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A well planned small kitchen can in fact be more functional than a large expansive
kitchen space. Photos by Arnal Photography

Adding luxurious details such as a waterfall counter at the peninsula, and a deep pantry
with pullouts next to the fridge makes this kitchen not only functional but fun to use.
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quartz countertop. There are so
many backsplash and counter
options out there, but don’t be
tempted to mix it up too much.
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Tips:

Though cabinets could have been added above the
range area for additional storage, a chimney hood vent
was chosen instead to create a great focal point and to
give the kitchen a luxurious feeling.

