
Smart does not start with a touchscreen on the fridge door. It starts in the walls and under the floor, with wiring,
circuits, ventilation, and a plan that respects how you actually cook. The glossy gadget comes last. I have seen
kitchen renovations soar or stumble based on what no one photographs: the placements of outlets, the Wi‑Fi
handoff point, the clearance on a peninsula where a smart oven door needs more swing than the old one, or the
extra two inches a flush induction cooktop steals from a drawer stack. When technology is integrated well, it
disappears into routines and saves time without demanding attention.

What “smart” really means in a kitchen
A smart kitchen is not a collection of apps. It is a set of purposeful upgrades that solve real problems. That can
mean temperature precision for a fragile sauce, an oven that preheats before you step in the door, or task lighting
that responds to the time of day. It can also mean quieter ventilation that actually clears smoke, a refrigerator that
texts when a door is ajar, or a faucet that meters water to a recipe step while your hands stay on the cutting
board. Most homeowners who are happy with their kitchen renovation share two traits: they kept the tech choices
narrow, and they invested in the backbone so those choices work reliably.

Reliability is the keyword. Electric and data infrastructure, a consistent control ecosystem, and appliances that can
stand on their own even if the app disappears add up to a smart kitchen worth living in for a decade or more.

Start with the backbone: power, networking, and ventilation
Smart ranges, induction cooktops, built‑in refrigerators, and steam ovens strain power demands. Many older
houses live on 100 amp service that is already near capacity with HVAC and a hot tub. If you are pursuing a
serious kitchen renovation, check the main panel first. A modern kitchen with an induction cooktop, wall oven,
microwave drawer, dishwasher, disposer, beverage fridge, and a few small appliances often wants four or five
dedicated 20 amp circuits plus the 240 volt lines for cooking. If you plan a future EV charger or heat pump, step
up the service now while walls are open.

Outlets are more than code spacing. Decide where you actually set the stand mixer or espresso machine and add
dedicated outlets there. Under‑cabinet receptacles clean the backsplash visually, but make sure they do not
conflict with the mounting rail for LED strips. Island power needs advance thought. Floor boxes work, yet they are
hard to clean and a nuisance if placed where stools migrate. I prefer pop‑up outlets integrated into the countertop
away from water, with GFCI protection and a plan for splash zones.

Smart relies on steady Wi‑Fi. A single router in the basement will not serve a kitchen with tile, stainless, and a
plaster header. Pull at least one Cat6 cable to the kitchen ceiling or pantry to power an access point, even if you
do not install it on day one. Hardwire anything you can. Refrigerators and wall ovens are usually stuck with Wi‑Fi
radios, but for cameras, music zones, and a hub, Ethernet reduces headaches. Those who cook from streaming
recipes or join video calls from a breakfast nook will feel the difference between a 20 ms and an 80 ms ping.

Ventilation belongs in the same “backbone” category. A high output induction cooktop can still burn oil, and
pan‑searing salmon will test any hood. Target a hood that moves 200 to 400 CFM for most home kitchens, more
if you cook with a wok or grill plate. The smart part is not a Wi‑Fi module; it is an ECM motor, a make‑up air
strategy so you are not depressurizing the house, and noise control so the fan runs at low speed automatically
when the cooktop warms. Some hoods pair with the cooktop over Bluetooth so the fan tracks heat input. That
kind of automation saves you from fiddling and encourages you to actually turn the fan on.



Choosing appliances with intelligence that matters
Appliance brands pack in features, then retire them five years later. The safest bet is to prioritize performance first,
then the specific bits of intelligence that reduce friction. A few examples from recent kitchen remodeling projects:

Induction cooktops deliver control that gas cannot. The newest models sense pan diameter more accurately,
keep a simmer around 185 to 205 degrees without cycling, and pair with hoods to manage ventilation. Look
for bridge zones if you use a griddle and a physical knob option if you dislike swiping a glass panel with wet
hands. Avoid units that lock core functions behind the app. You should not need a phone to boil water.

Wall ovens with steam‑assist bake bread well and reheat leftovers without drying them. The “smart” trick that
endures is remote preheat with a safety lockout. Being able to start the oven from the train only works if the
door sensor and temperature probe confirm it is empty and no child lock is engaged. Cameras inside ovens
are clever for a month, then you stop using them.

Refrigerators earn their keep with sensors that hold steady humidity in crisper drawers and compressors that
modulate quietly. Door‑open alerts and filter life tracking help. Grocery integration or barcode scanning tends
to die when the cloud service goes away. I look for serviceability: can a technician swap a control board
without tearing up the cabinet?

Dishwashers have made the biggest leap in the invisible category. Soil sensors, variable spray arms, and better
insulation make them quieter and smarter automatically. A leak detection pan with an auto‑shutoff valve is
worth it in any home renovation, smart or not.

Microwave drawers are polarizing. They free counter space and are safer for shorter users, but they add
complexity and lock you into a 24 or 30 inch cutout. Check service access and think about ventilation in a
tight island.

If your kitchen remodeling plan includes a coffee station or bar, consider a plumbed water line with filtration and a
shutoff valve at waist height inside the cabinet. Internet connected espresso machines can alert you to descaling
and filter changes, but the plumbing and valve placement are what make ownership easy.

Lighting that adapts without putting on a show
Smart lighting earns its place if it helps you see better and move safely. Under‑cabinet LED strips should be high
CRI, around 90 or better, in the 2700 to 3000 K range for evening cooking and 3500 K for daytime. Tunable white
can shift from warm to cool with a schedule that tracks sunrise and sunset. The trick is control. Keep manual wall
switches where the hand expects them and use smart dimmers or keypads that still function offline. Put task lights,
pendants, and toe‑kicks on separate circuits. Motion sensors under the toe‑kick are a small luxury for late night
water raids and predawn coffee.

For an island that doubles as an office, push lumens. A pair of pendants can hit 1200 to 1600 lumens each on
demand, then dim down for dinner. Scenes are helpful only if they map to your real habits: prep, cook, eat, clean. If
a voice assistant changes your “clean” scene while your hands are in soapy water, you will use it. If you have to
scroll through an app, you will not.

Ecosystems, voice control, and the Matter promise
Platform lock‑in is real. Most homeowners already own a phone, a voice assistant, and perhaps a few smart bulbs
or a thermostat. Leverage that. Apple Home supports solid automations and a tight privacy model, but you may
find fewer compatible appliances. Google Home is improving, and Alexa still has the broadest device support.



Matter, the newer interoperability standard, has matured enough that lighting, plugs, and sensors can live across
ecosystems with less fuss. Appliances are slowly joining, but many brands still rely on their own cloud and a bridge.

My rule of thumb for a kitchen renovation is to select one primary ecosystem for lighting, sensors, and shades. Let
appliances run in their native app for maintenance and firmware updates, then expose the basic controls to your
main system if possible. If a range promises voice control for precise simmering, test it in a showroom. You want
robust local control and a graceful fallback if the internet drops during a dinner party.

Automations that pay their way
Automations earn trust when they are boring. That might be a scene that sets pendants to 60 percent at sunset,
under‑cabinets to 20 percent overnight, and the beverage fridge to a slightly warmer setting when the house is
empty for a weekend. A leak sensor under the sink that closes a motorized valve has saved two of my clients from
flooring damage. A contact sensor in a pantry can cue lights on and off, which is not glamorous but keeps hands
free.

Cooking automations are trickier. Temperature probes connected to your oven or a smart induction top can walk
you through a roast or a sugar stage, but the best use is a simple alert before something goes wrong. A range
that notifies you if a burner stays on after two hours, or a hood that nudges to a higher speed when fine
particulate counts spike, moves the needle on safety and indoor air quality.

Planning with your remodeling company or GC
Smart integration is a coordination problem. Your remodeling company needs a clear scope that ties appliance cut
sheets, electrical plans, low‑voltage diagrams, and cabinet shop drawings into one set. The electrician must know
where the hub and access point live. The cabinetmaker needs the exact template for a flush induction unit and the
clearance behind a steam oven for condensation drains. The HVAC crew must size make‑up air and route a hood
duct with minimal bends. These details sound fussy until you watch a backsplash tile crew hunt for an outlet that
landed in the wrong spot or a plumber try to retrofit a shutoff behind a panel that cannot be removed.

Commissioning matters. After cabinets are in and appliances set, budget a half day for the tech stack. Update
firmware, name devices clearly, test power outages, and verify the hood‑to‑cooktop pairing. If you are delegating
to your contractor, ask who owns this step. Some kitchen remodeling firms bring in a smart home integrator for
larger projects. kitchen remodeling On smaller jobs, a tech‑savvy electrician or AV subcontractor can take
ownership with a punch list.

Here is a short commissioning checklist that has helped keep projects on track:

Verify all dedicated circuits with labeled breakers and test GFCI and AFCI protection.

Update appliance firmware, connect to Wi‑Fi, and confirm local control without the internet.

Calibrate lighting scenes, confirm dimming compatibility, and test physical switches.

Pair hood and cooktop if supported, then verify airflow at each speed with the range hot.

Test water shutoff valves and leak sensors under sink, dishwasher, and fridge.

Budgeting for smarts without losing the plot
Smart upgrades spread across the budget. On a midrange kitchen renovation, expect 8 to 15 percent of the total
to touch technology in some way, not counting premium appliances. That includes lighting controls, better
networking, sensors, and shop time to coordinate. A reliable mesh Wi‑Fi with one hardwired access point in or
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near the kitchen might run $400 to $900 in hardware, plus a few hours of labor and a day of low‑voltage cabling.
Smart dimmers and switches add $60 to $120 per location over standard controls. Leak detection with shutoff can
be $250 to $500 per zone installed. These numbers vary by region and by the labor model your contractor uses.

Appliances span a wide range. An induction cooktop can run $1,200 for a basic unit to $4,000 for a flagship, with
pro models higher. Combination steam ovens move from $2,000 to over $5,000. Panel‑ready, counter‑depth
refrigerators can easily exceed $8,000. The smart premium is smaller than it used to be, but it still exists. Pay for
the core capability first. If you are torn between a higher quality non‑connected machine and a midrange
connected one, choose the better machine.

Energy savings are real, but the ROI rarely pays the entire premium. Induction saves roughly 5 to 20 percent in
cooking energy compared with gas in normal daily use, and more if you count ventilation load and indoor air
quality benefits. LED lighting saves a multiple over old halogens, and the control layer can save again by dimming
when task lighting is not needed. If you are planning a broader home renovation, coordinating kitchen choices
with HVAC, windows, and insulation can compound savings and improve comfort.

Where bathroom and whole‑home systems intersect
Many homeowners tackle a kitchen and a bath in one project to consolidate dust and downtime. A few smart
systems carry over well. Leak detection is one. If you are installing shutoff valves in the kitchen, extend the
network to bathroom remodeling zones under vanities and near the washing machine. Lighting controls benefit
both spaces. Occupancy sensors in a powder room, or a warm‑dim nightlight in a primary bath, mirror the
toe‑kick approach in the kitchen. A shared water filtration manifold with separate taps for the kitchen and a steam
shower can keep maintenance simple. Coordinating with your remodeling company on a whole‑home wiring plan
saves patchwork later.

I have seen bathroom renovation projects run into the same pitfalls as kitchens when apps take center stage. A
shower control that depends entirely on a cloud service or an undercabinet mirror that cannot turn on without
Wi‑Fi becomes a headache. The same rule applies across the house: local control first, cloud convenience second.

Details that protect your investment
Service access sounds dull until you need it. Ask where the access panel sits for the disposer connection, the
dishwasher shutoff, and any inline water filter. Check that you can remove a built‑in fridge without destroying the
floor. Add a spare conduit from the basement or crawlspace into an accessible cabinet or pantry for future
low‑voltage runs. That $40 conduit has saved me from cutting a dozen finished backs.

Noise is an underrated smart metric. Quiet matters when you queue a playlist while chopping. Look for
dishwashers in the 39 to 44 dBA range. A hood should move air without shouting. An induction top is nearly
silent, but the cooling fan under some units is not. Ask to hear it in a showroom or at least search for decibel
measurements from credible testers.

Naming conventions sound geeky, but they spare you from hunting through a list of “switch‑12” and “range‑34.”
Use room and function names: “Kitchen undercabinet east,” “Island pendants,” “Pantry door,” “Sink leak.” Teach the
voice assistant the same names you label the panel with. If someone else in the home can use it without your help,
it is truly integrated.

Edge cases and judgment calls
Smart kitchens must fit your life. Three quick scenarios where a different choice makes sense:



Rural or unreliable internet. Favor devices with strong local control and no required cloud login. Hardwire a
dedicated access point and keep firmware on a USB stick if the app refuses to run offline. Choose appliances
that treat connectivity as an optional bonus.

Rentals and accessory dwelling units. Go simple and durable. Smart locks for shared entry, leak detection on
water lines, and tamper‑resistant outlets. Skip high‑touch automation that can confuse guests. A labeled
physical switch beats a scene keypad for a short‑term rental.

Aging in place. Consider voice scenes for “cook,” “bright,” and “path,” large clear text on control panels, and
induction for burn safety. Add motion‑activated toe‑kick lights and an automatic shutoff timer on the range.
Pair a smoke sensor with the hood to nudge ventilation rather than just blare an alarm.

The hardest call is deciding when not to automate. If you have to explain a feature to every visitor or family
member more than once, it probably creates friction. Automation should remove steps, not add them.

A project vignette: three well‑spent decisions
A recent kitchen for a family of five in a 1920s house offers a good snapshot. They cooked nightly, baked on
weekends, and hosted soccer teams. The budget had room for premium appliances, but the oldest part of the
house had a 100 amp service and spotty Wi‑Fi.

First, we upgraded to 200 amp service during the main panel replacement and pulled a subpanel to the pantry.
That single step made every later choice simpler. Dedicated circuits ran for the induction range, wall oven, and two
small appliance garages. We mapped outlets to where the stand mixer and rice cooker actually lived rather than
the traditional count around the backsplash. The homeowners never think about breakers now, which is the point.

Second, we hardwired a ceiling access point in the kitchen and one in a central hallway. The family streams music
while cooking, the kids finish homework at the island, and the oven updates without drama. We set the smart
layer light. Manual paddle switches for everything, with smart dimmers behind them. Four scenes exist, named
after real behaviors: prep, cook, eat, clean. The youngest child remembered them before the adults did.

Third, we chose intelligence that survived without a subscription. The range pairs with the hood locally. The fridge
logs door‑open time and alerts to rising temperature, but the door still closes with a satisfying clunk. Leak sensors
under the sink and fridge tie to a motorized valve that sits in the basement near the main. Two months after
move‑in, a dishwasher hose clamp failed during a midnight cycle. The valve shut and texted. The next morning
they found a damp towel instead of a ruined floor.

Could we have added cameras in the oven or a fridge that tracked milk? Sure. We put the money into a
steam‑assist oven that bakes superb sourdough and reheats casseroles that taste like they were just cooked. That
choice gets used every week.

Commissioning day without the drama
Tech finish lines are easy to gloss over when everyone is packing up ladders. Hold a short, focused session to make
sure the backbone and the gadgets Handyworks Remodeling Company are truly integrated. Bring in anyone
who will live with the kitchen. Rename devices in the app while you point to them. Test what happens when the
breaker trips or the router reboots. Agree on who receives alerts and how. If your remodeling company offers a
one month follow up, take it. Many habits settle in after a few weeks, and a small scene tweak or a dimmer curve
adjustment can make the kitchen feel like it always belonged in your house.

For homeowners who like a simple punch list, I keep a second list that fits on one page:
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Confirm appliance clearances, door swings, and soft‑close tolerances after final alignment.

Back up lighting and hub configurations, then label any bridges or hubs in the cabinet.

Photograph shutoff valves, junction boxes, and hidden conduits before toe‑kicks go on.

Walk through leak sensor alerts and manually cycle the shutoff valve to ensure it moves.

Review warranty registrations and note which devices need a phone app for service.

Maintaining and upgrading without starting over
Technology ages faster than stone and wood. Plan to update routers and access points every 5 to 7 years. Replace
a failed dimmer with the same family so scenes survive. Choose appliances from brands with a history of parts
support beyond 10 years. Keep model numbers and serials in a shared note. When firmware updates arrive, read
the notes before tapping update. Rarely, an update breaks a feature you actually use.

The most graceful upgrade path is to keep the intelligence at the edges. If you swap pendants, your dimmer
should not care. If you replace a range, the hood can still turn on and off from its own control while you evaluate a
new pairing. If you decide to sell, a buyer can understand your system without a tour.

Final thoughts from the field
The best smart kitchen is a calm kitchen. It turns bright when a storm rolls in at 4 pm and you are chopping
onions, not when a cloud service thinks you want purple at dinner. It notices a leak and shuts water before it ruins
your oak floor. It keeps the air clear when you sear steaks and stays quiet when you read with tea. It lets you
preheat from the driveway if you are running late and then steps out of the way while you cook.

When a homeowner asks where to start, I point to three places: the panel, the access point, and the ventilation.
Get those right. Then choose appliances that cook and clean well on their own and happen to connect when
useful. Lean on your remodeling company to integrate details across trades, from cabinet cutouts to low‑voltage
runs. If a feature does not survive a weekend without Wi‑Fi, it probably does not belong at the center of your
kitchen.

Smart is a means, not a theme. Treat it that way, and your kitchen renovation will feel current for years without
asking for daily attention. And when you decide to refresh a bath or take on a larger home renovation, you will
already have the playbook that keeps technology in service to the space, not the other way around.


