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THE CHEF’S KITCHEN 

The man of  the house is an avid chef, so 
ample storage, high-end appliances, and 
plenty of  counter space were imperative. 
A double island layout takes center stage, 
with the first island acting as a working 
hub equipped with a sink and housed 
storage. The second island, which faces the 
open living area, was designed to mimic 
the concept of  a chef ’s table—an age-old 
tradition once reserved for VIP rooms at 
premier restaurants. This island allows for 
seating on both sides and acts as a dynamic 
space where friends can engage with the 
family chef  without disrupting the cooking 
process.


