seamless

integration
Inspired by a single appliance,
things are not always as they seem
in this beautifully integrated
kitchen. Gabrielle Chariton reports.

O

ne of the leading trends in
kitchen design this year is
integration: the nuts and bolts of
kitchens are literally
disappearing into benchtops, concealed
behind cabinetry or secreted within
multi-functional walk-in pantries.
Kitchens are pared back to uncluttered
prep areas, beautiful benchtops and
islands, spaces that connect seamlessly
with living areas, allowing finishes and
architectural elements to shine.
Tony Warren, principal designer and
owner of South Australia’s TMA Kitchen

Design, which specialises in high-end
kitchen and joinery design, says that
today’s kitchens can be likened to
furniture: ‘It goes beyond the practical
work space and becomes an artistic and
creative statement.’
Originally trained with the National
Kitchen & Bathroom Association in his
native England, Tony has become wellknown in the South Australian market
for his intuitive and innovative approach
to design. His work has attracted a slew
of awards and he now specialises in
designing kitchens and joinery for
custom-built luxury homes.
‘We are an independent design firm.
We do work for private individuals who
are building or renovating, and for
custom and boutique builders. Our
unique offering to the market is our
liaison between the builder and his
clients and the cabinetmaker. The
builder hands the clients to us and we
handle the design aspects of the joinery
throughout the house.’

‘Being recognised by your peers
is a tremendous accolade and one
that the public do recognise’
One of TMA Kitchen Design’s recent
projects, which featured as a kitchen
design finalist at last year’s HIA
national awards, was designed for an
Alan Sheppard Constructions display
home. A study in luxe minimalism, it’s
a stunning example of a superbly
integrated, yet very functional kitchen.
‘For this particular display home,
[Alan’s] brief was that he wanted
something completely unique – something
that’s never been seen before.’
When it comes to kitchens, it’s the
fine balance between aesthetics and
practicality that ultimately results in a
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successful design. And in this regard,
Tony’s design is a triumph: covetable
finishes paired with an expertly curated
selection of the newest, most innovative
products; well-considered storage
options; and a layout that successfully
accommodates the kitchen’s dual
functions of food prep area and
entertaining hub.
Interestingly, the entire design
concept grew from Tony’s desire to use
a particular (and at the time, brand new)
Miele rangehood (pictured left). ‘The
whole kitchen area had to be designed
around it – we needed a wall that was
400mm deep to accommodate its
in-wall flue pipe.’
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So why this particular rangehood?
‘It’s unique in that when it’s off, it’s
completely flush with the wall,’ Tony
explains. ‘It just looks like five louvres
of glass in the wall. But when the
cooktop is turned on, the machine drops
forward out of the wall at an angle of
45 degrees, the louvres open up and the
motor comes on. It’s got real James
Bond qualities to it.’
The 400mm voids in the wall on
either side of the rangehood are clad in
shimmering pearl Laminex Metaline
bifolding doors which, while
masquerading as a splashback, open
with touch-activated servo-drives to
reveal storage space for small
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appliances such as a kettle, toaster
and associated items.
Tall doors adjacent to the bench open
to reveal a large walk-in pantry, kitted
out with a microwave, steamer oven, an
integrated freezer and coffee machine.
This clever combination of prep zone
and storage means mess can be kept out
of sight, leaving the front end of the
kitchen beautiful and clutter-free.
The focal point of this kitchen –
anchoring the home’s indoor and outdoor
living areas – is the cantilevered island
bench, which runs an astonishing
5.5 metres along the length of the room.
A testament to ingenuity in design and
engineering, the bench appears to defy

Above: Tony Warren, principal designer
and owner of TMA Kitchen Design.

gravity, with a hefty 2.5 metres of it
extending beyond its joinery base.
‘It was great fun dreaming that up
and trying to actually make it happen in
reality,’ Tony says. While the bench
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Staying ahead
Tony Warren, owner of TMA Kitchen
Design, says there are a few new
products on the market that are
having a noticeable impact on
design trends.
‘Right now I’m looking at the
Maximum large-format porcelain
sheets, which are 3x1.5 metres and
6mm thick,’ he says. ‘They have
photographic images of natural
stone embedded in them, so,
visually, they look just like Calacatta
marble, or onyx, for example.’ These
versatile sheets can be used as
large-format floor tiles, wall cladding
in bathrooms, or splashbacks and
benchtops in kitchens.
Tony also cites Dekton by the
Cosentino Group as an innovative
new arrival: ‘This great new product
is like a stone composite but it
contains no man-made elements,
it’s all natural materials.’ Dekton is
incredibly durable, can be used
indoors and out, and its slim profile
is leading a whole new look in
benchtop design.

appears to be a solid slab of marble, it is
in fact made from a top surface and
mitred edges, which conceal an engineerdesigned supportive steel frame within.

One of the leading trends in kitchen
design this year is integration
The cantilever is deftly – and almost
invisibly – supported by four plates of
glass, held in place by a steel plate on
the floor and another up inside the
benchtop. With the distinctive grey and
gold grain running crossways along the
length of the bench, and illuminated
from within by integrated LED lights,
the effect is striking.
While the island represents an
incredible achievement, Tony cites the
seamless integration of appliances and
storage as his favourite aspect of the
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project: ‘Things that you see are not
necessarily how they are,’ he says. ‘I like
how all the aspects of the kitchen are
hidden away until you need them and
activate them.’
It’s fair to say that this kitchen certainly
pushes a few design boundaries. But
Tony is quick to credit others for their
part in the design success: ‘I’d like to
acknowledge the cabinetmakers we work
with as being some of the best in the
market,’ he says. ‘They make our designs
look fantastic.’ He adds that his design
team – Debbie Tuck, Janine Bates and
Lynh Dang – who ‘are all brilliant at
taking my sketches and scribbles and
turning those into working drawings’,
make a huge contribution behind the
scenes, allowing him to focus on
collaborating with clients.
Moving into the future, Tony says he’s
‘aiming for more recognition for what

we do’, which – in part at least – means
continued involvement in the HIA
awards. ‘Winning the awards gives a
level of credibility,’ he says. ‘Being
recognised by your peers is a
tremendous accolade and one that the
public do recognise.’ H
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