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Top trends at a glance
Zonify
Divide your kitchen into different zones and give
each one a specific purpose, to create rooms
within a room. You can have one space for cooking,
another for working and a third area to relax in.

Happy hacking
Embrace your creativity to find new and different
ways to use your kitchen. This window seat using
Magnet’s Pembury Oak is great for storage but also
creates an elegant place to sit back and relax.

Kitchen curator
Flexible lighting

Cooking and serving food is an art form so think of
your kitchen as a gallery. Choose what you want
to showcase and plan your kitchen layout so that
you can proudly display key items. Interior lights
combined with glass-front units are one great way
to frame special objects.

Depending on what you’re doing in
the kitchen, give yourself different lighting
options. A bright working light is perfect for
cooking but will need to be softened to create a
more intimate atmosphere for eating.

If music be the food of love
Excite all five senses and combine them in
different ways to heighten the overall dining
experience. Make music part of every day kitchen
life without sacrificing work surface with an
integrated Bluetooth speaker.

The new natural
The boundary between indoors and outdoors is
starting to blur. The use of natural materials in the
kitchen combined with rich, earthy tones such as
sage and oak will create a space that harmonises
with nature.

Now you see it

Coffee culture

You don’t always have to commit to hide or show.
With Magnet’s new Hide & Show sink you can flip
between the two. The easy telescopic tap and
sink cover create a delightfully versatile kitchen
appliance.

If you’re a coffee aficionado and proud of your
barista knowhow, don’t hide it, celebrate it.
Magnet’s new coffee unit boasts elegant backlights
and a handy drawer to store all your coffee
capsules. Bellissimo!

For more information contact the Magnet Press Office at Brazen PR
Tel: 0161 923 4994 Email: magnet@brazenpr.com

It’s where our day starts. Where homework is done,
where the family gathers, where we entertain guests.
Where we go for solitude.
More and more activities from the rest of the home
are moving into the kitchen. As a place that embraces
most parts of life, all day long, the kitchen has become
the most important room in the home. As such, the
kitchen also makes an impact as a means of expressing
our identity, and there is an ever increasing interest in
adding personality to the kitchen.
Investing in a kitchen today involves many
dimensions beyond simply creating a functional or
comfortable environment.
In this trend report we describe how the role of the
kitchen is changing, the drivers behind this development
and the overall trends that affect the kitchen.
As kitchen designers, we can provide solutions to
choose from, but we will never have all the answers.
The time when everyone wanted the same things has
passed. Our goal is to inspire you and help you create
your own personal kitchen identity.

The kitchen has become the one room that defines us,
which tells the story of who we are.
Activities that used to take place in their own dedicated
part of the home; play, work, socialising, TV watching,
even gardening, have all moved in to the kitchen.

Contributors
We interviewed kitchen and interior design experts, behavioural
researchers, star chefs and architects to identify and demonstrate
the most influential trends in the world of kitchen design.
Together, all these various perspectives help us understand what
constitutes kitchen identity today.
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If you think that the kitchen is just for cooking, then think again.
Modern day kitchens are filled with life and bursting with activity
every day. The barriers that once defined our work, family and
private lives are slowly being broken down.

L

ook into a kitchen today, and you’ll
find it’s the centre for most of family
life. We don’t just cook and eat there.
We work, play, entertain, do homework
and hang out together. In fact, given the
perhaps worrying decline of the traditional
family meal around a table together and
the modern tendency for adults as well as
children to eat quick snacks and pre-prepared
meals when it’s convenient, cooking and
eating are becoming just two of the many
activities that happen in the kitchen.
Border crossings
Social spheres melding together and
multipurpose spaces are pervasive trends
throughout modern society. The majority
of our global population today live in cities,
which means there is a lot less space in
our lives and homes than there once was
for doing all the things we want to do:
socialising, relaxing, entertaining. Things
are spliced together, complementing each
other, available and accessible. People
have become true multi-taskers. Life is
work, work is life, friends are family, work
is social. We do not want to separate our
lives into compartments – the concept of
spaces with a single use is becoming oldfashioned. The same trend can be seen in
our homes, and especially in the room we
use the most, the kitchen.
The economic crisis and a heightened
environmental awareness have spurred the
design of multifunctional solutions within
a growing number of fields such as fashion,
retail and not least in kitchen design.

Border crossings. Mixing areas
and functions is a growing
trend in retail, fashion and
interior design. One example

is the Conran shop in London,
which combines the shop with
a café and bookbar.
conranshop.co.uk

Disappearing boundaries.
Restaurants are changing to
increasingly resemble homes.
Pavé is a bakery, pastry shop
and food laboratory in Milan,

which defines itself as a
perfect mix between the ideal
“Grandma’s house”, living
room and a food laboratory.
pavemilano.com

»The kitchen these

Arianna Trapani
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The hub of life

A normal weekday in UK

UK

days is a space to
grab breakfast, do
homework with the
kids, work, write
emails, prepare
and cook food«

61% 58% 51% 48% 45% 31%
Chatting with family
members

Listening to radio
or music

Talking on
the telephone

Enjoying a quiet
moment of your own

Using mobile
device for leisure

Watching TV
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Dedicated spaces
How we use the kitchen defines how it is
arranged, decorated and organised. All
its functionality must come together into
one space so that none of the activities
interfere with one another. It’s no longer
just about where to put the pots and pans.
Contemporary kitchen design focuses on
providing dedicated spaces for each thing
used in the kitchen. Laptops, tablets, toys
and all those different chargers we seem to
have nowadays, never-ending piles of paper
– all require easy storage as well as easy
access. Specific, elegant and individual
storage solutions are one of the key trends
in modern kitchen design.
Kitchen island functionality
As in other areas of life, the kitchen needs
to be multifunctional in order to be as
much a social part of the home as the
family room, playroom and home office.
One solution in today’s kitchen design is
the focus on the kitchen island. A kitchen
island brings the social aspect of the
kitchen to life, while also making life easier
by acting as a bridge between different
kitchen areas.
In the end it’s all about splicing your
solutions and décor to complement
the spliced functionality of the modern
kitchen. The kitchen is the hub of your
home, and it has to accommodate your
lifestyle and needs, reflect your personality
and most of all, be flexible.

Expert comments the trend 24/7

Abigail Ahern
Multifunctional solutions can
be seen in many different
areas. The kitchen is no
exception. Studiogorm has
created a wall-hanging

furniture system made up of
simple modules that can be
assembled into a variety of
furniture pieces for different
purposes. studiogorm.com

»Making spaces eclectic is the

biggest trend, specifically in
kitchens. They are no longer
the practical zones they used
to be. Now more than ever,
the design has to integrate
with the rest of the space«
Abigail Ahern

How can the kitchen be adapted so it
works 24/7?
– The kitchen these days is a space to
grab breakfast, do homework with the
kids, work, write emails, make food etc. so
it fundamentally must be practical so that
there are enough surfaces to do whatever
you need to do. In mine I have an island
where I sit on a bar stool and answer quick
emails – but it’s also where I relax at the
end of the evening with a glass of wine.
The more zones you can create the easier
it will be. You transform each zone with
lighting, bright and light for practical stuff,
soft and low for relaxing and entertaining.

I can chat, flick through magazines and
hang out. The kitchen feels as cool as
the rest of my pad since I’ve accessorised
it just like the living room. Kitchens are
no longer the practical zones they used
to be. Nowadays we want to fill them with
stuff we love, like rugs, art, chandeliers.
We want to hang out in them longer –
we actually want to linger rather than
just cook.

Interior designer and
owner of a popular
interior shop in London.

How can lighting be used to create a
multifunctional kitchen?
– It’s all about creating layers of lights.
From pendants that cast decorative pools
of light, to spotlights under cabinets
and recessed overhead lighting. Dimmers
are essential for creating a specific
atmosphere, as are lights from table
to floor as they add soft pools of glow.
Table lamps on counters and islands are
hugely neglected; they create the most
magical ambiance.
How have you adapted your kitchen to
better suit your personality and your life?
– I’ve added bits of furniture such as
a console where I can sit and compose
recipes and bar stools by the island where

Abigail Ahern’s Kitchen ID
i.e. the most personal things
in her kitchen on display.
abigailahern.wordpress.com
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Hide & Show

MAGNET INSPIRATION
magnet.co.uk/kitchen-ranges/all-kitchens/astral-blue

CREATE YOUR KITCHEN ID

45 years ago Andy Warhol said that in the future everyone would have
15 minutes of fame. Now, thanks to social media, we’re all slightly
famous all of the time. The stories we reveal about ourselves are the
foundations to what we choose to hide and show.

The kitchen has transformed
from a place where we cook
and eat into a multifunctional
room. It’s therefore essential
that the space is flexible and
can accommodate a variety of
uses throughout the day.
Priorities and planning
In everyday life we all have different
priorities. You know what’s important
to you so make sure your kitchen
layout reflects it. Allocate the right
amount of storage and overall space
to accommodate whatever happens
in your kitchen each day.
Zonify
Divide your kitchen into different
zones and give each one a specific
purpose, to create rooms within a
room. You can have one space for
cooking, another for working and a
third area to relax in.
Flexible lighting
Depending on what you’re doing in
the kitchen, give yourself different
lighting options. A bright working
light is perfect for cooking but will
need to be softened to create a more
intimate atmosphere for eating.
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Use a variety of materials to separate areas of the
kitchen for different activities.

KITCHEN ID RESOURCES
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MULTIFUNCTIONAL INSPIRATION

DESIGN SOLUTIONS

fusillo.andviceversa.com

betterlivingthroughdesign.com

SPACE SAVING FURNITURE
resourcefurniture.com

DESIGN TIPS & ADVISES
pinterest.com/apttherapy/

»All your jars and other details

are what make your kitchen
different to all the others. I do
like adding shelves and have
my entire collection of vintage
jars and glasses stacked
together«
Arianna Trapani
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ur lives are no longer private in
the sense they used to be. Social
media and networking sites have
changed that for good. Our musical tastes,
holiday photos, political beliefs, list of
friends and what makes us laugh are out
there, for the whole world to see. And we
find that exhilarating.
We do it because we enjoy the
confirmation. We do it because it is a way
to socialise. We all have a digital footprint
now, and to a degree, we have become
curators of our public and private
self-image.
This digital logic is now also governing
our analogue life. We want to project the
best of ourselves. Our homes have become
real life facebook-pages. Especially
our kitchens.
The kitchen has become our most
important analogue interface with
the outside world. It is where we show
ourselves as we are – and as we want to be.
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We are all curators of our
life through the stories we
tell, online and offline. The
essence of the trend towards

open shelves is about
making space for all the
personal objects that help
tell your story.

The kitchen paradox

PRACTICAL

This is important to us when choosing a new kitchen

SHOW OFF

Shelf Image
As individuality has grown in influence as
an ideal in our society, personalisation has
become both a guiding principle and a
goal for interior design and decoration.
A majority of British kitchen buyers think
that it is important for their kitchen to
reflect their personality. The trend towards
open shelves, display cabinets etc. is all
about allowing personality to shine through
in the kitchen.
By displaying objects from the entire
home and all aspects of life, the kitchen
becomes a truly personal space. The
collection of 5000 DVDs you’re so proud of
or the hundreds of battered old paperback
novels would tell anyone who sees them
things they need to know about you.

The Kitchen paradox
But equally, and obviously, which
appliances and utensils are displayed tells
one part of the story. But you can’t have
everything on show. It may be that there
are some appliances you have had for a
long time, you use a lot, but which are,
frankly, hideous.
Or conversely, there may be something
that you use once a week but which is such
a beautiful bit of design that it’s almost
Art in its own right, and fully deserves a
place where it can be seen. However, for
signature objects to take centre stage,
other objects have to be effectively
stored away.
The biggest problem in kitchens today is
insufficient storage and cluttered spaces.
It’s no surprise that the biggest storage
trend is tailor-made storage systems
that make everything you would like to
hide easy to access – not only for kitchen
appliances, but for anything in the kitchen.

76%

69%

52%

64%

Easy to keep neat and
organised

Reflect my personal style

Practical first and
foremost

Make me really proud

Let your kitchen speak
It’s said that beauty comes from within,
which is essentially a comment about
the difference between depth and
superficiality. We are all curators of our
life through the stories we tell, online and
offline. The essence of the trend towards
open shelves is about making space for
all the personal objects that help tell your
story. Kitchen cabinets have traditionally
hidden their contents, but there is an
increasing demand for open shelves,
display cabinets, storage space that shows
the things you want to be seen, instead
of hiding them. There’s a fine balance
between what you want to display and
what you don’t, and how to use the space
you have to achieve both.
Let the kitchen speak. Given the chance
and a bit of imagination, it’s the most vocal
room in your home.

The biggest kitchen storage
trend is hidden features such
as kitchen drawer inserts that
make it possible to keep the

drawers organised all the
time. The trend goes towards
tailor-made storage for everything stored in the kitchen.

Cupboard love – Open-shelves
and open cupboards are two
ways to display the food and
the appliances you love.
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Expert comments the trend Hide & Show

2
Hide &
Show

Liljana Forssten
When planning a new kitchen, what is
important to consider?
– I would recommend seeing functionality as a part of the design process when
planning a kitchen. Begin by reviewing what
is needed in the kitchen. What do you want
to store, and how can you maximise the use
of the space? What can you do differently
to increase the utilisation? What activities,
aside from cooking, need to have space and
storage in your new kitchen?
What are the most common mistakes that
people make when planning a kitchen?
– The most common mistake we see from
our customers is taking the current kitchen
plan for granted. They are often unable to
see how things can be done differently. Also,
they tend to start with the look and style of
the kitchen, and are often willing to spend
more than planned on counter tops than
for instance on interiors that can help them
organise their kitchen. The decision to spend
less on functional features can in retrospect
lead to regrets.

What is your best storage advice?
– Use full extension drawers! They change
both the style and functionality of the
kitchen. A full extension drawer increases the
storage capacity by 20 –30% compared to a
shelf, and it’s easier to overview and access
everything stored in the drawer.

Marketing and
innovation director
at Nobia.

CREATE YOUR KITCHEN ID
What is displayed in your
kitchen defines the identity of
the space and indeed the people
that use it. You can make big,
bold statements or choose a
more minimalist approach.

How can the kitchen be used to display your
personality?
– One way to display things is to mix
in open shelves, cabinets and display
cabinets amongst your closed storage.
But it is important to consider cleaning and
ventilation. If you go for open shelves, it
is important to have a good extractor hood,
especially if shelves are placed close to
the stove. Otherwise it will require a lot
of cleaning.

Storage to support display
To help you decide what to store and
what to keep on show, make a note of
what utensils and appliances you use
most. Use this as the starting point to
calculate how much storage space you
need for everything else.
Show displays
Not everything you display in your kitchen
needs to be practical or useful. Ornaments,
trinkets and keepsakes ooze personality
and tell a myriad of interesting tales.
Easy Storage
Forget searching around in drawers –
make storage simple. The Pop up Knife
Stand from Magnet gives quick instant
access with just a gentle push.
The Magnet coffee
unit enables you to
put your favourites
on display, such as
your stylish espresso
machine. Lighting
and storage for coffee
pods, cups and chocolate is all integrated.
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MAGNET INSPIRATION
magnet.co.uk/kitchen-ranges/all-kitchens

You don’t always have to commit to hide or show. With
Magnet’s new Hide & Show sink you can flip between
the two. The easy telescopic tap and sink cover create a
delightfully versatile kitchen appliance.

KITCHEN ID RESOURCES
DISPLAY INSPIRATION

STORAGE HEAVEN

pinterest.com/athriftymrs/
open-shelves

pinterest.com/foundandfavour/
cupboard-love/

ART FOR RENT

CABINET LOVE

14getartup.com

pinterest.com/sgriss/
for-the-kitchen-cabinet
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Kitchen Soul

Dining isn’t just about taste, it’s about the whole experience.
In Roman times banquets were a riot of colour and sound to create
an all-encompassing sensory experience. Now, in today’s world,
we expect our food to be presented perfectly and served alongside
ambient music and lighting for the ultimate dining experience.

»Music is a part of the overall experience, where colours,
fragrances, tastes and other sounds also come to play.
Together, they help create an ambiance« Dr Adrian North
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I

nterior design has moved on. It’s no
longer a matter of following a certain
design style, now it’s a play on all senses
designed to achieve a complete experience.
There is an added focus on the less obvious
sensual effects: hearing, scent, touch.
This growing trend can be seen in different
areas. Developers of shopping centres are
using scent marketing to steer customers
almost subliminally from area to area: a café
draws you in with the smell of freshly baked
bread. Just two examples of the use of scent
as a marketing tool.
The aim is to create an experience that
appeals to you on several levels, including
the senses such as hearing and smell that
find their way into your consciousness on
a more diffuse, emotional level than the
directness of sight.
There are a range of reasons driving this
trend. Partly, there’s an interest in exploring
the senses we haven’t used to the same
extent as sight. But, also, the use of smell,
hearing and touch is much easier and
less expensive as a way of changing an
atmosphere than totally renovating a space.
Multi-sensory dining
Leading psychologists have conducted
scientific studies into how the senses interact.
One of the leading experts is Professor
Charles Spence, an experimental psychologist
at Oxford University, who has conducted
research into maximising this melange of
sensory experiences while you eat. Together
with Heston Blumenthal, chef of the award
winning Fat Duck restaurant in Bray, England,
Professor Spence has experimented with the
concept of multi-sensory dining.
– Research shows that all sensory
impressions matter, so if you want to
maximise the experience of a meal you
cannot only focus on taste, notes Professor
Spence.
– Lighting and sound also play crucial
roles. You may not be able to repaint the
walls or change the kitchen layout, but you
can adjust the lighting and play background
music that discretely complements the food.

Some restaurants have pushed
the trend of enhancing all
the senses even further. At
the restaurant Ultraviolet in
Shanghai, light, sound and
scents are all choreographed
to complement a 20-course
menu for a complete, multisensory eating experience.
uvbypp.cc
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Brits like it relaxed

Our favourite moods in the kitchen

UK

RELAXING

FRANCE

Food flavour
These insights can apply as much in the
home as to high-end restaurants. Music is
a particularly important way of enhancing
mood and evoking good associations,
according to Dr Adrian North, a music
psychologist. There’s very little practical
research and data in this area, states
North, but the Professor strongly believes
that music in the kitchen and eating area
enhances the atmosphere and ambience,
and therefore the overall experience of
a meal. For instance, a Japanese meal
with authentic Japanese music in the
background would probably work better
than if you had, say, a playlist of Heavy
Metal classics – although you never know,
that might work as well. A good, quietly
eclectic playlist forms a mood-enhancing
backdrop for a convivial dinner party.
When entertaining guests in your
kitchen, part of the atmosphere is to hear
and smell the upcoming meal before it gets
to the table. Just not too much. You have
to be able to strike a balance between the
process of cooking and the experience of a
shared meal.

COSY

ENERGETIC

39% 21% 8%
RELAXING

COSY

ENERGETIC

26% 51% 13%

»A Japanese dinner will be combined
with the authentic Japanese music
and the right Japanese colours, to
boost the experience«
Professor Charles Spence

Scents as ambience
To create and to change the atmosphere,
fragrance can be important as well. The
sense of smell is directly linked to the
emotional centre of the brain, which is why
fragrances are so intimately linked with
feelings and memories. The area of home
fragrances is still growing rapidly and has
progressed from generally scented candles
to more specific fragrances tailored to each
moment and nuance. The fact that you can
change the atmosphere easily and
affordably, as well as fashionably and
luxuriously, is one of the reasons behind
the revolution of scent.
And whereas it used to be that the
kitchens were lit with bright, neon lights,
now lighting trends call for softer, aptly
placed lighting that is easily regulated.
This means that the atmosphere can be
enhanced while still allowing you to cook
when you need to. A kitchen with many
easily regulated light sources becomes a
room that can change moods at will to suit
which part of it you are using and when.
The fully versatile kitchen
It’s all part of a growing trend towards
presenting food as part of an overall
experience, as much in your own kitchen
with a few good friends as in a spectacularly
expensive and cool restaurant.
You want your kitchen to fulfil many
different functions at different moments,
so you give it the versatility to change
according to what you are doing. In the
future, perhaps this will even extend to
having sensory controls that regulate the
scent, lighting and musical ambience
according to the particular atmosphere
you want to enhance. You don’t need more
rooms, you just need this one.

»I tend not to use scent in the kitchen, there

are enough yummy smells coming from
the stove and oven, but lighting is my game
changer from t-lights to fairy lights«
Abigail Ahern

Home fragrances have
exploded as a trend in
recent years. Today we can
choose from our own specific
favourite scents. The mix

between your favourite
childhood scent and your
favourite scent at the moment
is designed to put you into
the right mood.

Lighting transforms the room
from dark to bright and the
mood of the moment. The
development of LED lighting
has moved lighting from being
purely about function and
design to being one of the

keys of interior design.
Lighting is a way to add
personality, but is also a way
to create zones in the kitchen
and pull the entire room
together.
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Expert comments the trend Kitchen Soul

3
Kitchen Soul

Rachel Ogden
What kitchen trends do you currently see?
– I see a lot of kitchens in different
tones of grey. It’s become the new neutral,
warmer than white, elegant and incredibly
easy to live with. I think the reason is that
more people are renovating their houses for
themselves, not just to sell them, so they
are choosing something with longevity.
– Grey also looks fantastic with LED
lighting, which often gives off a crisper,
whiter light. I think that a grey kitchen
has the potential to last for a long time as
it’s easily updated with richer colours by
using fabrics, appliances and accessories.

– Another aspect is that at some point,
most of the waste in a household goes
in and out of the kitchen. More and more
kitchens are being designed with built-in
sectioned recycling bins and somewhere
for food waste to collect for compost.
Which music do you listen to in
the kitchen?
– I always have the radio on in the
kitchen and switch it on the moment I
walk in. To be honest, I’m a real child of
the 1980s. There’s a radio station that only
plays music from the 80s and it’s usually
tuned to that.

How do you design a kitchen to last
long term?
– The most sustainable kitchen is the
kitchen that can adapt and evolve with
you and your family. Painted kitchens
offer good value, because you can paint
them every time you want a fresh new look.
– Choose a classic design, too, such as
a Shaker kitchen. A proper Shaker kitchen
will never feel dated. It’s a simple, practical design; there’s a reason that it’s been
around for a very long time.

Rachel Ogden is a
British freelance
interiors writer
and blogger who
specialises in kitchen
design and trends.

CREATE YOUR KITCHEN ID

MAGNET INSPIRATION
magnet.co.uk/kitchen-ranges/kitchen-styles/modern

Kitchen soul is about moving
away solely from function in
the kitchen to creating a more
holistic atmosphere. Embrace
all five senses and combine
them in different ways, to
heighten the overall dining
experience.
Light it right
Combine plinth, shelf and internal
unit lights to create a range of
lighting options to suit every
occasion – from preparation to
dining. With the addition of dimmers
you’ll be able to create
a plethora of ambiances in
your kitchen.
Scent–sational
The smell of cooking can sometimes
be overpowering. To maintain the
right balance of olfaction install a
quality cooker hood to keep air clean
and fresh.

If you want a sustainable kitchen, what
should you consider?
– There are a lot of new composite
worktops, some of which include recycled
materials. The latest high-end doors are
made out of materials such as glass and
aluminium, which can be recycled at the
end of their lifetime.

Make music part of every day kitchen life without
sacrificing work surface with this integrated Bluetooth
Sound Unit. Perfect for enhancing every moment spent
in the room.

KITCHEN ID RESOURCES

Rachel Ogden’s Kitchen ID.
rachelogden.wordpress.com

MORE ON MUSIC & FOOD

FIND YOUR LIGHTING

turntablekitchen.com

pinterest.com/dwellstudio/
layer-with-lighting/

SOUL KITCHEN

20 pinterest.com/teaatfive/
soul-kitchen/
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Happy Hacking
People are now far more likely to turn their homes into a place that
accurately reflects their personality. We want to become part of the
creative process and build ourselves a unique, bespoke kitchen space.

»People are really

getting more and
more involved with
the whole design
process. They want
to be a part of it
and really transport
their personalities
through their
designs«

Creativeness is up
PERSONALISE

DIY

DECORATING

love adding personal
touches to spaces

prefer to do home
improvement
project themselves

especially enjoy
doing projects
that decorate or
enhance the
appearance of
the home

56% 33% 27%
UK

4

I

f you flicked through a design
magazine ten or twenty years ago,
you would have seen blueprints for one
lifestyle or another, the right wallpaper, the
right appliances – the right brands, the right
look. All according to the tastes and ideas
of some expert who made a living telling
you, the passive consumer, how to live.
Today’s consumers aren’t passive. We
are actively participating in the creation
of new products by experimenting with
existing ones. Hacking is the artistic
approach to taking one or more ‘mainstream’
pieces of furniture and re-purposing them.
It captures the essence of this new era of
co-creation and co-production. Hacking
is also about transforming the things you
already have to make them more personal
and unique.

Arianna Trapani

Taking objects from one
area and turning them in to
something unexpected is one
of the key trends in hacking.
Old pallets can serve as
furniture, making your home
unique and personal.
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Personalise your kitchen
The great zeitgeist issues of our age –
environmentalism and the economic crisis
– play their part in this. People aren’t
flitting from home to home as often as
they were, so they need to bring freshness
and transformation into the homes they
have. It’s also about the pleasure of creating
something that’s yours, which expresses
your personality and taste in a way that
nothing else could ever quite manage.
The modern trend of hacking ticks all
the right boxes: environmental, economic
and creative. Instead of going out and
buying a whole new kitchen, now when
you’re dissatisfied with the one you’ve got,
you can customise what you have, splice
together different ideas or materials, or
buy from different sources. You need the
basic stuff - appliances, good storage
solutions, furniture, lighting – but you can
do a lot with a bit of imagination and
creativity to make your kitchen personal
and fun; something unique to you.
Get hacking
The wonderful thing about hacking is
that you can go as far as you want to go.
You could hack pretty much your whole
kitchen, where everything in it is reused in
some sense. Or you could take small steps,
perhaps taking the doors off some of your
units so you can display what’s inside,
or take away the light over the kitchen
table and replace it with a wrought iron
candelabra. Change the handles on the
units, or use different work surfaces than
the ones you find in shops.
So go on, get hacking! Don’t just meekly
accept what someone else is telling you
is right for you, make yourself a central
part of the process – express yourself and
be creative.
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Will Taylor
Why do you think hacking is a big trend?
– During the recession, people haven’t
been able to flip houses. Instead, they are
putting more thought into their homes,
to make them a comfortable place to live
for the long term. By doing that, they
obviously want to make their homes
a reflection of themselves, with more
personal items.
Is hacking a good way to renew kitchens?
– It’s always a case of trial and error, but
I think it’s nice that people want to imprint
their personalities on their homes. I’m all
for it!

Transform the things you
already have into something
new. The unexpected use of

an old piece of furniture
adds personality and style
to the kitchen.

This display at Craftman &
Wolves restaurant in San
Francisco is a good example

of an easy way to
unconventionally use nature.
craftsman-wolves.tumblr.com

How far can you go with hacking?
– If you really want to go to town with
hacking, you can completely re-design
your kitchen cupboards. You can take the
old ones off, and you can put new fronts
on, you can change all the hardware, you
can change all the pulls on all the drawers.
You can change the worktops. The list
is endless!

What’s your best advice?
– For me, hacking is about small simple
things that don’t take very long and don’t
require major changes, but gives your
kitchen a fresh new look. If you want to do
anything major, you might as well get a
new kitchen.

Young British blogger
known to his readers
as Mr. Bazaar. He
makes a living as a
stylist and columnist
for various interior and
lifestyle publications.

Have you done any hacking in your kitchen?
– I’m in a rented apartment and I
wanted to update my kitchen, but on a
small budget, so I covered my kitchen
cabinets with yellow coloured vinyl. So
now they match all my accessories. I have
like a yellow toaster and yellow kettles,
so now I have the same colour theme
throughout.
How have you made your kitchen personal?
– I’ve changed the colour of my cabinet
doors to yellow to match the cups and
other things that I have.

Will Taylor’s Kitchen ID.
brightbazaarblog.com
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Happy Hacking
CREATE YOUR KITCHEN ID

MAGNET INSPIRATION
magnet.co.uk/kitchen-ranges/all-kitchens/Pembury Oak

Hacking is all about embracing
your creativity to find new
and different ways to use
your kitchen. Change your
perspective and you never
know what you might create.

5

Food–The New Art
In recent years we’ve all become ‘foodies’. Cookbooks are bestsellers and
cooking programmes dominate primetime television. We no longer just go
to restaurants to eat, but to socialise and watch the professional chefs at
work. Food is the new Art.

»People want to see the kitchen, they want
to see the chefs working. It’s almost like
being on a stage«
Michael Wignall

Worktop mash-up
Worktops don’t have to be the
same throughout the kitchen. Mix
and match different materials and
thickness to create defined areas.
Interchangeable parts
Buying a kitchen is a big investment,
not just financially but creatively
and once it’s installed changing
your mind is difficult. But there are
easy ways to make quick changes
that will have a big impact on the
look of the room. Painting the walls
or different styling will instantly
transform the space.

There’s more than one use for a kitchen unit. This window
seat using Magnet’s Pembury Oak is great for storage but
also creates an elegant place to sit back and relax.

KITCHEN ID RESOURCES
HACKING INSPIRATION

INTERIOR INSPIRATION

scraphacker.com

pinterest.com/chrisem/
interiors-i-dream-of

DESIGN TIPS & ADVICE
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brightbazaarblog.com
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F

ood has always had an important
role in our lives beyond mere
nutrition, it is an recurring ritual,
which punctuates our days in a way
no other habit or necessity does. Like
many other parts of our lives, the status
and rituals we associate with eating
are changing.
The origin of the food we eat has
become increasingly important to us in
recent years. We want to know where it
came from, how it was produced, what it
has in it, or what has been taken out.
And we want to know every new and
imaginative way we can to prepare it.
Where once it may have been more
about saturation, it has now become
part of our identity. We don’t just want
to show off what we can do in the kitchen,
but what we are using and how we put
it all together. Once it was the French
and Italians who considered food to be
an Art in itself, now we all do. There has
always been an element of performance
and artistry in the way food is prepared
and presented to us. Food and Art have
never been far apart. Now it’s not just
the exclusive province of a few culinary
geniuses – we can all be geniuses in our
own kitchens.

Art on display
Professional chefs have always understood
the practicalities of kitchen design,
because it is their workplace. It matters to
get everything exactly right – the distances
between worktops, the right appliances
and utensils in the right places – all to have
a space to move freely and efficiently as
they create. Professionals also understand
that the creative process, can be a spectacle in itself, hence the trend for open
kitchens in restaurants. Cooking done well
can almost look like it has been choreographed, and as the lessons learnt from the
pros have filtered down to the rest of us,
kitchens have become better places for the
performance of cooking.
Kitchens used to be hidden, the workroom
behind the showroom. Now they have
opened up and out, and the way they are
designed has to accommodate more than
just the process of cooking, because now,
more people than the cook use the space.

The mise-en-place is one
professional secret that is key
to both successful cooking
and to impressing guests.

It simplifies the cooking
process but also enhances
the natural aesthetics of the
ingredients.

Is French cooking more advanced?
beautiful creations out of
the simplest ingredients for
fast-food clients.

BUYS NEW

UK

The ‘foodie’ trend has turned
into a holistic experience of
eating. ‘wich is a sandwich
shop in Hong Kong that makes

FRANCE

BUYS NEW
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STYLE AWARENESS

19% 19% 41%
buy new equipment
for their new kitchen

Professional chefs have always
understood the practicalities
of kitchen design, because it is
their workplace.

PROFESSIONALITY

own professional
cooking equipment

PROFESSIONALITY

want a kitchen that
matches personal style

STYLE AWARENESS

59% 28% 49%
buy new equipment
for their new kitchen

own professional
cooking equipment

want a kitchen that
matches personal style
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5
Food – The
New art

Katie Treggiden
What would you consider as the biggest
interior design trend at the moment?
– The biggest kitchen trend I noticed at
London Design Festival was one of selfsufficiency. Driven by a desire for organic
food and to limit waste and food miles, food
is being grown in the kitchen using natural
and LED light, creating a calming, green
environment in which to spend time.
This trend can be as simple as herbs on
the windowsill or as complex as complete
micro-environments housing plants
and fish.

more popular, but will remain the preserve
of the few until they are integrated into
traditional appliances. Few people have
space for more than one oven. More basic
technologies such as coffee machines,
boiling water and filtered water taps will
become as standard as a kettle and toaster.

Design writer and
editor of confessions
of a design geek.

What would your dream kitchen look like?
– Not that different from my current
set-up, but bigger... minus a wall... oh and
plus an island, okay, so quite different from
my current set-up, but a girl can dream!

Are there any other trends in technology,
fashion, food or travel that have had an
impact on kitchen development lately?
– Trends for international travel and
food, as well as health and well-being are
driving steam-cookers and integrated woks.
– Trends like food production at home
will have a significant impact to the role
and design of the kitchen in the future.
– Smart phone technology is finding its
way into kitchen appliances, such as touch
screens and cookers that calculate when
to start cooking based on joint weight and
the time you’d like to eat.

MAGNET INSPIRATION
magnet.co.uk/Accessories

Cooking and serving food is an
art form. And no great piece of
art could be created without
the right materials. Make
sure your kitchen is stocked
with specialist appliances and
utensils to create your very
own masterpieces.
Kitchen curator
Think of your kitchen as a gallery.
Choose what you want to showcase
and plan your kitchen layout so that
you can proudly display key items.
Interior lights combined with glassfront units are a great way to frame
special objects.
Storage perfection
It’s not just the visible parts of your
kitchen you want to look beautiful.
Intelligent storage solutions will
help keep the insides of your units
organised and clutter free.

What sort of new appliance choices do
you foresee homeowners making in the
coming years?
– Restaurant-standard technology like
steam ovens and water baths will become

Read Katie’s blog at
confessionsofadesigngeek.com
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Cooking Choreography
Cooking shouldn’t be awkward.
Carefully locate appliances and
utensils to transform cooking
into a well-choreographed dance
embracing effortless movement
around the room.

If you’re a coffee aficionado and proud of your barista
knowhow, don’t hide it, celebrate it. Magnet’s new coffee
unit boasts elegant backlight and a handy drawer to store
all your accessories. Bellissimo!

KITCHEN ID RESOURCES
FOOD INSPIRATION

BEAUTIFUL PASTRY

askanyc.com

lapatisseriedesreves.com

ARTY BREAKFAST

FOODIE BLOGS

30simplybreakfast.blogspot.se

notwithoutsalt.com
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The new natural

Embracing healthy lifestyles is currently high on the agenda. We want
to know where our food comes from and what it contains. This has led to
increasing demand for locally produced food – the more natural, the better.
And if it can be grown at home, then why not try.

I

Green spaces is a human right

GLOBAL

6

n little more than the past half
century, the proportion of people living
in cities has risen from one third to
over one half of the human population of
our planet. The way we live is changing
fast, and although urban life comes with
many advantages, we’re getting more and
more detached from the natural world, and
increasingly, we miss it. Nature is good
for us, it eases stress, helps us to relax,
and brings a sense of harmony into our
hectic existences.
This is why many people are finding
ways to bring nature back into their lives:
to see more green; eat more green, have
more green in their homes.
So it’s no surprise that this growing
trend for all things natural has found its
way into our homes. Many people don’t
have gardens, but they might have
balconies where they can cultivate
vegetables and herbs, or even just a
window box or two. Fruits and vegetables
are not just healthy, they are also
colourful and decorative.

82% 40% 89%
View parks, gardens
and forests as an
effective or very
effective remedy for
stress and anxiety

Are impressed by
someone who can
cultivate herbs or
grow vegetables

Consider access
to green space as a
human right

Source: GGRS

»Indoor farming is a

growing trend and I’m
sure we will see more
projects like this in the
future. I’m convinced
we will see residential
houses in cities where
people grow their own
vegetables, in part
because it creates a
nice atmosphere«

»Driven by a desire for organic food and to

The Japanese recruitment
company Pasona has
dedicated considerable
space inside its building to
hydroponic and soil-based

farming. There are plants all
over the building. When you
enter the lobby, you walk into
a rice field.
konodesigns.com

Yoshimi Kono

limit waste and food miles, food is grown in
the kitchen using natural and LED light,
creating a calming, green environment in
which to spend time«
Katie Treggiden
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Imitating Nature
Using natural materials in the kitchen is a
growing trend – wooden details can go a
long way to creating a more natural,
organic feel. There is also an increasing
focus on using natural forms in design,
because they are not only pleasing on the
eye, but they have a calming effect as well.
Sharp edges and right angles are by nature
hard and aggressive, curves and organic
shapes are smooth, gentle and harmonious.
Even in science and technology, there is a
growing field dedicated to the study of
biological systems as models for the design
of materials and machinery – Biomimetics
– the imitation of nature in order to produce
solutions that are both efficient and intuitive.
We want our food to be as natural as
possible, our machines to mimic nature
and the shapes, forms and materials
around us to be organic, real. Where better
to bring all of that together in one place
than in the room we spend the most time
in, our kitchens?

Expert comments the trend The new natural

Arianna Trapani

One example of the
simplicity of mixology
is Restaurant Mazzon in
Amsterdam. They have
created an environment

inspired by nature
by mixing different
materials such as wood
and concrete.
mazzoamsterdam.nl

Nature makes people happy?

Which of the following aspects of life
do you think contributes to a person’s
happiness and well-being?

84%
Family

61% 44% 33%
Nature

Plants & Green

Work

32% 30% 17%
Sex

Source: GGRS

Green spaces in the kitchen enhance
the feeling of harmony and well-being.
Cultivating is the overall trend, but
simply adding images or colours with
a feeling of nature is one way to incorporate the trend of new natural.
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Money

Religion

How can you make the kitchen more
personal?
– By accessorising! All your jars and
other details are what make your kitchen
different to all the other kitchens. I do
like adding shelves and have my entire
collection of vintage jars/glasses stacked
together. Sometimes a stand-alone fridge
can really add that something extra,
especially if you add those coloured
industrial looking ones that are so on
trend. Other bits like a toaster or kettle
can add a fun element to your kitchen.
I always tend to add colour when buying
these extra accessories, as my kitchen is
all white.

Arianna Trapani is
a British interior
designer and stylist.
She is also co-founder
and co-editor in chief
of the digital interior
magazine Heart Home
as well as a blogger
for her own interior
design blog, Arianna
Interiors.

How can you create atmosphere in
the kitchen?
– Lighting plays a crucial part
when decorating your kitchen. It can
immediately have an impact to the overall
atmosphere.
Which music do you listen to while
cooking?
– When in the kitchen, I like to unwind
to my current favourites, which are Adele
and Ellie Goulding.
What is your favourite kitchen scent?
– I love the mixture of herbs while
cooking, it brings the kitchen alive and
gives it that real homely feeling.

Visit Arianna Trapani’s blog at
ariannainteriors.blogspot.com
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6
The New
Natural

Bo Johansson
How can you design your kitchen to last
long term?
– The most common reason to replace a
kitchen today is actually not that it is worn
out, but that the style is outdated.
– My advice is to choose a kitchen that
your eyes don’t get tired of. For instance,
choose a built-in fridge instead of a
fridge with a design and a colour that will
soon become obsolete. If you don’t think
through your kitchen design, you will
soon grow tired of it and want to replace it
again.
When it comes to selecting materials for
the kitchen, what should you take into
account?
– Like bathrooms, kitchen surfaces must
withstand water and moisture, but unlike
bathrooms, they must also withstand

extensive heat and sharp knives. This
places high demands on durability. There
are many different materials to choose
from for countertops and cabinets.
What are the pros and cons of the different
materials?
– Countertops made of stone or steel are
very durable, while wood is more sensitive
and requires more maintenance. Laminate
is also a good choice and can almost be as
durable as stone or steel.
– There are interesting new materials
being developed for use in the kitchen.
Some of these materials have even better
properties than natural materials like
wood or stone. I’m convinced that we will
see a trend where these materials are
being used more and more, because they
are both superior and more affordable.

Bo Johansson, product
concept director at
Nobia.

CREATE YOUR KITCHEN ID
The boundary between indoors
and outdoors is starting to blur.
The use of natural materials
in the kitchen combined with
rich, earthy tones will create
a space that harmonises with
nature.
Natural beauty
Introducing natural materials in the
kitchen will help create a warmer,
softer atmosphere. Couple granite
worktops with solid wood units for
the ultimate in natural elegance.
Colours of nature
Not all homes benefit from luscious
country gardens, but that doesn’t
mean you can’t go green. Kitchens
with natural colour palates such as
sage and oak are the perfect way to
bring nature inside.
The Good Life
No good chef should be without
an herb garden – not only are they
useful for cooking but instil a feeling
of self-sufficiency. Find a space that
benefits from natural light and grow
your favourite cooking herbs.
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MAGNET INSPIRATION
magnet.co.uk/kitchen-ranges/kitchen-styles/shaker

One of the great features of real wood is the unique
grain pattern found in every piece. Worktops offer a
large visible surface area so they are a great place to
showcase the distinctive beauty of solid wood.

KITCHEN ID RESOURCES
GREEN NY-RESTAURANT

GREEN RECIPES

eatgreenpoint.com

greenkitchenstories.com

BRING IN THE NATURE

IN KITCHEN GARDENING

pinterest.com/batty/
bringing-nature-indoors/

windowfarms.com
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This report is produced by United Minds
and Brazen PR on behalf of Magnet. The
conclusions in this report are based on expert
interviews, a consumer survey conducted
by Nobia/Magnet, secondary sources on
consumer behaviour and a media analysis
covering the most prominent magazines
and blogs within the field.
The majority of data in the report is based
on a quantitative study among kitchen
purchasers (bought a new kitchen during
last 2 years) and intenders (planning on
buying a new kitchen within 2 years) in
each of the markets: France; UK; Sweden;
Denmark and Norway. Between 800 and
1500 people were interviewed in each market
respectively. The study was conducted by
Nobia/Magnet during 2011.
About Magnet:
Magnet is the UK’s leading name in kitchens,
with over 90 years experience and almost
200 showrooms nationwide. Magnet is part
of the Nobia Group, Europe’s leading kitchen
specialist. More information at magnet.co.uk.
About United Minds:
United Minds is a research and strategy
consultancy specialised in global consumer
insight and trend analysis. United Minds
helps companies and organisations develop
strategies, communications and business.
More information at unitedminds.se.
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