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the vital statistics

Size: 800 square feet.

App ian es: Six-burner, two-oven
Garland range and hood; Ember-Glo
grill; Blodgett convection oven;
Traulsen refrigerator; Hobart and
KitchenAid dishwashers.

Surfac s: Butcher block, green
serpentine marble and Delft tile
counters; Vermont Soapstone sinks;
Delft tile backsplashes from Country
Floors; southern long-leaf pine
floors; maple cabinetry.

Lighting: Low-voltage halogen
combined with recessed down light
and task lighting.

Great ideas: Restaurant-style work
areas: a “hot wall” for cooking,

a “‘wet wall” for cleaning and prep,

a baking area and a pantry. - A wall
of handsome storage options,
including cabinets with glass doors
on both sides, closed cabinets,

bins with windows and open sheives
that house handwoven baskets.
Architect: Charles R. Myer & Co.,
Cambridge, Massachusetts.
Designer: Carl Goldberg, CB
Construction, West Roxbury, Mass.
For details, see Sources, page 143.
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“I'entertain a lot, sometimes for as many as 60 people,” says Kathy Sidell
Trustman, a film and TV-commercial producer who lives with her daughter,
Alexandra, and son, Benjamin, in Chestnut Hill, Massachusetts. So when Trustman
designed her kitchen, she followed a restaurant model: a tiled “hot wall” with a
six-burner range, a grill and a long stuccoed French provincial style hood with an
elaborate exhaust system; a “wet wall” with a restaurant-style hand sprayer, a
two-minute-cycle dishwasher for fast turnaround during parties and a two-tiered
soapstone sink that accommodates oversize pots; and a baking area with a marble
counter, an English baking sink and custom built bins for flour, oats and sugar. Trust
man plates food in the pantry, which houses her china and silver, wine racks, bar
accessories, a second dishwasher and another sink, for washing glassware. Large
scale entertaining demands organization, and this kitchen has it.

Kathy Trustman’s kitchen is divided into workstations. The pantry, where she is

looking up a recipe, ABOVE, is on the far side of the baking area. ABOVE LEFT: The range,
grill and convection oven are organized along a “hot wall,” under a stuccoed hood.
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