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"A kitchen is a wonderful place to make a personal statement," Paul Leuthe, corporate marketing manager at Sub-Zero Freezer Company Inc. in Madison, Wis., said. Yet those with more culinary inclinations might be seeking a visually appealing kitchen that is also of restaurant caliber.

High-end kitchens combine functionality, uniqueness and beauty, said Paulette Gambacorta, a designer at Bilotta Kitchen Design Center, which is in the process of moving from Bedford Village to 175 Main St. in Mount Kisco.

"It's all in the design," Gambacorta said. "We are not doing cookie-cutter kitchens." 

Some like it hot

Kitchens, of course, are multi-functional. At the upper end of the spectrum, "the idea is to make a working kitchen that is efficient, conducive to small gatherings but that can be switched to be useful for a caterer," Gambacorta said. The kitchen should be capable of tolerating more than one cook.

It helps if all of those chefs can be accommodated with the right mix of appliances.

A high-end kitchen might feature a range and more than one oven, Gambacorta said. "The standard is to have at least two and sometimes a third," she said. Warming drawers, steam ovens and quick-cook ovens might also be part of the mix. Grills and griddles are also options.

Multiple sinks might be found in deluxe kitchens. Sinks should be large and deep, and there should be more than one of them. For instance, one might be used for cleanup and another for preparation. A third sink might be located in the bar area, Gambacorta said.

Along this vein, more than one dishwasher is advisable. Where they're placed "depends on how the homeowner entertains," Gambacorta said.

Forget freezer burn

For the high-end kitchen, "nine out of 10 refrigerators are stainless steel," Stu Braunstein, kitchen designer and installer at Kitchen & Bath Factory Outlet in Bedford Hills, said. "We're doing cabinet paneling over refrigerators less and less," he said.

Whichever the surface, don't forget that if you're buying a refrigerator for a high-end kitchen, you're going to need two. "Wine refrigeration is almost a standard in a high-end kitchen," Braunstein said.

Sub-Zero brand refrigerators are popular in this market, Gambacorta said.

Asked why his company's refrigerators are so popular, Leuthe explained that Sub-Zero "is noted for its precise control of temperatures." Initially, the company, which is some 60 years old, developed extremely cold environments for the testing of armaments at high altitudes, Leuthe explained.

Top to bottom

As for cabinetry, "look for an all-wood cabinet," Braunstein said. "There should be no particle board whatsoever."

Someone who wants a high-end kitchen would probably seek out Rutt or Clive Christian cabinets, Gambacorta said. "They have high standards of construction, choices of unique door styles, and furniture-quality finishes," she said.

Countertops will probably be rock-solid. "Granite is still No. 1" in countertop material, Gambacorta said.

Granite has gone down in price over the last 12 years, Braunstein said. "A $12,000 countertop 12 years ago is only $3,000 now," he said.

"People are also using other materials" such as soapstone, limestone or even wooden countertops made from teak or cherry. "Teak is a very oily wood that can be used near the sink," Gambacorta said. Used in boats, teak in the kitchen "is oiled, not varnished, with a food-safe finish," she said. It's like having a butcher-block as your counter, she said.

"We're doing countertops in concrete, copper, and zinc" as well as stainless steel, Braunstein said.

In flooring, "wood is very popular," Braunstein said. "Ceramic tile is still a No. 1 hit."

Wood, tile, one refrigerator, a few sinks, high-end kitchen products abound. Now all that's left is to figure out how to pay for it.
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