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T
onight’s dinner: breaded chicken cutlets you’ve dredged in flour, 
dipped in egg and rolled in panko. You’re up to your elbows in 
debris before you can even throw the cutlets into the skillet. 

No problem – just wave your hand in front of your motion-activated 
faucet. All clean! 

Meanwhile, the recipe for tomorrow morning’s strawberry-
almond scones is displayed on the touchscreen of your refrigerator 
door. You get a head start on loading the dishwasher; a task made 
easier with LED lights built right into your washer’s interior. Before 
you know it, dinner is ready and you’ve already started the first load 
of dishes. 

The kitchen of the future is here – and it’s the kitchen that may 
exceed even the most experienced cook’s or baker’s dreams. 

“Appliances – it’s all about appliances,” said Greenwich-based 
kitchen designer Christopher Peacock. 

Peacock, whose portfolio includes cabinetry and design for Bill 
and Hillary Clinton’s Chappaqua, N.Y., residence, said “intelligent au-
tomation” is the trend for kitchen equipment. At the annual Kitchen/
Bath Industry Show in Florida earlier this year, he saw that manu-
facturers were focusing on automation and WiFi-enabled devices.

the cook’s dream kitchen
By Caitlin Mazzola
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Taking down walls into the dining and family rooms opened up this 
Southport kitchen. Photo by Bob Blanco/Shore & Country Kitchens.
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“Everyone is putting out something 
touch-sensitive, motion-activated,” he said. 

“Things that make it practical and easy to 
cook and bake.” 

Think app-controlled ovens, refrigera-
tors with touchscreens, faucets that turn 
on with the swish of your hand. There’s 
even a smart egg tray that will tell an app 
on your phone how many eggs you have left 
in the fridge while you’re out shopping for 
groceries (that’s the “Eggminder,” for the 
absent-minded). 

Peacock added that combination steam 
and convection ovens are gaining popularity 

– steam for preserving nutrients and locking 
in moisture, and quick cooking; convection 
for better baking, browning, and even heating. 
The end result is a pillowy or juicy piece of 
food enveloped in a roasted or crispy finish – 
whether it’s meat, bread, vegetables, or pastry. 
Gone are the days when steam ovens were 
associated only with steaming up greens or 
a piece of fish. Combined with the power of 
convection, these ovens open up an array of 
new opportunities in the kitchen. 

While appliances are necessary for cook-
ing, baking, and storing food, a kitchen’s 
design is also crucial in ensuring utmost 
functionality. People who are active in the 
kitchen need plenty of countertop space. 

Rustic details complement sleek white cabine-
try in this Weston barn kitchen. Photo by Bob 
Blanco/Shore & Country Kitchens.
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Bakers will want to focus on the height of their countertops, 
according to Peacock. Lower countertops are better for rolling out 
dough – you can put your weight on it more easily. A cold type of 
countertop, like stone or marble, is important for working with pastry. 

For the home chef, Peacock suggests adding a long, large kitchen 
island, like the kind featured in cooking shows, with a wall of cabinetry 
and appliances behind it. That way you have the preparation area, a 
chopping block, plenty of room for ingredients and tools, and utensil 
storage, all in close proximity, he said. 

Bob Blanco, designer for Shore & Country Kitchens in Fairfield, 
focuses on what can be built in – like microwave drawers and induc-
tion cooktops – to maximize space dedicated to baking and cook 
prep. When it comes to countertops, Blanco notes he’s seeing a trend 
toward quartz surfaces over wood or granite. He estimates 80 percent 

Above: Island life... a spacious kitchen in Fairfield. Photo by Bob Blanco/
Shore & Country Kitchens. Left: Varied countertop heights make for an 
array of possibilities. Contributed, Christopher Peacock
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of his clients are choosing quartz, one of 
the Earth’s most durable minerals. Unlike 
granite and other natural-stone materials, 
quartz slabs are engineered in factories and 
can be cut, colored, and finished to fit any 
kitchen’s needs. 

“Engineered countertops have come a 
long way” in design and flexibility, according 
to Blanco.  

Another plus? Quartz countertops are 
bound with polyester resins, making the sur-
face nonporous. Granite, on the other hand, 
often requires multiple protective topcoats 
over its lifetime.  

“You don’t need to seal [quartz],” Blanco 
said. “It doesn’t stain, and it doesn’t scratch.” 

Durable countertops, smart appliances, 
and plenty of space are integral to a func-
tional kitchen, but design and details elevate 
the room to “dream” status. Inspiration can 
be drawn from the kitchen’s overall aesthetic, 
which both designers say is trending toward 
clean and minimalistic. 

“Less traditional, more transitional,” said 
Blanco, referring to a look somewhere be-
tween time-honored and contemporary.   

The crisp appearance of a transitional 
kitchen serves as a sleek backdrop to other 
trends, like pops of color and metallic finishes. 

“Color is coming back in a big way,” 
Peacock said, especially for appliances and 
equipment…just think of the myriad of hues 
available for a KitchenAid® stand mixer!

He adds that while it once was a chal-
lenge to match a faucet to hardware, there 
are far more metallic furnishes and tarnishes 
to pull together a unified palette among 
kitchen tools and cabinetry. 

This cabinet features integrated lighting. Photo by 
Bob Blanco/Shore & Country Kitchens.
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And while the Christopher Peacock brand is known for white 
cabinetry, he said dark, rich colors are in vogue. 

“It’s great when people have the guts to do that,” he said.
Blanco added that he’s been installing lighting and using con-

trasting colors in his cabinetry design. 
As for the kitchen blueprint, open floor plans continue to be a 

big trend, Blanco said. An open layout adjacent to the dining room 
allows the person in the kitchen to be part of the family as he or she 
prepares meals and serves up dessert. 

Both Blanco and Peacock believe the kitchen should be treated 
not as a vacuum, but as an area where families come together. A 
dream kitchen is one that blends the work of the family cook or baker 
into the daily life of the rest of the home’s inhabitants. 

Caitlin Mazzola is an online producer for Hearst Connecticut  
Media Group.

Above: This kitchen embodies transitional design. Contributed, Christopher 
Peacock Right: Contrasting colors give this cabinetry a contemporary look. 
Contributed, Christopher Peacock




