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THERE'S NO NEED TO SACRIFICE AESTHETICS
IN FAVOR OF FUNCTION - SOMETIMES
THERE'S BEAUTY TO BE FOUND IN A KITCHEN
OR BATHROOM THAT'S DESIGNED TO FIT THE
FLOW OF YOUR EVERYDAY LIFE

T I J fr." thinking about redesigning a room - especiaily

V V a kitchen oriath that needs to be functional - you

might believe that you'll end up sacrificing what looks good

for what works. After all, there's not much sense in spending

a good deal of money and time designing a gorgeous kitchen
that ends up adding to daily frustrations or doesn't fit your
real-Iife needs.

Susan Crupi, director of design services for David R. Crupi

Bedford home's krtchen and new add t on

J-*
desgined by David R. Crupi LLC of Hollis.

LLC of Hollis, says that "IVe never done a project that isn't

functional," but also believes that you do not have to sacrifice

aesthetics for fuhction or vice versa. Of course, sometimes

there will be trade-offs, she adds, but by working together -
talking about your needs, daily life and dreams for your space

- you can usualiy get it all. "The first thing I do is let the

client talk," explains Crupi. "I want to understand what's im-

portant to them. What's their wish list? What's their dream?

Sometimes they just want it better, but I want to do more

than that." Often, she adds, she can think ofways to achieve

what a client may think is unattainable.
A great example of thinking outside the current floor plan is

the Bedford home pictured here. The original kitchen only had

entrances from the garage and the deck. With no side entrance

there was no convenient place for things such as deliveries. ,,
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Topt A stained cherry rsland pulls in the open-concept famrly room floors. lt features diagonally set cherry wood surrounded by an intricate maple-
and-cherry inlay with a Typhoon Gold granite top with azVz'laminaled edge. Crupi adds that they chose to keep the chair seat covers simple to not
take away from the beautiful wood carving work. The island is incredibly functional as well. A chef's sink allows a number of uses, a foot pedal runs
the faucet, the dishwasher is located here and both trash and recycling are located here as wel , Whrle prepping here, the cook can also rnteract with
guests or watch TV.

The focal point is the mantel-style range hood with concealed spice pull outs. Windows on either side extend to the countertop, maxrmrzing light. An
accessorized prep sink is situated between the refrigerator and the cooktop, giving the chefthe option of backyard views. There is also a concealed
warming drawer.

\-**._,

d
f,
d

d
o

=
o
o

U
F

f
o
z
o
q

I
d

G0
o
Fo
I

z
ox
E
o
o
F
oT
C

L*r 
ia

I

!O nhmagazine.com February 2015

E

.:a
::xi

.t

l
-')

rxrr
I
l

t
,

f*t






	Beauty and Function
	Beauty and Function Pg 2
	Beauty and Function Pg 3

