Cme of Curley’s prerequisites foe liis home - @@ | WANTED CLEAN SURFACES AND A

kitcher was an hland bench where da
oopes; 3, and Cassid: 1, ool st = m"f‘g MINIMAL LOOK. WE OVERCOMPLICATE OUR

&8 THE OVENS COST MORE THAN MY CAR,
BUT WILL PROBABLY LAST LONGER. WE OFFSET
THEM BY HAVING SOLAR POWER AND WERE

thior Bather oood 1 want them o umberstand LIVESWITH EIG HG'USEE TOO MUCH STUFF*

food. Everything & golng back towseds knowing
where food comes from, 1 like being sbie i take
the gith outside and plek freth herbs from the
garden” The lilind berch s made from s solid
plece of granse, cemented into the ground; all

the old ties had 1o be ripped up snd 2 now floor !

of flagutone tiles bald around it.

“In en idesl kitchen you want evervthing where
s supposed to be and bench ypace big encaagh ta
wse as many chopping boards s you like,” sy

Cutley. When he needs 10 go into “battle mode” |
couking for & function or entrrtaining on a large. |
wcake, hie wheels out 8 commiercial grade stainles-
sterd bench top, extending the existing work ares. |

“When you're in my irdustry, you see kitchens |

all duy, and you kenow all the Litest technology,”
wys Curley, “Al hame I'm not going to have a

cimculator bath or & wis vide machine. Bat 1

want it bo be profewkonal enough that § can cook,

whatever | want 1o, and if | huve chef friends over :

s g enengh for them, wa”

PROFESSIOMAL POLISH

@ KITCHEM COMPLETED: 2000

® FAVOURITE THIMNG: “It's vovmi-prodassional,
U1 want to make o master stock snd deep-

fry somathing at the tame lime, evergthing

I rved is hare. Fm only mated by my
own imagenation.”
# OME THING I'D CHANGE IF | HAD MY

TIME AGAIN: “The colour of the cupbosrds. |
Thery were here when we booght the house

ard wa've worked sround them”

THE INTERIOR DESIGHNER:
SARAH DOWLING

T WER 3§<TRAR CANELN, NRARAN DOWLING HAS
created choie bo 100 kitchens and seen plenty of
trends come and go. Currently, she's noticang a i
preference for matural producty, timber and

wione. although she sy revonstituted ione ds
will populsr end “Casrsone will abwayy have |

its place”. The butler's pantry. ance & frature of

rnany hosrses, m on the corment must-have 1 for f

scveral of her clients, providing a sparate room

off the kizchen with an extra sink, dishwaher and |
aonsge. where the (ool or entertaines can lezve

everything out of the way

In her own kitchen in the Toorsk home ahe

shuares with her hushand and two children, sim-
plicity was the key. *I wanted dean surfices and &
munimal bk We iveroomplicate our lives with
big bouses, toa much sl ahe wrys *T've got &
wrnadl e sl @ s crven, | ot vid o the mkeno-
wave, | pud i & larpe fridpe with 2 amall pantry:
My cnly additional spplisnce is the Thermomie™

For Dowling, the kitchen had to be a living
space = as 4 mothes of young children you do
ipend so much e in it he sy = bot she

| GOT RID OF THE MICROWAVE.

SARAH DOWLING

§ protrudes beyond the walls and “hang” outiide |
i the building, maximising space invde a0d flood. |
i ing the work surfaces with natoral light. The |
i milk-ten vinyl wrap drewen appesr seantles
i thanks to contimuous drswer pulls (dedgner
i wpesh for no handles), which Dowling s b s

i popuder device m many of her chenty” kitschens

i The drowers are topped with 4 Carvars marble

i wab Dowling loves the fact that it weathers,

i scratches and stadose “1 tells & story”

The Leywar of the kitchen was governed pring-
pally by her architect’s viskom, “As somoone whio
desdgrs for a lving It was mloe to hand the re-
sportaibility over 10 somebody che. and | wanted

¢ Chrin de Carmpo 80 havee 2 bigg vay in the sexthetics

of the space” But practicality wan alw impostant.
Dowvling stressed she didn’t want 1o have to walk
to far wlien ahe wis cooling ot preparing food,
and her choice of an induction cooltop was in-
Huenced by the fact that it b eusy 10 control and |
very sale. Another practical choke, albelt otie !
muade with acsthetics in mind, was Marmolgum
Einn on the flooe. " Lina has tnade o hige came-
back. I'd bad & concrete Boor befiore and it i so |
unforgiving if you drop anything, | abo wanted
something procthcal that woukd clesn well®

THE ECO-FRIEND:
BARBARA HASTIHGS COX

WIS LHE INCIDED TO RENOVATT HEN HOMB N
Sdney’s Wes! Penmant Hills, actor, singer and
wice-over et Rarbars Hantings Con made &
consciows docinbon 1o do 1o in the modt suitain
able way possibde. “The kitchen uss s much
energy, | wanted o minkmise my footpein bud
create sotnething durable”

Bt abe didny want 10 sacrifice sathetics, of
ther. "1 wanted 10 mabke an eco-kitchen thit was
bemutiful, functional snd responuble”

She'd read about the work of architect Caroling
Padeock, wha incorporates sussainability into al

| her dedgn work, and engaged her compuany todo
i the renovation. Cne of the requirements was thal

the Mitchen had to be peally hard wearing
Hastings Cam and her husband, Phil, have two

! damghters, Arars, 10, and Xanthe, 5, who are

i homie-schoolad, w0 the kidi sre around all the

PRACTICAL MAGIC
& KITCHEN COMPLETED, 2008

thmr. “For the benchiop it was a choice betworn
concrete of atainlen deel. Thoue were the most

ON A GREEN ENERGY PLANM.

8 frecare, hias 4 six-star energy-efficiency rating, | @ EVERYTHING 1S QUITE ABSTRACTED

Three Gaggenau ovens (8 stearn oven, & huge |
sonvection oven and a warming drewes) are

INTENTIONALLY. THERE'S FUNCTIONALITY BUT

maunted ane above the other into the wall I'm : EVERYTHING PARKS AND CONCEALS, LIKE A

totally in Jove with my v | did a Condon Blew - gEDIES OF JOINERY PIECES WITHIN A SPACE. 99

copking consse when | lived in Londoa and | kove -
cooking. 11 was an investment. They cosl more
than ey car, but will probably Lest loager, And
while they're possibly not the most efficient |
ovena you can buy, we affict it by having solar
power and we're.on a groen energy plan.” :

Lighting was one of the trickies thing to get
night. “Moat of what we have in bese s LED, |
which i the most effichent,” wyn Hastings Cox. |
“The technology bs kmproving end | am happy -
with what we've got, bat it was our fourth try. |
They wre beautiful, functional, they wwivel and |
they cant the warmest ghow.” The pendam lighu
hanging over the concrete bench are halogen:
Hustings Cox searched extenuively but coubdn’s
find any LED pendant light,

Living sustainably i 2 family activity. “Wie have
three voprtahle ganiem outside, snd the children
e their own plot. Wee have & worm £urm, 2 com-
post bin, We incorporaie gandening and (ooking
o the home-schooling program,” s Hastings |
Cer. "My parents gardennd and wre ate oor own
vegrtables, and [ thought, What's the best gidt [ can
give my chadren?” | can pve thom & stsirable |
latchen in every way. Theyll mve money, theyT
know where thetr food comes from, theyll know |
T b goroe b, thaey 1) ko Bt 0 et i el B

DOHENIC ALYARD

DOMEMIC ALVARD
TR ENTL -luth.lh'i HOME W TITE KNI TDNET

+ wubarb of Surry Hills i known as *Small House®
: Bun while it might be small in name, it big on
| idess The footprint of the building is a tisy 46
i squane metres, bul Alvaro’s daign has received

critical socleim and recently won awards i two
categories of the 2011 N5W Architedture Awards,
including Residential Archisectore (House ),

Fot such & small ipace, there was anly ane way
o po: up, The deverfy designed dwrelling is di-
wided into zones on five lewrls, from a garage and
utility ares. 1o 3 sheeping and bathing rone, a sit- |
ting area, 4 kitchen and dining space, and a stuady
and roof garden. :

The kitchien s the socud hub of the house, cen-
tral to the other byving sones. And while it's been
demgned with the utmost attention 1o detail, -

pAlvaro’s intenfion wan fo create @ spoece that |

muarhle, howing coolion, wnk, dibwaber and

| stocagr; and o superbly crafied American osk table

custom-erade by Elan, Abvaro snd Bia pastner. Sur,
bove "unfolding”™ their kitchen s they use i

O of the mot eyr-catching clememits of the
kitchen b the derk stone rangehood, which b an
engineering feat in inell To keep the palerte aim-
ple; Alvaro ook the floor stone and srranged
blocks of it around the rangchood, hanging it
from the ceiling. "Each ulab of stone weighs sbou
200 hbot, wis there's @ stoed subdramie bolted 10 the
concrete, and iUy been benutifully detaided by the

| sonemason,” wys Alvam. *It's not exactly a cheap

dietad, bt it's something that, through my con
tacts, I've boen able to schisve. | like the dramatic
cherment that o rangrhood can croate in g kitchen

: They can really make 3 gorgrous staement.”

Ad & principsl of global deign frm Woods
Bagot, Alvaro spends moch of his time working

; on high-profile commerclal projects mich a by

enad the OQuntas Club Lounge in Sndney, and the
Hilton South Whart, Melbourne, But he loves
Lischen design, “There's s misch evolving tech-
nology to think about”

Haowewer, be sdds that he hates over-dasigned
thinge. “You've shways got 10 understand a kitchen
in the context of the bakence of its space. One of
the nice thingy sbout contemporary kitchens i
b you deal with overhanging iterma and storage
ard you can bring library ideas or stualy idess into
the kischen for cooking and entertaining. The
kitchen is o very engaging part of a modern fam-

wared to move away froen it beimg right in the @ FAYOURITE THING tho solid, 1500 hard wranng. We went with an sovitonmentally s f;.dﬂl' :‘d seything ke & traditional h"‘h’; ¢y home. Its the hub™
middle of the family room. *It was & bit of an millimetre-square iland bench topped wah | (ricndl shed concrete. It will Lest a lifet | “Ewerything bs quite shatracted intentionally «
expeviment and o point of diicrence from 30 v ' ] TS B e & S GREEN AND GUILT-FREE that's 1o make the most of the size of the space. 1t THE BOLD AND THE BEAUTIFUL

many kdtchen 1'd seen” She worked with sechi-
tect friends Chris and Genevieve de Campo 1o
deign & space that i partially separated froem the
main Hving arca by s descending fight of stair
and & large "bon™ that houses one side of the
kitchen, incloding the fridge, paniry, cookiop
and oven, The other side of the open kitchen
space, housing the sink, dhilveaiber and banks of
metre - wide draweri, it buih imto & window that

B OooadtWeaewd LiCimT o 30w

Amercan oak. "My deughter Boatris lhes to
tap dance an & and has been known to uae
it a5 & stage lor plays. Mothing in this
kitchen is 100 precious”

& OME THING I'D CHANGE IF | HAD MY
TIME AGAIM: “The sinks. We've got & sink
snd a dredreng board the same slie naat
1o i, A double sink weadd be s kot handies
And whils | love the glass behind the unk,

o doet get mesy”

and 1T only have 1o polish and sesl it [with 2
water-baned seslamt] every five of so yean™ The

: Boorboands are made from bamboo, and the
i calvinetry from Canadian rock maple, & planta-

thom timber thut's & Blondisly Bue with 8 wonder-

i ful veined patiern,

Hastings Cox chose her sppliances with wus-

! tainahility foremont in mind. The Highland

cooksop w made in Australia. The Micle fridge,

: which has bwo separate refrigerated sections plis

wikiall Ea N

& KITCHEN COMPLETED, 2000

& FAYOURITE THIMG: “1 love the whols
pachege. | like it because i cobesive. It
Just works. | don't have to think Its dursble, -
and a9 guilt-froe ot | could make " i

8 ONE THING ND CHANGE IF | HAD MY
TIME AGAIM: “Td have mose storsge. When s |
there ever encugh? And the cooktop would |
b icdaal i badd Tivw burmars rather than wa™

very much follows the contemporary lalian
model. There's functionality but everything parks
and concealy, looks mice, like » series of jolnery
peeves wiithin a space.” i
Abam's kitchen s cosentially three peeves of
farniture: a long bank of vertical copbaands, with
finnper pracll detaids, incorporating the oven, an inte-
gratedd fridge, sn sppliance “contre” and pantry; a
cemtral isdand bench, topped with & slab of lulian

& WITCHEN COMPLETED: 2000

@ FAYOURITE PART: "1 Lke ihe boldreis of
the kitchan, it has & strong impact s you
antor. And | love the bawsh cladding to the
rangpehocd. It keks very clean, very pure”

& OME THING I'D CHANGE IF | HAD MY
TIME AGAIN: “A wina fridge would have
been weraational, even ¥ | had to lose other
storaga. ity the only miseng component.” GW
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