25 TipsEorExtraordinary Remodeling Resuits

MORE MUST—SEE
KITCHENS and BATHS

IR

iIBEPRsign Ideas

IO GUARANIEE LASTING STYLE

&
- -

L

wr

DISG

Us 1499



X
=

e

:‘_ T
]

L]

In Good Company

A kitchen should reflect the needs of a host to the very last detail, and creating a culinary
space to welcome a crowd is essential for any avid entertainer.

Onee a urilitarian space banished o relarively
cramped quarters away from the houschold
hustle and bustle, the kitchen has transtormed
into @ primary point of convergence, In other
words, it's not just for L'-HIL.III'_: anvmaore. In
tact, these busy rooms are party central in
many residences, which means they need o be
accommiodating to their gracious entertainers, as
well as to their grateful guoeses.

since the livout is one of the most
important factors of the new areq, “think about
the flow of traffic when designing vour kitchen
for entertaining,” said Erinn Valencich of
Chmindarte Design. Kitchens hosting informal

parties arc best suited to an open Aoor plan,
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separation between the kitchen and the cating
area to keep the activities partitioned. “Guests
aren’t necessarily secing the preparation of the
meal, but they are there o enjoy the results
of that preparation,” said Al Curran CKID,
WRID, senior designer at Bella Domicile in
Madison, Wisconsin, To accommodare this
separation, it may be necessary 1o include
additional rooms, beyvond a formal dining room
in which to retire after the mieal is complete.
For these formal layouts, adding 4
butler's pantry may also come in handy, from
preparing the next course ro staging desserts,
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a gathering, the butler's pantry also provides

rocsT for

el make-ready and cleanup.
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than in the kitchen, next to all the action
.|.|||||='_ 4 dinner party The island can truly be
the hub of activity in the Kitchen, so designing
it towork for vou 1s ideal. When evervone

is gathered around, it is important w keep

lines of sight apen in the area. For example,
inclucing a cooktop in the center island will
prevent the cook from turning his or her
back to the guests as the meal is prepared. To
the same degree, a vegetable prep sink and
undercounter retrigerator will keep evervthing
at an arms reach and reduce the amount of
LIMe sPpent runming around thi !\'II-. i.' 1.

The undercounter refriperator is also the
perfect place to stow appetizers and bevera

e,

sor i voutr groests are arriving one by one, its
casy to pull out a cold drink for them when
they arrive. To augment available workspace,

add a4 snack bar to the sland o set our drinks,

serve a buffer or have guests pull up a chair
ind enjoy some bar-styvle snacking. And don'
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o color, “Fresh Howers are also a nice touch
in the kitchen,” said Valencich. "Maost people
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don't think o accessorize their counters the

same way they would do a rabletop.”

APPLIANCE UTILITY

Muake the kitchen work tor you when
deciding on the appliances. For instance,
1 second dishwasher is helptul for getting
evervthing clean and out of the way at once.
“You can be running one [dishwasher] with
oS imid s and be filling the direy dishes
does not have 1o be

irman. Also

stacking mnd bowls,” said (

consider a -.u'-:ll'l-.i oven to ensure that dishes
iin |11I'|'.||"|.| and completed simultancously,
and for keeping servings and breads roasty, a
warming drawer is ideal.
Wine refrigenators aren't just for

CONNOISSEUTS ANYMone. Store vour best

in a temperature-controlled serting 1o ensure
freshness and the perfect serving temperature
cach time. From a six-bottle mode] to 2 cooler
desipned to hold more than 20, Ainding a space
tor this appliance w ill be well worth i, And
if guests would prefer a litle
mick-me-up, offer coffee along
with the wine. "An espresso
muachine built into the wall is
Uso i great party pleaser,” said
Valencich,
Before the ruests arrive,
rranstorm the sink into
fun focal poing by adding
refreshments, ©1 lowve an
entertainment sink.” said
Valencich. “Kohler has somi
I WL TEATTOW O1ICS !il.ll 1T

Ereat af partics filled with

ice and drinks. Or for a kids

party, fill it with Popsicles and
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A open floor plan

makes 3 Space e3ny

1o navigate and

it apatiou slind
offers guests rmom
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ADDED AMBIANCE

Using lighting techniques when hosting
asoiree can help guests feel more relaxed and
comfortable and can dicrare the mood of the
gathering. “Lighting makes all the difference
and will really make the kitchen sparkle,” suid
Valenich. “When I'm entertaining 1 put on the
undercabinet lighting and the pendants on a

low dimmer—it's really elegant.”

TAKE IT OUTSIDE

I you Bive i elimate where weather
permits, some kitchen spaces set up for
entertaining have an adjoining exrerior space
for eating and relaxing. The outdoor living
ared, _!_:'.lT'dl.‘Il or deck, sometimes infused with
the kitchen space, tukes entertainment to the
next level, To keep things simplified, ensure
easy wccess berween the two culinary spaces.
“Naot all of vour refrigeration needs are going
to be taking place outdoors, and vou will be
transterring meats to the grill, and many times

it could be beverages back and forth,” said
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Curran. *You don't want uneven Hoor material
on the exterior of the home.” And this is
another time to consider teathe patterns in the
layout, making sure that there isnt a need o
walk through a number of rooms to make it 0

the outdoor kitchen from the interior.

SMALL PRECAUTIONS

Even though they say enterta

ing is

all about the guests, vou still need o keep
vourself sate and comfortable in your own
space, Make sure to install nonslip Aooring

in the kitchen and in the hallways leading

out to the outdoor living area. In addition to
aslip-free surface, keep tired toes happy with
i gel mar specifically designed for use in the
kitchen. Stain-resistant and durable, they are a
soothing relief 1o aching feer.

Also, take a close look at your hardwure
before making the final decision, as some shapes
Iy carch or rip clothing. “Sometimes hardware
rmay have an exposed end,” said Curran, “so be
i n!'pn wrusions that might be sticking our of
the cabinetry or from appliances.”

Mo matter if the project is an upgrade or
complete remodel, take vour kitchen to the next
stratum of socials with a space specially designed

toy make you, and vour guests, comtortable, «



