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Handmade cabinets by Charlie

A PERFECT FIT e e~

Kingham are paintedin Bond Street”
. ) . X blue by Mylands and paired with
YEN AN INDUSTRIA WIST IN THIS CONSIDERED KITCHER industrial. worn-in bav dooly




e CHARLIE KINGHAM

Cabinetmakers

Is [

ne having the preltiest kilchen in the world, but

ifil doesn’l function properly, people won'l enjoy it’

r 1 raditional cabinetry, contemporary colours and
indusi detailing combine in this kitchen,
which was designed by Charlie Kingham for an
Edwardian house In south-west London. The
property itself has been extended at the back to
allow for an L-shape, open-plan living, kitchen and dining
area, and the owners appraached Charlie, a cabinet maker
and kitchen design rmed with mood boards and ideas.
e-Jess, high-gloss look but wanted
the cabinets to have a modern feel,” Charlie say
the Shaker mentality but kept it simple and added industrial
ironmongery. It taok a long time to get all the different
ements to gel together.
binetsare painted in Myla: ot’ blue; the
central island, which has a contrasting reclaimed teak wp
made from old benches in a school science lab, is painted in
'he idea is that it stands alone asa piece of furniture
kite! looks as if it has evolved over time. *
trying to get away from that pastiche of :
Charlie explains. Other key features incluc
hides the microwave, and next to it, the w: n pantry with
under shelflighting, a cold shelf made from Welsh slate and a
freezer concealed a cupboard.

Everything has been carefi wsidered, from the suite
of taps in the butler sink to the positioning of the re
bin and dishwasher on cither side of it. *We find out if the
client is left-handed or right-handed. If they are the latter, we
usually put the recycling bin to the left for seraping dinner
plates and the dishwasher o the right way they can
stand at the sink and have everythingaccessible,’ Charlie says.
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Clever,
concealed
storage keeps
surfaces clear
of lutter, The
istand has
shefoing
Sor cutling
boards and

wlenst
by the sink,
making
clean-up
easier

Similarly, the ssucepans are in cuplboards next to the Mercury
cooker and the cutlery and utensils belong in the island so
they are within turning distance of the sink. “These things are
socritical toa working kitchen,” he concludes. *It’s fine having
the prettiest kitchen in the world, but if it doesn’t function
properly, people won't enjoy it’ (1

Charlic Kingham: 020-7935 2255; chartickingham.conk
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