with an entire wall of subway tile by Bellavita, from their H-Line in Cotton. 
It’s glossy and beautiful against the matte finish of the hexagon tile. 
 
The niche is the shower stores toiletries out of sight from the overall look of the bathroom.  The shower is 
equipped with a handheld, adjustable, shower head.  A beautiful frameless glass shower enclosure surrounds 
the space.  And for additional options in this master bathroom,  a stand alone soaking tub replaces the previous 
model which had whirlpool jets.  
 
A dark wood vanity was chosen to provide a warm rustic elegance to the space.  The vanity is from our custom 
Amish line, with a custom designed stain incorporating warm brown and grey tones on birch wood.  We love the 
choice of hardware, Amerock Glacio Clear Cabinet Knob.  The vanity is topped with Vicostone quartz in Super 
White. 
 
We are happy to be a part of another beautiful remodel, and grateful 
for our customers’ continued trust in our expertise. 



 

 
 

A peek inside this issue…. 
 

 Refined Retirement in  
Aurora’s Carillon at 
Stonegate kitchen project                       
pictorial. 

 

 Decidedly Delicious:  
      Pumpkin Soup... 
      a Rosignal Thanksgiving 
      tradition. 
 

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. 

 


