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The bar acts as a fransition fo the family

room. An undercounter refrigerator serves as a
refreshment center for children’s drinks and
snacks. Design by Jeff Cannata, CAMKBD,
Designer’s Showcase Kitchens & Baths, Inc.,
Carol Stream, IL. Jay Rambo Cabinefry.
Photography: Bill Stewart,

one are the kitchens of

yesteryear. A space specifically
created to provide a family with
sustenance, a place for meal
preparation, storing of ingredients,
and of course, the cooking itself.
A laboratory for creating all things
edible. As soon as these tasks were
complete, cleaning soon followed
and then the room would be left baron
until the next mealtime rolled around.
No longer do kitchens fit this purpose
alone, they have become the focal
point of many homes. It is the place
where family and friends choose to
congregate and also the room chosen
to entertain. Kitchen design has also
evolved to accommodate these changes
so much so, that kitchens are no
longer just one room in the house, they
have spread throughout the household,
sometimes even outside the home.
The “satellite kitchen” was born.

The satellite kitchen is a space designed
to perform some of the tasks that are
done in the kitchen, in addition to

the full kitchen. A “butler’s pantry”
is the most common of such rooms.

In many cases the butler's pantry

is where all the actual cooking is
done. It is in fact a generally smaller,
more efficient, second kitchen

containing any or all of the following:

a stove, sink, refrigerator, dishwasher
and microwave. It also allows for
more dry good storage allowing for
better kitchen organization. Other
adaptations of this pantry could
include just the clean up station,
similar to that of a restaurant.

A stainless steel counter with an
18-inch backsplash for easy clean

up, a large built-in sink, complete
with commercial faucet, also one or
even two large capacity dishwashers.
The kitchen clean up room could also
be combined with the laundry room
by simply adding the washer, dryer,
ironing board and a little more counter
space and storage. A room dedicated
to all the household cleaning.

Entertaining can be a lot of work, but
with the proper amenities the task can
be made much easier and much more
pleasurable for the host. The space I
am referring to is a wet bar. This also
has a lot of the same items as the
butler’s pantry, but it has some major
differences as well. The bar is more of
a balance of function and aesthetics.
A sink and faucet are the “wet” in wet
bar. In most instances it is smaller
than a normal kitchen sink. Most sink
manufacturers have a variety of
shapes and sizes available for this
purpose. Faucets have also been
“down sized” for bar application as
well. Specialized appliances can also
be included into the package. An
under counter refrigerator, icemaker,

This lanai kitchen is open to the oufdoors.
Design by Glenda Anderson, Defails
International, Honelulu, HI. Photography
by Macario.
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