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Of D 1 S tln‘ tl O Il These thirteen kitchens from talented designers worldwide netted the top awards
in the most recent Kitchen Design Contest from Sub-Zero, Wolf, and Cove.
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CONTEMPORARY KITCHEN

Adrian Amore

Adrian Amore Architects Fitzroy, VIC, Australia

Melbourne, Australia-based
architect Adrian Amore’s
winning project, Hawthorn
East House, focuses on
ergonomics and aging-in-
place functionality. The
atmospheric yet light-filled
design prioritizes functionality
for homeowners in their 70s,
ensuring ease of use now and
in the future.

The space integrates
abundant storage and flexible features for effortless
entertaining with an appealing moody aesthetic and a
connection to the outdoors. Thoughtful,
environmentally friendly details ensure the kitchen is
beautiful and adaptable as the couple ages.

Amore is an alumnus of the University of Melbourne,
Architecture, and has over 20 years of experience in the
profession. With an eye toward the future of his
industry, he predicts that innovation and technology in
kitchen design will continue to evolve. “I'm excited to
see where it's going to go,” he says. “It's an exciting time
to be an architect and design kitchens.”

DESIGN RESOURCES

18" Designer Column Freezer with Ice Maker
36" Designer Column Refrigerator with Internal Dispenser
36" Contemporary Induction Cooktop

30" Black M Series Contemporary Built-In Single Oven
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CONTEMPORARY KITCHEN

Trevor Wallace

Reflect Architecture Toronto, ON, Canada

24

Trevor Wallace, Principal

at Reflect Architecture in
Toronto, Canada, believes
the kitchen is a very
personal, specific space.
“My favorite part of being
an architect is getting to
know people,” says Wallace,
whose second-place win in
the Contemporary Kitchen
category was inspired by the
owner's art collection.

The kitchen is an airy masterpiece with a natural
aesthetic. Part of a sophisticated home remodel, it is
family-focused and functional while incorporating a
painterly use of light and shadow and sculptural design

elements.

As a Toronto native, Wallace is attuned to the
Canadian design trends geared toward sustainability. “I
think there's going to be a massive narrative on energy,
waste, and productivity,” he says. “We have noticed that,
with a Sub-Zero refrigerator, fresh groceries stay fresh
and last longer. | believe sustainability in design and
products will continue to be a huge conversation in the
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future. And if it's not, it really should be.”

DESIGN RESOURCES

18"
18"
18"
48"
30"
30"
30"
46"

Designer Wine Storage

Designer Column Refrigerator with Internal Dispenser
Designer Column Freezer with Ice Maker

Sealed Burner Rangetop

M Series Contemporary Built-In Single Oven

M Series Contemporary Handleless Convection Steam

M Series Contemporary Speed Oven
Pro Hood Liner - 19" Depth
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CONTEMPORARY KITCHEN

Feras Raffoul

FGR Architects Cremorne, VIC, Australia

For Feras Raffoul, Principal
at FGR Architects in
Melbourne, Australia, there
may be slight differences
in how kitchens in his
home country compare
to American ones. Still, to
his mind, the essence is
the same. “At the end of
the day, we're all going

to cook, wash, clean, and
refrigerate,” he says.

His winning kitchen, a modernist marvel in bold
seafoam green quartzite, is a vibrant epicenter for
the homeowners, a family with young children who
sought a unique space that reflects their refined
tastes. Raffoul’s deceptively simple design fosters
tranquility amidst architectural grandeur, superior
functionality, and a focus on familial connection.

The architect sees it as the new shift in kitchen
design. “I've noticed the consideration about
eating within the central part of the kitchen may
be coming back,” says Raffoul. “Kitchen islands are
a larger version of the old dining table. It's an area
where you prep food, but you can also eat, chat,
and connect. And | think that's quite beautiful.”

DESIGN RESOURCES

24" Designer Outdoor Refrigerator Drawers

36" Designer Over-and-Under Refrigerator/Freezer
with Ice Maker and Internal Dispenser

30" M Series Contemporary Convection Steam Oven

30" M Series Contemporary Speed Oven

36" Contemporary Induction Cooktop

36" Dual Fuel Range
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TRANSITIONAL KITCHEN
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a beautiful kitchen,” says i ! j][ "ﬂ'

Brandon LeRoy, who, along —
with Jeremy Jackson,
captured the coveted first
place prize for Transitional
Kitchen. “There's the design-
build firm approach, and then
there's our avenue, a
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collaboration between an
architect, designer, and
builder.”

The pair's firm, Jackson LeRoy, constructs for
discerning clients who expect fine craftsmanship and
attention to detail. It specializes in new homes,
renovations, and estate care in and around the greater
Salt Lake City area.

Their winning kitchen is a moody, intimate space
within a glamorous chalet befitting their mountain-
adjacent home base. The Jackson LeRoy team
integrated the Sub-Zero, Wolf, and Cove appliances in
perfect harmony with this sophisticated ski-lodge-like
home's sleek fixtures and cabinetry.

The kitchen'’s subtle gray walls and light wood
complement the stunning panoramic views of the
nearby Wasatch Range that fill the windows of the
adjacent dining room.

2 bl s

DESIGN RESOURCES

30" Designer Column Refrigerator

30" Designer Wine Storage with Refrigerator/Freezer Drawers
30" Designer Column Freezer with Ice Maker

24" Undercounter Beverage Center

24" Outdoor Refrigerator Drawers

48" Sealed Burner Rangetop

30" Warming Drawer

30" M Series Transitional Built-In Double Oven
42" Qutdoor Gas Grill
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TRANSITIONAL KITCHEN

Rob Mills

Rob Mills Architecture & Interiors, Melbourne, VIC, Australia

Rob Mills, the Founder and
Creative Director of Rob
Mills Architecture & Interiors,
has provided exceptional and
internationally recognized
residential design services
for over three decades,

with offices in Melbourne
and Sydney, Australia,

and, most recently, Italy.

His second-place
winning entry in the
Transitional category was a
tale of two distinct kitchens. The dual concept allows one
area to serve as a functional yet elegant showpiece while
the other is dedicated to preparing authentic Chinese
cuisine to fulfill his client'’s vision. The twofold approach
beautifully balances the homeowners’ passion for cooking
with the need for tasteful spaces, creating a double
kitchen that reflects their lifestyle and culinary interests.

Mills, whose essential goal is to create
architecture that inspires and protects, seamlessly
integrated Sub-Zero, Wolf, and Cove appliances
into a culturally inspired design to ensure that each
space met his and his clients’ exacting standards.
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DESIGN RESOURCES

24" Designer Wine Storage
30" Designer Column Refrigerator with Internal Dispenser

30" Designer Column Freezer with Ice Maker

30" Outdoor Warming Drawer

30" M Series Transitional Speed Oven

48" Sealed Burner Rangetop

30" M Series Transitional Drop-Down Door Microwave Oven
36" Contemporary Electric Cooktop

30" M Series Transitional Convection Steam Oven
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TRANSITIONAL KITCHEN

Kerrie Hubener
Dayson’s Kitchen and Bath Upper Saddle River, NJ, USA

Kerrie Hubener of
Dayson'’s Kitchen and
Bath in Upper Saddle
River, New Jersey,
created a symmetrical
and efficient design
incorporating innovative
storage and reflecting
the nuances of the
homeowners’ daily lives
and culinary rituals.

Her third-place
award was for an elegant and refined kitchen that
needed to accommodate the needs of the family's
kosher lifestyle. Sub-Zero, Wolf, and Cove's Sabbath
Mode was an ideal solution for this family, who
wanted tradition and function to meld with modern
minimalism.

Hubener has been designing kitchens for 24 years
and finds working within transitional design very
freeing. “The category allows us to design from the
heart for the client,” she says. “That's what | use to
drive my aesthetic. It's learning what each homeowner
wants and needs. Of course, you'll always have your
spin on it, but that makes it so exciting.”

Photos by Nicole Franzen
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DESIGN RESOURCES

36" Classic Over-and-Under Refrigerator/Freezer
36" Sealed Burner Rangetop
30" M Series Professional Built-In Double Oven

24" Transitional Drawer Microwave
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Melissa Fitzgerald

Kitchen Society Design Oklahoma City, OK, USA

Oklahoma City-based
designer Melissa Fitzgerald,
who studied both journal-
ism and design, won first
place in the Traditional
Kitchen category for a pro-
ject entitled "Close Me Up
but Don’t Hide Me.”

As the playful name im-
plies, this kitchen redesign
prioritizes functionality and
flow, with hidden storage
seamlessly blending practicality with elegance. The
innovative space is ideal for both everyday cooking
and enthusiastic entertaining. With custom cabine-
try, bespoke brass, and other luxurious finishes, this
kitchen is gracious and awe-inspiring.

While her winning design is traditional, Fitzgerald
sees variety in all categories. “There's so many differ-
ent directions we're going,” she says, noting that she
finds her work ever-changing and never dull. “Using
wallpaper in the kitchen, crazy lighting, interesting
materials for cabinetry, such as metals or eucalyptus
or burwood. | think we're pushing the limits.”
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30" Designer Wine Storage with Refrigerator Drawers
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P - ‘ — T = ——— 48" Gas Range

30" Transitional Drawer Microwave
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30" Warming Drawer
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TRADITIONAL KITCHEN
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Karen Ferguson
Harrison Design Atlanta, GA, USA
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This deep navy-hued
==y | |

kitchen from Harrison
Design in Atlanta is
supremely inviting and
ready for entertaining.
The light-filled space,
exuding comfort and
ease, balances
sophistication and
practicality and is a
natural spot for
gathering.

The blue kitchen cabinetry contrasts with the
adjacent white-paneled salon. This delineation of
spaces, each with its own unique mood, allows the
homeowners, who are avid hosts, to provide ideal
spots for every type of get-together.

Laura Hermes, Senior Project Manager at
Harrison Design, who worked alongside primary
applicant and award winner Karen Ferguson, says
working in a fast-paced design house in a busy city
means the Harrison Design team has clients eager
for the next big thing. “They're ready for it, and
they're hungry for it,” says Hermes. "And we're
excited to see clients as open-minded as we are.
We are welcoming new ideas with open arms.”

DESIGN RESOURCES

30" Freezer Drawers with Ice Maker
30" Designer Column Refrigerator
15" Outdoor Undercounter Ice Maker

15" Ice Maker

48" Dual Fuel Range

48" Pro Hood Liner

24" E Series Transitional Coffee System

24" E Series Transitional Convection Steam Oven

30" Warming Drawer
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TRADITIONAL KITCHEN

Elizabeth Steimberg
Elizabeth Steimberg Architects New York, NY, USA

Timeless and purposeful,
this industrial SoHo loft
kitchen was part of a large-
scale, 4,000-square-foot
gut renovation from expe-
rienced New York architect
Elizabeth Steimberg. “| don't
usually separate the rooms.
Everything in the home is
part of the design,” says
Steimberg. "My key goal is
to work around each client’s
vision and to make that vision come alive.”

The owners, a young couple, wanted their in-
dustrial 1960s loft transformed into a classic home
driven by their love of fine art. The challenges for the
small-footprint kitchen included reallocating space to
allow for traditional design elements within a func-
tional layout. The renovation turned the kitchen into
the loft's central feature, merging sophistication with
modern conveniences and flow.

“The cabinetry was a backdrop for the furniture,
and the kitchen was part of that backdrop,” explains
Steimberg. “It was all about the classic details. That is
why it is all white. That was the idea of the design.”
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DESIGN RESOURCES

30" Designer Column Refrigerator
30" Designer Freezer Drawers

24" Designer Wine Storage

48" Gas Range
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Best Use
OUTSIDE SPECIALTY KITCHEN

THE
KITCHEN

Peyton Edwards

KDW Home Richmond, VA, USA

Peyton Edwards, Prin-
cipal of KDW Home,

in Richmond, Virginia,
transformed a client’s
pass-through room

into an inviting social
space perfect for hosting
gatherings. This Best Use
Qutside the Kitchen win-
ning design incorporates
retractable doors and pan-
eled Sub-Zero appliances
to create an elegant entertaining hub.

A concealed bar balances function and visual
appeal and maintains an uncluttered, elegant aes-
thetic. The space also needed to serve as an effort-
less transition between the private family areas and

formal rooms.

Richmond native Edwards has long been pas-
sionate about design and strives to create thoughtful
spaces for each client, such as this cohesive mul-
ti-purpose space. The architectural details, care-
fully curated hardware, appealing light fixtures, and
soothing color palette create the perfect place for
gathering, wine tasting, and socializing.

DESIGN RESOURCES

18" Designer Wine Storage
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SPECIALTY KITCHEN

First Time

ENTRANT

Mike Shively

En Masse Architecture and Design Chicago, IL, USA

Mike Shively, Founding
Partner, and Lucas Gold-
bach, Partner + Design
L 1) . Director of En Masse Archi-
. tecture and Design, in Chi-
cago, Illinois, were tasked
by clients to recreate the
. essence of the mountains il
. on Chicago’s North Shore.
The homeowners were
empty-nesters seeking to
instill the same tranquility
and welcoming spirit of their beloved Telluride, Col-
orado, vacation home into their new build near the

)
I

» L

windy city.

The result was a sophisticated kitchen that blends
the warmth of mountain living with suburban function
and elegance. The refined space melds serenity with i
stylish drama by utilizing maximum natural light and 1 “-
a white oak finish. This winning combination netted
Shively and Goldbach the First-Time Entrant award.

“We love designing kitchens,” says Goldbach, who
believes those spaces are the hardest working rooms
in a home, requiring the most from designers and ar-
chitects. He also senses that the process will become
even more customized. “It's exciting that people are
craving authenticity in kitchen design.”

DESIGN RESOURCES

| F : | = 18" Designer Column Freezer with Ice Maker

z r.’l f‘x."#:;‘- : '_',,__ - | 36" Designer Column Refrigerator

A o - b | 30" Designer Column Refrigerator

h_ _ _ F 24" Designer Column Refrigerator

: f : e - n2 ; . 30" M Series Contemporary Convection Steam Oven
: 8 l-f'"_' = = . i Ei W 24" E Series Transitional Built-In Single Oven

| ; j _ , - — - 30" Warming Drawer

48" Sealed Burner Rangetop
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SPECIALTY KITCHEN

Doug Durbin
nuHaus, Chicago, IL, USA

The relationship between
Doug Durbin of nuHaus
and Sub-Zero, Wolf, and
Cove goes back decades.
The Chicago company
was founded in 1988 by
Durbin and his broth-
er John, both master
cabinetmakers, and the
pair have been imagining,
designing, and building
fine cabinetry, millwork,
and furniture ever since. “It has been an incredible
journey for me in the world of design, and Sub-Zero
has been a massive influence in that,” says Durbin,
a current winner for Small Space Kitchen and a past
winner and former judge at the KDC.

The bite-sized kitchen he designed for a dimin-
utive two-bedroom residence in one of Texas's
fastest-growing tech markets skillfully maximized
versatility and functional storage. Choosing quality
small-space appliances from Sub-Zero, Wolf, and
Cove appeals to the target demographic: execu-
tives or small families seeking a polished home with
high-performance products, streamlined aesthetics,
and adaptable usage options.

‘I think that the younger generation of design-
ers are using today's technologies to add to their
fantastic talents,” says Durbin. “Things are getting
better and sharper.”

FLOOR PLAN

KITCHEN

DESIGN RESOURCES

30" Designer Column Refrigerator

30" Designer Freezer Drawers

36" Contemporary Electric Cooktop
30" M Series Contemporary Built-In Single Oven
24" E Series Transitional Coffee System

30" M Series Contemporary Handleless
Convection Steam Oven
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SPECIALTY KITCHEN

Alexander Drozdovitch
Montgomery College Gaithersberg, MD, USA

It might feel daunting to
be a student among pro-
fessionals, but Alexander
Drozdovitch's rendered
kitchen concept for a
hypothetical client dis-
played thoughtful design
and sophisticated plan-
ning, earning him the f
Student Winner award.

As a degreed graphic
designer and current
interior design major at Maryland’'s Montgomery
College Rockville campus, Drozdovitch created
a schematic of a transitional kitchen for would-
be suburban homeowners desiring a functional
yet sophisticated family hub that evolves with
their lifestyle and family needs. The scenario the
young designer responded to included building a
welcoming space to enhance their daily routines
and foster communication and relaxation when
their adult daughter returned home during school
breaks.

‘I am interested in kitchens and baths be-
cause there is so much that can be done in those
rooms,” says Drozdovitch, who aims to apply the
fundamentals of graphic design to real-world liv-
ing spaces. He is working toward graduation and
will eventually seek the National Kitchen + Bath
Association (NKBA) certification.

DESIGN RESOURCES

24" Designer Column Refrigerator

36" Designer Refrigerator

24" Designer Wine Storage
15" Ice Maker

24" M Series Contemporary Stainless Steel
Handleless Convection Steam Oven

24" Vacuum Seal Drawer

36" Contemporary Cooktop
36" Downdraft

24" Transitional Drawer Microwave

24" E Series Transitional Coffee System
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