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Trend: Kitchen and dining
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Kitchens often include a
family living space and
we spend more time in

them than any other room in our
homes. They should therefore
take prime position in a house
and have the best views, the best
light and the best access to
outside space. The rooms we
relax, play, eat and entertain in
should also be prioritised in terms
of budget.
Formal dining rooms have
become largely redundant and
many people prefer to create a
large kitchen/dining and family
room instead. The challenge is
how to make the most of the
available space and ensure that it
is well integrated with the rest
of the house.
Planning is essential for any
room, particularly for a
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Above: Designs by Studio Indigo

multifunctional kitchen, which
needs to work at a spiritual and
aesthetic level as well as a
practical one. Before any
planning can start, it is vital to
understand how the space will be
used by everyone in the family.
Good design results from
conversation and close
collaboration with all involved.
Unusual requests or difficult site
conditions can often produce
unique and surprisingly suecessful
solutions, so challenges can be
good. However, to be really
successful it is important to give a
kitchen and dining space a
character and an identity, which
reflects the lives and personalities
of the people using it.
Modern, contemporary and
clean spaces are fine for people
who are extremely tidy and have

no ehildren, but for messy
creative people like myself; they
simply do not work. If mess is an
inevitable part of day-to-day life,
then a more casual and
traditional design will help to
absorb at least some of it.
The Modern Movement loved
the idea of flexible space and
open-plan living, but having
experimented with this for so
long, people now realise how
impractical large spaces can be,
especially in Britain where our
temperate climate throws up
issues with heating. Sometimes
you need privacy, even within the
family, and the cosiest rooms are
often quite small. So it is no
surprise that the trend towards
bigger and bigger kitchens has
ended.
The team at Studio Indigo is

heavily influenced by SirJohn
Soane, who created varied and
interesting spatial forms and
always aimed to maximise light.
We aim to increase the
perception of space and light
while also using barrel vaulted
ceilings, apsidal shapes and bay
windows to add character and
help to create an identifiable
space. Great care is also taken to
ensure there is a natural flow
throughout the house and, as the
core of a home, the kitchen needs
to be seamlessly linked to the
other rooms.
A kitchen is now usually part of a
bigger family space and we often
ask clients to consider adding a
scullery that lovely old fashion
word to house the dishwasher
and maybe an extra fridge and
the washing machines. It can be a
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Above: London Townhouse featuring cabinetry by Haistock. Image courtesy of Andrew Beasley.
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great space for dumping the
debris after dinner, so you do not
have to sit and look at all those
dishes, which need to be
washed up.
Bars and stools make a great
place to have a quick breakfast
first thing in the morning and
they also come into their own
when people want to chat to
whoever is cooking. They also
provide a work space, so make
sure there are plenty of power
points and a really good internet
connection. Wireless charging or
docking stations help to keep the
tangle of leads from mobile
phones and tablets at bay.
Dining spaces now tend to be
more informal and while it
should be possible to dress the
table up for when family and
friends come around, it needs to
be robust and practical for
everyday use. Like the bar, it is
often used as a large desk by
adults as well as by children

doing their homework, so choose
materials and fabrics that can
take a knock or two.
Lastly, the family area has to be
large enough for all members to
relax in. It needs to allow them to
gather around a fire or the TV in
comfort. Again, the style should
reflect the family’s personality
and the materials and furniture
should allow everyone to relax
without feeling too precious
about things. Since it will
probably be the main living and
entertaining space, be bold and
confident about how it is
decorated, give the room
character and make the most of
its potential.
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“Good design
results from
Conversation
and close
collaboration
with all involved”
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Above: Phillimore Gardens dining space
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