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WHAT MAKES THE PERFECT KITCHEN? TRANSCRIPT  

1 

00:00:03.419 --> 00:00:11.580 

Giles Kime: Hello, my name is Giles Kime. I'm the executive editor of Country Life magazine and I'm 
delighted you've all been able to join us here. 

 

2 

00:00:12.210 --> 00:00:24.300 

Giles Kime: At Decorex’s webinar where we're going to be talking about perfect kitchen and we have 
three people who all are very, very well qualified to talk about this subject. 

 

3 

00:00:25.350 --> 00:00:30.900 

Giles Kime: We have Barbara Sallick who is the founder of the iconic US 

 

4 

00:00:30.930 --> 00:00:33.150 

Giles Kime: kitchen and bathroom brand. 

 

5 

00:00:33.180 --> 00:00:45.630 

Giles Kime: Waterworks. We have Henriette von Stockhausen who is a British interior designer and 
we have Gary Singer, who's the founder of a Eggersman Design 

 

6 

00:00:47.190 --> 00:00:48.840 

Giles Kime: Which is a 

 

7 

00:00:50.040 --> 00:00:52.740 

Giles Kime: Kitchen brand here in the UK as well. 
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8 

00:00:54.240 --> 00:01:00.030 

Giles Kime: And I will they were here to talk about the perfect kitchen I thought a good place to 
start. 

 

9 

00:01:00.960 --> 00:01:16.050 

Giles Kime: Is to talk about the imperfect kitchen because very often or ideas about kitchens are 
informed by those that don't work very well and Barbara. I'm just going to ask you whether or not 
you have any memories of notably imperfect kitchens. 

 

10 

00:01:17.490 --> 00:01:27.360 

bsallick: So the most imperfect kitchen that I remember. Honestly, was that of my parents, though, 
at the time I didn't think it was very 

 

11 

00:01:28.440 --> 00:01:44.760 

bsallick: Impersonal or it was imperfect, clearly it was they built the house right after the war. So 
clearly, there were material challenges at the time, but they were very much in the forefront of good 
design day 

 

12 

00:01:45.450 --> 00:02:02.550 

bsallick: So there were Formica countertops ugly. There was no Liam floor, which was even worse, 
and the sink was under the window and the stove was on the other side of the kitchen and we had a 
peninsula, which was 

 

13 

00:02:03.180 --> 00:02:07.080 

bsallick: It just stuck out in the middle, adjacent to the stove. 

 

14 

00:02:07.680 --> 00:02:18.930 
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bsallick: And and yet you know it's ingrained in my memory as not being imperfect, but as just being 
WHERE MY FAMILY GATHERED 

 

15 

00:02:19.200 --> 00:02:27.120 

bsallick: And that was, I guess the most important thing about not only that kitchen, but all the 
kitchens that we're going to talk today. 

 

16 

00:02:27.630 --> 00:02:42.420 

bsallick: And, you know, how do you gather. What does it mean, how do people use their kitchens 
and of course we can talk about later, Heather. So different today during code than they had been in 
the past. 

 

17 

00:02:44.040 --> 00:02:49.410 

Giles Kime: People people's expectations of kitchens have changed really quite rapidly and 

 

18 

00:02:51.510 --> 00:03:01.680 

bsallick: They certainly have. So I think about the kitchen is a place where we used to cook in and I 
can remember my brother and I, doing homework at the kitchen table. 

 

19 

00:03:02.070 --> 00:03:24.360 

bsallick: Except that today, things have changed my family has had a telephone room. We had the TV 
in the quote unquote family room and every room is a media room a telephone room. A study hall a 
classroom. Oh, and by the way, it's a place to cook and a place to eat and a place to gather 

 

20 

00:03:25.920 --> 00:03:33.450 

Giles Kime: And Henry. So for you, what stands out as being some of the biggest mistakes that 
people make kitchens. 
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21 

00:03:35.370 --> 00:03:40.260 

Henriette: I think sometimes you can get to a bigger space. 

 

22 

00:03:41.670 --> 00:03:47.760 

Henriette: You know the the sort of the trend is really to have these huge vast places because 

 

23 

00:03:48.810 --> 00:03:56.100 

Henriette: I guess the way we use kitchens as Barbara said is very different. Now it's become a room 
that is almost used 

 

24 

00:03:56.820 --> 00:04:11.910 

Henriette: For anything you know we entertain that you know we have catching suppers we have 
the kids are doing their homework. We have the, you know, coming in from the outside and and and 
i think the trendsetting years to have these huge vast spaces, but 

 

25 

00:04:13.200 --> 00:04:22.290 

Henriette: What's really then quite difficult as to fill them to to actually for everything to make sense 
and for it still to feel 

 

26 

00:04:23.340 --> 00:04:32.430 

Henriette: Like what I always tried to do with the kitchen is to make it a room, just like you know like 
a sitting room or like any other room so 

 

27 

00:04:32.730 --> 00:04:41.040 

Henriette: You know, you'd have soft furnishings in it to kind of not have this echo that used to have 
in catch you know in very utilitarian kitchens and 
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28 

00:04:41.700 --> 00:04:50.640 

Henriette: You'd have curtains, probably you have, you know, lovely art on the walls with picture 
lighting and things so that really they do become a room. 

 

29 

00:04:50.970 --> 00:04:58.860 

Henriette: But the problems that I have seen is that some of these places spaces are too vast and 
people have not made any use for it. And so they 

 

30 

00:04:59.820 --> 00:05:11.370 

Henriette: They just feel too empty and to unloved and to unused. And I think that is a huge mistake, 
these days because it really does need to become that room that we we kind of 

 

31 

00:05:11.940 --> 00:05:20.550 

Henriette: Go to that that we get, you know, drawn to that, you know, where life actually happens. 
So yeah, so that I would say it's probably the biggest mistake. 

 

32 

00:05:21.120 --> 00:05:33.120 

Giles Kime: During they might be examples of where a an architect an interior designer kitchen 
designer haven't all necessarily collaborated property about how to use the space. Is that a problem. 

 

33 

00:05:33.480 --> 00:05:45.600 

Henriette: Yes. I think that is a that is a big or can be a big problem. I mean, when we work together 
with catching companies, you know, whoever they might be. It's a, it's very much 

 

34 

00:05:46.710 --> 00:05:53.970 
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Henriette: A thing that we start from the word get go. So really right from the beginning. 
Everybody's on board and 

 

35 

00:05:55.560 --> 00:06:01.770 

Henriette: As much as the kitchen designers task is to brief the client, I think it is ours as well as 
designers to 

 

36 

00:06:02.190 --> 00:06:12.390 

Henriette: To kind of find out more about their life and how they're going to live and how they're 
going to not just use the kitchen as a cook, but used to catch it as a room and as a living space. 

 

37 

00:06:12.780 --> 00:06:20.850 

Henriette: And I think that's where the combination and the conversation between kitchen designers 
and sort of interior designers 

 

38 

00:06:21.570 --> 00:06:31.950 

Henriette: Is really important that it that you know that it gels and that that we're both going for a 
common goal and and also to understand what the aim is to, you know, 

 

39 

00:06:32.730 --> 00:06:44.310 

Henriette: I mean some kitchen designers don't really understand the concept of making it into a 
living room. So let's say use picture lights on the walls or have antique pieces and have dresses or 
have rugs. 

 

40 

00:06:45.060 --> 00:06:55.080 

Henriette: So I think that needs, it's, it's an important thing that it happens right from the word get 
go when a project starts so that that can gel and kind of work together. 
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41 

00:06:57.900 --> 00:07:01.980 

Giles Kime: Gary, do you have any unfortunate kitchen memories. 

 

42 

00:07:03.240 --> 00:07:08.790 

Gary Singer: Well, absolutely. I mean, I, being a kitchen designer. 

 

43 

00:07:09.960 --> 00:07:11.010 

Gary Singer: I'm always 

 

44 

00:07:13.260 --> 00:07:33.630 

Gary Singer: Focused on the functionality of things. And instead of the bugbear that I always get 
when I go into the it friends or family or other clients existing kitchens and you know you you see 
how badly, things are laid out where and, you know, dishwashers are 

 

45 

00:07:34.650 --> 00:07:42.570 

Gary Singer: You know 10 or 12 steps away from the dresser, where you're going to be storing all of 
your plates and cups and your mugs or 

 

46 

00:07:44.460 --> 00:07:54.090 

Gary Singer: You know, cut it was a is a big bugbear of mine, having to sort of get all that out of a 
dishwasher and put it away and have and having to have such 

 

47 

00:07:55.170 --> 00:08:09.450 

Gary Singer: far distances between things, especially when you are working in very or designing very 
large kitchens and it's, I find it always that that really bugs me in a in an imperfect kitchen when 
things are just 
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48 

00:08:11.520 --> 00:08:18.960 

Gary Singer: Not stored in a particularly sort of economic way and it's to winning as how you're 
actually going to use the kitchen so 

 

49 

00:08:20.040 --> 00:08:35.880 

Gary Singer: That's, you know, where we do love to collaborate with interior designers and and 
other design professionals to to make the kitchen, you know, look fabulous feel fabulous, but then 
also function fabulously too and 

 

50 

00:08:37.320 --> 00:08:48.990 

Gary Singer: So, so yeah that's that's it it's it's all these little niggly things that jumped out to me as a 
as a as a kitchen guy that probably you know blogger most people's heads but 

 

51 

00:08:50.550 --> 00:08:51.540 

Gary Singer: So I was like, to get 

 

52 

00:08:51.990 --> 00:08:57.570 

Giles Kime: One thing. One thing that I think I get a sense, a lot of people regard as a little niggling 
thing and 

 

53 

00:08:59.280 --> 00:09:11.520 

Giles Kime: Often until it's late is lighting and how do you manage that. Because, I mean, that is 
something that that can really sort of undermining the kitchen. If it's not properly thought out from 
the inception. 

 

54 



Due to the colloquial nature of the conversation, we cannot guarantee 100% transcription accuracy. 
 

00:09:12.390 --> 00:09:27.810 

Gary Singer: And this is, you know, when I'm talking about other design work and other design 
professionals. I think it's often very important to have a lighting designer on a on a project because 
you know the value that they give to 

 

55 

00:09:28.860 --> 00:09:31.410 

Gary Singer: To make the whole space feel 

 

56 

00:09:32.670 --> 00:09:33.390 

Gary Singer: You know, very 

 

57 

00:09:34.770 --> 00:09:40.470 

Gary Singer: Lovely to be in in the evening, and they also, you know, equally love it to be in the 
daytime, too. 

 

58 

00:09:41.550 --> 00:09:48.900 

Gary Singer: But you know, it's one thing, making it feel very nice to be in. But then when you have 
to have that space turned 

 

59 

00:09:50.040 --> 00:10:02.100 

Gary Singer: You know, functional task let space. And that's when they really do you know come into 
their own with having different scenes and different time different lighting. 

 

60 

00:10:03.360 --> 00:10:11.310 

Gary Singer: Effects around the room. So I think it's, it's an incredibly important part of the whole 
design process when when making the provocation. 

 



Due to the colloquial nature of the conversation, we cannot guarantee 100% transcription accuracy. 
 

61 

00:10:12.540 --> 00:10:22.560 

Giles Kime: And Bob Brown from your, your long experience of creating beautiful kitchens towards 
what have you learned about lighting along along the way. 

 

62 

00:10:23.370 --> 00:10:25.380 

bsallick: You can never have enough 

 

63 

00:10:26.430 --> 00:10:26.820 

bsallick: That 

 

64 

00:10:27.060 --> 00:10:38.430 

bsallick: That is, I don't. I actually don't design kitchens, but you you need more because they're 
wonderful dimmers and so 

 

65 

00:10:39.300 --> 00:10:47.460 

bsallick: More is more and when and truthfully, when this the all the walls are opened. It's so easy to 
put in 

 

66 

00:10:47.730 --> 00:10:55.380 

bsallick: More lighting or plan for more lighting than you can possibly think you use and you'll be 
surprised at how often you need it. 

 

67 

00:10:55.710 --> 00:11:06.750 

bsallick: And the other thing that I think is really appropriate in the planning is is this collaboration 
with the client and how you want them to 
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68 

00:11:07.050 --> 00:11:17.850 

bsallick: Scour Pinterest to and and house or any of these other sites to be able to bring the images 
that they really love 

 

69 

00:11:18.480 --> 00:11:33.780 

bsallick: Is it that they don't want to see the lights and so you put them all in the ceiling and how do 
you collaborate with Wall nights and pendant lights and lights over the dining table. It's very 
complex. 

 

70 

00:11:34.710 --> 00:11:42.000 

bsallick: And and getting it all to flow evenly. When you turn the lights on is probably the most 
important thing 

 

71 

00:11:43.320 --> 00:11:46.800 

Giles Kime: What about you, Henry. So what have you learned what have you learned on the way. 

 

72 

00:11:47.670 --> 00:11:52.440 

Henriette: So what I've learned is that I think as Barbara says you can never have too. 

 

73 

00:11:52.890 --> 00:12:04.680 

Henriette: Too much light or as an too many light sources, in my opinion. So the more light sources 
you have different varied from different heights and different levels. The more comfortable. 

 

74 

00:12:05.310 --> 00:12:17.250 

Henriette: It's the light and the more flattering as well. So, um, the most important thing is to have 
everything dimmable. For starters, so whatever you've got put it on a demo. So, and 
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75 

00:12:17.670 --> 00:12:27.480 

Henriette: Because it leaves you all the options open. Whereas, I've got a lot of clients, where I go in 
later on in the, you know, in a project and they've done their lighting. 

 

76 

00:12:27.840 --> 00:12:35.640 

Henriette: And it's got grids and grids of spotlights and they can either switch them on or off. And it's 
a complete nightmare. It's the most uncomfortable light. 

 

77 

00:12:36.060 --> 00:12:51.240 

Henriette: Just one light source, and it and it's not that easily rectified. So, um, I would say, first of 
all, put as much as you can and put it all on demos, because you can have it not on or you can dump 
it and, secondly, I always find that 

 

78 

00:12:52.530 --> 00:12:57.750 

Henriette: A few antique pieces. So when I have a great big island. I'd always make sure that I won a 
beautiful 

 

79 

00:12:58.110 --> 00:13:09.390 

Henriette: Either an antique porcelain lamp or something, just to give it again. It's what I said at the 
beginning, I think, just to give it something old, and a little bit of history and also to make it into a 
room. 

 

80 

00:13:09.690 --> 00:13:22.140 

Henriette: Rather than just a kitchen and I think this helps. But yeah, have as many different levels as 
you can get in terms of lighting and maybe do something unexpected, you know, a you like an 
antique 
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81 

00:13:22.680 --> 00:13:31.560 

Henriette: Ceramic bars lamp is quite unexpected in the kitchen. But if it sits somewhere on the side. 
On the surface, it can be really unexpected and beautiful. 

 

82 

00:13:31.890 --> 00:13:47.820 

Henriette: And you can put a soft self you know lampshade on it and and that will give it another 
soft dimension to it, which you're not really expecting to see in the kitchen. But if it is nice and 
creates a really soft beautiful light. So those are I think my main things 

 

83 

00:13:47.880 --> 00:13:51.000 

Giles Kime: Did you avoid to avoid grids completely to do you have 

 

84 

00:13:51.870 --> 00:13:52.470 

No. 

 

85 

00:13:53.640 --> 00:13:53.910 

Giles Kime: Right. 

 

86 

00:13:55.020 --> 00:14:03.600 

Henriette: No, I think you I think they are good for what they are. You will need them, I think. And, 
and the same goes for under covered lighting. If you have taught 

 

87 

00:14:03.870 --> 00:14:13.380 

Henriette: Or even hidden little strips in books, you know, all in in shelves where you have your cups. 
So I think that all have a place but but they need to be dimmable 
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88 

00:14:13.770 --> 00:14:24.390 

Henriette: And grids don't really need to be grids anymore. And, and I think I learned this a long time 
back from john Carlin and it doesn't have to make sense on the ceiling. 

 

89 

00:14:25.290 --> 00:14:36.690 

Henriette: Because you know it's not you shouldn't be looking at the ceiling. If a room as well 
designed and everything works as it should. Do you not meant to look at the ceiling lights. 

 

90 

00:14:37.500 --> 00:14:38.610 

Gary Singer: In the ceiling. Exactly. 

 

91 

00:14:38.880 --> 00:14:57.930 

Henriette: Yeah, so that if lighting is done. Well, it's very indirect and really discreet and really it's 
just how it makes you feel that's important in the room and that you've got very in control over it. So 
as Barbara said and Gary, you know, these, these systems that you have these days. 

 

92 

00:14:59.010 --> 00:15:12.750 

Henriette: Are super because you can pre program. I think your, your various settings. So you'll have 
a romantic setting for your, you know, for your dinner party. And do you have a you know daylight 
setting for when the kids are doing their homework. 

 

93 

00:15:13.140 --> 00:15:18.150 

Henriette: And all of that. I think one other thing that I would say that's quite important. This and 

 

94 

00:15:19.170 --> 00:15:28.710 
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Henriette: Too many pendant lightings that all kind of vie for attention in the same room is a real 
problem and people. People do this and they don't quite 

 

95 

00:15:29.130 --> 00:15:36.900 

Henriette: Understand until it's too late. And it's in the room, they have something major over the 
island and then they want something major over the table. 

 

96 

00:15:37.890 --> 00:15:47.280 

Henriette: And they're just fighting and it doesn't really work. So you kind of gotta go softly with one 
or the other. You've got to kind of pick a focal point and and then 

 

97 

00:15:47.580 --> 00:16:03.840 

Henriette: Kind of let that sing and then do the others maybe in class or something really quite calm 
that just sort of sits within but that's another one that I've seen a lot, a lot of times where people 
just throw everything at it and it just doesn't doesn't work in the end it's too much. 

 

98 

00:16:07.290 --> 00:16:27.270 

Giles Kime: Gary, I'm saying commenting on how quickly rapidly the kitchen has evolved from one 
generation to the next. And part of that has been the kitchen island has been very much part of that 
and is that is that very much a focus of your designs when you're working with clients. 

 

99 

00:16:29.010 --> 00:16:48.780 

Gary Singer: Yeah. Yes, absolutely. We, we have very few kitchens nowadays that we, that we will 
design that that don't have islands, and I think the, the, the, the ones that that don't just generally 
then in very small rooms that they probably can't take an island. 

 

100 

00:16:50.370 --> 00:16:59.700 
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Gary Singer: You know, I have one particular project that I'm working on at the moment we have an 
island, but it's not a normal kitchen island. 

 

101 

00:17:00.150 --> 00:17:06.510 

Gary Singer: In a sense that you would have drawers under it and and a workshop and perhaps a sink 
or anything like that. This is more 

 

102 

00:17:07.350 --> 00:17:22.350 

Gary Singer: A dining table Island. If I could describe it as such. So it's you know it's kitchen work top 
height and it's got, you know, two legs underneath us and we're going to make it in a, you know, 
really beautiful stone and this is going to be a 

 

103 

00:17:23.550 --> 00:17:37.110 

Gary Singer: You know, a table come bar for applying to to set an entertainer around. And so even 
when we're not doing sort of real islands like you would you would typically 

 

104 

00:17:38.220 --> 00:17:43.410 

Gary Singer: Find in the kitchen. We are finding other ways to do. And, you know, to introduce an 
island. 

 

105 

00:17:44.700 --> 00:17:47.940 

Gary Singer: piece of furniture. Basically, and in the room. 

 

106 

00:17:51.390 --> 00:18:02.130 

Gary Singer: There is you know when when we do sort of, you know, for a better word like a normal 
sort of kitchen island design and you know most of our clients are wanting 
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107 

00:18:02.580 --> 00:18:17.100 

Gary Singer: To cook on the island, because they find that it it is a very sociable way to to be into and 
to sort of interact with family and things, whilst whilst they're cooking so that tends to be almost 

 

108 

00:18:18.690 --> 00:18:27.330 

Gary Singer: Almost sort of done function, shall we say, on a on a on an island but you know with 
with every client. There's, there's, there's always 

 

109 

00:18:27.960 --> 00:18:42.900 

Gary Singer: You know, different, different needs and and and and different ones. And, you know, 
some, some people don't want the mess of a cooking station on an island. They want it, just to be 
completely clean and open and then and then we have you know either. 

 

110 

00:18:44.010 --> 00:18:51.840 

Gary Singer: You know, cooking behind you on a wall or in some cases. And, you know, a second 
Island, because that is also a very, um, 

 

111 

00:18:53.400 --> 00:18:58.080 

Gary Singer: We have a favorite of mine at moments, not even should set the moment, but it's just a 
very, very 

 

112 

00:19:00.240 --> 00:19:03.420 

Gary Singer: I find a very again of a functional way to 

 

113 

00:19:04.530 --> 00:19:18.210 
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Gary Singer: To have an island and to sort of enclose the, the cook or the person that's going to be 
using the kitchen in in a nice little area where you can where you can, you know, almost like bounce 
between two islands. 

 

114 

00:19:18.780 --> 00:19:30.510 

Gary Singer: And, and, you know, and cook uninterrupted basically. And so our islands are our, our 
lovely, lovely addition to any to any kitchen, I think. 

 

115 

00:19:31.500 --> 00:19:34.530 

Giles Kime: And I ran a just one of the one of the 

 

116 

00:19:36.750 --> 00:19:40.860 

Giles Kime: One of the trends, I noticed in your recent book perfect kitchen. 

 

117 

00:19:42.240 --> 00:19:42.900 

Giles Kime: Was that 

 

118 

00:19:44.640 --> 00:19:45.240 

Giles Kime: kitchens. 

 

119 

00:19:46.260 --> 00:20:00.900 

Giles Kime: Quite of me coming segmented say what you're having a different areas for different 
different activities you know whether you you might have not just a utility room, but somewhere 
for, you know, a firearm or China storage room. 

 

120 

00:20:02.490 --> 00:20:07.590 
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Giles Kime: Do you think this is do you think this is a major change that's taking place. 

 

121 

00:20:09.120 --> 00:20:22.590 

bsallick: You know, if you went back, way back there were, you know, Butler's pantries and places to 
store dishes and then we didn't see that for quite some time. And I think we are once again. 

 

122 

00:20:22.950 --> 00:20:47.760 

bsallick: Seeing these bought. I'm going to put it in quote a bar or dish storage area and and what 
that does, in a way, is it allows you to eliminate multiple, multiple cabinets in the kitchen and freeze 
the walls for its are two or 

 

123 

00:20:48.930 --> 00:21:03.570 

bsallick: Open shelving and so if you can store the things that you don't use on a daily basis 
somewhere else. It allows for a different kind of aesthetic or different kind of design in the space 
itself. 

 

124 

00:21:04.080 --> 00:21:10.140 

bsallick: So we're seeing a lot of that. And these rooms are very, very special. 

 

125 

00:21:11.040 --> 00:21:18.930 

bsallick: There are bars that are extraordinary and flower rooms and laundry rooms that are 
separate from everything else. 

 

126 

00:21:19.230 --> 00:21:36.060 

bsallick: So the kitchen, which can encompass a certain amount of space can often be broken up into 
segments that that allow for a neater cleaner, more design oriented kitchen as opposed to totally 
functional 
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127 

00:21:38.100 --> 00:21:50.280 

Giles Kime: Henrietta. Are you are you finding that as well. I think I have. I've had a sneak preview of 
a project, you've just done in Hampshire, and I think that has quite a lot of sort of supplements of 
secondary rooms, isn't it. 

 

128 

00:21:50.670 --> 00:21:51.870 

Henriette: Yeah, it's got 

 

129 

00:21:53.550 --> 00:22:02.340 

Henriette: Its got a bottomless catch and then it's got a pantry and and it's got a separate room 
flower and utility room and so on and so forth. 

 

130 

00:22:03.720 --> 00:22:15.900 

Henriette: So yeah i agree i mean for for them. And again, just like we said at the beginning, I think 
I'm catching us so individual and so Taylor if they're done well to 

 

131 

00:22:16.260 --> 00:22:28.560 

Henriette: Each clients or family's needs. So it just really depends how you're using that kitchen and 
in that particular kitchen, for example. Well, a the whole family sits in it and 

 

132 

00:22:29.640 --> 00:22:32.250 

Henriette: You know, has supper in there or lunch or whatever. 

 

133 

00:22:34.110 --> 00:22:37.440 

Henriette: But also they didn't want. She's a very, very tidy. 
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134 

00:22:38.460 --> 00:22:43.710 

Henriette: Tidy lady, and she just wants. She doesn't want to see her dishes and she doesn't want to 
see any of that. So, 

 

135 

00:22:44.760 --> 00:22:51.660 

Henriette: Immediately as part of the kitchen back to the side of it with a sort of half panels and half 
glazed kind of enclosure. 

 

136 

00:22:52.050 --> 00:23:08.730 

Henriette: Is a bottle a kitchen where all the dishes as soon as they're finished with go in and the 
kitchen. Still looks absolutely lovely this particular kitchen slightly crazy because it's got three 
islands. So it's got. I know it's my 

 

137 

00:23:09.960 --> 00:23:10.380 

Henriette: Kitchen. 

 

138 

00:23:10.770 --> 00:23:11.160 

Yeah. 

 

139 

00:23:12.900 --> 00:23:16.680 

Henriette: My first catching the three islands. I've done two before but never three 

 

140 

00:23:17.880 --> 00:23:29.700 

Henriette: So basically, there's two two large Caribbean islands and or with sinks and things where 
you know you can cook between and then the the stove is kind of in the wall. 
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141 

00:23:31.170 --> 00:23:46.320 

Henriette: But it does allow you as what Barbara said it allows you to be part of the room and and to 
cook while you're still interacting with everybody else in the room, which is quite nice. But then it 
also has a 

 

142 

00:23:47.550 --> 00:23:53.430 

Henriette: Kind of like a almost like a beast true type station which you can 

 

143 

00:23:53.910 --> 00:24:00.870 

Henriette: Use from both sides. So the jaws go to both sides in and out with all the Catalina Lindsey, 
you can use it from both sides. 

 

144 

00:24:01.200 --> 00:24:05.640 

Henriette: And then it's got all the breakfast things in it that you would need by the table side of it. 

 

145 

00:24:05.970 --> 00:24:15.240 

Henriette: So, you know, in the coffee machine and all that sort of thing so that it's almost like a self 
serve area for breakfast, everything you need, because they've got 

 

146 

00:24:15.750 --> 00:24:31.620 

Henriette: You know, five children and and they all there and they all kind of do their own thing. So 
she wanted that to be completely autonomous really from the kitchen at breakfast time so that 
everybody could help themselves and and I and that works really, really well. 

 

147 

00:24:32.700 --> 00:24:43.530 
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Henriette: It probably wouldn't work for any other family but for them. And that's why kitchens are 
so individual, aren't they, it just so depends on your lifestyle. Do you have 

 

148 

00:24:43.980 --> 00:24:50.670 

Henriette: Do you have have helped in the kitchen. Do you need other people in the kitchen while 
you're in the kitchen, you know, where do you 

 

149 

00:24:51.360 --> 00:25:05.970 

Henriette: How many of them is you. How do you entertain you know formally or informally. Do you 
need three types of China, what glassware. Do you know it's just such a such a personal thing that 
really, you know, 

 

150 

00:25:07.050 --> 00:25:24.030 

Henriette: Anyone should get help from a, from a product kitchen designer and and you know and a 
designer and so on. Just to get it right because it's the most important room in the house, in my 
opinion, and the one that is my most used all day every day really from morning to evening. 

 

151 

00:25:25.800 --> 00:25:33.660 

Giles Kime: Fantastic. So, so from a family with five children and three islands, and I'm going to move 
to you, Gary, and 

 

152 

00:25:35.250 --> 00:25:36.030 

Giles Kime: Bob was talking 

 

153 

00:25:37.290 --> 00:25:47.790 

Giles Kime: A bit about how one works with clients. And obviously, it is absolutely key to a successful 
outcome and 
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154 

00:25:49.260 --> 00:25:59.880 

Giles Kime: How, what advice do you give to designers in the audience about really getting a good 
collaborative relationship with a client. 

 

155 

00:26:02.400 --> 00:26:03.870 

Gary Singer: I mean, I think that 

 

156 

00:26:04.890 --> 00:26:29.520 

Gary Singer: A lot of this is is is ultimately done through and through, gaining trust really and and and 
getting an understanding of of of of the client and their family and how and how they how they live 
their lives and and you know once you once you've once you've gained 

 

157 

00:26:30.600 --> 00:26:38.430 

Gary Singer: Their trust, they're there, they, you know, I find it actually quite easy to work very 
closely with clients and steer them. 

 

158 

00:26:39.450 --> 00:26:47.820 

Gary Singer: You know through you know a lot of decision making that needs to happen when when 
when designing a kitchen and and it's 

 

159 

00:26:49.170 --> 00:27:00.390 

Gary Singer: It's, it's something that we really I think I just do naturally and and and we end up 
having a very good relationship, or sorry, I had to end up having very good relationships with my 
clients and 

 

160 

00:27:01.710 --> 00:27:16.170 
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Gary Singer: You know we we always, you know, have a good time photographing at the end and 
and and you know, talking about all the cool things that we've sort of overcome together and things. 
So I think it's 

 

161 

00:27:17.370 --> 00:27:32.850 

Gary Singer: Yeah, it's it's really I think it's just something that that personally, I get, you know, I get 
through, you know, a natural, a natural gift and and we have a good time. Yeah, making their, their 
home amazing and the kitchen amazing for them. 

 

162 

00:27:34.860 --> 00:27:40.560 

Giles Kime: And but but you're I know you're very focused on on materials, aren't you, and 

 

163 

00:27:42.240 --> 00:27:48.990 

Giles Kime: Using those as way of enriching a kitchen space can tell us a bit more about that and 
your, your thoughts. 

 

164 

00:27:49.680 --> 00:27:55.110 

bsallick: But I, I will tell you about that, but I want to go back. Just one moment, if you don't mind. 

 

165 

00:27:55.470 --> 00:27:56.250 

bsallick: Because 

 

166 

00:27:56.310 --> 00:28:06.300 

bsallick: The kitchen has become the community center of the house everything at least that seems 
to be the way that we see it. 

 

167 
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00:28:07.200 --> 00:28:17.220 

bsallick: You know, within our client base. It's the pivotal place in the home where everybody goes, 
and I think I was telling someone the other day that 

 

168 

00:28:17.580 --> 00:28:24.450 

bsallick: We have a dining room in our house and we have never used it. We've lived here, two and a 
half years. 

 

169 

00:28:24.960 --> 00:28:35.010 

bsallick: Because the kitchen is indeed the heart of our home and I'm trying to figure out what to do 
with the dining room. I think I may make it a library but but 

 

170 

00:28:35.520 --> 00:28:51.360 

bsallick: Because our lives are so much more casual than they ever were that it seems quite fine to 
be eating, even in our kitchen, which is quite small. And as far as materials go just to segue into 

 

171 

00:28:51.360 --> 00:28:51.900 

About 

 

172 

00:28:53.190 --> 00:29:11.370 

bsallick: I like to use the word honest materials. So for me, I love communists that whether they're 
painted or not or of natural wood, the interiors of my own cabinets or wall not which I think just 
makes them so rich and so beautiful. 

 

173 

00:29:12.330 --> 00:29:26.520 

bsallick: Whether you use really elegant and beautiful brass hardware and will allow it to patina 
that's a natural material that does what it needs to do. And the same thing is true of marble 
counters. 
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174 

00:29:26.970 --> 00:29:42.870 

bsallick: And I don't have any small children that ever sort of come into my kitchen. And so using 
natural marble is the only choice for me though certainly there are other options out there and 

 

175 

00:29:43.320 --> 00:29:55.410 

bsallick: The thing about the natural materials is that they take on a patina over time and it gives. I 
don't know. It sort of grounds the kitchen. It 

 

176 

00:29:56.100 --> 00:30:17.850 

bsallick: It makes it feel lived in and warm. And I think that's the most important thing for me is how 
to how to just envelop the idea that that this is a place where. First of all, it's where you're cooking. 
And so the more natural materials you use the more holistic. The kitchen is 

 

177 

00:30:22.650 --> 00:30:25.260 

Giles Kime: Any particular areas you like to see used in a kitchen. 

 

178 

00:30:26.490 --> 00:30:40.050 

Henriette: Me. Yes. Um, I would say I would like to be with Barbara in using all natural materials. I 
think it just as you say has got that lovely 

 

179 

00:30:40.920 --> 00:30:45.450 

Henriette: Filtered and something again just like an old piece of furniture, something that 

 

180 

00:30:46.020 --> 00:30:57.780 
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Henriette: Becomes loved over time and has kind of a little bit of a story to it so i i'd love to do that. 
And generally, when I can. I will persuade a client to go with natural materials, but sometimes 

 

181 

00:30:58.230 --> 00:31:19.200 

Henriette: Sometimes it happens that you know the lifestyle doesn't quite allow that. And so don't 
kind of discard the idea of using different materials, maybe on the on the island or on the perimeter 
or you know even using washboard word or just, you know, there's so many different 

 

182 

00:31:20.430 --> 00:31:29.700 

Henriette: Materials. Now that can be used to get around that horrible, kind of, you know, obviously, 
God forbid, from Michael, whatever, you know, I think. 

 

183 

00:31:30.930 --> 00:31:45.990 

Henriette: There is a place, probably, if it's required for non or man made materials. But if I get given 
a choice. I would certainly go with something that you know feels natural and is natural and the 
same I think goes for 

 

184 

00:31:47.010 --> 00:31:57.930 

Henriette: knobs and and you know hardware. I, I love going with that sort of antique brass look that 
kind of almost looks like it should be on a piece of furniture. 

 

185 

00:31:59.670 --> 00:32:13.290 

Henriette: You know, to me, that's a heaven combination with a with a built in kind of kitchen I am I 
love looking at Americans, the Americans do their taps and things much better. I think 

 

186 

00:32:14.250 --> 00:32:24.060 

Henriette: And for example, I love portfolios. I mean, why don't we have portfolios in the country. I 
really can't tell you it's the most logical saying you wanted by the stove. 



Due to the colloquial nature of the conversation, we cannot guarantee 100% transcription accuracy. 
 

 

187 

00:32:24.510 --> 00:32:30.120 

Henriette: When you do your water. Why don't we have it. I don't understand that. But anyway, so 
you know just 

 

188 

00:32:30.600 --> 00:32:43.950 

Henriette: Don't just look in one place. I think there's so many, so many wonderful things and 
finishes, you know, antique brass looks beautiful in the kitchen, really, really lovely and gives it that 
warms and you know again. 

 

189 

00:32:44.310 --> 00:33:03.840 

Henriette: Much, much softer than than Chrome or even Nicko which is already nicer. But you know, 
it's just, just kind of rethinking that whole space becoming a room living room that you spend the 
most amount of time. And rather than just a kitchen utilitarian space. I think 

 

190 

00:33:05.520 --> 00:33:09.540 

Giles Kime: It will Gary, what are you, what are your thoughts about materials and kitchens. 

 

191 

00:33:09.660 --> 00:33:14.430 

Gary Singer: I think we have three natural material lovers in this in this chat. 

 

192 

00:33:15.480 --> 00:33:36.420 

Gary Singer: I mean, I couldn't agree more with, you know, having, you know, beautiful, you know, 
marble countertops and, you know, other sorts of natural stone, you know, in a kitchen 
environment. I think it's it's it just, it just oozes authenticity and 

 

193 
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00:33:38.730 --> 00:33:42.000 

Gary Singer: You know what we do on occasion need to 

 

194 

00:33:43.020 --> 00:33:58.410 

Gary Singer: You know need to bring in artificial materials. But again, I'm a firm believer of natural, 
natural, natural and, you know, we, you know, we do a lot of natural stone islands within within 

 

195 

00:33:59.640 --> 00:34:08.760 

Gary Singer: The kitchens that we designed so we we you know we craft all of the drawers and all of 
the events and all of their handles and everything out of 

 

196 

00:34:10.110 --> 00:34:27.630 

Gary Singer: Out of natural stone, so we we just love working with with the product and and 
something which is which is gaining in a lot of popularity nowadays is is a natural stone called caught 
sight and which has a lot of 

 

197 

00:34:29.100 --> 00:34:41.670 

Gary Singer: The, the aesthetics of of marble and that is an incredibly hard wearing and and strong 
stone and you know it is a stronger. 

 

198 

00:34:42.780 --> 00:34:56.520 

Gary Singer: And more durable stone granite, for instance, and and it's just, it's just a FAB, FAB 
material to work with so and so, that is that is one that we that we, that we will specify a lot if 

 

199 

00:34:56.910 --> 00:35:13.470 

Gary Singer: clients have, you know, more hard wearing homes and more you know kitchens that are 
that are that are used, or at least where they don't want to you know make a curry one evening and 
and have a lovely big turmeric Mark left the next morning. 
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200 

00:35:15.030 --> 00:35:15.540 

Henriette: Very 

 

201 

00:35:15.660 --> 00:35:17.490 

Gary Singer: Fun. Yeah, yeah, yeah. 

 

202 

00:35:19.470 --> 00:35:32.940 

Gary Singer: So, you know, caught situs is, for me, the thing and that's also not to be confused with 
quotes, which is commonly, which is a very common term for reconstituted or manmade 

 

203 

00:35:34.170 --> 00:35:51.210 

Gary Singer: Stone and this is a this is a natural stone that will yeah he cut out of the earth and big 
blocks like marble and then, you know, cut into slabs for you to make comes top some other things 
out of so yeah courtside is a big favorite of ours. 

 

204 

00:35:52.110 --> 00:36:07.350 

Giles Kime: Thank you and amazing me. We are now used up our a lot of time. It's the time has really 
really sped past and I'm incredibly grateful to all three of you for coming along and sharing your wit 
and wisdom and 

 

205 

00:36:08.550 --> 00:36:24.180 

Giles Kime: Just to the audience. There will be an opportunity now to answer questions, ask 
questions of the panel. So please do hang around and they will be happy to continue to share that 
wisdom with you. But in the meantime, thank you very much to all of you. 

 

206 
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00:36:25.350 --> 00:36:26.970 

Henriette: Thanks. Thank you. 

 

207 

00:36:27.300 --> 00:36:27.750 

Yeah. 

 


