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sAm!Kﬁu?E!;ANCE I PRESENTING
CREATIVE ACCESSORIES, THE MOST INNOVATIVE
HI-TECH APPLIANCES AND MORE... KITCHENS &

= BATHROOMS




What are the major trends in kitchen
design’?

Jdost of the times 1t is the kitchen layout

structura that dictates the style
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of the xitchen. By opting for apt cclour

combirations, aora can craate a modar look
Further, ane can accesunse the kitchen with
i e appliances and accessarias.

What's the latest technology used in
kftchens?

We use touch tab for hasins and soft drawer
clcses, non-coneussive pillass, sleeX basin
taps that are particuliarly suitable for
childien, the eldedly ar disabled people as

it requires less than half the normal force or
hesnd prossans to operate when compared to
traditisnal timed flaw taps.

Giive aur readers some tips on how to
design & state-of-the-art kitchen?

L2on't create too much storage in the
kitchen Make a good space for wark where
ladies: can work at least for 16hrs and

dan't feel tired. That space should be nice,
eolourful and hygienic,
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Mumbai-based interior
designer Jay Sheth
tells us how to design
aesthetic and practical
kitchens.
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When it comes and
layout do vou pr

Technology is a hoon for the mecdarn

generation In Lthe same way, availability
of varinus Lypes of accessorias, huniture,
ple. are an added advaniage for customers,
while designing a state-of-the art kitchen
My suggestion for layout is, it dpasn't
mmatter which desion you choose, it it
neede perfection and an organized plan.
And I prefer, more open suace with

ample storage.

What are some of layouts and structures
suitahle for a modern kitchen?

These days, L-shaped, U-shaped, Island and
Peninsula shape arme in trends. It depends on
an individual's requirement, But according
to me, work space should be functional
and hygienic. Ona should opt for glass on
well and less of tiles. Coricn is a very good
material for platforms instead of
black granite.




