
4/20/2018 Low profile, high style: kitchens that go with the flow

http://abcnews.go.com/amp/Lifestyle/wireStory/low-profile-high-style-kitchens-flow-53552738 1/2

Low pro�le, high style: kitchens that go with the �ow
By The Associated Press
Mar 6, 2018, 10:19 AM ET

Kitchens tend to be designed as star players on the residential stage. Their role is often aspirational — pro chef's lair, for example, or the country kitchen
from that Italian movie you loved.

But there's a di�erent story being played out by some kitchen designers today: kitchens that merge seamlessly into the rest of the main living space.

Sometimes that's because there are space limitations — a smallish apartment, for example, where the kitchen is cheek-to-jowl with every other room. Or
there may be plenty of space, but no walls, so each living zone looks into the next.

Some new kitchens are nearly invisible; others employ decorative and design elements that assimilate them into the look of adjoining spaces. Cabinetry is
the same style, color, material and �nish as other furniture. The color palette is the same or complementary. Lighting and accessories echo those in the
principal rooms. Flooring is consistent throughout. Appliances are integrated. Even the island and countertops re�ect materials used in adjoining spaces.

The Dunagan Diverio Design Group in Coral Gables, Florida, recently completed a Miami penthouse project with an open �oor plan. The clients loved to
cook and needed lots of space that functioned well.

"But they also wanted the kitchen to have clean lines and be completely integrated into the home's design," says �rm co-founder Charlotte Dunagan. "We
created a kitchen that �owed directly as part of the great room and living space. The concept we aimed for was to conceal as many of the appliances as
possible, even going so far as to �nd a white oven to blend into the white cabinets."

It was important to have the �nishes all work together, says her partner, Tom Diverio.

"The kitchen really becomes part of the space, especially with the neutral oak wood �ooring that continues throughout the home," he says. "We were also
careful to select �nishes that were warm and inviting, which appear to be more like furniture."

Pale walls in the open layout allowed for the residents' art collection to carry through, further integrating the kitchen into the home.

Architect Dan Brunn in Los Angeles says he, too, keeps �ooring the same throughout an open-plan home.

"The dining room and living room are typically connected to the kitchen, so we make the kitchen feel more 'domesticated,' less like a stainless steel lab," he
says. "One of my favorite things is to specify full custom-front appliances."
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New York City designer Amir Khamneipur took a similar approach with his Park Avenue apartment.

"I used �at-panel, semi-gloss-painted cabinetry throughout my kitchen," he says. "The �at panels allow the kitchen cabinets to read as architectural
elements. The geometry, symmetry and balance of lines created by the cabinetry seams were purposefully aligned with mirror work and �replace height.
These di�erent elements coincide to create a harmonious look."

Khamneipur chose a cream-and-neutral color palette for the minimalist kitchen, re�ecting the serene vibe of the apartment. And he added a few clever
features, like furniture-style legs on the kitchen island to re�ect the neoclassical lines of a sofa and pedestal table across from it.

Dunagan says the inspiration for the Florida penthouse came from yacht design, in which all available space is maximized. A co�ee station got tucked
behind pocket doors. A laundry room, service kitchen and Sub-Zero appliances are also concealed behind wood doors or cabinets in the kitchen.

Modern materials and technology make "hiding" kitchen elements easy. Smart induction cooktops are nearly unnoticeable when not in use. Appliances
that formerly sat on counters are now built into drawers. LED lighting can be installed virtually anywhere.

Henrybuilt , a Seattle designer and maker of kitchen furniture and storage systems, o�ers solid-surface counters with drainage for the sink. Storage
cubbies for tools, napkins and bread are built into milled wood counters, which are then extended to create eating tables. Knife blocks, utensil, spices,
pantry items, and recycle and trash receptacles all �t neatly out of sight in drawers and sliding cupboards.

Pay attention to how you illuminate the kitchen, says Sheva Knop�er, creative director of Brooklyn, New York-based Lights.com .

"The easiest way to streamline a kitchen is to incorporate simple lighting �xtures that blend in or almost disappear," she says. "And consider paring down
the number of lighting elements, opting instead for fewer, brighter overhead �xtures."

Pick a style that suits you, and then create a visual �ow with lighting in matching metallic �nishes, she suggests.

And it's �ne to tweak that plan by adding a piece that's got some drama or playfulness.

"A statement light allows you to add a bold dash of your personality. It becomes the 'artwork' of the space," Knop�er says. Consider a large chandelier, or a
grouping of pendant �xtures.

© 2018 ABC News Internet Ventures. All rights reserved.
Regular Site | Privacy Policy | Interest-Based Ads | Terms of Use | Feedback

MORE FROM ABC NEWS

SPONSORED STORIES

Roast chicken takes center stage in Prince Harry and Meghan Markle's proposal

Twins Find Birth Family on Facebook 50 Years After Adoption

Facebook Helps Adopted Woman Find Her Birth Mother

NFL Stars Visit Children's Hospital in Costumes

http://abcnews.go.com/
https://privacy.thewaltdisneycompany.com/en/
http://preferences.truste.com/2.0/?type=abcnews&affiliateId=11
https://disneytermsofuse.com/
http://abcnews.go.com/custom/feedback_form_mobileweb
https://traffic.outbrain.com/network/redir?p=SOdVyoKJ487A1Bed5rEFMQmOFMK5a1KsWogQIWBudkUVwpymDmv4vamEywCQadSe8PkO1Ah2pPklZ3dIOkJTxuzEHN-6CxlGPjfHdx2B7lOihGWVRcLVRJZQwPC5F5UP1OEINsapj4FD9lSPgsyzYcREwwk2W6zwtkqA-ClUT-X-P8wE9m6ZWME1YLDQSEn9YWABT3kWXytKEDkAEKfxx1dSWWrJISQUOPrh31uPHMbkniYZhX-JTMiduLxAEGEYbR7p9rKlEK4zO8DegBmzhhAFcnFS1cbmohwaNI9dSxreJh-T82jw2BfzJXnohG6r-no563_KNG5RJ2h80BpPNG07T7ArsYja9q1jf2_QzUcPSGWtaSceL9XSfIgxo2mSmZS7flmNm8DO6RFu6YbsJHiy7ytgmw0LiTC-pzQa_oX3o4Wb6Vsm7Ofh9d_bBR_oTFJUDm_fj9hzWqWn5-1g957fkr_e6ylTKliRTlxetovv00Tp5Rq5m2JNigCpatUVCKwVi_pjZf1UqR5kDYjI4AFmKL4qWX3NcqT0-uatv6gC8AEBhSBtB34olkZWQhi8I6vLPtrnREeiPTa_-vIIRLgFwxqGUZeVFc690saZcb4mwvKSKUgkYsVuNE9AKKvPDX9QM2GdhwcQOkEg9DqisA255EtiWCsSrrVvCGbvqUTYUeGLppNz3vEBG_cRqJXsmgPakVl63T2EpW85bG3coziKYUS1Fw3rG2CZBhmW06CXN0-4qHe0wQEEPRL_vGkF&c=6d75b807&v=3
https://traffic.outbrain.com/network/redir?p=8k_ZY2brmZaOBMSvGpGi1uT5iOZIvqgyssfiNm2Fly8DmLca-S1hwF3mEKabXLlmTsnQQi6_6KJiI1Cdc_csWTHh_VFpJOak4B8tpLQMP140FUor1ay8SmauDo5mpLABcFJ9Ezinrp85neQaWyB6wzjMClva4PPk4iHHBywyawY7b-Np75uTX-FA4_-XeBEu-yI15F-B14ZcTwPFVFxRJI3W1P-YR-cP-1mrCbG5-ppnJ1k4CZdcYu6dVdF8LyeNbvsbzAqacMWFVQ5UxQNTDov63RyIQ_HyuqOh-J9WsRkqDrPT_Jpn6F0wOeb0ogjkJ28Ztjjs9idtbv2Pvf0NxVBo27SYgau8Ynwhpnje89LIztabDZcp5jMxtlMOfQMOl67LV8lsJ5fOecMkhNjguWhhC0pJ9gEOIA8qRcsAImSanCWP3TZSZlVpFcMTBO-1e1f-juat-KembfQRuwHp8S-pGrsx7cXQHFf3MsjojTEoCQ4CADVz-WWrTJu6ZP-XYOHI1srTWGWZMDEQOmjLGfkChnObvFwCRkgTK90ebyOfKXlONDfvgfwIH8XuzBWMv-PUR2a8bnutUdjB-skFbpurX-h0NlUbSqcJ03HpWU2_3rxT5UbnlWxYyaxk0_-lERWIeHDWSjqHfBFMtFW4FRd6QesRRSIvMTVpixaSCwweAoVgpMvha_YRxKPiVKKBlZszgnyIOXYDKftRrqUcWzyhTS4nNhCsPRLQAnuz6fIyub0xO8SzRXuBy1tKFAGr&c=4d3bcddf&v=3
https://traffic.outbrain.com/network/redir?p=NqXJqGuMpeE0R60PSSkjStW_PMMElsMDJ4dXrdwADYLSAwN6OlKIdGyy3IuZAu1vBFs7NKEB-4UuPDmVKwigputEfRDXmUQjDiID_AcIlI3M3CXKMlJR9dp3Twew-HhvozOWbaAkvMxjo1Pdd0y_hSQQzaDKZjuLV20TvZh9VX8bGb1BBYltWZM4LgojUaIhmhby6Z4NkUzZtSz2Xg-WzAXM9DYiqE-VihpeInPgUEATrFyQW7uoLUdHyVDCl1c7C8m_bkwbYybge8s0o7WljRSZRbN_HlN55MTiuPXR_oZcU5ZGpqlnaESJXFeM3yhWP7GzH5Ehs0eBdOHfegBCmrGQ7rX_0HxX39XigNqncFL7BZwm0XEn8tYuG0aSvzsuiAm1M6pWQKxxUnTMUzZH7qOjiS10hOJGrmZDbI-kku3R5S-shHtx699eg7Jth2q6VnsQyLczBH6kJtQQ-GO1LxFAXzXe7S2MHRp_gvMRESKJCvSauVDHAl2k29UIEsXsP0lkWtmhg_J97Ys1NXZl2NCmnSVpmPzNtSQ-GU2w6zzbwIBDRPpjadT_OrVsGqghHgLLQ-CFRYlQmjLprerMNLTCjOszlPb2SkC8rRjDnEM6ZGCOSHsEa22P3LBkG6uk-M6-6tWvIDdqcJH36JAW9-na5aj5yamQlt3yJ38IIpRW0JLciJwtLoiFY1cgC_kURjft8ElvmirbjHSi-KQINFsc05ijHijgTnNVawTUiMb0dfhgQ7YgAcC1Hfs59o3_&c=7cdd1476&v=3
https://traffic.outbrain.com/network/redir?p=JPBwS4kdpRhrx84rtBO0mtCPWS4uAMa_R5VT9sKHGtgL3EZtHQQ7rmzTyzcR2qsuTkPV4VW7ROjSWXgHHFx39Ldj0xhYY_n6yzL6yrKsj48oWlQLyI9-RCTZpgqx-muA1vS1Ajn2GOBLb0B-dnKln6llzN1O-mshO67P6meeXdemFwMq0-fGUQlnkYa7NNtk3J2zmlUyrIrehibLPPi2VnyC89T6oe2YkbOHGn-5FXUj-FIpOqLv0_qZialVqVCOTRyFN3TeqJE3IM3vgFQyyQ5IL0-koAcdPaXHvnaPy-rkQZKIGsg4qk-Zk6dNCbkYlSq9vpmF1ZUtT9Dzv3fKu98ZxUSGRpY3mQCSIYGgxdJNSxfg4D5lZwUDG6k1bbUx-IzMoKWCrm614cjhXtPGPD_Djp14NjhhZS-ttDIfvcbiiObRKXIrH_KC_o4lL8FsI4oeXbM4HblTsX3o8UoHqLyffBk89vleMsldixN0JAn7rkVSU08JUXt83_zMP5gb-suJ-RQTO77eD9cUskLmiwybEV9MML4lMvHOsjioGZpPO83ChzIovfc21OsIcupedYI3N5ds5pW6DOYVbFjqluuRWWL2zRRVS8bIW5Gd98DxD1mWLNAmxiHlolb1GJ5zQVkZMD7Ih1ZTVm8pmLt-VkpO9qHKXRD48rOPIpNfS4c4K2CSqfrBPwpxmjqs1l1BRaux30dofLcMmIak4yryDH5xll7LL72CDTs-SXo7V-si_Z88Q1OWzRghbjnNco7V&c=dc380763&v=3

