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t: 00 800 0421 6144 
www.ceralsio.co.uk

Highly scratch resistant 

Extreme heat resistant 

Highly stain resistant 

UV resistant 

Perfect indoor and outdoor

Ceralsio is a beautiful, hard-wearing and 
versatile range of porcelain surfaces, built for 

the demands of modern living. 

26 colours have been inspired by nature 
itself and include classic surfaces, right through 

to sophisticated, strong designs.

Our entire collection is suitable for kitchen and 
bathroom worktops, flooring and wall-cladding 

in interior and exterior applications.  
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Specialising in the design and creation of contemporary and classic kitchens & living spaces 
To arrange an appointment with our design team call us on 028 9070 9360 or visit interior360.com



Locksley Business Park, 39 Montgomery Road, Belfast    028 9070 9360    info@interior360.com  

interior360.com

inter ior360

dedicated design
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C&F Quadrant Ltd.
Unit L40, Cherry Orchard Industrial Estate, Dublin 10
Tel: +353-1-630 5757  Email: sales@cfquadrant.ie

www.cfquadrant.ie

Feast at your Leisure

Big cooking made easy is our philosophy. Which is why our range
cookers, with their numerous ovens, multiple hob burners and
dedicated grills, are perfectly designed to make feasting easier
for everyone

Fish lovers can banquet on beetroot cured salmon served with 
horseradish, brown shrimp and lobster vinaigrette - stirred up in 
next to no time.

Whether your tribe dines on culinary adventures or comforting
pleasures, you’ll find your favourite feast at Leisurecooker.co.uk



Showrooms at Industrial Park, Newport Rd, Westport. Co. Mayo
Tel/Fax: 098 28176 www.creativewood.ie info@creativewood.iewww.creativewood.ie
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 Kitchens Bespoke Cabinetry Bedrooms

26 Newtown Business Park
Newtownmountkennedy, Co. Wicklow

T: 01-2811091  M: 086 8127853

www.enigmadesign.ie
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W
elcome to issue 54 of the Best of Irish 

Kitchens magazine. Featuring over 70 

pages of some of the best kitchen designs 

from real homes across Ireland our aim is 

to hopefully inspire you with your own kitchen project. 

These stunning kitchens may vary in size and style but 

all are examples of expert craftsmanship, design flair and 

have been created with a sense of purpose in mind.

As ever we have a host of practical features to help 

you compile your shopping - or wish list - and in this 

issue we look at some kitchen essentials; hobs, ovens 

and range cookers, worktops, and extractors. We 

also have small domestic appliances that you’d be be 

lost without, lighting ideas to show off your scheme 

and storage solutions to keep your room tidy.

I hope you enjoy the read,

Claire Craig, Editor

EDITOR: Claire Craig
PUBLISHERS: Eilish McCoy Neill & Colin Neill
PUBLISHING ASSISTANT: David McCoy
CREATIVE: Kenneth Doory Creative

Bayview Publishing, PO Box 355, Bangor,
Co. Down, BT20 9ER
TEL: 028 9147 8703 ROI: 048 9147 8703 
EMAIL: enquiries@bayviewpublishing.co.uk
www.bayviewpublishing.net

Views expressed in The Best of Irish Kitchens Magazine do 
not necessarily reflect the views of the publisher. No part of 
this publication may be reproduced in any form or without 
prior written permission from the publisher.

From The

Issue 54 December/January 2017
Editor:

EDITOR’S LETTER
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The sleek design of a Britannia cooker hides an array of helpful features, but there’s no 
hiding its quality. A range of colour options allows you to bring some personality into 
your home, while each Britannia has an attention to detail and a ruggedness that makes 
it at home in even the most demanding environment.

Cunning design,  
foxy looks

Find us online at www.britannialiving.ie and follow us on

Republic of Ireland: Contact Dimpco on +353 (0) 1842 4833 or email: sales@dimpco.ie

Britannia Living is exclusively
supplied throughout the 
Republic of Ireland
by Dimpco.

€300VOUCHER
Terms and Conditions: Voucher valid until 31st January 2017. Redeemable in participating retailers in the Republic of Ireland only. Applicable on all 
purchases of Britannia range cookers. One voucher per purchase. Voucher not redeemable on products already discounted. For more information 
on Britannia Living and ROI stockists, visit www.britannialiving.ie
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lisamaherdesign.com
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Co Carlow 



Kitchen Centre of Excellence



arenakitchens.com

Sailmaker Buildings
Cardiff Lane

Docklands
Dublin 2

01 671 5555     
hello@arenakitchens.com

arena kitchen architecture

Kitchen Interior Design 
SINCE 1929





County Wicklow  +353(0)404 64548
www.noeldempsey.com





OPENING HOURS: 
Monday - Friday: 9.30am-5pm

Saturdays: 9.30am-12pm

FERNDALE KITCHENS
Old Court Industrial Estate
Boghall Road, Bray, Co. Wicklow
Showrooms just off the N11 (exit 7)

T: 01 286 6094
E: info@ferndalekitchens.com

www.ferndalekitchens.com
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EDITOR’S CHOICE

Editor’s 
Choice

Lounging
Michel Ducaroy’s 
Togo Lounge, 
created in the 70’s 
it has been a Ligne 
Roset classic for 
over 40 years - a 
perfect combination 
of beauty and 
comfort, designed for 
afternoon siestas or 
lazy evenings by the 
fire, Arena Kitchen 
Architecture

Our pick of the latest furniture,
appliances and accessories
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Tailored Cooking
 Whether surface induction, 

induction, a HiLight 
cooktop with or without 

a roaster, a Hyper or gas 
cooktop, a wok cooktop 

or a Tepan stainless steel 
grill: BORA Professional 
offers numerous design 

possibilities as all systems 
can be freely combined 

and are available as 
recirculating or exhaust air 
models; offering functions 

that would usually only 
be in a professional 

kitchen. Arena Kitchen 
Architecture

Good Looking
A stunning statement in any kitchen this 
Mondrian inspired retro style fridge with 

icebox not only looks good but has A++  
rated energy efficiency, Smeg

Wheel it in
This Oriental-style drinks trolley is made from 

black stained mango wood and features 
contrasting brass corners, drawer handle 

and castors with an inset toughened glass 
top. As it comes on castors, it can easily 

wheeled from one room to the next, which 
makes it ideal for open plan kitchen-diners. 
Whilst the design has a stylish art deco feel, 

it would work equally well with classic or 
contemporary design, Atkin & Thyme
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Custom Made
International designer Simon Denzel specialises in forward-thinking take on industrial 
designs. The panels move to create different configurations and hide or reveal the contents 
of your shelves.The components are light but still hardwearing - from the powder coated 
steel panels to the oak veneer shelving, Made.com

Comfort & Style
This industrial-inspired bar stool 

is perfect for a contemporary 
breakfast bar. Every detail has 
been meticulously thought out 

it combines practicality with 
style. The brown leather seat 
has been wrapped around a 

minimalist iron frame, designed 
with comfort in mind, Puji

Circus Fun
A set of 3 colourful storage containers in tinplate from 
the Fun Circus design by Marcel Wanders perfect for 

storing dry ingredients or as biscuit and cake tins. The 
range includes storage boxes, glass storage jars, wine 
cooler, ice bucket, and bottle stands, Black by Design

Cheesy
This gorgeous round cheeseboard features stunningly crafted 

aluminum handles. The bramble and flower design complement the 
sustainable mango wood base beautifully, Harley & Lola
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Sitting Pretty
The Ivis Capitoné dining chair,shown 
here in Mahogany wood with a dark 
mahogany finish.The deep buttoned 
Capitoné upholstery is finished with a 

studded back. Available in cherry wood, 
oak, walnut, mahogany or painted, 

Oficina Inglesa 

Shade of Retro
Perfect for kitchen or dining 

the Blyton 3 light  bar pendant 
features a lightwood frame 

and a trio of metal retro-styled 
shades in cream, Dar Lighting

Stylish Storage
Traditionally the wedding cabinet was a 
Chinese girl's 'bottom drawer', providing 

a dowry on her wedding day. The circular 
silver Togetherness panel complements 
the ornate heavy handles. Lacquered in 

Typhoon, this lovely warm grey and silver is 
a stunning combination, Orchid Furniture



Irishtown, Claremorris, Co. Mayo
T: 086 8409995  T: 094 9386720  E: info@niallrussell.ie

niallrussell.ie

Bespoke Kitchens, Vanity Units and Furniture



CONTEMPORARY & TRADITIONAL KITCHENS  BEDROOMS
BATHROOMS ALCOVE UNITS & BESPOKE FURNITURE

IN ASSOCIATION WITH                             ARCHITECTURE & DESIGN



Unit 15, Newtown Business Park 
Newtownmountkennedy
Co. Wicklow

Ph: (01) 201 1901   
E: info@peterbernard.ie   

www.peterbernard.ie
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Perfect Vision
Photography by Derek Robinson
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With a mix of 
high and low 

cabinetry and tall 
units the room is 

interesting and full 
of design flair.



THE BEST OF IRISH KITCHENS   31

KITCHENS

The home: A detached residence 
in Kilcogan Co. Galway
Who lives here? Breda and Padraig.

B
reda and Padraig have lived in their 
house for almost twenty years. With 
their children now all grown up and 
moved out the way they use the 
home has changed and they felt they 

weren’t making the best use of the space.
A renovation allowed them to knock through 

into the conservatory and open up the kitchen 
creating much more light and space in what was 
previously a dark room.

Breda said: “The main problem with the 
last kitchen was that it was quite closed in and 
didn’t allow for a flow of natural light. It’s now 
much more central in the scheme, leading off to 
the dining and living rooms.”

When it came to creating the perfect kitchen 
scheme for their new space the couple wanted 
someone that could marry together the more 
traditional aspects of the home with the newly 
renovated areas. While they wanted something 
fresh and current it was important it didn’t look 
out of place or at odds with the existing rooms.

On recommendation they visited the Creative 
Wood showroom and loved the quality of work 
they saw there. As the room has two windows 
and three doors there was a limited run of wall 
space in which to accommodate all the units 
but after the initial consultation with designer 
Michéal the couple were impressed with his 
ideas and vision for the room.

“What Michéal proposed ensured there was 
no dead space in the room but rather than just 
fitting in as much as possible it had a very logical 
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layout and looked lovely,” commented Breda.
With a mix of high and low cabinetry and 

tall units the room is interesting and full of 
design flair. The last kitchen had featured a lot 
of cherry wood but this time around, in the 
interest of making full use of the extra light in 
the room, the couple chose a pale handpainted 
look with silestone worktops to keep the 
kitchen as bright as possible. Glass cutouts in 
the upper cabinetry add detail and also helps 
with the flow of light in the room.

The bespoke island with its curved breakfast 
bar and seating area is the main cook station 
in the room with both the ovens and induction 
hob located here.

Breda explained: “I wanted to be able to face 
out and see into the other rooms when I was 
cooking, if it had been anywhere else in the 
room I would have been staring at the wall.”

Michéal factored plenty of storage into the 
scheme and a bespoke double door press holds 
the kitchen’s small appliances. 

Breda said: “We’re delighted with the new 
kitchen. The whole Creative Wood team 
were fantastic to work with. Michéal, Danny, 
Vinny and Donal really went out of their way 
to ensure everything went smoothy. There 
wasn’t a problem that they couldn’t find a 
solution to and we had absolute confidence 
and trust in them.”

The bespoke island 
with its curved 
breakfast bar and 
seating area is the 
main cook station 
in the room with 
both the ovens and 
induction hob 
located here.
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THE DESIGNER
Michéal Cusack

“The clients were keen to keep the newly 
renovated room as light as possible. 
Wall space was a slight issue but by 
housing the ovens in the island we 
freed up extra space for storage and 
have also kept the room social with 
Breda facing out into the kitchen. They 
loved the idea of the bespoke island 
with curved oak breakfast bar and this 
is a real key focal point in the room. 
The bulkhead with the ceiling extractor 
and the glass cutouts on the higher 
cabinetry draw the eye upwards, thus 
making the room appear larger.”

Creative Wood Designers & 
Cabinetmakers
Westport Industrial Area
Newport Road, Westport, Co. Mayo
T: 098 28176
creativewood.ie 

KEY INFO
•  A maple kitchen from Creative Wood
•  Handpainted in Skimming Stone
•  Neff ovens
•  Caple sink with Blanco tap
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A
Family 
Affair

The home: A semi-detached house in Sandyford
Who lives here? Cathriona, Paul and their three children

Photography by 
Brian MacLochlainn
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Cathriona had spent some time 
collating different images so 
when it came to visiting kitchen 
designers she had a strong visual 
starting point for the scheme.
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C
athriona and Paul love their home but 
after 15 years of living there they were 
beginning to feel slightly restricted in 
terms of space. Cathriona said: “Our 
oldest two children are 12 and 10 

and they’re at the stage where they love having 
friends round. The house was starting to feel 
too small for the five of us but rather than move 
we knew the potential was there to make better 
use of the space.”

As Paul has his own building business, PG 
Construction, the couple were well informed 
when it came to doing the work and adding 
an extension to the back of the house made 
room for an open plan kitchen, living room and 
downstairs WC.

“We just had one separate sitting room before 
so the new room has really revolutionised the 
way we use the house,” explained Cathriona. “It 
means the kids have a room they can go into to 
watch TV when they’ve friends over and also we 
can spend more time together as a family and 
I’m not shut away in a separate room to make 
the dinner.”

Cathriona had spent some time collating 
different images so when it came to visiting 
kitchen designers she had a strong visual 
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starting point for the scheme.
She said: “I love Irish Kitchens magazine and 

had gone through issues ripping out things I 
liked from different kitchens - pantries, islands, 
worktops, etc - and putting a mood board 
together. 

“Paul has worked with Ferndale Kitchens 
before and then when I met with John and 
Orla I was really impressed with their personal 
approach to the work.”

The couple wanted an elegant, simple scheme 
that would sit neatly in the room. An island was 
a must but it had to be functional. Cathriona 
also wanted a comfortable seating area at the 
island and John worked an extendable table 
into the design of the island for family meal 

times as well as entertaining.
“I didn’t want to have to separate dining table 

in the room taking up space to then only be 
used occasionally so loved what John came up 
with for the island. The bench seating is great 
as we can fit so many round it. I’m also going to 
buy a few foldable chairs that I can hang in the 
utility room when not in use.”

Everything in the room has been chosen 
with functionality in mind. Storage space 
under the bench seat in the island holds the 
youngest member of the family’s toys and even 
the dishwasher has a sensor control to open - 
eliminating the need for a handle sticking out.

Ferndale also fitted the utility room and 
designed a bi-fold desk in the same style as the 

kitchen cabinetry to sit neatly in the room.
Cathriona explained: “I do some work from 

home so the desk is handy. It’s also great if 
the kids are using the computer or doing 
homework and I love that it doesn’t look at all 
out of place.

“When I was growing up the kitchen was the 
main room in the house, that’s what I wanted 
from this room. Everything in the kitchen 
works so well and even if I’m working at the 
sink or preparing food I can still keep up a 
conversation with whoever is sat at the island.

“Ferndale were happy to draw up every 
single one of our ideas so we could see exactly 
how everything would work, the finished result 
is a room that’s completely perfect for us.”
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THE DESIGNER
John Cullen

“The client came to us with a good 
idea of what they wanted from the 
kitchen in their new open plan room. 
It had to be highly functional but with 
a timeless style that would continue to 
look good for many years to come.
The island and table are a real focal 
point in the room and work brilliantly 
well as both a work station and 
entertainment hub. The double door 
pantry has been designed to ensure 
everything has its place and is easy to 
find while the bespoke overmantel gives 
a sense of balance to the scheme.”

Ferndale Kitchens & Interiors  
Old Court Industrial Estate  
Boghall Road, Bray  
Co.Wicklow
T: 01286 6094
ferndalekitchens.com

KEY INFO
•  A classic style scheme from 

Ferndale Kitchens
•  Bosch fridge freezer and dishwasher
•  Neff oven and induction hob

Everything in the room has been 
chosen with functionality in mind. 

Storage space under the bench seat in the 
island holds the youngest member of the 

family’s toys and even the dishwasher has 
a sensor control to open - eliminating 

the need for a handle sticking out.
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Fit For 
Purpose
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The home: An extended 
family home in Wicklow
Who lives here? Siobhan, Peter 
and their two children

W
hen Siobhan and Peter bought 
their home they did so with 
the intention that at some 
point in the future they would 
renovate the downstairs’ 

rooms. When the time was right they found a 
builder and architect who could transform their 
traditional style property into something much 
more modern.

Part of the plan was to move the kitchen into 
the extension and create a spacious open plan 
living area that was perfect for modern family life.

A large functional island 
was top of the couple’s wish 

list and with its socket points, 
fitted oven and deep presses 
David delivered on a design 

that is both practical and 
aesthetically pleasing.
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Siobhan said: “This has been in the planning 
for several years so we were excited when the 
wheels were finally put in motion. We’d had 
plenty of time to think about what we wanted 
which made it easier when it came to choosing 
the interior scheme.”

For the new kitchen the couple wanted 
something simple and bright that would make 
the most of the natural light and views out to 
the garden. After visiting several kitchen design 
showrooms they discovered Noel Dempsey 
Kitchens & Interiors where they met with 
designer David.

“Straightaway we just clicked with David,” 
explained Siobhan. “He was extremely helpful 
and asked lots of questions about how we 
wanted to use the kitchen and really took his 
time to go over the plans we had.

“The design he came up with was well suited 
for us and within budget. He was so adaptable 
to our needs, took all our ideas on board but 
also made lots of suggestions which we found 
really helpful.”

Steering away from anything overly ornate 
the under counter cabinetry helps to give the 
room a relaxed appeal while the open shelving 
adds colour and interest.

The tall double door larder press means lack 
of storage space will never be an issue for the 
family and its location - next to the American 
style fridge freezer - means unpacking the 
grocery shop is an easy task.

A large functional island was top of the 
couple’s wish list and with its socket points, 
fitted oven and deep presses David delivered on 
a design that is both practical and aesthetically 
pleasing.

Siobhan commented: “David built 
functionality into the design. We had a small 
island in the old kitchen but rarely used it, I 
love that now it’s much more practical and has 
a purpose.”

The large island has also given the room the 
much needed counter space that the previous 
kitchen was lacking.

“Having the extra surface space makes life 
so much easier. We probably didn’t realise how 
restrictive the last kitchen was until we had this 
done but now we could never go back.”

A neutral colour scheme works well within the 
room with the stainless steel of the appliances 
complementing the choice of polished silver 
handles on the cabinetry.

“The new open plan space just feels like a 
breath of fresh air,” said Siobhan. “David and the 
team were so easy to work with and thought of 
things that would never have occurred to us but 
have made life in the kitchen so much easier.”

Steering away from anything 
overly ornate the under counter 
cabinetry helps to give the room 
a relaxed appeal while the open 
shelving adds colour and interest.
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THE DESIGNER
David Dempsey

“As always we used the initial 
consultation to get to know the clients 
and help them figure out what they 
wanted. Siobhan wanted a kitchen 
that was unique to them. They wanted 
something that looked great and 
was very practical but that wasn’t too 
formal. They wanted good storage 
but didn’t want to fill the room with 
cabinetry so a double door larder 
press was the ideal solution.”

Noel Dempsey Kitchens & Interiors 
Rathnew, Co. Wicklow  
T: 0404 64548
noeldempsey.com 

KEY INFO
•  A handcrafted kitchen from Noel 

Dempsey Kitchens & Interiors
•  Britannia range cooker
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Dramatic 
Impact

Photography by 
Derek Robinson
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M
aria and Carlus wanted a modern 
kitchen with a classical style that 
would become the centre piece 
to their fabulous new home.  
Working with Darren Morgan 

from Designer Kitchen they were drawn to the 
idea of mixing light and dark tones to create 
a heavily contrasted aesthetic full of metallic 
and reflective finishes.Choosing a classically 
styled, in-frame kitchen with art deco and 
contemporary influences this unique scheme 
is full of visual hooks with even the inside of 
the larder unit custom lined in a specially 
commissioned material.

Carlus said: “We were amazed that upon 
meeting Darren he was able to really get what 
we wanted and when we saw the initial design 
there was no going back - it was just perfect and 

there was no re-draft needed.”
The kitchen island is completely bespoke, 

a unique installation that has been designed 
to maximise the functional potential of the 
space whilst delivering a powerful visual 
aesthetic. Positioning it diagonally across the 
room created enough space to deliver a design 
that was not restricted by the architecture and 
aided movement throughout the room.

 The drama of the island is further enhanced 
through the complex array of handcrafted 
cabinetry that effortlessly flows back into the 
room drawing the eye deeper into the space.

The couple were so impressed with Darren’s 
craftsmanship they also had him design and 
install furniture in other areas of the house. 
This not only means the couple have furniture 
unique to them but that the house also has a 

The home: A new build in Draperstown
Who lives here? Carlus and Maria
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The bespoke
bulkhead ceiling 

complete with plaster 
cornice and colour 

changing LED lighting 
allows for adjustable 
lighting that can cater 
for both practicality 

and ambience.
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THE DESIGNER
Darren Morgan
“To me this was not just a kitchen it was 
a functional art installation, a signature 
of the client’s personal style and a fitting 
centre piece to their fantastic new home.
Each individual island section was 
uniquely designed to reflect the 
opulence required for this exclusive 
residence.  The subtle mixture of door 
profiles and luxury finishes allowed 
the island to straddle the boundaries 
between traditional and contemporary 
design whilst the acute arrangement 
of angles and curves melt together 
to create a luxurious mix of materials, 
layers and finishes, all of which aid the 
functionality of the kitchen providing the 
user with multiple preparation zones 
and an area for casual seating.”

Designer Kitchen by Morgan Interiors 
4 Upper Darkley Road 
Keady, Co. Armagh 
T: 02837 539173
designer-kitchen.com

KEY INFO
•  A bespoke kitchen from 

Designer Kitchen by Morgan

real sense of flow and continuity.
Carlus explained: “The service offered by 

Darren and his team is pretty comprehensive, 
they also designed our table and chairs, bar 
stools and even our window treatments 
throughout the house.  Having one person you 
could trust took the pressure off us which was 
fantastic.”

 As the couple love to entertain lighting was 
an important consideration in the new  space. 

The bespoke bulkhead ceiling complete with 
plaster cornice and colour changing LED 
lighting allows for adjustable lighting that can 
cater for both practicality and ambience.

“The detail in the kitchen is incredible and 
a real testament to the exceptional lengths 
Darren and his team go to,” commented Carlus. 
“We are absolutely delighted with the results, 
the kitchen has become a real talking point and 
totally exceeded our expectations.”

The kitchen island is completely bespoke, a 
unique installation that has been designed to 
maximise the functional potential of the space 
whilst delivering a powerful visual aesthetic.



For those who appreciate the finer things in life.

Find your nearest Aisling retailer at:
www.aislingfurniture.com



4 Upper Darkley Road,
Keady, Co. Armagh, BT60 3RE

Consultation by appointment only
www.designer-kitchen.com

T: 02837 - 539173
E: info@designer-kitchen.com

Award Winning Kitchens - Luxury Interior Design

Named as one of the most innovative design 
companies in the UK and Ireland - “One to Watch” – 

By Designer Magazine 2015
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Living Space
Photography by Brian MacLochlainn
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T
he design of Stepaside Lane, a small 
luxury development, focused on the 
creation of an open plan family living, 
kitchen and dining area. The building 
was well laid out with lots of natural 

light so kitchen designer Lisa Maher wanted to 
keep things bright and airy while still incorporating 
some colour  into the room. The choice of 
Farrow & Ball Hague Blue on the island contrasts 
beautifully against the subtle Wimborne White on 
the rest of the kitchen and also complements the 
overall palette of the rest of the home.

Lisa said: “The kitchen and living rooms of this 
family home were a key focus, as they were to be 
the most used spaces within the house. As such, 
these areas needed to be both functional and 
comfortable. The overall aesthetic goal was to 
create a feeling of calm sophistication in a space.”

As the home owners are enthusiastic and 
competent cooks high quality appliances were a 

The home: A detached family 
home in Knocklyon
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Lisa was also 
responsible for 
a considerable 
amount of bespoke 
joinery work in the 
home, including a 
walk-in-wardrobe, 
reception room, 
boot room and 
a media storage 
system for the 
living room.
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THE DESIGNER
Lisa Maher
“With every design project I like to 
take time to get to know the clients 
and their lifestyle. I find out what 
works for them and what needs 
improved and from there we begin 
the design process. Having spent 12 
years working as product designer in 
Springhill Woodcrafts designing for 
the b2b market I am really enjoying 
bring my vast knowledge and passion 
of design materials and suppliers to 
the homes of end user clients in my 
new venture as Lisa Maher Design.”

Lisa Maher Design
Portlaoise Road
Carlow
Co Carlow
T: 087-6688977
lisamaherdesign.com

KEY INFO
•  A bespoke kitchen from 

Lisa Maher Design
•  Handpainted in Farrow & Ball 

Hague Blue and Wimborne White
•  Neff appliances

must and so Lisa recommended the Neff range.
“The clients chose the combi and steam ovens 

plus the much underrated warming drawers,” 
explained Lisa. “These are fantastic as they 
double up as a slow cooker and are fantastic for 
food drying - a method of food preservation in 
which food is dried (dehydrated or desiccated).”

Ample storage in the kitchen ensures the 
worktop and island are kept clear and by 
focusing the kitchen scheme along the wall, 
Lisa has allowed the room’s idyllic views out to 
the Dublin mountains to take centre stage.

Everything in the room has been considered 
from both a practical and aesthetic view point. 
The large island with its solid oak seating area 
acts as both a work station and a social hub and 
is the main focal point in the room.

The elevated wall units with glass panelling 
and back lights prevent the run of cabinetry 
from looking too solid and add a lovely 

ambience in the evening. 
“Circulation and ease of use was a key 

design consideration,” said Lisa. “The location 
of the island and its proximity to the hob and 
ovens welcomes anyone to join in with the 
food preparation  and means there is no need 
for conversation to end when the cooking 
begins.”

Simple but striking this hard working kitchen 
is filled with possibilities. “While it had to look 
good it also had to be a room for living in.I  
wanted to create a comfortable space where 
the clients could eat, cook, relax and entertain.”

Lisa was also responsible for a considerable 
amount of bespoke joinery work in the home, 
including a walk-in-wardrobe, reception room, 
boot room and a media storage system for the 
living room. The result is an elegantly crafted 
family living space as comfortable as it is 
luxurious.



Bespoke furniture for your home to suit your style
whether Traditional, Classic or Contemporary

KREATIONS KITCHENS & BEDROOMS
Raheen Industrial Estate, Athenry, Co. Galway

T: 091 877277  M: 087 6478844 / 087 2935405  E: Tomkreations@gmail.com / Peterkreations@gmail.com
www.kreationskitchens.ie

Kitchen   Bedroom   Bathroom   Study   Storage
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Open
Invite

Photography by Sarah Fyffe
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The home: A new build 
bungalow in Strabane
Who lives here? Heather, Jason 
and their three year old son

H
eather and Jason’s main 
consideration when it came building 
their home from scratch was that it 
felt warm and welcoming and would 
be a space where they could not 

only cook and eat but a room in which they 
could enjoy spending time together.

“We wanted it to be a family space that can 
evolve as our son grows up,” explained Heather.

They wanted the work to be done locally and 
as they knew of Pattersons and their work it was 
the first place they visited when looking for a 
kitchen designer.

“Pattersons came highly recommended 
by a few friends and we found Stephen very 
accommodating and easy to work with.

“We didn’t want anything too contemporary 
and wanted to keep it very airy and bright. I love 
the handpainted look and we’ve always wanted 
an island so that was top of the wish list.”

Stephen’s scheme was for a mix of high and 
low units and ceiling to floor cabinetry, with a 
large island sitting central in the room.

Heather said: “Stephen’s design made the 
best of the space without crowding the room. 
I loved the idea he came up with for the raised 
glass panelled cabinets on either side of the 
sink and the feature shelf beside the hob.
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Stephen’s scheme was 
for a mix of high and 
low units and ceiling 

to floor cabinetry, with 
a large island sitting 
central in the room.
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THE DESIGNER
Stephen Patterson

“The client wanted a family orientated 
kitchen that they could continue to 
enjoy for years to come. They loved 
the handpainted look and wanted 
good storage with a large island that 
could be used as a work area. Visual 
hooks like the mirrored splashback, 
glass panelling and open shelving 
work very well to break up the 
scheme and keep it interesting.”

Pattersons Kitchens 
Lifford 
T: 074 9141985 

Derry/L’Derry 
T: 028 71342050 

Dún Laoghaire 
T: 086 8129728 
pattersonskitchens.ie

KEY INFO
•  A handmade kitchen from 

Pattersons Kitchens

“Storage was a concern when it came to the 
kitchen but the tall units are so versatile in what 
they can hold, we have a pull out bin to the right 
hand side of the sink and the drawers either 
end of the cooker have a peg system for holding 
plates. It’s all so functional and everything has 
its proper place.”

Stephen also did the couple’s utility room 
in a similar style to the kitchen and this is the 
perfect place for any less frequently used items. 

Heather had a good idea of what she wanted 
when it came to colour scheme. “I wanted the 
room to look very clean and bright but loved 
the idea of a stronger colour on the island. 
When we spotted the navy shade we knew it 
would work really well in the room and have 
actually ended up painting the ceiling in the sun 
room the same colour.”

The mirrored splashback behind the hob is 
a great addition to the room as it throws light 
back into the scheme, makes the space seem 
larger and also means Heather can keep an eye 
on what’s going on even when she’s cooking.

“When I picked it I then worried that maybe 
I was mad and it was going to be a nightmare to 
keep clean but in fact quite the opposite is true.”

Stephen also built a cabinet for the bathroom 
and walk-in wardrobe for the master bedroom 
which means the whole house has the same 
bespoke furnished look.

“I love that everything has been designed to 
fit the space perfectly. The kitchen in particular 
works so well for our family.”

“Storage was a concern when it came 
to the kitchen but the tall units are so 
versatile in what they can hold, we 

have a pull out bin to the right hand 
side of the sink and the drawers either 

end of the cooker have a peg system 
for holding plates. It’s all so functional 
and everything has its proper place.”
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Natural 
Selection

The home: A semi detached home in Monkstown, Co. Dublin
Who lives here? Isabella, Declan and their two sons
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I
sabella and Declan wanted a kitchen that 
would be functional and beautiful. It was 
equally important that this newly extended 
space blend perfectly with the existing design 
and overall flow of the house. Another major 

requirement was that the space feel bright 
and airy and able to withstand the demands 
of busy life. Based on recommendation they 
chose Steven at Enigma Design to carry out 
the work and trusted him to create a bespoke 
design that would make the most of the room’s 
dimensions.

The large extension and extensive renovation 
has transformed the downstairs of this property 
and with a great structure in place Steven 
designed an L-shaped scheme to maximise 
on floor space but to also allow flow and 
movement throughout the kitchen and living 
space. The chunky island provides additional, 
uninterrupted counter space and is great for 
meal preparation.

Veering away from the current trend for 
a handpainted look the couple had their 
hearts set on a wooden kitchen that was more 
contemporary than traditional.

Steven advised on the choice of Iroko timber 
as its oil finish means any future scratches or 
marks can be sanded off and the units re-oiled. 
Both Isabella and Declan loved its rich warmth 
and beautiful natural colour.

“I had spotted one of Enigma Design’s 
Iroko kitchens in a magazine, and knew this 
was the one for me. I love the authentic and 
unpretentious look and feel of the solid, natural 
Iroko,” said Isabella. “Steven also kindly put 
me in contact with a previous client that they 
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built an Iroko kitchen for so I could ask how 
it worked for them- and from there I think the 
decision was easy.”

White quartz stone worktops perfectly offset 
the darker tones of the wood and the stainless 
steel of the ovens and mirrored splashback 
reflect light back into the room.

The painted bulkhead over the tall units with 
LED lighting keeps the hob area illuminated and 
is perfect for ambient lighting on an evening.

Integrated finger groove handles on the 
cabinetry keep the clean lines of the room 
and are proof of Steven’s craftsmanship and 
attention to detail.

This was a large area to fill so it was crucial 
the design took the space into consideration to 
avoid the individual elements getting lost.

With its perfectly zoned living, kitchen and 
dining areas the room is the ideal entertaining 
space. Commenting on the scheme Steven 
said: “The clients wanted something a little 
out of the ordinary. It had to be hard working, 
contemporary and with lots of worktop space.

“This is a busy family home but they also love 
to entertain and have friends and family round 
so it was important to ensure the design filled 
the room without overcrowding.”
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THE DESIGNER 
Steven Jones

“As always I used the initial consultation 
to establish what the clients did and 
didn’t like. I asked questions about how 
they wanted to use the room and from 
there set about designing a kitchen 
space tailor made to their needs. 
The choice of Iroko wood is great for 
achieving a look that is both warm and 
welcoming while being very fresh and 
modern. It’s durable, hard wearing 
and ideal for the busiest of homes.”

Enigma Design
26 Newtown Business Park
Newtownmountkennedy, Co. Wicklow
T: 01 2811091
enigmadesign.ie

KEY INFO
•  A bespoke kitchen from 

Enigma Design 
•  Solid Iroko wood doors
•  White quartz stone worktop



Professional 
Standard
Photography by Derek Robinson
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The house: A split-level detached family 
home in Rostrevor
Who lives here? Isla and Sean

A
lthough a cliché, for Isla the 
kitchen really is the heart of her 
home. As a keen cook and baker 
she spends more time there than 
in any other part of the house and 

for this reason any kitchen renovation had to be 
carried out to the highest of standards.

Isla said:
“I’ve always had an interest in cooking but as 

I’ve gotten older I’ve had more time to devote 
to it and now prepare every meal from scratch 
and raw ingredients so I really wanted the best 
from a new kitchen.

“Our old kitchen was an 80’s maple style and 
it was time for a change. Given that I spend so 
much time in the kitchen it made sense that 
we knocked through into the family room and 
turned it into an open plan living area.”

In the initial stages of the extensive 
renovation the couple enlisted the services 
of interior designer, Adrian Bailey to plan the 
room and make all the soft furnishings. For the 
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work they wanted done in the kitchen Adrian 
recommended Mark from Robinson Interiors. 
Isla explains:

“When we told Adrian what we wanted from 
the kitchen he advised that his first choice 
would be Robinsons. We met with Mark and 
loved the designs he came back with and were 
confident they would deliver on time.”

Isla and Sean’s is a busy house with a 
constant influx of visitors including children 
and grandchildren and as Isla is often found 
in the kitchen she wanted the room to be 
accommodating of guests.

“I could happily stand and bake for hours on 
end,”comments Isla. “So I wanted the kitchen 
laid out in such a way that visitors could sit at 
the island with a cup of coffee and I could carry 
on with what  I was doing without being rude 
and having my back to them.”

For this reason Mark incorporated a Wolf 
cooktop, barbeque grill and two ring induction 
hob onto the island.  The kitchen also 
features two huge Wolf ovens because, as Isla 
comments, ‘quite often we have so many guests 
at Christmas we need four turkeys!’

To a large extent Isla gave Adrian and Mark 
free reign with the design process, trusting 
their choices and ideas.

“We all had a discussion at the start about 
what Sean and myself wanted from the kitchen 
and it was clear instantly that Adrian and Mark 
understood our ideas and we were confident 
we could trust them. There wasn’t one thing 
they suggested that we didn’t love,” Isla said.

The two designers decided on a muted 
palette for the room, handpainted in shades of 
mink and grey as they wanted to get away from 
the typical cream interior.

Isla explains:
“One of the things that I loved about Mark’s 

design proposal was the five stage hand 
painting process that Robinsons offer. I loved 
the fact that if he and Adrian chose a shade I 
wasn’t sure about I had the option of changing 
it or toning it down.”

In terms of design and appliances Isla now 
has a kitchen fit for a professional and is thrilled 
with the open plan area. She said:

“I’m so delighted with how everything has 
turned out and how smoothly the project went. 
We have a separate dining room we keep for 
special occasions and to be honest I can see 
that room now becoming redundant as we love 
it in here so much.

“I’ve dreamt of a kitchen suitable for 
entertaining where guests could sit and chat 
to me while I cooked and now thanks to 
Robinsons I’ve got it.”
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THE DESIGNER
Mark Robinson

“I first met with Isla and Sean through 
their interior designer Adrian who 
explained what they wanted from this 
extensive refurbishment. For Isla, who 
bakes, cooks and prepares everything 
from scratch, there had to be no 
compromise on quality so we designed 
this kitchen in much the same way as 
a professional, working kitchen, while 
still keeping that all important social 
element to the room. Isla and Sean don’t 
like stools so I incorporated a circular 
breakfast table, at chair height, onto 
the island and the island itself is solid 
oak with a river-wash finish and as Isla 
wanted no joins in it we used Corian 
for its flexibility. In terms of colour both 
Adrian and I agreed that we felt this room 
should have a real wow factor so steered 
away from the creams and whites in 
favour of the mink tones. The finished 
result is a very sophisticated design 
that functions to the highest standard.”

Robinson Interiors
10 Boucher Way, Belfast
T: 028 90 683838 
robinsoninteriors.com 

KEY INFO 
•  A hand-crafted kitchen from 

Robinson Interiors
•  Wolf ovens, cooktop, induction 

hob and barbeque grill
•  Gaggenau, integrated fridge-

freezer and dishwasher 
•  Gutmann extractor
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Depending on your taste you 
can have a few touches to 

create an industrial look or 
really go for it with reclaimed 

timber, exposed brick and 
concrete floors

Hive of 
Industry

1. Industrial console, Furnish.co.uk;  
2. Factoria, Out There Interiors; 3. Vintage 
Jug, Pasx; 4. Metal tray, Vincent & Barn; 

5. Skeleton clock, Melody Maison; 6. Sully 
bar trolley, Swoon Editions; 7. Split face 

reclaimed wood, Walls and Floors

2

1

3

4

5

6

7
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Wicklow:

Noel Dempsey 
Design
Charvey Business Park
Rathnew
Co. Wicklow
Tel: 0404 64548
www.noeldempsey.com

Meath:

JD Kitchens 
& Bedrooms
Unit 5, Ashcourt
Ashbourne Ind. Estate
Ashbourne, Co. Meath
Tel: 01 801 0953
www.jdkitchens.ie

Kitchens for Life made in Germany

Kilkenny:

Castle Cabinets
No 1, The Parade
Kilkenny
Co. Kilkenny
Tel: 056 7764 800
www.castlecabinets.ie

Wicklow:

Spendlove Kitchens
Triton House
Greystones Harbour
Co. Wicklow
Tel: 01 287 0500
www.spendlovekitchens.ie



Light Fantastic
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“We approached Interior 360 in the later 
stages of the project and the changes that 
Philip suggested really enhanced the 
design and functionality of the kitchen”.
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The home: A detached new 
build in Killinchy, Co. Down
Who lives here? Henry and Denise

D
enise and Henry wanted a really 
contemporary look for the kitchen 
in their new build home. The whole 
living kitchen area is very open 
plan with the exposed staircase 

leading to the upper level so they wanted a very 
aesthetically striking design with clean lines and 
uncluttered simplicity.

The couple had a very clear vision for what 
they wanted and after some research found that 
Interior 360 were the right company to create 
the look they were after.

Henry said:
“We knew we wanted a concealed door 

system and a very clean, contemporary design.
“We approached Interior 360 in the later 

stages of the project and the changes that 
Philip suggested really enhanced the design 
and functionality of the kitchen. He understood 
perfectly what it was that we wanted and went 
above and beyond to deliver great results and 
on time.”
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With its panoramic windows the room is full 
of natural light, giving the high-gloss handleless 
cabinetry maximum impact.

The large island incorporates a breakfast bar 
for a relaxed eating point while the oak kitchen 
table runs parallel to give another seating 
option for when guests are round.

The staircase acts as a divider between the 
kitchen and living areas while keeping the look 
very open and social.

Henry said:
“The room is brilliant for when we have people 

round. It really lends itself to entertaining and 
will be fantastic in the summer.”

A concealed door leads through to the utility 
room and is perfect for holding any dirty dishes 
after a dinner party and concealing any mess 
from mealtime preparation.

Situated in a rural setting with lakeside views 
the couple wanted to maintain a fuss-free 
simplicity to the house, Henry said:

“We didn’t want to detract from the amazing 
views around the property so the whole house 
has been designed to really make the most of 
what’s going on outside.

“We looked at a number of kitchen companies 
but Interior 360 matched our needs best and offered 
the best solution for the concealed door system.”

The white colour scheme is perfect for 
achieving a contemporary look with the darker 
seating providing a practical contrast.

“We wanted something very clean looking so 
white was the obvious choice and we loved the 
high gloss doors as soon as we saw them,” said 
Henry. “The kitchen is very easy to maintain 
and still looks as new and fresh as the day it 
was put in.”

“The kitchen 
is very easy 
to maintain 
and still 
looks as new 
and fresh as 
the day it was 
put in”.
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THE DESIGNER 
Philip Millar

“The client wanted a clean, 
contemporary design for the open plan 
kitchen/living area in their new build 
home. They were keen to achieve a 
continuity between the interior scheme 
and the incredible scenery outside so 
white high gloss cabinetry maximised 
the impact of the natural light while the 
handleless doors keep the scheme very 
fresh and modern. We incorporated 
design features like the raised breakfast 
bar, oven housings and a wide tandem 
pull out larder with retracting doors 
to ensure great functionality.”

Interior 360
39 Montgomery Road
Belfast  
028 9070 9360
Interior360.com

KEY INFO
•  A Next 125 handleless 

kitchen from Interior 360
•  Crystal white high gloss 

lacquered doors with solid 
black American walnut

•  S-Box pop-up flush  
mounted power port

•  Blanco sink
•  Quooker 3-1 boiling water tap



Home
Connection

Photography by Alan Smyth
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The home: A new build in Galway
Who lives here? Karen, Simon and their 
two young children

W
hen it came to the kitchen 
design Karen and Simon 
wanted a scheme that would 
maximise on the natural light 
and create a unity between the 

garden and kitchen. Going through magazines 
and the internet helped Karen form some idea 
of what she would like in terms of style but 
finding a company that could make full use of 
the available space was a more difficult matter.

“I had gone to a number of kitchen 
companies and they all more or less came up 
with the same design,” she explained. “It wasn’t 
until I was talking about it to a friend that she 
recommended Kreations Kitchens. 

“We arranged a consultation with Peter 
and when we walked into the showroom we 
immediately liked what we saw. The quality of 

With its countryside setting the 
house itself is surrounded by 

well kept gardens and the couple 
wanted their open plan room to 

make the most of the vistas.
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the work really stood out but we also loved the 
variety of designs. Peter was so enthusiastic 
about the project and making sure everything 
was right for us, it completely erased any 
worries we may have had.”

Choosing a handpainted, classic style design 
with a large central island the family now have 
their dream kitchen. Deep presses, island 
storage, and a double door pantry mean there 
is ample storage space in the kitchen with all 
areas being used to their full potential.

“We inherited our last kitchen with our 
previous house and as it was relatively new 
couldn’t justify changing it. It wasn’t awful but 
wasn’t really to our taste. It was much darker 
and the layout wasn’t the best. 

“When it came to planning this kitchen we 
told Peter exactly what we wanted and he made 
it happen. Good counter space to work at was a 
main requirement and Peter suggested putting 
the sink in the island adjacent to the hob. I 
wasn’t sure at first but it’s turned out to be a 
blessing - it’s so  easy to tidy as I go.

“It’s only now we realise how unfunctional 
the last kitchen really was.”

With its countryside setting the house itself 

is surrounded by well kept gardens and the 
couple wanted their open plan room to make 
the most of the vistas.

“The kids love playing outside and we’re so 
lucky to have all this space, I wanted there to be 
a real connection between the house and the 
garden so plenty of windows were a must and 
I love the window seat that Peter incorporated 
into the kitchen scheme.

“Not only does the room feel very bright and 
open but it means it’s the perfect entertaining 
space in the better weather and also it’s easy to 
keep an eye on the children.”

Peter also designed the media unit in the 
living area, painting it in the same soft grey as 
the kitchen island, this gives the whole open 
plan area a sense of continuity and flow.

Karen said: “We had a pretty good idea of 
what we wanted from the colour scheme. I 
wanted to keep it neutral and timeless and it 
had to work with the light in the room.

“I love how clean looking it is and it all feels 
very relaxing. We really couldn’t recommend 
Kreations highly enough, Peter was on hand at 
every stage of the project and we really valued 
his advice.”
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THE DESIGNER
Peter Murphy

“The clients wanted an open plan 
space that would really make the most 
of the room’s layout and light. The had 
a few ideas of their own but were also 
open to suggestions. The room had to 
look good but also function well as a 
family living space. Good storage was 
critical, as was a clear run of counter 
space and a large island. They didn’t 
want anything too contemporary but at 
the same time they’re a young family 
so it still had to look very current. The 
choice of bi-colour scheme is great 
for adding interest into the room while 
creating an overall look that is timeless.”

Kreations Kitchens & Bedrooms
Raheen Industrial Estate 
Athenry 
Co. Galway 
T: 091 877277 
kreationskitchens.ie

KEY INFO
•  A bespoke design from 

Kreations Kitchens
•  Handpainted in Farrow & Ball 

Purbeck Stone and Worsted
•  Quartz alpha stone carrera worktop
•  Appliances, all Bosch

Deep presses, island storage, 
and a double door pantry mean 

there is ample storage space in 
the kitchen with all areas being 

used to their full potential.





Completely
Complementary

Photography by Alan Smyth
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The home: A new build in Co. Mayo
Who lives here? Michelle, 
Jonathan and their young son

W
hen Michelle and Jonathan 
were building their new home 
the kitchen took top priority. 
Explaining its importance 
Michelle said that, as is so often 

the case, for them the kitchen is the hub of 
their home and where they spend most of their 
time together as a family. 

“The kitchen really was the main room we had 
to consider in terms of layout and design. It’s an 
open plan area and such a vital component of 
the house.”

Heavily involved in all aspects of the planning 
the couple took their time in searching for the 
right kitchen designer. When they spotted Niall 
Russell Furniture online they saw a kitchen 
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project that matched what they were looking 
for in terms of quality and style.

“We really liked what we saw,” commented 
Michelle. “The craftsmanship stood out and 
then when we contacted Niall he got back to us 
straight away which was a real benefit.”

The couple wanted a classic contemporary 
style kitchen with an in-frame, furnished look. 
After the initial consultation Niall came out 
to look at the space and from there designed 
a scheme that would make the most of the 
available floor space while keeping the spacious, 
open feel to the room.

Michelle said: “We told Niall we wanted an 
easy space to live in, it had to feel friendly and 
warm. Storage was an important factor but we 
didn’t want the room to look cluttered and 
wanted a simple effect to the scheme.”

Niall’s attention to detail impressed the 
couple and he considered everything from both 
an aesthetic and practical point of view.

“I’m just over five feet tall so Niall took this 
into consideration when planning the worktops, 
presses and appliances. I didn’t want cooking to 
be a hassle but the hob, sink and ovens are in close 
proximity to each other and even the storage has 
been planned so everything is on hand.”

When it came to the colour scheme Michelle 
wanted something that was interesting but easy 
to live with. 

“I wanted complementary shades rather than 
everything matching,” said Michelle. “Plus the 
room has so much natural light we weren’t 
restricted when it came to choice.”

Quartz worktops work beautifully with the 
handpainted cabinetry and the rich tone of the 
wooden flooring adds warmth and ambience 
to the room. While the work was going on in 
the kitchen the couple were also busy trying 
to finish the rest of the house. Michelle had 
spotted and fallen in love with a vanity unit that 
would be perfect for the downstairs bathroom 
but was having trouble sourcing it.

“I had seen from Niall’s portfolio of work 
that he also built furniture so I showed him the 
picture and asked if he thought he could recreate 
it. He’s so talented and creative that what he 
came back with was probably even better than 
what I had shown him. We were so impressed 
we then asked him to do another storage unit 
for the main bathroom. He also made a mirror 
to fit above the double length unit, the beauty of 
bespoke furniture is that it’s perfectly designed 
to fit the dimensions of the room.

“Niall went above and beyond with his 
work. We were conscious of our budget but 
he kept everything within our range without 
compromising on quality.”
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THE DESIGNER
Niall Russell

“The client wanted a scheme that 
would really fit the space and sit well 
within the dimensions of the room. I 
used the initial consultation to figure 
out what they did and didn’t like and 
how they wanted to use the room. 
After that it was a matter of working 
through their wish list and ensuring 
we met all expectations. Storage was 
a crucial factor but they didn’t want 
to overcrowd the room so a double 
door pantry was a great inclusion.”

Niall Russell Furniture
Irishtown,Claremorris, Co. Mayo
T: 094 9386720
niallrussell.ie

KEY INFO
•  A handcrafted kitchen from 

Niall Russell Furniture
•  Handpainted in Zoffany paint 

Quarter Silver and Double Silver
•  Neff appliances
•  Worktops from Declan 

McNamara Stone, Sligo



See us at the Autumn Ideal Home Show
28-31 October, Stand 652 Block 3

C&F Quadrant Ltd., Unit L40, Cherry Orchard Industrial Estate, Dublin 10. 
Tel: +353-1-630 5757  Email: sales@cfquadrant.ie

SUMMER SALE!

County Wicklow

+353(0)404 64466

www.kitchenbox.ie

F ll @Kit h B i T itt t Wi N ff O !

Save €4,000 - Now Only €6,899!
Sale ends 31st of August 2016

Designer Stools and Chairs 

Sale Now oN
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A round up of the latest kitchen news
Notebook

Designer Kitchen by Morgan is celebrating 
after being awarded top honours at the 
prestigious Designer Awards in London 
having one of their projects named as 

‘Kitchen Design of the Year 2016’.
The Designer Awards is the Oscar’s of 
the kitchen and bathroom industry, 
recognising the very best in design talent 

from across the UK and Ireland.  The event 
continually celebrates an international 
pedigree with designers travelling from 
across the world to attend the event.  
TV personality Gabby Logan presented 
the prestigious award to design director 
Darren Morgan at a gala luncheon.  
Darren is now the only Irish designer to have 
won the Designer Awards on more than one 
occasion, collecting an impressive tally of 
three awards from this event in recent years.  
Darren said: “We’re thrilled, winning this 
award is a fantastic endorsement for our 
work and we feel very lucky indeed.  We’ve 
designed and installed some great projects 
recently and that is a testament to our 
clients, and the trust they put in us!”
Designer Kitchen by Morgan provides 
comprehensive interior design and installations 
throughout the home, from kitchens and 
bespoke furniture to soft furnishings.  
Consultations by appointment only. 

Designer Kitchen by Morgan
4 Upper Darkley Road, Keady, Co. Armagh 
T: 02837-539173 
designer-kitchen.com

Britannia
Premium kitchen appliance specialist Britannia Living has updated its Fleet 
range cooker collection by revamping design elements and adding exciting 
new colours. The models have been updated with the addition of a refined 
new oven door-handle and the introduction of a new fascia panel, which 
proved a huge hit on the Delphi platform. The elegant range cookers come 
with a two-year guarantee and are now available in three stylish finishes: 
Gloss Black, Gloss Cream and Stainless Steel. The Fleet, which is available 
in sizes ranging from 90cm to 120cm, is a part of Britannia’s range cooker 
portfolio which includes the Stanza, Delphi and Q Line. The company’s 
premium product offering also boasts a number of fridge freezers, hoods, 
splashbacks and accessories. For further information about Britannia 
Living and the company’s range of appliances, please visit www.
britannialiving.co.uk or contact the team on 0344 463 9705.
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John Leckey is the new Managing Director 
and owner of Bodel Distributors. For 
more than 40 years the company has 
been a leading distributor of premium 
kitchen equipment across the North and 
South of Ireland and John himself has 
been with the business for 23 years.

With 11 different brands available- 
including sinks and taps by Franke, Perrin 
and Rowe and Carron Phoenix as well 
as appliances from Smeg, CDA, Bosch, 
Best and Liebherr. Bodel also distribute 
worktops, cooker hoods, ducting and 
a range of lighting products as well.  

With Guy Fetherston retiring MD taking 
a role as Chairman, John says it is very 
much business as usual for the company.

“It’s an exciting time for me and the 
company. We’ve got a fantastic team at 
Bodel  and I’m delighted Guy is staying on 
in the transition process. We’re very proud 
of the  brands we have in our portfolio and 
the strong relationships we have with our 
customers and suppliers alike. We have 
had some great messages of support from 

Ligne Roset is synonymous with modern 
luxury and invites consumers to revel in a 
contemporary, design-forward lifestyle.

Known for its artful collaborations 
with both established and up-and-
coming talents in contemporary design, 
Ligne Roset offers consumers an entire 
lifestyle in which to live both boldly and 
beautifully via its furniture collections and 
complementary decorative accessories, 
lighting, rugs, textiles and occasional items.

An additional distinguishing point of 
difference that sets the company apart 
from other manufacturers is its tradition of 
investing in dynamic designer collaborations.

Creativity is a key value of the brand: 
if a new product demands new materials 
or production methods, the company 
will simply acquire them. Seats, pieces 
of furniture, lighting, textiles, rugs or 
bed linens: Available at Arena Kitchen 
Architecture, sale starts January 1st  2017.

Dynamic  Designs

New MD for Bodel 
Distributors

both customers and business contacts.
“We’ve just had a Smeg Christmas cookery 

demonstration in our Lisburn showroom and 

are looking forward to many more events 
and promotions in 2017 and beyond”



Elegance in 
Stainless Steel

ARENA KITCHEN ARCHITECTURE

Sailmaker Buildings | Cardiff Lane | Sir John Rogersons Quay | Dublin 2 | 01 671 5555
www.arenakitchens.com | Hello@arenakitchens.com

KITCHEN ARCHITECTURE
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DINING

Islands and breakfast bars are great 
for a quick bite or a cuppa but 
when you’re going to sit down with 
family and friends for a few hours 
you want to relax around the dining 
table; here are a few fit for hosting

Designer 
Diner

The Saturno dining table has legs with felt pads and 
lateral edges made of solid European oak with a painted 
steel support frame. Rag-applied finish in grey or 
smoked oak, with gloss opaque protective acrylic paint 
and a tempered glass scratch-resistant top, Natuzzi
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This Kielder dining table 
fuses the outdoors and 
indoors with its picnic-style 
construction. Set on two 
sets of triangular legs, this 
table is not only a gorgeous 
example of sleek design, it 
is also sturdy and ready for 
your family to gather around 
it. Pair it with their benches, 
chairs, or a combination 
of both, Harley & Lola

The Daisy dining table is a 
contemporary styled solid 
hardwood table with inlayed 
bow tie joints in the table 
centre along with steel 
angled legs giving it a unique 
distinctive appearance. This 
table will make a stunning 
addition to any dining room 
office or study environment. 
The hardwood top is finished 
in a satin lacquer and the 
legs are made of iron and 
coated in a matt black 
antique finish. All of the 
solid hardwood used in this 
table is from a sustainable 
source, Oli & Grace
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Displaying strength and 
rigidity, the Mabillon table 
is designed to be a key 
decorative element to any 
room and it will serve you for 
decades. Ideal for 6-8 guests, 
it is easy to integrate into any 
interior style. Its wood-metal 
design can be combined 
with vintage industrial style 
furniture. The delicacy of 
his lines also allows it to be 
surrounded by contemporary 
design, or even matched 
with chairs from the 50s.
The legs are made of steel, 
the table top is made out of 
solid varnished wood, PIB

Ben Fowler has a way with 
wood material. This award-
winning designer is renowned 
for his masterful joinery and 
unfussy functional design 
aesthetic. You can easily seat 
4-6 people on this beautifully 
crafted table. Rather than 
having a traditional 4-legged 
table, Trumpet allows for 
more leg space - perfect for 
larger groups and is made 
with ash wood to create a 
natural feel, Madecom
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Designed by Mauro Lipparini  this 
dining table has a folded steel base. 
The top is in ceramic stoneware 
(6 mm thick) which contrasts 
with the robustness of the base. 
It is glued onto a generous steel 
structure which incorporates a plate 
to which the legs are fixed. Also 
available in matt varnished solid 
European walnut blockboard or 
solid natural oak for Ligne Roset 
at Arena Kitchen Architecture
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F
ounded in 1963, the 
company offers high-
quality kitchens catering 
for all furnishing tastes 
and lifestyles – from 

purist and design-oriented, 
through timeless modern to 
stylishly elegant. The highly 
sought after German brand 
has been designed to appeal to 
individual tastes and lifestyles; 
from the design orientated 
purists to the stylishly elegant 
and timeless contemporary.

RATIONAL – DESIGNER 
KITCHENS STEEPED 
IN TRADITION
Personal creativity and customised 
solutions are at the heart of 
the brand’s philosophy, with 
each model boosting a distinct, 
typically Rational character.

Modern production 
technologies are coupled with 
traditional craftsmanship for the 
highest standards in technology, 
quality and functionality. Earlier 
this year Rational received 
the internationally recognised 
German Design Council’s 
German Design Award 2016 

For more than 50 years Rational has been 
combining excellent design, innovative 
technology and outstanding functionality.

Brand Focus: 
 Rational

for its tio-zen kitchen.
Available in more than 50 

countries worldwide the Rational 
brand is just as comfortable in the 
typical home as it is in exceptional 
projects such as parts of the 
luxury villas of The Palm Jumeirah 
in Dubai and the apartments 
of The Pearl in Qatar.

GO WITH THE FLO   
In 2015, world renowned designer 
Karim Rashid and the kitchen 
engineers at Rational began a 
cooperation to jointly bring out 
a new kitchen design concept, 
combining the best of two worlds: 
Karim Rashid’s strong design and 
creativity plus Rational’s keen 
eye on practical yet aesthetically 
pleasing kitchen solutions. 

The highly anticipated result 
of this cooperation is called  - 
a simple, minimalistic, but 
still Rational kitchen design. 
Inspired by round, natural 
shapes and strong, monolithic 
elements the concept features 
a continuous radius detail that 
also functions as a handle.

The round shapes are 
supported by strong, mono-block 
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Karim Rashid
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storage elements with a clean 
and seamless look, seemingly 
continuing from counter to floor, 
creating a pure geometry to keep 
the kitchen in order and precise.

This new kitchen concept is 
one of its kind and combines 
true innovation with ingenious 
creativity. Whilst the colour 
scheme - from the outside 
- is a shimmering white, the 
interior can be done in strong 
contrast colours, such as a 
cool dark purple and a warm 

zinc yellow for example. 
Materials for the door fronts 

can either be DuPont Corian or 
Rational’s soft lacquered range in 
a multitude of available colours. 
Worktops and accessories are 
also done in DuPont Corian, as 
no other material has the ability 
for seamless connections and 
the type of round, elegantly 
formed shapes that are essential 
to this outstanding design.

THE NEW SUPERSTARS: 
WHITE & COPPER 
Timeless and elegant the 
colour white evokes positive 
associations, such as lightness, 
purity and clarity. This all-round 
talent offering virtually endless 
combination possibilities 
proves that white is anything 
but bland and boring. What’s 
more, white lights up everything 
around it, making even small 
kitchen spaces appear more 
open, spacious and imposing.

Boasting lustre and versatility, 
copper - the new superstar in 
the furnishing firmament – also 
scores highly. This popular 
precious metal is quite literally 
making a gleaming comeback 
and impresses on account of 
the diverse range of both its 
appearance and application 
options: from high gloss to 
matt, brushed or smooth, in 
attractive shimmering nuances, 
such as rosé gold, vivid orange 
and red gold through to warm 
brown hues. And over time 
copper becomes even more 
unique and beautiful, thanks to 
its naturally forming patina.

Used discreetly and with 
careful consideration copper 
and white form a formidable 
team. And when combined 
with other materials, such as 
high-grade woods or natural 
stone and glass, comfortable 
kitchen diners can be created 
in an array of different styles: 
modern-urban, timelessly elegant, 
classic, nostalgic, vintage look 
or even shabby chic. Available 
from Robinson Interiors
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If your prize possessions 
deserve to be shown off 
make a feature of them 

with open shelving

On 
Display

1. Retro chrome unit, Furnishcouk; 2. Acrylic wooden 
shelves, Sweetpea & Willow; 3. Indah Cubic display 

case, Puji; 4. Proxima,Bookcase, Natuzzi; 5. Wall shelf 
duo,DaWanda; 6. Darcey Shelves, Madecom

1

2

3

4

6

5
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The classic kitchen appeals to many as it’s not too ornate often with a simple shaker 
door or beaded moulding. Handpainted in neutral palettes using a single colour or a 
combination of the current favourites; white, blue, taupe, grey, green or part painted part 
wood. The popularity of the classic style is due to its adaptability with the addition of key 
accessories such as a vintage table, barstools and pendant lights you can totally change 
the look by adding industrial, traditional or modern features to truly personalise it.

The Classic Kitchen

Perfect Blend
A bespoke kitchen from Oncraft Interiors with an 
in-frame shaker style door which features chrome 
beehive handles. The design is a functional and 
efficient kitchen designed for a busy cook, whilst 
blending the kitchen perfectly with the new extension. 
The units are painted in Little Greene French 
Grey and the island in Little Greene Mid Lead.
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Perfect Blend
Wakefield from Kitchen Stori a simple 
understated design has a beaded shaker in 
their new colour Parisian Blue  contrasting with 
the surrounding doors painted in Mussel.
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Layering Colour
A solid timber in-frame kitchen from the Ailesbury 
Collection at Noel Dempsey Kitchens & Interiors. 
The choice of a handpainted, in-frame kitchen sits 
perfectly in the new extension to give an elegant, 
furnished look. The couple’s interior designer, Ciara 
Brandon chose the colour scheme, working to the 
brief of creating a calm and restful interior on which 
to present a canvas to frame the garden. A tone-on-
tone palette  lends depth and warmth, layering the 
wall, kitchen and island colours harmoniously.
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Balanced Palette
The abundance of natural light in the room gave the clients 
greater freedom when it came to the colour scheme. They 
were both drawn to the idea of a muted grey palette and 
went for a soft stone shade on the cabinetry offset with a 
much deeper charcoal tone on the island and breakfast 
bar. This darker shade resonates through the room with the 
pendant lighting, barstools, clock and handpicked granite 
countertops giving the scheme a uniformity and balance. 
A bespoke design from Greenhill Handmade Kitchens
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There are several key elements to the 
contemporary modern kitchen, usually they 
have a flat panel or slab door which overlays 
the frame. The aim is a clean streamline 
design avoiding clutter and to emphasise the 
natural beauty of materials such as stainless 
steel, wood grain, glass and concrete, very
often all the elements are consistent in style.
Tables, chairs and lighting, sleek simple
hardware or handleless designs maintain the
fuss-free simplicity of the modern kitchen.

Contemporary
Modern

Pared Back Simplicity
Zola is a new gloss slab door 
from Kitchen Stori in their 
new colour Dust Grey.
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Easy Maintenance
After completing their extension to create more room 
for their young growing family, these clients wanted 
a stylish, practical kitchen with great storage. They 
loved the contemporary style and felt that with a 
young family it would be easy to maintain. A Schüller 
C3 handleless kitchen from Castle Cabinets in 
Indigo Blue and brilliant White with a Moon extractor 
and Silestone worktops.

CONTEMPORARY
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Unconventional 
contrasts 
One of the striking attributes 
of Siematic’s Urban style 
collection is that no two 
design details are alike; and 
yet, they all work extremely 
well together. The forms, 
colours, materials and sizes 
of the various elements 
create a richly contrasting 
ensemble that is also notable 
for its harmony. Arena 
Kitchen Architecture.

Earthy Finish
Exclusive to Peter Bernard 
Kitchens, the new cement 
faced door from the Quadra 
Range at LINEAQUATTRO. 
Providing a high degree of 
durability and natural earthy 
finish for a unique kitchen 
experience.

CONTEMPORARY
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Mood Indigo
A handleless kitchen from the Next125 collection 
at Interior 360 with matt glass indigo blue doors 
and Corian worktops in Crystal White. Though 
this house is Victorian the extension is completely 
modern with roof-lights and a wall of sliding glass 
doors to the garden so the couple wanted to go 
with a simple contemporary design. 

CONTEMPORARY
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Contemporary Calm
This couple wanted the kitchen of their 
new build home to take in the views 
of their stunning Japanese garden so 
worked with Alfie and the team at Alwood 
by Alfred Briggs to create an open plan 
living area with great light flow and a 
sense of spaciousness. The brief was for a 
functional room with clean, contemporary 
lines and efficient storage. The plan 
incorporated lots of glazing and high gloss 
doors to give a contemporary look.

CONTEMPORARY
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Wonderful 
Worktops

Hygienic, durable and stylish; 
think of your kitchen worktop 
as the icing on the cake

The stunning, solid Calacatta marble 
breakfast bar is the main focal point 
in the kitchen and complements the 
hard wearing worktop on the island 
and the chrome elements of the sink 
and appliances complete the look of 
the island as a contemporary, social 
space as well as the kitchen’s main 
work station, Robinson Interiors
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Inspired by natural stone, Glacier, one of 
three new colours in the  Dekton XGloss 
range features fine golden veins over a white 
base. This understated, subtle option has 
an interesting elegance about it – blurring 
its details from a distance, yet revealing 
its full intricacies when seen up close.

The Sensa range from 
Cosentino has reformulated 
its exclusive stain protection 
to guard the material against 
tough stains, making it 
particularly effective in 
white or light colours. 
Pictured is Orinoco.

Made from over 90% natural quartz crystals, 
Silestone® by Cosentino worksurfaces have 
a high resistance to scratches and stains and 
benefit from a shade and consistency that is 
not found in natural stone. Pictured is Lusso.
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With similar visual qualities 
to materials such as marble, 
porcelain is much easier to 
care for, is scratch, stain and 
water resistant. Available in 
a thin profile of just 12mm, 
Ceralsio worktops can be 
chosen in a natural, polished 
or textured finish, Ceralsio
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Axiom’s worktops have all 
the practicalities of laminate 
coupled with a stylish 
aesthetic. Durable and 
hygienic it brings a versatility 
of design to the kitchen. 
Pictured is Terra Grafite.

Inspired by real Carrara marbles from Italy, Blanco Carrara from Neolith® at 
TheSize is the result of a meticulous selection process. Available in two finishes, 
Décor Polished and Antique the surface has near-zero porosity, making it 
hygienic, stain resistant, easy to clean and impervious to chemicals.
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A New Twist
Floor lamps are a good choice 

offering either an ambient 
atmosphere to a room or as 
a reading light to a specific 

space. Here are some of 
our top picks of modern 

lamps with a bit of a twist.

A New 
Twist

1

2

3

4

5

6

7

1. Hepburn, Besselink 
Jones; 2. Wardour, 
Alexander & Pearl;  
3. Barcelona Noir, 

Nedgis; 4. Knotted rope, 
Furnishcouk; 5. Skia, 
Linea Roset; 6. Mia 
curved lamp, Puji;  

7. TriPod lamp, Harley 
Lola.
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Downdraft Extractors
Discreet and practical, the choice of a downdraft extractor 
is perfect for keeping the clean lines of your kitchen

Finished in a sleek combination 
of black glass and stainless steel, 
Smeg’s KDD90VX downdraft extractor 
is ideal for central island units as it 
fits flush with the work surface when 
not in use for a seamless aesthetic. 
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Caple’s DD911BK simply rises from the work 
surface into a vertical position accompanied 

by a neon strip light when in use. Its signature 
perimetrical extraction lowers sound levels 

further and increases the pressure resulting 
in improved motor performance.

Luxair’s LA-90-DWN-SS downdraft 
extractor is the only one on the market 
that rises 500mm high. It features LED 
lighting, easy clean grease filters, and 
remote control as an optional extra.

With Gaggenau’s fully retractable 
table ventilation AL 400 vapours and 

odours are quietly and effectively 
extracted directly at source.
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At the touch of the power control the Baumatic 
downdraft extractor rises from the work surface 
to a height of 36cm – just above the maximum 

height level of a larger pan. As it rises, two 
angled LED lights illuminate to enhance cooking 

visibility and when cooking has finished the 
extractor retracts in to the work surface again. 

Neff’s I99L59N0GB downdraft extractor 
sits neatly in your worktop. LED light strips 

illuminate the cooking area and you can 
choose between extracting the air to the 

outside world or simply recirculating.

The 3D9 rise and fall extractor from 
CDA extracts steam and odours at hob 
level and slides neatly away beneath 
the worktop when not in use - ideal for 
installation on a central island where an 
overhead extractor can be intrusive.
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COOKERS

The 90cm Cuisinemaster from Leisure has three ovens for complete cooking versatility.  Not only 
giving you more capacity, but having multiple ovens also enables you to cook foods at different 
temperatures and avoid contamination of flavours between dishes. This model has a fan main 

oven, tall secondary fan oven and conventional oven and grill in the top left cavity.

The Cook’s 
Kitchen
Range cookers, ovens and 

hobs that deliver in the most 
demanding of kitchens
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Baumatic’s 90cm dual fuel range cooker features extra-large rotary controls together with 
a retro analogue thermometer to provide a professional look for any kitchen. The gas hob 

incorporates five gas burners including a powerful 3.8KW wok burner in the centre, and as it’s 
twin cavity food can be cooked at different temperatures simultaneously using each oven.

CDA’s rv 1200 family 
size range boasts a 

53 litre  eight function 
main oven, 53 litre 

four function second 
oven, 35 litre third 

oven - conventional 
heat, top heat, bottom 

heat and grill.
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For the first time 
ever there’s an AGA 

cooker with five 
ovens. Part of the 

Total Control range 
(with on/off switch) 

the exciting addition 
of a slow cooker 

makes this new model 
prefect for those 

with a large family.

Britannia Living’s 
60cm mini range 
cooker is a space-
saving addition to 
its popular Delphi 
range. The collection 
is available in dual 
fuel, or, for those 
looking for an eco-
friendly option, with 
an induction hotplate.
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NordMende’s new 
collection of induction 
hobs feature sleek 
styling and intelligent 
design. Available in 
60cm and 80cm wide 
models, each induction 
hob is frameless, 
and features four 
induction zones with 
front touch controls.
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The FH FS864 induction 
hob from Franke sits flush 
with the work surface and 
the cooking zones adapt 
to the pans being used, 
focusing the heat to minimise 
wastage. Touch control 
sliders allow for absolute 
control over temperature.
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Baumatic’s flush-
mounted linear 112cm 
gas hob is a great 
choice for kitchens 
designed with islands or 
peninsulas.  Delivering 
contemporary cooking 
methods, with a triple 
crown wok burner, this 
four burner gas hob with 
cast iron pan stands 
also features touch 
controls with a digital 
LED control panel. 

Siemens’ 
flexInduction 

cooktop is designed 
for greater flexibility 
when cooking while 

shorter heating times 
make for an all-round 

more convenient 
experience.
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Gaggenau’s new fully automatic cleaning 
system and sous-vide function on its combi-
steam ovens 400 series allows restaurant-style 
healthy food to be served up in a domestic 
setting. The slow and gentle cooking process 
helps your fish, meat and vegetables retain 
all of their natural minerals, nutrients and 
vitamins by cooking at a consistent low 
temperature of between 50 and 95 degrees.
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Gorenje’s BOP799S51X 
Built-in pyrolytic single 
oven offers a high cleaning 
temperature of up to 
500˚C to leave the oven 
clean while the MultiFlow 
360° function guarantees 
the optimal circulation of 
heat within the oven. The 
dynamic air movement allows 
simultaneous baking on 
many levels without smells 
and flavours mixing together.

The 65 litre Baumatic 
BOPT609X 60cm Vantage 

pyrolytic oven features a 
mark resistant stainless 
steel control panel that 

incorporates a central black 
glass touch control full 
programmer with high-

illumination LED display.

Neff’s Slide & Hide single 
pyrolytic oven is the only 
disappearing door on the 
market. The oven door 
slides completely under 
the oven cavity, allowing 
you to get closer to your 
cooking throughout the 
whole cooking process.
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Step onto the kitchen catwalk; with an Italian heritage renowned for fashion and a passion for 
cutting edge design, Baumatic range cookers are the epitome of style. 

Available in 4 colourful finishes the Baumatic BCD925 range cooker showcases 
multifunction cooking and a powerful gas cook top with a versatile triple-crown wok burner.

Make sure your kitchen is featuring this 
season’s hottest range cooker

www.cfquadrant.ie
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Multi-functional 
taps and stylish 
sinks to complement 
any kitchen scheme

Top Taps & 
Super Sinks

Available in an ‘L’ shape and 
‘J’ shape the InSinkErator 3N1 
steaming hot water tap offers 
instant filtered steaming hot water 
up to 98°C, alongside hot and 
cold options, encased within a 
stylish one-piece Italian design.
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Made from the highest grade, solid 
stainless steel, Caple’s new Aspen tap 

is set to add a professional look and 
feel to any kitchen style.  It features a 

single lever ceramic valve and requires 
a minimum of 0.5 bar pressure.

The Cyprum tap from Dornbracht, has 
a high-gloss finish produced using 
18-carat gold and copper and is now 
available for the first time for kitchen 
fixtures, Arena Kitchen Architecture.

Grohe’s FootControl kitchen taps 
incorporate the brand’s innovative 

EasyTouch technology for hands-free 
operation. To activate the water flow, simply 

tap your foot on the base of the kitchen 
unit and the water will start, tap it again and 

the water will stop. The temperature of the 
water can also be pre-set so that the water 
flow will start at your desired temperature.
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Ideal for use with a solid 
surface, wooden or stone 
worktop, the KVC35 sink 

from CDA is available in grey 
or anthracite.The square 

strainer waste reflects the 
shape of the sink and it 

has a concealed overflow.
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Made from expertly crafted stainless steel 
Blanco’s Claron sink is a top-end undermount 
model with larger than average bowl size. 
Available with a variety of optional extras including 
a stainless steel drainer and colander and a 
choice of wooden or glass food boards.

The Rangemaster Senator 
double bowl stainless steel 

sink SN9952 features
a sharp, modern design 

to make it a great addition 
to any kitchen.

Designed to complement softly 
curved kitchens, the free-flowing 

style of the Franke Pebel sink 
is available in Polar White, 

Coffee and Onyx, and in both 
single and 1½ bowl models.
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Tidy house, tidy mind - storage solutions 
to help keep your kitchen sitting perfect

Neat and Tidy

With three drawers the rustic 
wooden vegetable chest from 
Garden Trading is designed 
to sit neatly on your kitchen 
worktop or on a larder shelf.
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Perfect for 
an open plan 
living area the 
Alliteration 
shelving unit 
from Ligne 
Roset is ideal 
for both storage 
and display.

Hide clutter in style with the sleek Frame 
sideboard from Bonaldo.

Forget fighting for space 
in the refrigerator these 

integrated cooling drawers 
from Sub-Zero are perfect 

installed either by the 
sink for prepping or in 

multiples as seen here.
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Give your kitchen an 
industrial edge with 
this baker’s trolley from 
Atkin and Thyme.
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Pyrex’s glass Cook 
& Go storage 

containers can be 
placed directly in 

the oven and then 
once the meal has 
cooled, the lid can 

be secured and 
stored in the fridge 

ready to be enjoyed 
cold or reheated in 

the microwave.

MosaiQ is a wall 
hanging rail storage 
system from 
Rational that can sit 
neatly in the space 
between the worktop 
and wall units. Made 
from stainless steel 
and given a graphite 
finish, the system is 
available with LED 
lights and comes in 
different rail lengths 
up to 180cm. 



STORAGE

Latest Deals & Offers

Design Tips

Showroom Locator Map

News & Information

FREE Download

Every 
Kitchen 

Showroom

The Kitchen App

Keep crockery organised with 
this shelf stacker from Store 
- A Place For Everything.
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Lighting ideas for 
every kitchen style

Full 
Focus

Wooden 
pendant, 
PIB
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Woden 
pendant, 
PIB

Lamp shade, Norman 
Copenhagen

Ceramic pendants, 
Space & Shape Oversized pendant, 

Out There Interiors

Chrome 
pendants, 
Pooky
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Brass pendant, 
Alexander & Pearl

Tower pendant, Dar 
Lighting Group

Island lights, 
Original BTC

Wall lamp, 
Abode Living
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COOKERY

Comfort 
Food

2013 Masterchef winner 
Natalie Coleman shares 

her ultimate comfort 
food recipes - perfect for 

the colder months
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Description
I fell in love with blue cheese 
dressing when I was on holiday 
in the US last year. I ate the 
American dream and it was one 
of their most popular dressings 
in restaurants. It originates 
from the States and goes so 
well with fried chicken, so 
this is my unique take on it.

Ingredients
Serves 4
• 20 chicken wings

FOR CHICKEN MARINADE
• 284ml buttermilk
• 2 bay leaves
• 1 tbsp oregano
• 1 tsp garlic powder
• 1 tbsp smoked paprika 
• 1 tbsp ground coriander 
• 1 tbsp ground cumin
• 1 tsp caynenne pepper
• 4 sprigs of thyme

FOR THE CHICKEN FLOUR
• 250g plain flour
• 2 tbsp smoked paprika
• 1 tbsp ground cumin
• 1 tsp caynenne pepper
• 1 tbsp ground coriander
• 1 tsp garlic powder
• 1 tsp cracked black pepper

FOR THE BLUE CHEESE DIP
• 100g mayonnaise 
• 100g crème fraiche

Description
Chicken and tarragon are 
a marriage made in heaven 
and the result is a very light, 
refreshing and vibrant tasting 
dish. You could use this dressing 
on other salads too and it also 
works very well accompanied 
with fish or goats cheese.

Ingredients
Serves 4

FOR THE DRESSING
• 150g mayonnaise
• 100ml natural yoghurt
• 100g crème fraiche 
• 1 tbsp honey
• ½ tbsp dijon mustard
• 1 tsp white wine vinegar
• 1 tbsp dried tarragon
•  3 tbsp fresh finely 

chopped tarragon
• Juice of 1 lemon
• Pinch of salt

FOR THE CHICKEN
•  4 chicken breasts – skin removed
• 2 tbsp olive oil
• Salt

FOR THE CROUTONS
• 1 small baguette
• 1 sprig of rosemary
• Olive oil
• Sea salt
•  200g mixed leaf salad (Rocket/

Frisse/Lollo Rosso)

Fried Chicken Wings with 
Blue Cheese Dip

Chargrilled Chicken Salad with 
Tarragon Dressing and Croutons

• ½ tbsp dijon mustard
• 2 tbsp finely chopped chives
• 1 tbsp white wine vinegar
•  150g grated blue 

cheese (stilton)
• Pinch of salt
• Juice from ½ Lemon

Method
FOR THE CHICKEN WINGS
1. Place all the ingredients for 
the marinade in a mixing bowl 
and mix well. Add the chicken 
wings and marinade overnight.

FOR THE BLUE CHEESE 
DRESSING
1. For the dressing whisk 
the mayo and crème fraiche 
until smooth then mix in the 
rest of the ingredients. Set 
aside until ready to serve.

FOR THE CHICKEN WINGS
2. Preheat deep fat fryer to 160c
3. In a mixing bowl add all the 
chicken flour ingredients, mix 
well. Remove the chicken wings 
from the marinade, shake off 
the excess marinade and coat 
evenly in the flour and fry in 
batches for 4-6mins. When the 
wings start floating it means they 
are cooked. Temperature check 
them with a probe and if over 
70c they are cooked through. 
Remove from the heat and season 
with salt and serve straight away 
with the blue cheese dressing.

Method
1. Preheat Oven to 180c

FOR THE DRESSING
1. Place all of the ingredients into 
a mixing bowl and whisk until 
incorporated and smooth. Set 
to one side until ready to plate.

FOR THE CROUTONS
1. Cut the baguette into 2 cm 
cubes and place onto a lined 
baking sheet. Drizzle with a little 
olive oil and scatter over the 
leaves from one sprig of rosemary. 
Season with sea salt and cook for 
6-8 mins until golden and crunchy. 
Once cooked, remove from the 
oven and set aside to cool down. 
Set aside until ready to serve.

FOR THE CHICKEN
2. Heat a large griddle pan until 
smoking. Season the chicken with 
salt and pepper and drizzle over 
the oil. Using tongs place the 
chicken onto the griddle pan. Sear 
for 2-3mins on each side until you 
get char marks then place into the 
oven for 7-10mins until cooked 
all the way through. Remove from 
the oven then slice thinly and 
set aside until ready to plate.

TO PLATE
1. Place the salad in a mixing 
bowl and dress with ¾’s of the 
dressing. Toss well. Arrange the 
salad between four plates. Divide 
the chicken between the plates 
and drizzle over the remaining 
dressing. Finish with the croutons 
and serve straight away.
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About Natalie
NATALIE COLEMAN, 
MASTERCHEF WINNER 2013

Natalie Coleman won the ever 

popular BBC One’s MasterChef 

2013 with a lobster tail starter and 

a ‘pimped’ roast pork belly served 

with a quail scotch egg, proving 

to 6.5 million viewers ‘the girl from 

Hackney done good!’ Natalie 

subsequently worked in many 

renowned restaurants, which 

have included Le Gavroche, 

Viajante, The Berkeley Hotel and 

The Hand & Flowers. Natalie has 

also worked with Jamie Oliver on 

his world famous Food Revolution 

Day (and set a new world 

record!). She also held a pop 

up restaurant to raise money for 

Jamie Oliver’s Fifteen Foundation 

and continues to support his 

foundation by teaching his new 

apprentices. One of Natalie’s 

real passions is helping children 

learn to cook. She has become 

a patron of Free Cake Hackney 

Kids and holds cookery courses 

during the holidays at Central 

Street Cookery School where 

she was recently made their 

ambassador. 

Description
Ever since I was a kid I loved 
fish and chips, it reminds me of 
Friday nights and staying with my 
nan and granddad who always 
ate fish on a Friday. To go with 
it, my nan always served the 
fish with a generous dollop of 
tartare sauce. Tartare sauce from 
a jar is ok, but there is nothing 
like homemade tartar sauce to 
instantly upgrade your meal.

Ingredients
Serves 4

FOR THE TARTARE SAUCE
• 400g mayonnaise 
• 3 tbsp finely sliced chives
• 3 tbsp finely chopped tarragon
• 4 tbsp finely chopped parsley
• 2 tbsp finely chopped dill
•  2 banana shallots (peeled, 

tailed and finely diced)
• 3 gherkins finely diced

•  3 tbsp capers finely chopped
•  juice of 1 Lemon
•  1 tsp dijon mustard
•  3 tbsp white wine vinegar

FOR THE BEER BATTER
•  250g plain flour
•  300ml ale
•  pinch of salt
Plus
•  4 x 200g fillets of cod 
•  75g plain flour (to coat fish)

Method
1.  Preheat deep fat fryer to 190c.
2. For the tartare sauce, mix all 
the ingredients in a mixing bowl 
then season with a good pinch of 
salt. Set aside until ready to plate.
3. For the beer batter, in a 
mixing bowl place the plain 
flour, gradually whisk in the ale 
until it makes a smooth batter 
then finish with a pinch of salt.
4. For the fish, in a baking dish 
place the plain flour and coat the 
fish so all of it is covered in flour.
5. Then dip the fish into the beer 
batter and shake off the excess 
batter. Fry for 5-7mins until 
golden brown and crispy. Do in 
batches depending on the size of 
your fryer. TIP – You could keep 
your fish warm in a low oven 
whilst waiting for the rest to cook.
6. Season with sea salt and 
serve straight away with a good 
serving of tartare sauce.

Tartare Sauce and Beer 
Battered Fish
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The 
Basics
Small domestic appliances to 
make everyday life a little easier

This beautiful Scandi style Emma 
kettle from Stelton has a lovely tactile 

beech wood handle and a softly 
curved lip for easy pouring while 

its simple steel jug design with an 
insulated double wall to prevents it 
from getting as hot as other kettles.
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Not just for fries, the ActiFry Express 
XL from Tefal will also revolutionise 
your family’s dinner menus as you 
create your own healthier alternative 
takeaway inspired meals.

The 4 slice Accents toaster from Morphy Richards 
is easy to operate offering variable browning control 

ensuring you get the perfect toast every time.

Available in six colours the Smeg Citrus 
Juicer has an aluminium powder-coated 
body and anti-drip spout for less mess.

Enjoy fizzy drinks 
at the touch of a 
button with this 

SodaStream 
drinks maker.
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The Judge egg cooker adjusts its cooking time 
according to the number of eggs (between one 
and seven) with the quantity of water used. It also 
doubles up as a handy steamer.

The new Slow Juicer from Stellar employs the 
cold-press technique, gently pressing fruits, 
vegetables and herbs so that juice is extracted with 
minimum oxidation, meaning that it lasts longer 
and contains more nutrients and enzymes.

With the Bosch Tassimo you can enjoy over 40 
drinks from the world’s best-loved brands at home 
such as Costa, Cadburys, Carte Noire & Twinings. 
So whether your family is in the mood for a frothy 

cappuccino or a soothing herbal tea, everyone can 
find their favourite treat at the touch of a button.





Häfele Ireland Ltd.
Kilcoole Industrial Estate, Kilcoole, Co. Wicklow

Unit N3, North Ring Business Park, Santry, D9
Tel: 01 287 3488 Fax: 01 287 3563

OSB, Unit 3, Clogheen Business Park, Cork
Tel: 021 4392166

Häfele Design Centre, Newtownabbey, Co. Antrim
(behind Toys R Us) Tel: 028 9085 9416

www.facebook.com/hafeleireland

 Visit our state of the art  
Design Studio where you 

can choose from appliances, 
lighting,storage, fixtures and 
finishes for your new kitchen.
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