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Multiple choice
Sustainable, innovative and smart design is the 
essence of the contemporary kitchen. identity 
takes a look at what’s cooking. 
text: Ruby RogeRs

d
e

si
g

n
 f

o
r

m
u

l
a

C
o

n
t
e

n
t
s

:
5
3
 O

p
e
n
 u

p
 

5
6
 S

m
a
rt

e
r 

th
in

ki
n
g

  

5
9
 Q

u
ie

te
r,
 c

le
a

n
e
r 

a
n
d

 s
u
st

a
in

a
b

le

6
2
 P

ro
fe

ss
io

n
a

l t
o

u
c
h

kitchens | design formula

51June 2013

Miele PureLine Oven and Coffee 
Machine in Havana Brown
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The prevailing mood of the design world is that anything goes. ‘Express 
yourself’ is the collective message to consumers, and in this period of economic 
recovery they are doing just that, tentatively stepping outside the box to seek 
out manufacturers offering something a little different.

In the appliance world, choice manifests itself in all manner of ways. 
Gaggenau’s two new oven collections, the 200 and 400 series, were launched 
at the same time but differ slightly in design. Models in the stylish 200 series 
sit flush with the surrounding furniture – perfect for lovers of the seamless 
aesthetic. Appliances from the 400 series will appeal to a different crowd 
as they feature slightly protruding fronts. Küppersbusch has responded to 
market demand for personalisation with the Individual design line, which allows 
customers to determine the design of their kitchen appliances. Meanwhile, Miele 
has extended the number of finishes available for its Generation 6000 collection 
with obsidian black and Havana brown. These sit alongside Miele’s existing 

finishes: CleanSteel stainless steel and brilliant white. Recognising the need to 
cater to different tastes, Hoover Candy’s market-leading Rosières Bocuse range 
cooker is now available in two styles: traditional and contemporary. Differing 
only in looks, the two range cookers come complete with multifunction ovens, 
full-size rotisserie and five gas burners. Both models also boast convenient 
time-saving features like pyrolytic and catalytic cleaning. Choice in the kitchen, 
however, is dictated by much more than aesthetics. Consumers are carefully 
considering available space and lifestyle in order to cherry-pick appliances 
that satisfy their specific needs. In response, manufacturers are producing 
comprehensive collections that seemingly offer something for everyone. Take 
the aforementioned Generation 6000 series by Miele, comprising more than 
200 products including ovens, steam cookers, coffee machines and cooker 
hoods. Products are presented in two styles – PureLine and ContourLine – both 
of which are designed to integrate seamlessly into kitchen furniture.  Gaggenau’s 

Vario cooktops in the 400 series go one step further and allow users to create 
a configuration tailored to their exact cooking requirements. Options include a 
selection of gas and induction hobs, a steamer, teppanyaki, electric grill or deep 
fryer. What’s more, Gaggenau’s full-surface CX 480 induction cooktop and 
recessed AL 400 table ventilation can be co-ordinated with appliances in the 
series. It goes without saying that choice is not restricted to appliances. There 
has been a rise in the customisation of kitchen storage, with consumers rejecting 
generic off-the-shelf storage solutions in favour of adaptability. Manufacturers like 
Rossana believe that designing a kitchen involves the meticulous personalisation 
of all its parts, external and internal. For that reason every Rossana kitchen can 
be configured and customised with a constantly evolving and expanding range 
of storage options, ensuring that made-to-measure quality consumers desire. 
Joseph Joseph offers the same but on a smaller scale. Its new DrawerStore 

Organiser is perfect for keeping things neatly organised thanks to a variety of 
different-sized compartments and a practical, moveable storage tray for small, 
loose objects.  

OPen uP 

The perennial buzz of excitement around kitchen design is, in part, because 
there is always something new to whet the appetite. Kitchen design never 
stands still, and while it does not move as fast as other areas of design, it is 
instrumental in driving the home ever closer to a more sustainable, smarter, 
more stylish future. London-based company PDD is dedicated to defining the 
future by driving innovation. Working across multiple industries, it helps clients 
find solutions to a wide range of challenges. 

Rossana TK38 kitchen 
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“Living spaces are a lot more fluid, flowing from one area to the next,” 
PDD’s Sarita Wilkinson says. “Quite a lot of the time this is brought about by 
the growing trend for smaller living spaces. As a result we are starting to see 
influences from the living room creep into the kitchen.” Take French brand La 
Cornue, for instance. It has updated its traditional cooktop to meet the needs 
of a more modern audience. The W collection is a striking selection of elegant, 
freestanding pieces reminiscent of the revolutionary models that André Dupuy 
designed in the Sixties to help women forget they were cooking. Following in 
his footsteps, La Cornue’s W collection pushes the boundaries by offering a 
series of appliances where functionality is hidden within an item of furniture; so 
the cooker becomes a table and the oven, a cupboard. 

“The kitchen is now an integral part of the living space,” explains James 
Steiner, also of PDD. “If you are sitting in the lounge and you’ve got your 
kitchen at one end of the room, you want it to fit in with the rest of the 
furniture.” Open-plan spaces have also triggered a trend for open shelving in 
the kitchen. “Just as you would curate your shelves in your living room, this 
is starting to happen in the kitchen, with people making a feature of stylish 
cooking equipment or even food, for example displaying colourful spices in 
glass jars,” Wilkinson says. “People are celebrating the quality and colour of 
food much more. You can see that in the growing number of cafés that display 

From top: Gaggenau Vario cooktops 400 series; Kuppersbusch Meisterstuck in Black and Gold
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food up front, honouring it rather than having it hidden away in the kitchen.” 
Natural materials are another cause for celebration, used to soften the look 
of sterile white kitchens. PDD predicts that wood will continue to be a strong 
theme throughout this year, particularly rough-cut, unfinished woods that 
satisfy consumer demand for tactility. Perfection has also taken a back seat, 
they say, with consumers taking greater interest in the story behind the design. 
Consequently manufacturers are embracing so-called ‘flaws’ rather than 
trying to hide them. Wilkinson says mixing materials is gathering momentum. 
“Manufacturers are introducing polished concrete alongside raw finished 
wood,” she says. “When you see material combinations it's a celebration of 
choice and a celebration of materials coming together. And rather than trying 
to merge them seamlessly, there is actually more emphasis on the joints, with 
manufacturers trying to play up these design details rather than hide them 
away.” Extensive research to incorporate new materials into manufacturing 
processes is also set to have interesting ramifications in the kitchen. Steiner 
was particularly impressed by what he saw at Elica’s New Technologies & New 

Materials exhibition, showing at its AirFactory space in Milan during Salone del 
Mobile. Three limited-edition hoods were on show, reinterpreted using new 
materials and finishes by designer Fabrizio Crisà. identity’s favourite was a 
version of the 35CC hood, clad in antimicrobial copper. 

Smarter thinking 

While style will always be a key concern in the kitchen, smart technology rules 
the roost – and who are we to grumble? Washing and dishwashing cycles that 
detect the level of dirt and automatically choose the right amount of detergent 
and length of time needed are designed to make life infinitely easier. As are 
ovens featuring pre-set recipes that will cook dishes to perfection. Some ovens 
can even be programmed to remember favourite dishes, making it easy to 
reproduce them at any given time. Earlier this year, AEG unveiled its vision for 
the future with a new concept oven that features a camera inside the cavity to 
film the cooking process. The oven can be linked to the internet and will stream 

the footage of the live cooking process to a handheld device, like an iPhone or 
iPad, so that you can check on your dinner from anywhere in the home. Not 
to be outdone, Gorenje recently premiered the prototype version of its iChef 
oven, which has been upgraded with a Wi-Fi interface. Controlled remotely by 
a mobile phone using an Android operating system, the application can be used 
to transfer recipes from the telephone to the oven user interface, to activate 
or stop the cooking or baking cycle, and to switch the oven lighting on and off.  
However, it’s not just ovens and dishwashers that have benefited from advances 
in technology. Hob cooking has seen vast developments, none more notable 
than the introduction of induction. Recent advances include zoneless induction, 
which does away with defined cooking areas in favour of one large cooking 
zone. Award-winning induction hobs include Gorenje’s IQcook, which scooped 
a red dot last year. Highly responsive sensors placed beneath the glass ceramic 
surface communicate with IQ sensors attached to the lid of any pot or pan 
suitable for use on an induction hob. Together they control the cooking process 
according to a preset cooking mode – IQsteam for steam cooking, IQboil for 

cooking with a large amount of liquid and IQpro for slow cooking. In addition, 
two other programmes are available: IQfry for frying and IQgrill for grilling. 

As a result of automatic temperature adjustment and operation control, the 
IQcook consumes up to 40 per cent less power than conventional induction 
hobs. What’s more, the SmartSense safety function will make sure that 
whatever you are cooking will never boil over or overcook. PDD predicts that 
technology in the future will be far more integrated. “At the moment people 
are taking their smartphones and tablets into the kitchen to watch step-by-step 
cooking videos, and while this is very advanced compared to where we used to 
be – using cookbooks and print-outs – tablets and smartphones still have their 
limitations,” Wilkinson explains. 

“For example, if you have raw meat on your hands you don’t want to touch 
your iPad. We might start to see things like gesture control so that people can 
control a screen without having to physically touch it.”  Early explorations of 
smart surfaces would suggest that greater integration of technology is on its 
way. A prime example is Prisma, presented at Eurocucina 2012 by Toncelli. 

An informal and mobile kitchen blends the old with the new for a contemporary country feel. Silvia pendant lights from Vita of Denmark. The new Snack Trim from Dada, was presented at the recent Salone Internazionale del Mobile. Italian made Dada kitchen cabinets are available in Dubai 
through Finasi.
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Noteworthy features of this sleek handleless kitchen include an interactive 
workbench with a Samsung touch-screen set flush into its slender black glass 
surface. “It is early days, but the idea that your fridge will know what’s inside it 
and will connect with your supermarket app or account is not far away,” Steiner 
says. “I think the limitations are people rather than technology. Do people really 
have a need for it? 

“We are going back to our roots in terms of cooking and yet, at the same 
time, technology is pushing us ever further forwards. There’s a tension between 
these two things and it will be interesting to see how it develops.” 

Quieter, cleaner and SuStainable

Owing to the influence of open-plan kitchens and combined living spaces, it’s 
more important than ever for appliances to run quietly. Washing machines 
are one of the noisiest offenders, but fortunately most models now come 
with ‘quiet modes’ so that life can continue uninterrupted. V-Zug’s Adora 

kitchens | design formula

La Cornue W collection lifestyle
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SL dishwasher, for instance, operates at just 41dB (A) depending on the 
model.  Extractors are similarly notorious for being noisy; however, the latest 
models now feature state-of-the-art motors that are durable, for enhanced 
performance, and, most importantly, run quietly. At its lowest setting the 
DD9996-B chimney hood from AEG has a whisper-quiet operating level of just 
35dB, making it one of the quietest on the market.  Not only are they super 
quiet, the latest generation of appliances are also very economical in their use 
of electrical energy, water and detergent. And if current market figures are to 
be believed, homeowners are finally wising-up to the benefits of energy-efficient 
products, with more recognising this is a crucial consideration when it comes to 
buying kitchen appliances. Tumble dryers now benefit from revolutionary heat 
pump technology, helping to maximise energy efficiency. Refrigerators have also 
switched on to sustainability with the introduction of new insulating materials. 
Sub-Zero’s latest model, the BI-36UFD French-door fridge-freezer features 
two 457mm refrigerator doors and a pull-out freezer below. Each door’s 
independent seal design helps preserve the internal temperature for optimum 
food freshness and makes it highly energy efficient. Until recently, dishwashers 
were perceived by the majority of consumers as an indulgent luxury, but 

research has shown that they actually use far less water than traditional dish-
washing methods. Using technology with Zeolite, a natural mineral that absorbs 
moisture from the air and turns in into hot, dry air which ensures that dishes 
dry quickly and economically, the Premium model from Neff’s latest collection 
is said to undercut A+++ class models by around 10 per cent. The same 
machine also uses just seven litres of water per cycle, without compromising on 
performance. Improved hygiene is also a defining characteristic of the latest crop 
of appliances. Washing machines are leading the way with antibacterial door 
seals and detergent drawers, steaming to combat allergens in clothes as well 
as a myriad of pre-installed programs to provide the most efficient level of care 
even when washing at low temperatures. Tumble dryers are also committed to 
improved hygiene. Programmes are available for airing and freshening clothes 
by applying steam and scents. The latest dishwashers can tackle even the 
toughest tasks such as removing dried or burnt food residues, eliminating the 
need for initial soaking and scrubbing. Specially designed programs, a different 
water pressure for the upper and lower baskets, and automatic load recognition 
ensure that, although dishes and glasses are treated gently, they are washed 
cleaner than ever before.  

From left clockwise: 
HooverCandy Rosieres 
Bocuse Range Cooker; AEG 
DD9996-B chimney hood 
and Gorenje iChef+ oven 
with WiFi interface
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PrOfeSSiOnal tOuch

Budding master chefs will no doubt be happy to hear leading appliance brands 
are increasingly using professional kitchens as a benchmark for style, design 
and innovation. New-generation appliances hitting the domestic market mirror 
those used by professional chefs in their state-of-the-art kitchens, allowing 
consumers to prepare and cook food to the highest possible standards using 
professional cooking methods. 

A case in point is sous vide – a method by which food is partially cooked 
then vacuum-sealed before being chilled or frozen. KitchenAid was one of the 
first to bring it over from the professional kitchen and more recently AEG and 

V-Zug have introduced it to their portfolios. Rossana invites you to channel your 
inner chef with TK38, restyled to suit the domestic environment but maintaining 
the strong industrial vibe associated with professional kitchens. It has separate 
working areas for washing, food preparation and cooking, designed to create 
a natural work flow. Unsurprisingly, attention has been paid to the cooking 
area, which features a variety of cook tops to satisfy a multitude of culinary 
requirements. Fellow Italian brand Officine Gullo has launched a kitchen island 
based on the professional chef’s traditional work station. Each custom-built 
island is finished in scratch-proof stainless steel for an authentic look and can be 
fitted with a range of accessories and top-of-the-range cooking appliances for 
a truly professional cooking experience. If consumers still need convincing that 

Elica chimney
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kitchens are being influenced by professional cooking equipment, 
look no further than Meisterstück by Küppersbusch, a gourmet 
cook centre designed for both professional and amateur chefs. 
Once again the buzzword is ‘choice’, because consumers 
can personalise the cook centre according to their needs, 
choosing from a range of premium appliance options including 
a 90-centimetre-wide maxi oven, induction hob, teppanyaki or 
lava stone grill and wok hob. Tap manufacturers have also been 
quick to take their cues from the professional kitchen. Dornbracht 
has upped the ante with its eUnit kitchen, which features an 
intuitive control unit that dispenses water, regulates water flow 
and temperature and operates the plug. A particular highlight is 
the foot sensor feature that can be used to turn water on and off.  
Not to be outdone, Quooker’s new Fusion tap combines a hot 
and cold mixer, plus a 100°C boiling-water tap. Not only does 
it eliminate the need for a kettle – think less clutter, more work 
surface space – but boiling-water taps are practical too. They’re 
convenient and speed up the cooking process. 

In today’s hectic world in which time is of the essence, what 
more could consumers ask for? ID

From above 
clockwise: Rossana 
customised storage 
and Kitchen 
counters by VIPP
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Design sources

Aeg.com
boffi.com; tel: (04) 334 9943
Dornbracht.com; tel: (04) 335 0731
Elica.com; tel: (04) 283 1331
Finasi.ae; tel: (04) 297 1777
Gaggenau.com; tel: (04) 334 9943
Gorenje.com; tel: (04) 886 0858
Hoover.co.uk; tel: (04) 294 9480
Josephjoseph.com
Kitchenaid.com; tel: (04) 231 0300
Kuppersbusch.com

Lacornue.com; tel: (04) 344 4734
Miele.ae; tel: (04) 398 9718
Neff.de: tel: (04) 266 5544
Officinegullo.com
Quooker.com
Rosieres.fr
Rossana.it
Subzero-wolf.com; tel: (04) 399 0425
Toncelli.it
Vzug.com
Vipp.com; tel: (04) 395 5889
Vitastore.dk

Aprile kitchen system designed by 
Pieo Lissoni + CRS for Boffi
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