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and cold goods
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place to easily deanup
aftermealks
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Multiple Colors, Finishes
Transform Colonial Kitchen

Ince the owners purchased it came time to renovate the kitch-  Ing that the original kitchen became ~ DEDICATED WORK ZONES
St.hﬂlr clrca-1970s suburban  en When the homeowners Inltially  the dinette whilethe aoriginaldinette  Witha neaw floor planin place, DiNovi

colonial home in Wyckoff NI purchased the house, they had an-  becamethe naw mudroomand pow-  worked tocreatea kitchen that would
they have been busy making reno-  ticipated being able to enclose the  der room The ariginal powderroom  befunctional for multiple cooks while
vations, working with designer Don  exdsting screened-n porch utllizing  space was Integrated into theexisting  featuring an area dedicated to hak-
DiNovi, CKD. and Bart Colasuono, it as the new kitchen footprintand  formaldining room. Challengeswere  ing To accamplish these goalks, he
prgect manager atdesign/bulldfirm  creating a space that seamlessly In-  further complicated withtheoriginal ~ designed three work stations - one
Ulrich, Inc. in nearby Ridgewood, to  corporated kitchen diningandfamily  kitchen/dinette’sdirect accesstothe  each for cooking, cleaning and food

update and upgrade eachroom. space Into one functional and com-  garage, which meant cold and heat.  storage, with the area between the
“The home was very nondescript”  fortable area However, the malitywas  as well as odors, could easily perme-  $bod storage and secondary cook zone

says DiNovl noting that the active  that the porch did not have footings  ate the home. devoted to haking,

family of four wanted to give it some  tosustainthat plan “We wantad to givea barrierto the The main cooking zone features

character, Interest and charm “We ended up having to knock  garage” says DiNovl. The new mud  several Wolf appliances, Including a
Moving uneventfully from room  down the screen porch tocreate a  room, aswell as asliding glass door,  gas range top, ventilation hood and

to room, challenges surfaced when new kitchen addition” he says, add- serves as that barrier” secondary electric cooktap that the
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owner uses primarily to keep food
wam and/or at asimmer. DINovi also
ensured she had plenty of pots and
pans storage, along with countartop
space that Inchydes a mix of Absolute
Black granite and Cambria Torquay
quartz A glass tile backsplash high-
lights this area.

This zone also serves as the fo-
cal point for the space Interms of
Its beauty. “It’s crisp and clean and
matches the lok and style of the cabl-
netry,” hesays. “It’s also the view you
see when you first enter the space”

Asecondary cook zone Includes a
warming drawer, double wall ovens
and microwave drawer, all from Wolf
“The warming drawer has become an
important feature In every kitchen”
DiNovi comments. “For this family,
the hushand works crazy hours, so
the wife can put his dinner In the
warming drawer. It comes out hot,
Justlike it came out of the oven”

The cleaning zone & centered an
the sland, which features a Franke
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IN THE ZONE

Don DiNovi designed this kitchen with three work stations...one each for
@oking, deaning and food storage, with the area between the foodstorage
and secondary cook zone devoted tobaking.

The designerensur ed the homeowner had plenty of pots/pans storage and
untertop space in thecooking zone, which also serves as the focal pointfor the
space in terms of its beauty, “It's crisp and dean and matches the look and style of
the abinetry,” he says. “It’s also the view you see when you firstenter the space.”

The cleaning 2one is centered onthe idand. “The homeowner can easily scrape

and rinse dishes, ” he says

The food storage zone is highlighted by the cherry armoire/pantry and paneled
refriger ator. “When she brings in hergroceries, she cansetthem on the island,
whidh gives her corvenient access todry and cold goods stoarage,” he says.
Directly to the rightof the food storage zone is the requested baking center.
“Herkids love to bake, andnow they have easy access to ingredients in the

refriger ator and pantry,” he says.

prep sink with Waterstone faucet,
Miele dishwasher, garbage can and
cutlery divider. “She can easily scrape
and rinse dishes while having a place
for cleaning supplies.” he says.

The food storage zone is highlight-
ed by the cherry armolre/pantry and
paneled Sub-Zem refrigerator. “When
the homeow ner brings in her grocer-
les, she can set them on the island,
whichglves her convenient access ta
dryand cold goods storage” he says.

Directlyta the rightof the food star-
age zone isthe requested baking center.
“Her kids love to hake, and now they

have easy access to ingredients in the
refrigerator and pantry” he states.

While the new kitchen grew
dramatically in square footage, or-
ganization was still an important
consideration. “She wanted the right
place for everything” he says. That
was the theme for each zone...p make
sure Items she needed In each zone
were easlly accessible to her”

CREATIVE USE OF COLOR

Another Important feature to this
kitchen is the careful use of colors
within the space_“Idont typically do

three cablnet colors and five fintshes,
Including the countertops.” he says.
“But they all work In this space”

DiNovi created a warm and In-
viting color scheme with Nordic
White Brookhaven by Wood-Mode
maple parimeter cablnets thatare
contrasted with Grey an maple for
the island and adjacent buffet. and
Skerra on cherry for the armolre and
refrigerator panzl. “They love Ralph
Lauren, and they wanted that look
and style reflected In the kitchen”
he explains, adding that the nearby
fam ly room features a lot of lkeather,
blues and reds that are indicative of
the Ralph Laurenstyle. “They wanted
something “strong™

DiNovi balanced the colared
island with a buffet/hutch that pro-
vides display space for glasswareand
special dishes as well as extra space
for entertalning. It ako serves as a
way for the homeowners to make a
statement, which is made withthe
187x18" hand-painted ceramk tile
backsplash. “Its an art plece.” says
the designer. *1 was actually sur-
prised by their cholce. On its own,
It didn’t necessarlly fit their look or
style, but in the space, it becomes a
plece ofart”

COLOR THAT WORKS

Don DiNovi areated a warm and
inviting color scheme with White maple
perimeter cabinets that are contrasted
with Grey on maple for the island and
adjacent buffet, andSierra on chemry
for the armoire and refrigerator pand.
“They love RalphLaurenand they
wantedthat look andstyle reflectedin
the kitchen,” he says.

DiNovi balanced the colored island
with a buffet/hutch that provides
display space forglassware and
spedal dishes as well as extra space for
entertaining. It also serves asaway for
the homeowners tomake a statement,
which is made with the 18"x18" hand-
painted ceramictile backsplash.
“I'san art plece,” says the designer.
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