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Interviews by

- What’s the most common mistake people SrA Y RIEGLER

make in their kitchen? Here, nine kitchen
designers who've seenitall...

THE LAST
WORDS

“Too much uniformity. Cabinets and countertops |“The notion
that look like an assembly of mass-produced boxes | that bigger
and slabs, all the same height and depth. This has | is always bet-
more to do with the standards set by the industry | ter. A well-

“No counters
top around
\wall ovens!

than with the actual comfort of the person working | designed

whole room has to sing.”

MICK DE QIULIO, DEGIULID KITCHEN DESIGH, CHICAGD, IL
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in a kitchen. You don't have to follow the masses. | kitchenwith | you going to
Make your countertops thirty inches deep or three | high-quality  ° ; ‘; ol
inches thick, if that's what feels right for you.” | materials and | PUt L11€ LT
FU-TUNG CHEMG, CHENG DESIGN, BERKELEY, CA | thoughtful key wnen
“Poor-quality 1 “Ov Erdomg |"1'£-::-a many stain- | ]‘:i:;i;lz‘f:;l you ta ke it
G . 5 Jars = 55 appt]a]]ces_ i o A
gﬁﬂtﬁm T;upp'; it! It drives | seiniesssteslcan |the'smallest | OULOf the
o me crazy ' beawonderful space suityou oven’’
opening and clos- a e P Y
I lﬂhe?l (1 ccent. H ' ” TERAY SCARBOROUGH,
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and drawers E.II f{lt{'hen d'ESigIl. thEIE | 'I'ISHHE‘!..SEH FRANCISCO, CA NETH&#N,CT N
the time. Get 1S over- should beathythm |

something strong | designed. | WoeRace There can be such a

and gOOd-IDDklng* I{ngwi?lg stainless all thlng as tOO muCh Stor_
Hardwaors® when to stop | oertheplace age. There's rarely a
good finish,and | ° L # | make anykitchen | 0

strong hinges are | 5 the real | feelchoppyand need to completelyﬁll
essential.” challenge.” | small Stainless- ith cabinet
BEVERLY ELLSLEY, | CHRISTOPHER PEACOCK, BtEE]' diShWEShers a room w1 Ca Ine S'
e ety A good layout is a bal-
“BEIfng bDring, The best kitchens have EP]HCE you rea'i]'}r ancing act between

a soul or a spirit that's warm, inviting, = don't wantyour eye > 3
and personal. Every project is a togo. Andbeespe- | STOTAZE, function, an
chance to do snmethipg new and ﬁftﬁf;f‘;lmm_ aesthetics.”

creative. One of my clients had an ey i | AR S AN COMPANY S HURBORINY

; ; : ess-steel coffins

antique icebox that had beeninthe | o3t stainless = 3
family for years. Instead of discard- | refrigerators.  “Cabinets that fall short
ing it, we refinished it and had the They can quickly A S oy

hardware replated, which turned | overpowera | Of the ceiling, collecting
UUthHUﬁFU”‘_.F. It's not just about the | it,?;&;:;id I dU et q 1'1(1 1111-N GECIE'd;
cabinets and countertops—the correctly”

MATTHEW QUINN, DESIGN
CALLERIA, ATLANTA, G&

‘Where are

accessories.”

JOAN SCHINDLER, NEW YORK. NY



