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A Note From George


When I wrote the Home Bible back in 2010, I wanted to create a book that would improve the quality of ordinary homes and the lives of people across Britain. The world of home design may have moved on since then but the core principles of everything I wrote remain the same. The Home Bible was about space and how to make rooms work rather than about stylist fashions and that’s what makes the book timeless. That’s what this Room by Room series is all about: breaking it down into separate projects, equipping you with all you need to know about each space and how to transform the home you live in.


Every single home – and type of home – in the UK has potential. Bags of it. Whether you live in a tiny flat or apartment, a grand detached home or something in between, it’s important to remember that it’s not the size that matters, but the way you actually use your space. Small rooms can be beautiful. There are solutions for every scenario, whether you’re working on one room or the whole house.


Each ebook contains a fully comprehensive list of resources, from the planning process and costing, to managing the build and finding the right experts. It will help you to create spaces that work to suit the specific needs of your family, transform your lives and hopefully add a bit of value. Complete with tricks of the trade, expert design know-how, layout planning and materials to suit all budgets, this series should be accessible and inspirational for everyone – it’s your home bible.


I hope that you enjoy these ebooks and they help you to make the most of your home, Room by Room.




Room by room


‘We shape our dwellings, and afterwards our dwellings shape us.’


Winston Churchill


Every single decision you make – from the smallest design detail to the selection of finishes and furniture, and the overall arrangement or layout of a room – has an impact on the way that your entire home feels. Together, these decisions can have a profound effect on the way you live your life, and the dynamic you create within it.


One question that I am regularly asked is: Which rooms should I start refurbishing in my home, if I have a limited budget? There are some pretty clear answers to this but they will, of course, depend upon the way that you use your home.


Take my home for example. After refurbishing every one of my previous homes bit by bit and room by room, over a long period of time, I was relieved – not to mention lucky enough – to be able to do the entire building from top to bottom at the same time. Well, not the basement, but I’m calling that phase two! This is undoubtedly the most cost-efficient way of doing a project, as you’ll have all of the materials and labour on site at the same time, and they can get on with it in a faster, more efficient way. But this approach takes money, and that isn’t always an option. You’ll also have to factor in the cost of living in rental property while the building work is being undertaken – unless you don’t mind living without electricity and loo facilities for a few months!


Kitchen and dining areas


‘My kitchen is a mystical place, a kind of temple for me. It is a place where the surfaces seem to have significance, where the sounds and odours carry meaning that transfers from the past and bridges to the future.’ Pearl Bailey


If one thing’s for sure, kitchens are the absolute heart of the home. They aren’t just places for cooking, but a hub for socialising with family, friends and relatives. The 21st-century family kitchen is a virtual hive of activity and, for me, it is without a doubt the most important room in the house. Dining rooms are, however, something completely different. There really has been a change in our view of these spaces, particularly in smaller homes. Sure, if you have a grand house with loads of space, then a formal dining room is a fantastic space for those special occasions – huge dinner parties, or family gatherings. However, whenever I visit smaller homes, I can’t help but think that a separate formal dining room is a massive waste of space. If you need more space in your house, and need it in rooms that might sit alongside your dining room, then I really believe that this is the first room that needs to go.
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The modern kitchen: a place to cook, eat, socialise and take in the view.




A modern family’s needs


Another reason why we are seeing the death of the formal dining room boils down to the fact that younger families simply don’t use formal dining spaces in the same way that previous generations did. The modern family is much more relaxed and far less stuffy. Times are changing and we don’t seem to mind the idea of entertaining in what is effectively kitchen space. In fact, most of us feel much more at home in a combined kitchen and dining space. As a modern architect, husband and dad, I’d be more than happy to announce the end of the separate formal dining room, replacing it with a far more exciting, spacious and enjoyable combined kitchen-dining space.




When you analyse the way that you live and assess spaces that are being used, under-used or unused, I think you’ll find that a separate dining room in a smaller property is a space luxury that you cannot afford.





Planning your kitchen layout


I cannot stress enough how important it is to get the layout of your kitchen absolutely right. Your kitchen has to be ruthlessly functional, highly durable, and intelligently planned to suit the exact needs of your family. If it’s not, then you have not only wasted a large proportion of your refurbishment budget (even the most affordable kitchens still cost money), but it will drive you mad every time you use it. Cooking for you and your family should be a pleasurable and rewarding experience, and not a source of frustration.


In the early 1950s, researchers in the US developed the idea of the ‘work triangle’. This is an ergonomic concept derived from research to improve industrial efficiency, which was then applied to the domestic kitchen. Whether you are planning your own kitchen, or enlisting the help of a professional, you can use the ‘work triangle’ method to check the efficiency of your design.


The three points of the triangle correspond to the three main kitchen activity zones. There is the wet zone (the sink), the cold zone (the fridge) and the hot zone (the cooker). Their position and relationship to each other is critical to achieving an efficient and comfortable kitchen design.


How to draw and assess the work triangle


1  Have a plan of your kitchen-dining room drawn to scale, either on graph paper, or using a scale ruler (see How to draw).


2  Sketch different layouts over the plan of your room. You’ll have to carefully consider the qualities and proportions of the existing space, as well as any constraints such as windows, doors and radiator positions. You also have to know – and implement – your family’s needs.


3  Test each layout by marking the points of the three zones (sink, fridge, cooker) and draw your triangle.


The recommended overall distance (the total length of the three sides) is 6 metres (20 feet), with no two points being less than 90 centimetres (35 inches) apart. Sound complicated? It’s not really. Read on! If the total is less than 4 metres (12 feet), then your appliances will be too close for comfort. If it’s greater than 8.5 metres (26 feet), then your appliances will be too far apart and you’ll waste time and effort trekking between them. A good way to burn off the calories that you are about to put on, but not an efficient kitchen design!


Try to assess the traffic flow across the triangle, too. If you have a large kitchen, people walking through the space may not be a problem, but in small rooms it can reduce efficiency even further.




Basic kitchen layouts


By adopting the ‘work triangle’ there are five typical kitchen layouts that can be created.
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A well-planned kitchen-dining area based on the popular island layout.







ISLAND LAYOUT


The primary benefit of an island layout is that the cook is looking out from the kitchen to the rest of the room and can relate to family and guests. This is a very a sociable and inclusive design. The downside is that an island layout takes up a lot more space and only works well in large spaces.
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L-SHAPED LAYOUT


Two adjacent walls at right angles allow the appliances to form a natural triangle. This is the perfect solution for a kitchen that opens onto an adjacent area.
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U-SHAPED LAYOUT


A continuous countertop and storage system surrounds a cook on three sides, for maximum efficiency. There needs to be a minimum of 2 metres (6.5 feet) between the arms of the ‘U’ to make this work. The downside of this layout is that it can have an enclosed feel about it.
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GALLEY LAYOUT


The galley kitchen offers one cook a very efficient space, with work centres on parallel walls; however, there is little extra workroom for more than one cook! The main disadvantage of this layout is that people will frequently pass through the space and disrupt the flow of the work area.
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ONE-WALL LAYOUT


As the name suggests, this is simply arranging all of your units and appliances along one wall – or in a single line. Unless you have a very small room in a flat or an apartment, this not the favoured option for many kitchen designers. Under the rules of the work triangle, this layout would be considered inefficient because you will be constantly walking along the line of the space to access the appliances. Having said that, I did bend the efficiency rules to suit my needs in my own kitchen! I went for the single-line option because even though it is less efficient in terms of the energy needed to work in the space, I definitely found it was the best use of my space. It freed up a usable area for the dining table and a relaxed seating zone.
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It is vital to choose a kitchen layout that not only works for you, but makes the most of the space.


Changing your perception of space




Many of us adapt our lifestyles to match the layout of our homes, when it can be incredibly easy to match our homes to our lives – and the way we lead them.





I am a huge fan of the legendary American artist Gordon Matta-Clark (1943–1978). He was born in New York and trained in architecture at Cornell University before leaving behind the traditional world of architecture to become an artist. He was fascinated about carving up and manipulating old buildings that were about to be destroyed.


In a very radical and dramatic way, Matta-Clark reconfigured space to such an extent that it changed our perception of existing buildings. He would force his way into abandoned apartment buildings in the Bronx and, using a chainsaw, he would slice up walls and floors, and tear apart the existing structures to reveal a radically transformed piece of architecture. This was off-the-wall stuff – pushing the boundaries of what architecture means – but it had a huge effect on me as a student. This type of reconfiguration of existing built forms is something that I try to undertake in ordinary homes today – albeit in a slightly more restrained way!


Increasing your sense of space


We live in an age in which we all love a greater sense of space in our homes. Most of us don’t want to live in tiny, box-like rooms, all with a similar scale, size and proportion. Instead, we like variety in our homes, diverse spaces with plenty of light and a great flow of air. We like rooms to be sized to match our requirements; in other words, we need them to be big enough to host our lifestyles, and smaller when we want to be cosy. The lighting and finishes are then chosen to create an atmosphere appropriate to those rooms.


Controlling open-plan design




For me, the ideal family set-up involves avoiding complete open-plan living and going instead for a beautiful, sociable kitchen-dining area, which really does become the heart of the home. The TV and the ‘living’ space can have their own separate, designated areas.





Fully open-plan spaces, where the living room, kitchen and dining areas are fully integrated into one big space might look fantastic in magazines and architectural journals, but they aren’t entirely practical for modern family living. Sure, they look great and are excellent spaces to be in for a short period of time – particularly if you are on holiday or at a weekend retreat where the whole family can come together to spend time in a fun and sociable environment. However, being in a fully open-plan space all the time doesn’t really work when you get into the subtleties of private and social space in your average home!


If I have friends over, and I’m cooking in the kitchen, we may have a drink and a good chat that is not necessarily quiet. If my kids are in the next room trying to watch TV, they have to raise the volume over and over again to drown out our booming voices! Similarly, when I sit down to read in the evenings, it’s nice to have a little peace and quiet, and not be overwhelmed by the sound of the TV.


I think that combined kitchen and dining spaces work so much better when you have a separate living room or ‘snug’. Unless you live in an enormous house and have space to spare, I’m not a fan of the separate formal dining room. These spaces are so rarely used that they are really not worth having.
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If planned properly, open-plan kitchen and dining areas can become the centre of the home.




Zoning spaces to make ‘open-plan’ work


If you do choose to knock down a large number of your existing walls to create one single open-plan kitchen, dining and living space, then getting the design right is more crucial than ever. These three distinctive zones within a house are so important to the success of any home that every single element of the design has to be carefully considered for it to be a success.








OEBPS/images/p191b.jpg
Dishwasher
Fridge freezer







OEBPS/images/p192a.jpg
Dishwasher

Fridge freezer







OEBPS/images/p193b.jpg
Dishwasher Fridge freezer






OEBPS/images/p194-195.jpg





OEBPS/images/p192b.jpg
Dishwasher Fridge freezer






OEBPS/images/p193a.jpg
Fridge
fieezer

Dishwasher





OEBPS/images/logo.jpg





OEBPS/images/p150.jpg





OEBPS/images/title.jpg
GEORGE CLARKE'S

HOME
BIBLE

KITCHENS & DINING AREAS





OEBPS/images/p188.jpg





OEBPS/images/p191a.jpg





OEBPS/images/cover.jpg
| "{ |

| § e‘"‘ b \“:)\‘ ) \»&N‘!‘ | 3 | |
N ; QIR

GEOR

KITCHENS & DINING AREAS





