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AFTER A YEAR SPENT LARGELY AT HOME, no space has 

been more overworked than the kitchen. Already a busy 

command center and central gathering place, it’s expanded to 

become ground zero for video calls, homework, office tasks—oh, 

and the spot to cook three meals a day, too. How well it func-

tions (or doesn’t) has been meticulously scrutinized, with a 

major uptick in renovations reverberating through the interior 

design industry. “Being confined at home propelled us all to do 

the projects we’d put off, and interest in new appliances and 

renovated kitchens is through the roof,” says Moya O’Neill of 

Moya Living, a kitchen cabinetry designer and manufacturer. 

“Even I am remodeling!” What’s emerged is a new appreciation 

for the kitchen as a multi-functional destination with unen-

cumbered surfaces for food prep or laptops and a higher level of 

comfortable seating available—more breakfast nooks, banquets, 

counter seating, even sofas—that give it more of a living room 

vibe. Purpose and personality are equal partners in the modern 

kitchen, with vivid colors, bolder patterns, playful textures, 

even an array of artwork finding a place. Organizing is critical 

too, with clever cabinetry and storage spaces that can hide small 

appliances (and perhaps office supplies) in greater demand than 

ever. “More people have realized how important it is to make 

sure a kitchen is functional and conducive to how they live, in 

addition to being visually appealing,” says interior designer 

Kate Lester. “And they’re really embracing the idea of moving 

outside the white or gray box when it comes to kitchens.” That 

goes for outdoor kitchens too, which, thanks to COVID-19, are 

more “in” than ever. “I think the future of kitchen design will 

surround questioning traditional layouts and coming up with 

innovative, customized solutions that fit the individual lifestyle 

of the owners,” adds designer Mary Ann Schicketanz of Studio 

Schicketanz. Here, we’ve put together some of the latest inspir-

ing California kitchens and the designers leading the way. CH
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OFFICE. CLASSROOM. SOCIAL VENUE. RESTAURANT. THE HUMBLE 

HEART-OF-THE-HOME SERVES UP MUCH MORE THAN FOOD THESE DAYS

     STUDIO SCHICKETANZ

With three sides open, two of them exposed to the adjacent patio and Pacific views through floor-to-ceiling Fleetwood 

sliders, this airy Carmel kitchen and dining great room is an incredible example of seamless indoor-outdoor living. But all that 

exposure means that kitchen clutter has nowhere to hide. So Studio Schicketanz created a separate food prep area open to 

the great room—so the family and guests can easily enjoy socializing while cooking—with a dishwashing area in the pantry 

behind the kitchen that allows dirty plates to be quickly whisked out of sight. “The layout is unique and very functional,” says 

founder Mary Ann Schicketanz. “And the custom Mark Rothko-inspired mosaic by Bisazza is an enjoyable feature from the 

great room that doesn’t shout ‘kitchen’ right away.” Look closely: The tile effect, including placement of the hood, is an ode to 

Rothko’s famous 1950 “White Center” painting. A Miele refrigerator hides behind Delta Millworks’ Accoya wood paneling, and 

the bar counter—with extra seating tucked into one end—is black granite. The table is a custom piece from Riva 1920, made 

from Kauri wood and resin, surrounded by Poltrona Frau leather dining chairs. studioschicketanz.com
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     CIRCA GENEVIEVE

Custom cabinetry that mimics the surrounding panoramic 

mountain views. A delicate hand-painted olive tree tile backsplash. 

Quartz countertops that resemble wood. The sheer amount of 

artistry and detail in this Hollywood Hills kitchen is astonishing—

and beyond bespoke. “Clients aren’t often brave enough to let you 

have so much creative liberty to dream up and execute a space to 

this level of craft and whimsy,” says designer Genevieve Trousdale 

of Circa Genevieve. Hers were. Frequent globetrotters with houses 

in New York, Paris and Utah, their L.A. home embraces a nature-

inspired “mid-century eclectic” style that makes the most of its 

incredible mountain views. Trousdale directly referenced those 

vistas through the cabinetry she sketched out, which include frosted 

glass on the upper portion to represent clouds, clear glass on the 

lower portion to represent clarity of the mountains and a wood 

mullion that defines the mountain line. Mercer Woodworks brought 

her vision to life. A custom-commissioned olive tree painting from 

a Tempest Tileworks artist ties in the home’s landscaping. And 

plumbing fixtures from Snyder Diamond, a custom iron pot rack 

from Artisans of the Anvil via Etsy and Lexington woven leather 

barstools complete the revitalized room. “This kitchen is what 

designers’ dreams are made of—the ability to conceive and produce 

something that’s one-of-a-kind,” says Trousdale. circagenevieve.com

     ARTISTIC DESIGNS FOR LIVING

A relic of San Francisco’s Edwardian era that was originally intended as a service kitchen, extra square footage was 

immediately necessary to make this Presidio Heights space the entertainment hub the homeowners imagined. So the footprint 

was extended all the way to the backyard deck, with a floor-to-ceiling disappearing door allowing for seamless indoor-outdoor 

flow—and plenty of natural light. Designer Tineke Triggs of Artistic Designs for Living enhanced that change with sunny 

citrine bar stools with backs upholstered in a playful textured yellow mohair. “The homeowners wanted an urban vibe with 

some industrial design elements, but also wanted to keep the space sophisticated,” says Triggs. Another directive from her 

clients: “Anything but white!” The designer was particularly enthused over that edict. “White kitchen will always be timeless, 

but there’s definitely a trend towards color and pattern,” she declares. High contrast Da Vinci Tez marble makes a singular 

statement on the island, and the hood is Triggs’ custom design. The brass and mesh pendants are from Waterworks, which 

also supplied the main faucet. A Sub-Zero refrigerator and a WOLF range and ovens are fitted into the space. adlsf.com
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     LANDRY DESIGN GROUP

Every square foot of this airy, naturally lit Bel Air kitchen by Landry Design 

Group is carefully considered and highly customized—the clients were very 

specific about the layout, notes LDG associate Suzanne Shepla. The island, 

for instance, is lowered to 34” for the homeowners’ comfort and the ovens 

were designed to a specific height for ease of use. Placing the primary sink 

in the corner made the most of a view out to the dining courtyard, and an 

appliance garage to its left holds specific, frequent-use appliances that the 

firm’s clients preferred not to see. Rift white oak cabinetry extends up to 

a high ceiling highlighted by clerestory window, and the sheer amount of 

storage space—combined with pocket doors that access a butler’s pantry—

contribute to the kitchen’s enviably clean-lined, uncluttered presentation. 

Which only serves to make the custom light fixture, a sculptural moment 

designed by The Wiseman Group and fabricated by Alison Berger 

Glassworks via Holly Hunt, even more spectacular. Dornbracht and 

Waterworks faucets, as well as appliances by Miele, Sub-Zero and WOLF, 

are incorporated. landrydesigngroup.com
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      MOYA LIVING

Moya O’Neill isn’t one to mince words when it 

comes to kitchens. The founder and owner behind 

Moya Living, a metal kitchen cabinetry designer and 

manufacturer, she’s a strong proponent of light, bright, 

feel-good spaces. “I think dark monochromatic kitchens 

are stunning, but I am personally tired of them—it’s 

like no one cooks in them,” she states. A perfect foil 

is Moya Living’s “The Butler,” shown here in cheery 

orange and crisp white powder-coated steel, a design 

which nods to classic European kitchen furniture, 

“the kinds of pieces you’d take with you if you move,” 

O’Neill explains. This kitchen, crafted with a mid-

century vibe for the Palm Springs Modernism Show last 

year, features flip-up doors and secret drawers within 

drawers, some of the company’s signature offerings. 

Behind the paneling is a Sub-Zero under-counter 

refrigerator and a pull-out pantry. But it’s the vivid 

orange hue, one of Moya Living’s popular shades, that 

draws the eye. “I think it’s time for color—color changes 

our mood even if it’s white or cream,” muses O’Neill. 

“And kitchens are about emotions and feelings.” 

moyaliving.com
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     COOPER-PACIFIC 

Like an elegant, classic designer handbag, this 

West Hollywood kitchen from Cooper-Pacific is 

unapologetically glamorous. From the brushed 

brass straps and rivets of the custom hood to 

the brass inlay cabinets and gleaming brass 

hardware set against a dark slab of Florina 

porcelain in Nero Marquina, every square inch 

is steeped in sophistication. “It has traditional 

elements combined with a pinch of modernity, 

and tells a story of luxurious materials and 

bravery in the idea that ‘more is more,’” notes 

Giselle Cooper, the firm’s showroom concierge 

and brand curator. There’s an element of 

surprise too: The presence of several antique oil 

paintings leaning beside the cutting boards. “I’m 

a huge fan of bringing art into the kitchen,” says 

Cooper-Pacific principal designer and owner 

Steven Cooper. “Kitchens should be more than 

about meal prep, they should celebrate life and 

a love for collected and cherished items.” The 

paintings play off the dramatically-veined slab 

of Calacatta Viola that lines the countertops, 

with a waterfall edge on the island. A WOLF 

range, Sub-Zero refrigerator/freezer and Cove 

dishwasher are tucked within, and a Thomas 

O’Brien library light adds a traditional touch. 

cooperpacific.com
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     LAURA BROPHY INTERIORS

Between the eye-catching blue cabinets, a stunning counter-to-ceiling quartz slab and the artful modern lines of a Katy Skelton 

chandelier dangling from a wood-clad drop ceiling, this Cerritos kitchen is a visual knockout. And it’s practical too. Per designer 

Laura Brophy, the intention behind the kitchen’s ground-up build is to feed and entertain an extensive extended family with a 

penchant for football season gatherings. The large island provides extra seating for children or casual groups, Brophy notes, yet 

nothing about the space sacrifices sophistication. “We were fortunate that our client was willing to take a leap of faith with us 

on blue cabinets [painted with Sherwin Williams’ ‘Denim’]; it’s rare to have clients so open to a bold cabinet color, but it adds so 

much to the space,” the designer says. “I predict that dual finish cabinetry will become even more popular in the future.” Brophy 

integrated Thermador appliances from Pirch within the kitchen, as well as a Miele built-in coffee station. brophyinteriors.com

     KATE LESTER INTERIORS

Designer Kate Lester’s clients purchased their Cape Cod-inspired Manhattan Beach home from a developer, “so when we came on 

board, it was more about adding in character, a curated aesthetic and a little bit of wow-factor,” she says. The existing kitchen already 

included materials and finishes that Lester is quick to note were gorgeous and elegant, but they lacked the contrast and personality that 

she places so much emphasis on as a designer. Luckily, her clients—a family of four who’d recently relocated back to Los Angeles from 

London—embraced an English design aesthetic of traditional elements layered with whimsical color and pattern. Lester achieved that 

look largely via accessorizing. “We went big with Hollywood at Home hand-woven barstools [with Brook Perdigon fabric] and brought 

in an ebony finish for drama and juxtaposition,” she explains. “And the violet lanterns from Urban Electric are total statement pieces that 

really give the kitchen a bespoke vibe.” Completing the space are warm oak cabinets that front a Sub-Zero refrigerator and freezer, tile 

and counters from Details Tile and Stone and a luxurious black-and-gold Le Cornue range smack in the center. katelesterinteriors.com
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     KITCHEN DESIGN GROUP

Featured on the cover–Muted light blue cabinetry and dusty lavender 

light fixtures are the understated stars of this Pacific Palisades kitchen. 

Caren Rideau, founder of the Kitchen Design Group and a kitchen and 

bath specialist, describes the welcoming palette as a key part of the 

ground-up design her clients imagined as a gathering space with their 

children and grandchildren. “I really encouraged my clients to do a color 

other than white,” she says. The subtle hues chosen are ultimately 

pleasant and pleasing—a measured step, rather than a wild leap, away 

from classic, safe neutrals. “I really think people are seeing more color in 

kitchens, and are not afraid of it,” says Rideau. Kitchen Design Group’s 

new cabinet colors hew to this idea too. The “De La Tierra,” or “of the 

earth” collection will soon compliment the jewel tones of its 2020 

“Frida” collection. Here, Rideau’s custom cabinet hue sets off a custom 

hood alongside state-of-the art Sub-Zero and WOLF appliances as 

well as Waterstone fixtures, all from Snyder Diamond. The backsplash 

tile and Calacatta quartzite countertops are by Arizona Tile, the stools 

are by Bonesteel Trout Hall and the pendants are Urban Electric. 

katelesterinteriors.com
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     URBAN BONFIRE

A collaboration between high-performance outdoor kitchen designers 

and manufacturers Urban Bonfire and Newport Beach interior designer 

Anne Michaelsen Yahn, this L-shaped outdoor kitchen is tucked within an 

underused corner of Yahn’s own backyard, conveniently beside her herb 

garden. Within a customized version of Urban Bonfire’s framework lies a 

pizza oven, and a multi-functional grill and power burner, all from Alfresco, 

topped with DEKTON by Cosentino countertops. “Anne absolutely loves 

to cook, and has been working on beautiful outdoor kitchens for her 

clients for a long time, so this is a kind of culmination—an utopic version 

for herself,” comments Ryan Bloom, Urban Bonfire’s co-founder and CEO. 

Bloom, who notes that the growing interest in outdoor kitchens is key to 

his company’s core mission—“we want to eliminate the historic disconnect 

and divide between indoor and outdoor cooking and entertaining areas 

in an aesthetically pleasing way,” he says—felt that Yahn, refreshingly, 

approached this project with the same level of care as her indoor kitchen. 

“People are now realizing, ‘a BBQ isn’t a kitchen—I want to create a central 

gathering space in my outdoor room,’” says Bloom. “An outdoor kitchen is 

how you accomplish that.”urbanbonfire.com


