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COOK’S
CORE

A passion for cooking inspires
the look and layout of this
hardworking Denver kitchen.

writer WENDY GRAY
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With floors. evoking
the plains, cabinets
brown like trees,
moSSy green counters,
and bright white
tiles symbolizing the %
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BHG.COM/KITCHENBATH

his was one opportunity Stefan Douglas
and his wife, Allison, could not pass up—a
strip of prime real estate in a beloved
Denver neighborhood just perfect for
building their dream house. Well, almost
perfect. At only 37 feet wide, the narrow lot meant the
couple and their architect, Dan Craine, had to get creative
with the layout—especially in the kitchen, where Stefan
loves to prepare family meals and entertain guests.

Craine shares insight into his approach: “We worked
closely with Stefan, the chef of the house, in laying out the
kitchen and understanding how he prefers to work. He likes
to be connected with his family and guests while prepping
and cooking, but he also likes to have his private cooking
space defined.”

“I love the U-shape work area,” Stefan says. “It’s
understood that if you are inside the U, you are cooking,
assisting the cook, or doing dishes. Everything else someone
might want to access while we’re cooking—refrigerator,
pantry, microwave, prep sink—is located outside the U.”

Storage also played a key role in the design. Initially,
Stefan didn’t want upper cabinets, but he’s happy Craine
persuaded him to install them. “They give the entire space
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DESIGN TIP
Clean lines and
minimal upper
cabinets create
the illusion of
more space ina
small kitchen.
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a more refined look,” Stefan says. Additionally, Craine created
a floor-to-ceiling pantry that also acts as a service station for
the dining room. Stefan didn’t want small appliances on the
kitchen counter, so base cabinets have pullouts large enough
to house the food processor, toaster, and blender in a single
drawer. Pots, pans, and skillets are also in one large drawer
near the range. “Our daughters even have their own ‘baking
drawer’ that holds their cookbooks, cake forms, frosting tools,
you name it,” Stefan says. “My love of cooking has rubbed
off on them. They are becoming comfortable in the kitchen,
which is great to see.”

Although the scale of the house is small, Stefan says the
rooms feel larger thanks to high ceilings, big windows, and
a smart floor plan. Aesthetically, the house is modern, but
it includes rustic materials such as brick and cedar that
complement the historical neighborhood as well as the
Colorado landscape. Stefan draws not only design inspiration
from the outdoors, but also culinary inspiration. “In the
summer, I run out to our small garden in the backyard, grab
whatever looks good, and base dinner around that,” he says.
“Our kitchen is a great place to spread everything out, get
organized, and start cooking!” K&1
RESOURCES BEGIN ON PAGE 136.
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