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Remodeled once before without
success, a narrow galley kitchen
finally gets it right.
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_Things would be different
this time, Kitty Higgins
vowed. Earlier occupants

of her 1915 Annapolis, Maryland, house had updated the
kitchen in 1980, but considering the room’s size and
shape—tall, long, and narrow—*“they didn’t make good use
of the space. It really needed to be redone,” Kitty says.

The designer Kitty hired for the job, Erin Paige Pitts,
agrees. The room’s high ceilings, Pitts says, had been
virtually ignored. Cabinets, for instance, while numerous,
topped out just partway up the wall; the remaining gap
did nothing but collect dust and left much to be desired in
terms of storage and display.

There were other deficiencies as well. A butler’s pantry
connecting the kitchen to the living room was barely
usable. Undersize appliances made the small kitchen even
less functional. There was also a general disregard for that
critical detail—style. There were “absolutely no bells and
whistles,” Pitts says. '

That’s no longer the case. Now, floor-to-ceiling cabinets
maximize vertical storage. Instead of things being stored
haphazardly, they're carefully arranged to make “the
best use of the space that’s there,” Pitts says. Today, for
instance, there’s a well-organized pantry built into a wall,
and next to it, a cubby-style, foldaway workstation where
Kitty parks her laptop and attacks daily paperwork. The
cabinet fronts range from solid wood to glass to polished-

114  KITCHEN AND BATH IDEAS SUMMER 2013




THIS PHOTO: A 48-

inch stainless-steel
commercial-grade range
is the highlight of the
cooking area. Space
above the hood became
“another opportunity
to showcase the
homeowner’s things,”
Pitts says. OPPOSITE TOP:
Furniturelike details
on the cabinetry reflect
the home’s history.
OPPOSITE BOTTOM: Unique
countertop colorations
.come from marble that
has unusually high
quartzite content.




'THIS PHOTO: A tight corner
‘that had been wasted
'space is now home to a
floor-to-ceiling pantry,
on the left, and a clutter-
busting workstation.
Cabinet shelves are just
'visible behind polished-
nickel chicken wire
inserts. OPPOSITE TOR:
[Floor-to-ceiling cabinets
maximize storage in the
butler’s pantry. OPPOSITE
|BOTTOM: A hammered
icopper prep sink and
marble countertop add
function and flair.
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Utilize the space
you have, You'd be
surprised what you
candoinasmall -
room with a little
bit of forethoyglit:

Erin Paige Pitts
designer

nickel chicken wire, and each one has a specific purpose: to
display Kitty’s collectibles, create visual interest, or conceal
pots and pans.

The upgrades continue: Over the white apron-front
sink—with its tall, French-style, polished-nickel faucet—
one window has been replaced with two, doubling the
room’s supply of natural light. There’s a commercial-grade
range with two ovens and a 4-foot stretch of burners.
There’s plenty of countertop space, all of it in a light-
enhancing white marble that complements the white
cabinets. And that butler’s pantry? Now, Pitts says, it’s
exactly as it should be: a beautiful, functional, transitional
space with a darker, sophisticated look that acknowledges
the home’s historical pedigree.

Her new kitchen, Kitty says, “may not be big,” but now,
at least, “it feels light and open and inviting. I love the way
it turned out.” KBI
RESOURCES BEGIN ON PAGE 136.

Takeaways

1 Running cabinets 2 A foldaway
to the ceiling workstation puts a

dramatically expands once-wasted corner
the kitchen’s storage to good use.
capacity.

White cabinets,
countertops, and
backsplash tiles
make the narrow
room seem bigger.

4

Replacing a single
window above the
sink with a pair of
windows boosts
natural light.

A hardworking
butler’s pantry
just off the kitchen
eliminates the need
for an island.



