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Color i back in interior
desian. Tile follows this
irend, offering designg
saturated with color.
Warm, neuiral tones
share the stage with
conl-water-mspired hues.

C Duiline Bagno 003

“New curs” of standard woods such as maple of cherry, and faminate have baen reinvented. Also fresh on the scene are renewable “green” solutions.
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Use a decorativ
to fit over your
hezel, covering
front and sides
panel TV so it b
seamiessly into
room decor.

Kitchen materials have come a Iong way, baby

By Christine ngraham
Special to ShoreView

quatried lava frora Pompeil. hurnished

.stainiess steel plaie or falian laminates
i spectacalar colors, gractng year conn
tettops. The range and quality of materials
today ars stonning—-not 1o mention that
they ave all readily available for use in vour
kitchen.

What is old is new agaio - actually,

really new. There are “new cuts” of stan-
dard woods such as maple ar cherry, and

I niagine, petified river rock stone,

laminate has been reinvented. Also fresh on
ihe scene are renewable “green” solutions,
Apd, speaking of “green”, there is much

to be said and written about cu this topic,
fally in the design and building indus-
‘There are macmale today ihat do offer
4 ”vuen solition, such as Lyptus wond,
eco-resing, recvcled plastics and wood com-
positez. Many plywoods for cabinets and
other panel systems, for example, are using
soy-based binderts wstead of nrea-iormalde-
hyde and are water-based, nonflammable,
and nantoxic. As the mapufacturing process
becomes more comunon and the awareness

rises. more usable producis e
available. I will reserve this discu
more in-depth column at a later date, when
more produsis and swore information is
available,

The averaw life m uday's Kitchen is on

becomes stale, out of date, ar just plain

oui, ke fonger age your cholces for

8 1€ Lonq.mriy being updated but
the most exciting news is wat fabulous new
materials are bursting onto the scene.

Most homemwoers are leaking for imagi-
native. gew ideas, nol just in lavout., but
in materials as well. With its increased
integration into the home, Kitchens have
become progressisely lighter, brighter, and
more colortul. The kitchen becomes a relax
ing retreai from the pressures of daily life.
Keeping the décor simple is always the best
approach -- but simple does not mean bor-
iny - far frons i,

Typically, when we d
use iich colol
Jepit, and o
for variety, We

asign a kitchen, we
i textures for

often mix different material:
See KITCHENS, Page 2




State-of-the-art features are not hixuries but slrma’ardfglfg
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Kitchens: Old materials help create modern, state-of-the-art kitchens

From nage 17

ing design have both the effect of warmth and
the pleasure of coalne:

Ag kitchens ave come 1o plav a pore contral
role in the home over ihe past 20 vears. they
have becomie more madern. State-oi-the-ait
features are not nxuries b standard, aow.
This may b due, in pazl, o the ever-hooming
applizice indnsity, which has heen producing
more and more beanritul ond durable designs
suitable 1 a whale host of interior styles, mean-
ing designers need to be much more flexible
and ingenous. | prefer hens (hat have clean
Times but have charactes.

For warmth, there is nothing more beautiful
than wood in your Kitchen especiallv with all
the new vatieties available. Wood warms the
soud and is incredibly durable and long lived.
Diferent woods such as teak, bamboo, straight
grain fir, Lypius and colored wouods that have
been analine dved, now come in veneers (pre-
vionsly ilable) that work | Iy for
cabinets and specialized architectuial millwork.
These and many move selections are giving
horaeowners move choices for color, texture,
and grain. No longer are you limiied to the
standard cherry, maple and walnui waods-
although these too are beautiful. If vour heart is
cot on nsing solid wood, whicl is a more expen-
sive solution, then we recommend combining
a bardwood solid frame with a veneer plyvwood
panel. This will keep the door straight and flat
and assure you a continuous look with vour
cabineny.

Evervhody loves granite for countertops.
Granite is the stone of choice for kitchens these
days. however it is not the only option. Even
cocl maierials, iu their natural beanty, can seem
warm, limestone, which is softer than granite,
or soapstone — ove of my favorites and which
is where fale comes from, are good alternatives
1o granite, They are softer and provide a move
natural lnak, vet incredibly durable. Interesting
to note: seience labs are often equipped with
soapstone conntertops because if is a non-
porous stane, impervious to heat and chemicals
- the saie kind of havd use it would undergo
in the kitchien, Other gorgeous alternatives to

native stone ave compasite or epginvered stones
that are now so perfecily fabricated that if i
hard to tell the difference. 4 composite stone is
made of 90 percent quartzite (stone fragments)
and 10 percent fillers avd resius. They are typi-
cally mainienance-tree and vome in as many
colors and texiuyes, some tesembling real stone.
while others are <olid, aud smooth for inore
modern insiallations.

Many different metal finishes are now making
their way into kitchens. The obvious stainless
steel-- sanitary. durable, maintenance free —
can he polished or burnished to a beautiful satin
finish. Along with zine and copper, these metals
are surprisingly warm to the touch for counter-
tops and even cabinet fronts. Zinc and copper
are materials that develop a wonderiul patina
and change aver lime with wear and tear.

Laminaies — used aimost exclusively in
kitchens in the 1950s — are sometimes {and
wrongly) perceived as cheap and old fashioned.
Many may remember it from thew mother’s or
grandmoihet’s kitchens, But hold it, there has
been a revolution in l[aminate manufacturing.
Ttaly has been producing very high quality lami-
nates in delicious colors, textures and patterns.

Some are frosted, ribbed oc mottled and
combine well with metallic, magnetic, matte
and eggshell finishes. Jaminate is an excel-
lent choice for a backsplash hecause it is easy
to clean. We often use Jamiinates for cabiuet
doors. and sometimes for countertops and back-
splashes, 1o give the kiichen a color rhythm
that is unified by seamless hardwood or metal
edgework.

We always think of the kitchen design as
the design of a whole space. This may sound
obvious, but often people think of designing
kitchens only in terms of installing cabinets
and appliances. And because we are interested
in the design of the space itself, as well as the
things 1n if, L also wani to mention a lew mate
rials, such as cast acrvli fd resin panels, that
we have used as room dividers, as well as coun-
tertops. It is now possible (o design these pancls
with interesting patterns and objects (hat can be
divectly embedded in the sheats. Even (his man-

made material can reflect the natural beauty
of the outdoors - embedded grasses. leaves,
pehbles, for examnie.

This seems 10 he a particnlarly ripe moment
for material technology and it is also a time
when manufacturers are rying 1o practice in
a more sustainable and resource-wise nan-
ner. The conventional thinking aboui kitchens
is changing jusi as fasi as these fabulous new
materials become available and old ideas and
materials are continially rejuvenated.

Vou don’t have 1o rely on the old standards
10 give you the most when it comes o vour
kitchen. Sost of the products { have mentioned
are very durable, practical and will last the life
time o1 your kitchen giving you great pleasure
and enjoyment. [t is an exciting and challenging
time i be a designer.

Design Tip

We are 4l concemned with not wanting
scratches or slaing 031 our countertops—- yet
we all love (he natusal beauty of stone, which
inberently is a porow: and scratchable material.
From medieval imes through modern day, the
Luropeans bave never sealed their stone comi-
iertops.

They believe the natural product is better
wsed in a natural way. developing a natural
patina over its lifetime. Mayhe we coufd leam 2
thing or fwo from these age-old habits.

Fiditor's aone: Chid Ingraham is president
of Flercher Cameron Design, 99 Whitfield Si.in
dowrown, Cnilfe
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A day in the life
of your kitchen

By Christine Ingraham
Special to ShoreView

veryone knows, the kitchen is the
heart, and T like to say - the brain,
of the home. It's where people gath-

er, {alk, and express themselves. It's
where thinking takes place. It needs
1 be lively, fresh, beavtiful and most of all
functivnal.
Goodt things are expected o come out of
kitchens - goor conversation and good food.
Becawse kitchens today play so many roles,
thev are the most complex space of the home
in fetms of planning and design, We ask onr
kitchens to work bard and muiti-task. In many
homes, the kitchen is the room where every-
day life happens: paying bills, schieduling the
day, writing lists, packing lunches, watching
TV, making phone calls, doing howework,
enjoying a nice glass of wine, not o meation
cooking and eating. Recently, homeowners
are requesting desks. and computer worksia-
tions to be incorporated into the design of

1004 things come in small packages. The only
erence between farge and small kitchens is
ce. All the other design challenges are the
1e - ergonomics and efficiency, the author

their kitchen to help with these tasks.

Kitchens are abont lifestyle: they are ouw own private
cockpit for enferiaining, families, patties, and evenis. No
matier how hard we all try ta direci people to living rooms,
family rooms, pailos, eic., people always gravitate back o
the Kitchen for social interaction ~ at the same lime the

Sen & DAY on Pate 22

This little kitchen is a workhorse With plenty of
counterspace and storage. Smart planning is the
key and design with emphasis'on‘ergonomics is*
essential, says the author.
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A day in the life of your kitchen,
making the most of the space

Continued from page 17

chef or cook is busily prepar-
ing a meal, Everything needs
to coordinate just so.

As everyone experiences,
kitchens quickly become the
common dumping ground for
everyday stuff, mail, etc. This,
along with excessive amounts
of cabinetry {at no Jow cost,
either), clutters the room visu-
ally and contributes to the col-
Jection of - may I say — junk.

There are many opportuni-
ties to simplify and streamline
the work space during the
design process: i.e. uninter-
rupted countertops - particu-
larly islands; floor to ceiling
cabinets ~ both for pantry
and/or storage - to maximize
storage space and ultimately
takes up less room; and pro-
viding open cabinets and open
shelving, where appropriate.
With good planning efficiency
is improved.

I have mainly discussed
the function of a kitchen but
design and ergonomics are
equally important. Kitchens
should be designed to connect
and complement the rest of the
house but they do not have
o match, With so many great
choices available today for
materials: woods, Jaminates,
stones, metals, appliances,
Tighting, and color, we can
break ont of the old standard
formula of kitchen planning
and think new. Literally think-
ing outside of the box - or
kitchen - as we know it.

These ideas apply equally (o
small spaces as well as gener-
ous ones. Here are two projects
which show how we maxi-
mized a kitchen’s potential.
Below is a tale of two kitchens.

Small kitchen,
a seamless
appearance

The challenges faced when
designing a small kitchen, of
course, is maximizing space.
This kitchen was for a tradi-
tional home in Guilford that
had a beautiful sun room adja-
cent to a very dark kitchen.
The space was broken np with
walle and penipsulas that
wade the workable space very
crowded, small and unusable.
it was dark, poorly Jit and full
of inefficient cabinets and stor-
age.

The client was looking for
a modem open kitchen that
would enable them to enter-
tain; cook; aud move about
easily.

We stripped the Kitchen of
all walls and clunky cabinetry
to one big open space, We
selected Lyptus, a sustainable
environmentally friendly wood
species, for the cabinetry; color
laminate for the walls and
stainless appliances. A brushed

Cambrian black granite was
used for the sink counter
and a brushed stainfess steel
was used. for the island top.
Simple shelves on the walls
gives plenty of space for cook-
ing spices. oils, etc., while
not cluttering the walls with
cabipets. A run of cabinets was
installed along the new win-
dow wall, with a freestanding
range on the adjacent wall.
We decided to carry the
iile floor through into the
kitchen for a seamless integra-
tion between kitchen and sun
room. To enhance the space,
the kitchen island is raised
up on metal legs. The island
1s large, uninterrupted and
entirely used for prep space.
The pantry (closer) was reor-
ganized with chrome metro
shelving for a modern look.
Ta tap off the new kitchen,
halogen. recessed fixtures were
added; metal decorative pen-
dants are hung over the island
and modern cable lighting
gave additional task light to
the sink/counier area.

Large Kitchen,
an ocean of space

The only diffevence between
small and large kitchens is the
amount of space. All the same
challenges apply - ergonomics,
efficiency of space,

coordinating the cabinet
design with the desired appli-
ances, and lighting.

The new requirements {or
this kitchen included a bar:
compuier desk: wine storage;
floor to ceiling pantry storage;
kitchen table; and area for chil-
dren to do their homework. As
discussed earlier. this kitchen
is the core to daily life.

A relatively traditional
home, but renovated by a
modern architect, this house
sits just feet away from Long
Island Sound. Water laps the
retaining wall constantly. Tons
of light pours into the eastward
windows - directly into the
kitchen space. The interior cof-
fered ceilings are beautifully
architectural.

Upon fitsi entering into
the original kitchen we were
struck by the amount of cabi-
nets in the space.

Typically, homeowners
think they will need and use
as many cabinets ag wil fit
onto every wall and into every
corner of their kitchen space.

In this kitchen there were cabi-

nets that surrounded the entire
room that were 10 feet high
filled with stuff never used.
and never able to be reached.
When we suggested that the
homeowner eiiber discard or

age, thev were surprising
amar tes fnlinw throneh inon

redesign, the wall rabinets
were lowered (o a usable
height. Not ardy did this aliow
for a more efficient use of wali
storage but saved the hom
eowner additional costs that
could be put to use somewhere

else for u_pgrades

W Newes

e vy APeloNOES,
kitchens quickiy

hecome the com-

mon dumipiig

a usable heighi;
ground for every-

as the clients
are avid cooks,

day stufi, mail,
ete.

the island was
designed large
and monolithic for
maximumn prep
space (another
typical misuse of
space are (wao-
tiered islands

- again the usable
eounter space is
diminished). New
pantry cabinets
showed off the
lieight of the ceil-
ings and bright
color was added
1o reflect the

sun through

the windows.

An orange-dyed
woad veneer was
used for all upper

ing was added above 1w 1<l
for maxinzam nse.

The resufi is a large kitvhien
with the feelivg of openess like
the ocean; Tmit intisnate with
the efficiency of space

cabinetry and a  I¥esign Tip:
heaunful_French Create as mnch conmterspace
blue, Htalian as possible for the space yo1

laminate was
used for ail lower
cabinetry. Gray
swiried granite
was nsed for

have, Prep space is evetylhing
in a kitchen.

Kditor's note: ¢ hiistine
Ingraham iz the Prestdent

countertops and o Fotcher Cameivn Design
additional storage (FCN), who sperialize in cor
was added on

temporary kitchen design witis
a signainre use of materia
Christing fas beencin the 5
business for 20 years and
recently opened a kitchen shous
room in downtown Guilford

the reverse side
of the island to
make up for lost
siorage abave.
Accent task fight-




