people in this issue

Paula Baker-Laporte and

i |
Randall Whitehead

Robert Laporte

Scott Smith

JEAN REHKAMP LARSON (“The New American
Farmhouse” p. 36) co-founded Rehkamp Larson Architects in
Minneapolis, where she focuses on both urban and rural resi-
dential projects. She spends weekdays in the city, balancing
design work, clients, and home life. On weekends, she looks
for an excuse to take rejuvenating drives in the country.

RANDALL WHITEHEAD (“Lighting the Night," p. 50)
has been a lighting designer for 26 years. He lectures and
has written several books on the topic. He does encounter
the occasional malapropism from the as-yet-unenlightened.
“I'd like to remind everyone that scones are for eating and
sconces are for walls,” he says.

PAULA BAKER-LAPORTE (“The Healthful House,”
p. 56) inherited her love of design from her fashion designer
father but chose the “fabric” of the built environment as her
medium. She focuses on environmentally sound, health-
enhancing architecture. The primary author of Prescriptions
for a Healthy House (New Society Publishers, 2001), she is
working on a new book about Econests, the healthful, natural
houses she builds with her husband, Robert Laporte.

SCOTT SMITH (“Nine Kitchen Island Ideas,” p. 44)
owns Smith River Kitchens and Smith River Post & Beam in
East Hampton, N.Y. He splits his time between kitchen design
and supplying barn-style timberframe structures. When not
working, he can be found wandering the banks of Montana
rivers in search of the ultimate brown trout, or out at sea fly
fishing for mako sharks. Catch and release, of course.

LIZ STRIANESE (‘A Change of Space,” p. 22) has
worked as an interior designer, photo stylist, and most
recently for designer Juan Montoya. She and her husband,
Tom, own and operate Relic, a shop in Beacon, N.Y., that
supplies everything from old gardening tools to mid-century
modern furniture. “1 don't believe in being loyal to one era,”
she says. “A good designer finds ways to weave together
beautiful things from different time periods and cultures.”

KAREN TANAKA, asdesign editor, brings to Inspired
House 12 years of experience producing home design stories.
You'll find her work throughout every issue, whether it's photos
she 100k, a location she found, or work she edited. As the new
owner of a “fixer-upper with potential,” she'll be drawing from
first-hand experience to make the mix of information we
present even more useful and relevant for readers.
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AMON-SENSE SIrAtESIES




hen homeowners contemplate remodeling a kitchen,
they often think of commercial stoves and built-in
refrigerators. My company specializes in kitchen

design and installation, so I think of the efficiency of the work triangle,

which is formed by connecting the three main areas used in cooking:
sink, refrigerator, and stovetop. More important, I think of the kitchen

island, which I consider to be an essential element of an efficient kitchen.
The kitchen island revolutionized the residential kitchen industry

when it was introduced in the 1970s. It was carried over from

UL

commercial kitchen design and was thought of primarily as a prep

|

station. Then creative designers started customizing islands to suit
their residential clients. They topped islands with smooth marble and
granite. They added smart storage features, sinks, undercounter refrig-
e erators, and seating. European cabinetry companies began creating
islands that looked more like fine furniture than practical surfaces for
slicing and dicing. The island evolution continues at a staggering pace.

In commercial kitchens, the island is a critical way station for the
flow of food from prep to patron. At home, it's an integral part of
overall kitchen design. Today, the island is as much a place to eat,
gather, and define a room as it is a place to mix and chop.

What makes a kitchen island work well? From surface and size to
shape and storage, there are a number of things to consider if you
want your island to be a practical and attractive part of your kitchen.
Here are the ones 1 think are most important.

Look high and low

THE STANDARD HEIGHT for kitchen countertops is 36 inches, but
that doesn’t necessarily apply to kitchen islands. To increase your

¢

comfort level, you can customize an island to your height or to its uses. In fact,
it's not uncommon to design a two- or three-tiered island to allow for a bar
area, a prep area, and a baking area.

Another advantage to mixing counter heights is the ability to hide cooking
L; messes behind a bar counter. The split-level island at left gives kids and
company a place to perch while the cook is afforded more room for prep
and cleanup. When friends and family sit down to eat at the table bevond,
the dirty dishes disappear from view.
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