ESSENTIAL kitchens

Blurred

LINES
Period features are
juxtaposed with
contemporary design
to create an open and
bright kitchen in this
West London home

PICTURES DARREN CHUNG I WORDS MOLLY FORBES

OUTDOOR
VIEWS

Two skylights above
the cooking area, two
enormous glass doors
and a full glass ceiling
complete with glass
beams mean this
kitchen extension is
flooded with daylight
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ESSENTIAL kitchens

ON REFLECTION
Gloss cabinetry and a
glass splashback reflect
the light streaming into
the room, while the
timber at the bottom
of the cupboards and
on the island gives
contrast and adds
warmth to the room

A

s the afternoon sunlight
streams through the glass
ceiling of Sue and Peter Best’s
kitchen, the reflected clouds
dance across the blank wall
inside, making shapes that
could be likened to an indoor art installation.
‘We kept that wall deliberately plain to make the
most of the reflection and movement,’ explains Sue.
‘Sometimes the clouds get reflected onto the wall, or
the rain, and sometimes the linear lines of the beams
even get reflected. It’s a constantly changing space.’
The effect is a bright room full of natural pattern, at
one with the garden beyond. ‘It has a calm and relaxing
atmosphere because of the light and the feeling of space,’
says Sue. ‘We deliberately chose a glass balustrade on the
decking outside the kitchen to give us an uninterrupted
view of the garden. We’re surrounded by greenery here
which makes it so easy to forget you’re in London.’
It’s not just the lines between outside and inside that
are blurred. There’s a feeling of old melting into new
as the contemporary sleek gloss cabinetry contrasts
beautifully with the London brick left over from where
the patio doors used to be in the 1960s extension.
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SEAMLESS
AND STYLISH

Clever hidden storage
makes this a clutterfree space, leaving
work surfaces free for
food preparation

‘It was no accident that we kept a mix of the old and
new,’ explains Sue. ‘We’ve put oak blocks on the top of
the brick so they can be used as seats or shelves, and
in the soft seating area we have wooden flooring which
gives a cosy feel. We wanted to flow with the space and
make it feel comfortable and warm as well as light.’
While architect Matt Keeler of ASK Associates took
charge of the major extension work, the kitchen design
was left to the team at Kitchen Interiors London Ltd.
‘It’s hard to choose just one favourite part of the kitchen,’
laughs Sue. ‘We’ve created a huge amount of storage –
things look tidy because they’re in cupboards. I love the
induction hob as it looks great and is so energy efficient.
And the wine cooler is my little extravagance!’
And it’s not just Sue who enjoys using the new
kitchen – it’s her family, extended family and all of their
friends too. ‘We wanted a social area where we could be
as a family, which is exactly what we’ve got,’ she explains.
‘And quite often my older sons have friends round and
they’ll congregate here, cooking and chatting. It’s lovely
having all these young people using the space. The
reality is that the kitchen hasn’t just refreshed our
own home, it’s given the house a whole new lease of
life and changed the way we live in it too.’ eKBB
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Kitchen prof ile
Gloss cabinetry and a glass splashback reflect the
light flooding into the room, while the pale timber
on the bottom section of the cupboards and on the
island provides contrast and adds warmth. Ceramic
flooring with a matt finish and underfloor heating
softens the edges of the shiny surfaces, while
original features such as the London brick and
flashes of oak seamlessly blend old with the new.

KITCHEN INTERIORS LONDON LTD

10 Argyle Road, Ealing, London, W13 8AB.
Tel 020 8997 5400. kitcheninteriorslondon.co.uk
Kitchen prices start from £25,000.

‘It’s a very
interesting space,
with a beautiful
contrast of the
old and new’

INDUSTRIAL
VIBES

The Tom Dixon
pendant lights echo
the metal work on the
outside of the building,
emphasising the grey
of the cladding and
frames on the windows
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OPEN VIEWS

Huge glass doors were
chosen over bi-fold
ones, meaning less
disruption to the view
of the garden

‘Sometimes the clouds get reflected on
the wall, or the rain, and sometimes the
beams. It’s a constantly changing space’

JO JOHAL
MANAGING DIRECTOR,
KITCHEN INTERIORS
LONDON LTD

Qa
&
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What was the biggest challenge
of the brief ? The hardest part of
the project was incorporating the
existing ‘wine cellar’, plumbing and
various meters into the utility area,
as well as finding space for the
washing machine and dryer.

light of the open space. Crucially, I
think the gloss colour in the utility
area was required to counteract
the lack of light under the lower
ceiling height. The colour of the
glass splashback also reflects
the glass used in the skylight.

What feature of the kitchen
are you most proud of as the
designer? I’m really proud of the
feeling of space and light in this
kitchen, as well as the natural feel
and look of the materials which
run through into the garden.

How did you maximise
storage? The kitchen is designed
around the separate areas of
cooking, washing and utility. This
offers additional storage, as well as
a coat cupboard. The space above
the units was boxed in to give a
seamless look, as well as being a
solution to stop the dirt collecting
in that hard to reach spot. The
island has reduced depth units on
the back to offer extra storage, as
well as keeping the breakfast bar a
good distance from the sink area.

What was behind the decision
to use these particular finishes
on the cabinetry? The timber
was chosen to reflect the garden
design, while the gloss finish of the
cabinetry was used to reflect the

STYLISH
SEATING

Tall stools at the island
are in a complementary
Mushroom colour,
blending with the pale
timber of the cupboards
and mirroring the soft
natural textures of the
garden outside
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Stockists
APPLIANCES
iQ100 induction hob 80cm; iQ700,
multifunction single oven; iQ700 compact
oven with microwave; iQ500 bottom
freezer; iQ500 fully integrated dishwasher
60cm, £4,500 total cost, all from Siemens.
Virgola built-in extractor, £1,000, Falmec.
ISE Model 65 Continuous Feed WDU waste
disposal, £400, InSinkErator. Fuji tap with
pull-out Nozzle SS, Franke, around £200.
PRO3 Design stainless steel tap, Quooker,
around £700. Kubus undermount
small bowl, from £200, Franke. Wine
cabinet, from a selection, Caple.

FIXTURES AND FURNISHINGS

SAVVY STORAGE

Right As a keen cyclist, Peter
says one of his favourite
features of the kitchen
extension is the hidden storage
area underneath the patio
where he can keep his bikes
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Cabinetry: ALNOSTAR PLAN in Sanremo
Oak effect and ALNOSTAR PEARL
High-gloss Magnolia White, from £20,000,
Alno. ‘Extreme Titan’ worktops, £5,000,
Quartzforms. Odyssey extending table with
elliptical top, £3,276, Calligaris. Three Flask
Smoke Ball pendants, £220, Tom Dixon.
FOR STOCKISTS, SEE PAGE 150

