
For the past forty years, our customers have invited us into their homes during different parts of their lives. Some-
times it’s to turn a first house into a home. Sometimes it’s to add space for a growing family. Sometimes it’s to 
add comfort for more time with family and friends. Sometimes it’s to add safety for peace of mind as we age. 
One of the best parts of our job is seeing how a family - and their home - grows and changes with time. 

Likewise, our business has grown and changed over the past forty years. But like a good family home, Blue 
Ridge Home Improvement was built on a strong foundation. It’s hard to believe it was 1979 when I returned to 
Blacksburg and began pursuing home repair work. At the time, my dad gave me some good advice. “Do what 
you say you’re going to do. Be honest. Do good work, and you’ll always have plenty to do.”

Those words rang true, because forty years later we have stood the test of time with a core team that has demon-
strated a commitment to the work, a duty to our customers, and a faith in our company. Joined by new faces, 
our team is as strong as ever.

We would not have been in business for these forty years if it was not for loyal 
customers like you. Thank you for your trust and confidence in us, we know how 
special and precious that is. And we look forward to growing with your home for 
generations to come.
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Susan Davidson is a Certified  
Associate Kitchen and Bath Designer 
(AKBD) through the NKBA
Susan began working with BRHI in January 
2004, and she took an interest in learning 
to design kitchens and baths. After teach-
ing herself design programs, her desire to 
become a design professional exploded 
and she became certified in June 2018.

As the only trade association dedicated 
exclusively to this industry, the primary pur-
pose of NKBA certification programs is to 
provide for the health, safety, and welfare 
of the public. To ensure this, certification is 
offered exclusively to individuals who prove 
specialized qualifications through experi-
ence and testing. 

Susan is also CAPS certified by the NAHB 
which strengthens her education to make 
sure she is providing the best designs for 
her clients.

kitchens
baths

Companies that last for generations do so because they focus 
on what they do best, and they hone those skills through years of 
experience. For us, that is kitchen and bath remodeling. 

Over the years, we have seen a lot of different design challeng-
es in these two spaces. In all of these cases, the space just isn’t 
working for the family’s daily needs. Through strategic design 
and sound building practices, we are able to find hidden or un-
derutilized space to come up with creative solutions. 

If your kitchen or bath “just isn’t working” for you, reach out for 
a design consultation. No matter what your budget may be, you 
can achieve your dream kitchen or bath through smart design 
and high quality materials.

here are two of our 
recent projects

did you 
know



This typical 1960’s home had a 
small and dark enclosed kitchen 
with very little space. By removing 
two walls, we created a bright and 
open flow plan to keep the family 
connected. 
Once the walls were removed, we 
situated the island to limit the amount 
of patching and repair work to the 
existing beautiful hardwood floors. 

To use every inch of storage, the island 
consists of a large pot and pan drawer, 
and a two bin pullout trash/recycling 
cabinet. We added two 12” deep wall 
cabinets on the back - and constructed 
it to appear as a single unit - for much 

needed storage access from the 
dining area.

We redesigned the layout to 
add wall cabinetry and took 
them all the way to the ceiling 
for additional storage.

This unused whirlpool tub just wasn’t  
working for this family with small  

children. By adding a functional walk-in 
shower, we made bath time a  

breeze for everyone.
This custom designed shower features a rain 

showerhead and a handheld faucet on a slide 
bar to accommodate all heights in the family. 

We also added a custom built wall shelf to 
store towels and other 

items within easy 
reach of the shower. 

To create the feeling 
of space and let in 
light, we removed 

the walls and added 
glass shower walls. 



¼ cup unsalted butter
¼ cup all-purpose flour
4 cups whole milk
1½ Tsp. salt
1 Tsp. smoked paprika
½ Tsp. ground black pepper
2 cups shredded extra-sharp 
   Cheddar cheese
1 cup diced processed cheese 
product
1 16oz package elbow macaroni, 
cooked according to directions

1. In a large Dutch oven, melt butter over 
medium heat. Whisk in flour; cook for 1 
minute. Gradually whisk in milk, salt, paprika, 
and pepper until smooth. Bring to a boil over 
medium-high heat, whisking constantly. Reduce 
heat, and simmer, whisking constantly until 
thickened, about 2 minutes.
2. Gradually stir in cheeses until melted and 
smooth. Remove from heat, and stir in cooked 
pasta. Let stand for 5 minutes before serving. 
Garnish with paprika, if desired.

with two ways 
to save!

Solid Surface or Quartz Remnant 
Vanity Sale with Johnson Granite
Thinking of updating your powder room, guest bath, or 
master bath? Take advantage of super low pricing on 
select vanity tops for as low as $399! 

You buy it, we install it! Call us for more info! 

Start Your Remodel This Winter and Get 
Up to 20% Off Your Product Selections
Waiting for the perfect time to start your kitchen or bath 
remodel? Book your design consultation this fall to get 
on our winter schedule. 

Call us today to find out how!

¼ cup unsalted butter
¼ cup all-purpose flour
4 cups whole milk
1½ Tsp. salt
1 Tsp. smoked paprika
½ Tsp. ground black pepper
2 cups shredded extra-sharp 
   Cheddar cheese
1 cup diced processed cheese 
product
1 16oz package elbow macaroni, 
cooked according to directions

1. In a large Dutch oven, melt butter over 
medium heat. Whisk in flour; cook for 1 
minute. Gradually whisk in milk, salt, paprika, 
and pepper until smooth. Bring to a boil over 
medium-high heat, whisking constantly. Reduce 
heat, and simmer, whisking constantly until 
thickened, about 2 minutes.
2. Gradually stir in cheeses until melted and 
smooth. Remove from heat, and stir in cooked 
pasta. Let stand for 5 minutes before serving. 
Garnish with paprika, if desired.


