
FACING PAGE A commercial grade

Thermador cooktop and oven are

just whatthe chet ordered, above, 3

faucet 1a nanay for adding water to
soupsandother deshes Converentty
positionedperpendicular tothe sive,
Ihe butcher block-topped island es a

staging area tor toadpeep and a-e-dey

the room trom the claan-up area on

the oiner side

Cooking from Scratch

It isn ' t unusual to find Houston chefs Robert Del

Grande, Scott Tycer, and Jason Gould in the kitchen. The
acclaimed chefs rout inely wow the taste budso f d i n e r s

who frequent the i r respective restaurants, Café Annie

and Gravitas, but a new project has them looking beyond
their own restaurants and into the kitchens of Houston

homeowners?not as chefs but as designers.
W h e n d e v e l o p e r J o h n E l f o r d o f t h e E l f o r d B u i l d i n g

C o r p o r a t i o n w a s c o n t e m p l a t i n g t h e i d e a l k i t c h e n f o r b i s

T u s c a n O n e t o w n h o m e si n t h e Museum D i s t r i c t , h e k n e w

j u s t w h o mt o c a l l A f t e r a l l , E l f o r dh a d b u i l t D e l Grande?s

o r i g i n a l Ca fé A n n i e k i t c h e n 2 5 y e a r s ago ; w a s n ' t i t a b o u t

t i m e h i s a ld f n e n d r e t u r n e d t h e f a v o r ? D e l G r a n d e w a s

i m m e d i a t e l y on b o a r d w i t h t h e idea, d u b b e d t h e C h e f ' s

D e s i g n C o l l a b o r a t i v e . T h e f a c t t h a t t h e k i t c h e n w o u l d

be t h e f i r s t c h e f - d e s i g n e d k i t c h e n i n a spec h o u s e w a s ,

we l l , i c i n g on t h e cake.

?My ini t ia l reaction was, ?Yeah, that's cool!? Del Grande
gaid, ?I hke kitchen design and I hke the relat ionship
between the home and the kitchen. Most people spend

most of the t ime in the kitchen anyway?
Del Grande already had experience design ing a

residential k i t c h e n ? h e had turned his own walled-

in , 50s-style ki tchen into a wide-open space that could

accommodate a range of options, f rom a cozy chat w i th
his teenage daughter to a casual d inner par ty w i th

friends.
In the brand-new Tuscan One kitchen, Del Grande

bypassed the predictable restaurant-specific stainless

steel, instead choosing color as an element to encourage

Feeding frenzy: Chef-designed k i tchens are the
hottest th ing going when i t comes to cook ing at home.

By Heather Stable
Photography by Jack Thampson

a n i n v i t i n g a t m o s p h e r e i n w h i c h t o c o c k a n d s o c i a l i z e . A

so f t g r e e n on t h e w a l l s e n v e l o p s t h e room i n u n f l u s t e r e d

c a l m , w h i l e a l a r g e i s l a n d 1s p e r f e c t f o r p r e p a r i n g food o r

t i n g e r i n g o v e r a g lassa f w i n e o r a c u po f c o f f e e . O b v i o u s l y ,

c o o k i n g 1s t h e t o p p r i o r i t y i n t h e k i t c h e n , b u t D e l Grande?s

d e s i g n l e n d si t s e l f t o s o m e t h i n g even m o r e i m p o r t a n t .

A l l m y fond m e m o r i e s h a v e t o do w i t h t h e k i t c h e n .

W h e n I g r e w u p . m y p a r e n t s w o u l d h a v e d i n n e r pa r t i es .

T h e men w o u l d w e a r j a c k e t s a n d t i e s a n d t h e d i n n e r s

w o u l d b e s c h e d u l e d w e e k s i n advance,? D e l G r a n d e s a i d

? N o wd i n n e r s a r e more i m p r o m p t u . T h e r e is less p r e s s u r e

w h e n c o o k i n g a t h o m e . Y o u j u s t r o a s t t h e c h i c k e n a n d

e a t i t ? i t ? s a b o u t h a v i n g fun .?

T h e r e a r e m a n y d e s i g n e l e m e n t s i n t h i s n e w k i t c h e n

t h a t b a l a n c e f u n a n d p r a c t i c a l i t y . T h e s i n k is deep ,

a n d w i d e e n o u g h t o a c c o m m o d a t e l a r g e po ts , w h i l e t h e

m i c r o w a v e i s t u c k e d a w a y u n d e r t h e c o u n t e r i n s t e a d

o f s i t t i n g o n t o p o f i t i n p l a i n v i e w . C o u n t e r space 15

p l e n t i f u l a n d t h e h g h t w o o d b u t c h e r b l o c k i s l a n d is j u s t

T i g h t f o r p l a t i n g u p t h e food f o r a l a r g e d i n n e r p a r t y o r

f o r s e r v i n g a b u f f e t - s t y l e m e a l . P l u s , t h e cook c a n e a s i l y

move b e t w e e n s i n k a n d s t o v e w i t h o n e s w i f t t u r n .

Since the ki tchen opens onto the d in ing room, Del
Grande took the view between the two rooms in to

consideration. He envisioned that a homeowner would

place a large table in the d in ing room, and that would
be where guests would sit. Whi le the expansive i s l a n d ?

where the cook is s ta t i oned?hss a clear view into the

d in ing room, al l the inevitable mess that accumulates in
the ki tchen is less visible from the d in ing room thanks

JUNE/JULY 2007 C U I S I N E& HOSPITALITY TRIBEZA 33

e e e



D
el

G
ra

nd
e

co
nf

es
se

s
he

's a

todi
m

m
er

lig
ht

s.
A

w
ay

fr
omth
e

br
ig

ht
lig

ht
s ofw

or
k,

tr
ad

iti
on

al
is

t

?
I

dolea
n

to
w

ar
d

aro
m

an
tic

Jo
nk

m
n th
e

ki
tc

he
n

asop
po

se
d

to am
ot

m
od

er
n

on
o.

?
h

e
ad

m
its

?A
fte

r
al

l,
th

e
ki

tc
he

n
1sre
al

ly
th

e
he

ar
tb

ea
t

o
f

th
e

ho
us

e

T
he

be
nt

al
so

go
es on inaH

ig
hl

an
d

V
ill

ag
e

ha
m

e
w

he
re

S
co

tt
T

yc
er

an
d

Ja
so

n

G
ou

ld
ha

ve
ap

pl
ie

d
th

ei
r

ki
tc

he
n

in
te

lli
ge

nc
e

tocr
at

e 1
sp

ac
e

an
y

co
ak

w
ou

ld
lo

ve
?a

sp
ac

e, infac
t,

th
at

w
ou

ld
in

sp
ire

cr
ea

tiv
ity

?T
he

re
ar

e alo
t

ofho
m

e
ch

ef
s

ou
t

th
er

e
w

ho
ar

e
go

od
,?

sa
ys

T
yc

er
,

?b
ut

th
ey

co
ul

d
be60mu

ch
be

tte
r

ifth
e

ki
tc

he
n

w
er

e
la

id
ou

t
be

tte
r?

T
hetw
o

ch
ef

s
co

lla
bo

ra
te

d
on ade

si
gn

th
at

gr
ac

ef
ul

ly
ac

co
m

m
od

at
es

th
e

va
rio

us
st

ag
es ?a
f

fo
od

pr
ep

ar
at

io
n,

im
el

ud
in

g

acl
ea

nu
p

sp
ac

e
se

pa
ra

te
fr

omth
e

m
ai

n
co

ok
in

g
ar

ea
.

G
ou

ld
sa

ys th
ey

w
er

e
af

te
r

th
e

?p
er

fe
ct

m
ag

ne
tr

ia
ng

le
be

tw
ee

n

th
e

re
fr

ig
er

at
or

,
si

nk
s,

an
d

co
ok

in
g

ar
ea

,?
w

hi
ch

el
im

in
at

es

th
e

ne
ed todo alo
t

ofex
tr

a
w

al
ki

ng
ar

ou
nd inth
e

ki
tc

he
n

A
si

n
D

el
G

ra
nd

e?
s

ki
tc

he
n

de
si

gn
,

th
e

si
nk1sde
epan
d

th
e

m
er

ow
av

e
1shi

dd
en

lo
w Ahi

gh ba
r

ar
ea

(s
im

ila
r

to ach
ef

's
ta

bl
e)

on th
e

ot
he

r
si

de ofthecook
in

g
sp

ac
e

le
nd

s
its

el
f

toco
nv

er
sa

tio
n

si
m

pl
y

b
y

ad
di

ng
ba

rs
to

ol
s

orch
ai

rs
.

AS
ub

-Z
er

o
w

in
e

ch
ill

er
w

as al
so

sh
pp

ed
imun

de
r

a
co

un
te

r
inth

e
co

ok
in

g
ar

ea
,

an
d ast

ea
m

er
w

as

?W
e

do
n'

t
st

ea
m

alo
t

o
f

ve
ge

ta
bl

es
atth

e
re

st
au

ra
nt

.?
T

yc
er

no
te

s.

sm
al

l
ch

ild
re

n
an

d
Ist

ea
m

alo
t

o
f

ve
ge

ta
bl

es
atho

m
e.

W
e

de
fin

ite
ly

w
an

te
d

to

?b
ut Iha
ve

a
t

ev
er

y
tu

rn
.?

W
hi

le
th

es
e

th
re

e
ch

ef
s

w
on

't
le

av
e

anin
st

ru
ct

io
n

m
an

ua
l

be
hi

nd
w

he
n aki

tc
he

n

1s
co

m
pl

et
ed

,
th

ey
w

al
l

do
so

m
et

hi
ng

ev
en

be
tte

r:
pr

ep
ar

e am
ea

l
fo

r
ne

w
ho

m
eo

w
ne

rs
an

d
th

ei
r

fr
ie

nd
s

D
el

G
ra

nd
e

re
ga

rd
s

th
at

asth
e

re
al

pa
yo

ff
ofth

e
pr

oj
ec

t. ?Iam

re
al

ly
lo

ok
in

g
fo

rw
ar

d
to

co
ok

in
g

inth
is

ki
tc

he
n,

?

hesa
ys

F
orth
e

ch
ef

a
in

vo
lv

ed
,

th
e

ki
tc

he
n

de
si

gn
pr

oj
ec

t
ca

m
e

to
re

pr
es

en
t

fr
ee

do
m

fr
om

th
e

co
ns

tr
ai

nt
s

o
f

th
ei

r
re

al
jo

bs
.

?T
hu

s
ha

s
be

en a
gr

ea
t

cr
ea

tiv
e

ou
tle

t
fo

r
m

e.
?

sa
ys

da
so

n
G

ou
ld

.
?

I
w

ou
ld

lik
e

todo
a

lo
t

m
or

e

o
fitth
e

fu
tu

re
?T

ha
t's

go
od

ne
w

s
fo

r
fu

tu
re

ho
m

eo
w

ne
rs

?e
ve

n
th

os
e

w
ho

w
or

ry
ab

ou
t

to
o

m
an

y
co

ok
s

m
es

si
ng

ar
ou

nd
inthe

ir

ka
tc

he
n

w
ill

al
w

ay
s

kn
ow

th
at atlea
st

on
e

o
f

th
os

e
co

ok
s

w
as are
al

pr
o =

F
A

C
IN

G
P

A
G

E
C

on
er

et
e

co
un

te
rs

byD
el

G
un

ne
ls

an
d

?S
to

ve
P

ip
e?

ce
ra

m ¢In
es

be
hi

nd
tn

e
co

ck
te

p
m

ak
e

to
r

ad
ur

ab
@

W
O

rk
S

ur
fa

ce
In

te
rio

r
de

s.
gn

er
G

in
ge

r
B

ar
be

r
m

ad
e

se
e

In
e

am
b

en
ce

w
as

ga
ed

to
r

w
or

k
M

ar
tin

S
en

ou
rs

Li
ne

r

l
y

sh
ew

c
tlW

ea
ve

?
pa

in
t

w
ascu
t

b
y

hi
lly

pe
rc

en
t

fo
r

ata
no

re
d

o
f!

w
h.

te
ca

lo
r

ag
a

m
st

w
hi

ch
th

e
ch

et
ca

nc
e:

36T
H

E
E

Z
A

C
U

IS
IN

E

&H
O

S
P

IT
A

LI
T

Y
O

N
E

JY20
07


