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AS the Covid 19 pandemic continues to wreak havoc around the
world, many of us have been forced to stay at home.
Likewise, those office workers who have been fortunate enough
to retain their employment have needed to adapt their home
environment to accommodate a home office.
By necessity, in the majority of cases, this has meant that the kitchen
has had to step up to the mark, serving both as an office for those of
us who have had no choice but to work from home and very often
acting as a schoolroom too.
For many of us, forced to work from home, our kitchen has had to
double up as our office space. Toasters and other kitchen appliances
have been cast aside and hidden away in kitchen cabinet to free up
room for our laptops, cookery books have been usurped by office files
and, for months on end, it has seemed that we have spent very little
time occupying any other part of the house.
The discovery that, perhaps, our home no longer worked for us
during those early days of quarantine, caused an urgent need to adapt
and re-evaluate: once those kitchen worktops had been cleared of the
clutter to make way for our computers, then there was the question of
the need for additional storage.
Cutlery drawers soon became the repository of pens, paper clips,
staplers and other office essentials and kitchen drawers rapidly
emptied to accommodate reams of A4 paper, envelopes and all
manner of more bulky office requirements.
Today’s average kitchen needs to provide a good area for food
preparation, as well as serving as a comfortable working environment.
In short, it has become the working hub of the home in every possible
sense.
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STEPPING UP TO THE
mARK TO PROVIDE AN
OFFICE IN THE KITCHEN

Breakfast bars now double up as office desks; kitchen stools
have become our office chairs and having an additional telephone
in the kitchen has become a necessity rather than a luxury.
Nowadays, so many people spend more time than ever in their
kitchen. It is for this reason that creating a perfectly organized work
space is as much a case of preserving our sanity as anything else, as
we juggle with the various demands that are currently being placed
on what was once simply a place to prepare and cook the evening
meal.
The pandemic has exacerbated the need to consider every inch of
available space with an increasing number of people occupying the
house around the clock, due to remote working and schooling.
With so many of us forced to stay at home, what we are witnessing
is a focus on order and function. Now, more than ever, it’s all about
focusing on organization and fixing those inconsistencies. Quite
simply, form and function in the kitchen is paramount.
If you have the room to do so, installing a kitchen island will
provide additional working space. These days well-equipped islands
can also serve as charging and storage ports for the family’s ever
growing collection of electronics and other gadgetry.
With the increasing need to have several people working in the
kitchen at any one time, layout and functionality may be in urgent
need of re-evaluation.
Needless to say, all of this is much easier when you are starting from
scratch. Moving to the Republic of Ireland with a view to a quieter life
when retirement finally beckons, provided just such an opportunity
for the writer of this article.
The kitchen in the house in question was too small anyway and the
For the past year now, many of us
have been forced to “Stay Safe”,
working from a home computer.

Tiling isn’t simply used for splashbacks anymore. It’s going up, up and away and extending right up to the ceiling these days for a fresh, new look.
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1970s kitchen units, whilst still serviceable, were well past their “sellby date”.
Almost exclusively made up of cupboards, which meant struggling
to reach items stored at the back and lacking any deep drawers for
pots and pans, it was no difficult decision to rip the whole lot out and
start afresh.
Adjoining the kitchen was a small utility area with just about
enough space for a washing machine and a tumble dryer, but no
additional sink.
The remaining space was of little use for doing anything other than
kicking off your wellington boots when coming in from the garden.
What took up a huge amount of space was the dividing wall
between the original kitchen and this tiny utility area; it must have
been at least 18in thick!
Demolishing that wall and combining the two rooms opened up
the whole space, as well as bringing much needed extra light into the
newly enlarged kitchen, with further light being added by replacing a
plain door in dark stained wood with a clear glass one.
With the dividing wall gone, the principle run of units now extends
to 5.4m in length – enough to house four 800mm wide base units, a
useful corner base unit (fitted with a carousel to facilitate access to a
whole array of saucepans and the ability to simply spin it round if the
one you want to use isn’t readily to hand), a pull-out unit designed
to house tall bottles, a tall unit housing an oven and microwave and
room for a washing machine.
The oak worktops are intersected by an induction hob with its
extractor hood above.
Although there were no young children in the house, the inclusion of
an induction hob was nevertheless ideal for when the grandchildren
finally come to visit (when we have all have our injections, of course),
as the plates only heat up when a saucepan is placed on top – so no
nasty accidents waiting to happen.
And don’t forget to position a cooling rack nearby to avoid the
temptation to momentarily place a hot saucepan of your work
surface, accidentally scorching it in the process.
Half way along the main run of worktops is a large double bowl
sink, where one can stand and do the washing up whilst looking out
of the window and observing the wild birds that frequent the back

garden. On the opposite wall, the base units comprise a handy set
of drawers, a second carousel unit and an additional narrow pullout unit to house more of those awkward tall bottles of olive oil and
various vinegars, which never seem to fit anywhere else.
Fitting all this in at ground level meant that there was no room left
for even the smallest of kitchen tables and chairs – so a solution had
to be found that not only solved the problem of where to eat on an
informal basis – be it for breakfast, or for a quick snack lunch – but
one which also provided space for the computer upon which this
magazine is put together.
The answer was simply to extend the work surface to allow
sufficient space underneath for a couple of comfortable bar stools,
which could double up as office chairs.
And what to do with all those items of stationary and other essential
office equipment?
Immediately to the left of the computer is a unit comprising a set
of four shallow drawers – each one housing a made-to-measure
compartmentalized cutlery storage divider, which has proved equally
ideal for housing all those pens and pencils etc!
Needless to say, spending such a large part of the working day in
the one room means that, importantly, that room should provide an
invitingly calm environment in which to work. Ideally, it should be
one which reflects the personality and leisure-time pursuits of its key
worker – in the case offering a nod in the direction of the author’s
life-long hobby of bird watching.
Until 2019 the house in question (situated on the coast in the wild
and ruggedly beautiful County Donegal) had remained in the hands
of the one family since the time of its construction in the early 1900s,
over the years passing successively from one generation to the next.
The last family member to occupy the family lane had been an old
lady, who passed away after a long life, bequeathing the property to
her four grown up children, themselves each of retirement age when
they inherited the property. With the surviving members of the
family living in different parts of the world, the decision was made to
sell the house.
Coming to Ireland knowing no-one and almost immediately being
flung into lock-down conditions, due to the pandemic, there was little
chance for the writer to get to know the locals by visiting the local

Simple things, such as a colourful, artistically designed display of
vegetables can work wonders in terms of brightening up your kitchen
for very little cost - with the bonus that you get to eat the artistry!

Cutlery drawers have become the depositary of pens, paper clips, staples and other office essentials.
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The curtains here depict slightly more exotic
birds than the ones which come to feed from
the bird-table outside the kitchen window.

pubs and sampling the brand of hospitality for which the Irish are well
renowned.
Keeping in touch with one of the two sisters who were selling the property
provided contact details of tried and tested local workmen.
Additionally, during the first dark days of the lockdown from long
conversations about the house and the interests of the elderly resident who
had been its sole occupier for so many years (following the death of her
husband), the writer soon that he shared a common interest with the old
lady.
The old lady would always be sure to feed the wild birds every morning,
ensuring that a good assortment of different species could always be viewed
as they flocked to the feeders outside the kitchen window, where they
enjoyed the peanuts and other delicacies on offer.
It therefore seemed fitting that the author of this article has himself held a
life-time interest in wild birds, filling the kitchen with his favourite china –
the Portmeirion Birds of Britain series (now sadly discontinued) and rapidly
becoming highly collectable.
The curtains which hang either side of the windows likewise depict
(slightly more exotic) birds. Along the window sill, a set of canisters
depicting a barn owl, different species of duck and other birds contain all his
favorite varieties of tea and coffee, so refreshment is readily at hand when
sitting at his “office desk”.
In addition, his working days are now presided over by a wise old bird – a
stuffed barn owl from the Victorian era under a glass dome. It sits in the
corner of one of the kitchen worktops, training his beady (glass) eyes on
every word which is written in this magazine.
Working in such an environment provides an oasis of calm. No kitchen
should be just a place to hectically put together the evening meal.
Adding a few artefacts and including pictures and paintings, which are
pleasing to the owner will turn a sterile work place into somewhere where
one is happy to be.
Today’s kitchens must successfully combine practicality with the need to
An induction hob is ideal for anyone with
young children, as the plates only heat up
when a saucepan is placed on top. And don’t
forget to position a cooling rack nearby
to avoid the temptation to momentarily
place a hot saucepan of your work surface,
accidentally scorching it in the process.
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Worktops should always remain as free of clutter as
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in order to maximise
space for food
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Demolishing a dividing wall between the existing kitchen and the tiny
utility room opened up the whole space, providing an additional area for a
built-in oven and micro-wave and space for a washing machine.

A stuffed barn owl from the Victorian era sits in the corner
of one of the kitchen worktops, training his beady (glass)
eyes on every word which is written in this magazine.

Replacing a plain door in dark stained wood with a clear glass
door has brought much needed extra light into this newly
installed kitchen in County Donegal.

Today’s average kitchen needs to provide a good area for wood preparation and for small appliances which can be stored away again after use.
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This kitchen has been filled with the author’s favourite
china – the Portmeirion Birds of Britain series which
is now rapidly becoming highly collectable.

both work and socialize (Covid-19 restrictions notwithstanding).
At the same time, they must stand up to a great deal of wear
and tear. Now more than ever, it is true to state that the kitchen
suffers the biggest beating of anywhere in the house, functioning
as both a workhorse and the beating heart of the home.
You do not have to spend a fortune creating your ideal kitchen.
Buying a modestly priced kitchen, such as one from the IKEA
range depicted on these pages, will stand the test of time,
provided that it is expertly fitted.
Always make sure that your new kitchen is fitted expertly
and you will get away with choosing something from a more
affordable price bracket.
Of course, creating such a haven and putting it all together
could not have been achieved without employing the right
workmen for the job.
Here the writer was fortunate enough to be able to employ the
services of two local brothers, Brendan and Stephen Bryne who
between them have carried out the plumbing and fit-outs out for
local people for many years (Brendan does the plumbing work,
whilst his brother undertakes all the carpentry work).
Need the floor or the splash backs to be tiled? Then another
local, James Ellis is your man. He went to the same village school
as the two brothers and it is great to witness the easy camaraderie
of old school friends who have become workmates.
It seems that this is the way that things are done in rural
Ireland. It is “all for one” and “one for all”, with everyone working
together to ensure that a project is not held up because the
person needed for the next stage of the work fails to turn up for
work on the appointed day.
Such is the more gentle pace of life and work here in Ireland
but, with everyone pulling together, it gets the job done.
In no time at all the author was “enjoying” washing the dishes
whilst standing in front of the newly installed kitchen sink
watching the wild birds out of the kitchen window.

Adding a carousel
will provide easy
access to all your
pots and pans.

Visit us at www.kitchen-maker.co.uk - Online Magazine - Issue 24
12

A narrow pull-out unit us ideal for housing those awkward tall bottles of olive
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ACCORDING to the Attic Self Storage ‘Mover or Improvers
Expert Advice Booklet’, British households are set to spend an
average of over £6,500 transforming their homes this year.
Whilst the open-plan home design has increased in popularity
over the years, whereby partition walls are removed to form
larger, sociable spaces, a “broken plan” style may be more suitable,
especially with more people than ever now working from home.
This approach retains many of the benefits associated with the
open-plan design, but allows for the creation of distinct zones that
offer more privacy when needed.
Rather than removing walls, a
broken plan design will provide
subtle divides that create a feeling
of separation and peace without
making rooms feel closed off.
As such, achieving this requires
ingenuity, especially when it comes to
partitions.
A high-quality pocket door system,
such as the Klüg Ultra Pocket Door
Kit is an ideal solution. The door
slides along a horizontal track into a
cavity in the wall, where it remains
neatly hidden away. This can allow
for carpenters to create zones within
a home that can be opened, or closed
off neatly and quickly.
In addition, when compared to
standard doors, pocket doors give

homeowners greater flexibility when it comes to how much
privacy they require at any given time whilst, at the same time,
maximising floor space.
When purchasing the Klüg pocket door kits from leading
supplier, IronmongeryDirect users can be assured that the kit
contains everything required to install the doors, including
universal headers, support studs, door hangers, door guides,
screws and nails.
If a pocket door does not suit, a sliding barn door could be
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WHY NOT SLIDE INTO A
REFRESHED NEW STYLE?

an attractive option. Adding rustic flair to the home, Klüg has
Barn Strap Sliding Gear available with a 2,000mm track that can
hold door weights up to 120kg. These sets are available in black,
antique brass and antique bronze finishes, with soft-close options
available for extra peace and quiet in the home.
Klüg also offers an extensive range of cabinet furniture to add
that high-quality finishing touch that home-owners seek.
These include ball bearing drawer runners, ranging from
450mm in length to heavy-duty options in 800mm lengths that
can hold up to 80kg. What is more, they are available in bright
zinc and zinc to match with the desired aesthetic.
Klüg cabinet hinges are three-way adjustable to ensure a
“perfect” fit every time. They are sprung to pull the cabinet door
closed and keep it closed. In addition, these hinges come in a softclose option, in a range of different sizes.
The exclusive Klüg range can be relied upon for long-lasting

performance and is backed by
a comprehensive 10-year guarantee
as standard across all door kits and
standalone products.
IronmongeryDirect has been supplying
architectural ironmongery to the trade for over 50
years and has an extensive stock range of over 18,000
products under one roof – including additional handles,
flush pulls, and everything else a professional joiner could
require.
The online supplier also offers a range of flexible delivery
options, including click and collect, next-day delivery and even
same-day delivery for selected postcodes.
Want to find out more?
Visit www.ironmongerydirect.co.uk/brands/klug
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The laser creates an “amphiphobic” – or repellent to water and
oils – surface upon the metal similar to the defence mechanisms
found in Nature like Lotus leaves, or springtails’ skin, enabling
water and oil to simply “roll off ”.
Similar micro-nanostructures reduce the build-up of bacteria
with the result that a surface never becomes dirty.
Although this work is currently being carried out on metal, the
scientists say the laser-structuring technique works with other
materials, such as plastic and glass.
While we normally rely on surface coatings, such as Teflon to
make easy-to-clean products, they can suffer from drawbacks,
if the covering breaks apart that can then emit toxic particles. or
gases.
The direct laser treatment of the surface – what the team calls
“surface functionalization” or a way of altering the properties of
the surface - therefore provides an environmentally friendly and
much safer alternative.
Teaming up with home appliance giant, Bosch, the LAMpAS
cconsortium is tailoring a range of different sheet metal products
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While sheet metal has previously been textured to repel water
and bacteria, preventing fingerprints remains a novel approach
for laser-treated metal.
Carved specifically to repel grease and fat, the metal will have
“amphiphobic” properties, or the ability to repel water and oil
simultaneously.
‘We are treating sheet metal to obtain what we at LAMpAS
call “anti-fingerprint” characteristics. If we use this metal on the
outside of a refrigerator, an oven, or a kitchen surface, the user
would not have to clean finger, or hand marks so often,’ explains
the laser technology leader in the European Photonics Industry
Consortium (EPIC), Dr Francesca Moglia.
‘The treatment of surfaces with special laser radiation and beam
transport systems to improve their anti-bacterial properties opens
up new frontiers in applications.
‘LAMpAS is using high-power ultrashort-pulsed lasers to create
a rough micro-topography on sheet metal that will cause liquids
to “glide” across the surface, thus reducing the formation of a
biofilm,’ concludes Dr Moglia.

Micro Structuring with Photonics

Called “LAMpAS” (short for the “high throughput Laser
structuring with Multiscale Periodic feature sizes for Advanced
Surface Functionalities”) the team is working on producing selfcleaning metal sheets on an industrial scale.

The metal surfaces are textured
using industrial photonics devices:
high-power, ultra short-pulsed lasers are
used in combination with high-performance
scanning heads by utilising an innovative beam
delivery method enabling movements of up to
100m/sec.
‘The idea of using photonics, or high-powered lasers
to create tiny structures on metal is nothing new, but
has always been too expensive to produce and too timeconsuming,’ explains Dr Moglia.
‘Our laser system will allow us to treat more than 1m2 of sheet
metal/min, covering a potentially growing market that could
reach nine-digit revenues/year in the home-appliance sector
alone.
‘With our innovative Direct Laser Interference Pattering (DLIP)
- Polygon Scanner head we will be able to treat metal with a 1.5
kW novel ps-laser source, with scanning speeds over 100 m/s,’
says Prof. Dr Lasagni.
At present, the LAMpAS team is focusing this expertise on flat
metallic surfaces, but beyond this project there is a broad market
for large areas of other materials.
‘Anything that requires complete hygiene will benefit greatly
from anti-bacterial surfaces, such as hospital and operation
environments that must be continually cleaned during surgical
procedures,’ adds Prof. Dr Lasagni.
Co-ordinated in Germany by the Technical University in
Dresden, the LAMpAS consortium has received a grant of
€5m from the European Union’s Horizon 2020 research and
innovation programme to develop the project further.

E

THE end of scrubbing ovens and home appliances with
chemicals, or heat could soon be in sight, thanks to a new
high-power laser system being developed to put “self-cleaning”,
grease-repellent and anti-bacterial properties into sheet metal.
Teaming up with appliance giant, Bosch, the European
photonics consortium behind the laser system could soon see its
technology create fluid-repellent surfaces fitted inside the next
generation of dishwashers, or fridges.
Scrubbing worktops, unblocking your dishwasher, or fatbergs
building up in our sewers could be a thing of the past, thanks to
new laser technology for structuring metallic surfaces, currently
being developed by a European photonics consortium.
Preventing water, dirt or grease from ever attaching, the treated
metal will have the result that fridges, or oven doors remain clean
for a longer period, without using detergents or heat.
“Textured” by some of the most powerful lasers in the world,
this new laser-treated metal will have microscopic “spikes” or
“ridges” that act like a bed of nails and prevent dirt, or liquids
attaching themselves to metal surfaces.

Grease-Repellent

R

. Metal is treated by new high-power laser that “textures” metal surface with microscopic spikes.
. Rough micro topography acts like a bed of nails to stop dirt, or liquid attaching.
. Grease and bacteria never stick, with the result that liquid and dirt simply roll off.

to different applications.
‘We are targeting related use cases: medical surfaces in
hospitals, such as stainless steel anti-bacterial surfaces; packaging
machines in the pharmaceutical industry that need to be
disinfected; machines in the food processing sector that need
be continually cleaned and where hygiene is paramount,’ says
LAMpAS project co-ordinator Prof. Dr Andrés Fabian Lasagni.
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NEW LASER SYSTEM CREATES
GREASE-REPELLENT METAL
SURFACES IN THE working
KITCHEN ENVIRONMENT

Want to find out more? Visit www.lampas.eu
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In this special year, the kitchen as the symbol of the home has increasingly been brought into the limelight. This fact increases
the requirements in terms of individuality and homeliness.
According to the designer of the international premium brand next125, Thomas Pfister, colour offers great possibilities to lend the
furnishing an individual touch. In this article, he shares his experiences on how to add more colour in the kitchen.

How do you explain the trend towards colour in the kitchen?

‘The trend to use more colour in the kitchen has much to do with the fact that the different living areas are merging.
‘Traditionally, the kitchen was separated from
the other parts of the home; it was like a cooking
workshop.
‘With new buildings, a fascination for open-plan
living has arisen. Open kitchens require other
standards in terms of comfort and individuality – the
kitchen has to be inviting, harmonious and adapted to
the other furnishings in the room.
Designing with colours perfectly contributes to this:
it makes the kitchen both more comfortable and more
individual.

extend you would like to use colour.
The kitchen can be planned tone-intone and it is also possible to accentuate
individual areas, such as a kitchen island.
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A RUSH OF COLOURS
enter THE KITCHEN

make the room even smaller. Instead, bright, friendly colours,
such as different shades of beige, or pastel shades are a perfect
choice.
With spacious, open layouts and minimalist, cubic kitchen
areas the fronts may also be slightly darker – this emphasizes the
architecture of the room.
Furthermore, I would suggest that you consider the atmosphere
you would like to create. Black creates an elegant effect.
Alternatively, do you prefer a timeless and natural look? In this
case, grey and green shades are perfect.
Would you like to achieve a stimulating, inspiring atmosphere?
In this case, you might think about accents in red.
If these questions are answered, it should be clarified to what

What are the trends in terms of colour?

White continues to be a favourite colour for
kitchens and will probably never get out of style. In
addition, grey and black tones and striking colours are
becoming increasingly popular. Wooden surfaces can be
seen more and more often – in terms of fronts and also in terms
of worktops.
Want to find out more? Visit www.next125.com

What effect colours can achieve?

‘Colours have a very important impact on our mood
and on our well-being. They have a positive influence
on the culinary experience and can create an
appetizing atmosphere. Furthermore, they are perfect
to underline a kitchen’s style.
‘Purist kitchens are very stylish, if you use muted
colours, such as Sahara beige, or onyx black. If you
like, you can also combine them with a striking wood
veneer to create a feeling of warmth. It is important
not to choose too many different colours and
materials, Instead the design should be discreet.

What should be taken into account?

‘Before choosing a colour, it is important to ask
yourself some important questions. In this context,
the layout of the room is an important aspect: if you
have a separate room, which is dark and rather small,
it would be difficult to use dark colours – this would

Thomas Pfister is the creative mind behind next125. With great
commitment, he has dedicated himself to the task to develop
“authentic kitchens” – individual kitchens that touch people’s
hearts.
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Form follows function: the different areas of the kitchen are cleverly highlighted by using colours: light misty blue and
stimulating Indian red, used for the unit with retractable doors, are combined with finely spiced accents in onyx black.
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Above, tone-in-tone: the sculptural island in velvety Sahara beige blends harmoniously into the vast, loft-like ambience. Doors with a surface in wood
veneer create a warm look. Below, simplicity is the keynote feature of this kitchen table and base unit combination.
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In modern wooden
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greyish-coloured oak fronts, a well-chosen accent colour,
for example an
elegant cobalt green,
underlines the
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ABS EDGINGS FOR THE NEW
PFLEIDERER COLLECTION ARE
AVAILABLE FROM OSTERMANN
THE Pfleiderer Design Collection 2021-2024 has just been
launched. Coming with the motto “make your visions work”, it
comprises a total of 284 colours and decors, including 66 new
products.
Right on schedule with the distribution of the boards,
Ostermann is also providing the matching ABS edgings.
In line with the “make your visions work” slogan, all designs can
be combined flexibly and new compositions created, thanks to
Pfleiderer’s DST system for decors, textures and core materials.
All of the 284 colours and decors are available as HPL – 139 of
them also as direct-faced DecoBoard – from stock and through a
fast delivery programme.
Since the beginning of the year, Ostermann has had the
matching ABS edgings in stock to help craftsmen implement their
visions for furniture and rooms and endow their work pieces with
the right edging decor.
Cabinet-makers can find all the information on the new edgings
by entering “#Highlights01” in the search field on Ostermann’s
website.

Matching edgings from 1m

Ostermann supplies the new edgings from stock, in small
amounts from only 1m and in standard dimensions of 23mm,
33mm, 43mm and 100mm x 1mm or 2mm.
In order to implement the look and feel of the plain surface
finishes at the edging, the edging specialist has launched a new
structure for a “perfect” surface finish. Edgings with the new
micro-structure have a matt look and come with a soft texture.

New matt plain décors

Around half of the new Pfleiderer collection consists of plain
colours. More than 100 different colourful uni-shades cover the
spectrum of colours, in even gradations.
However, besides classical intensive colours an increased
number of smooth pastels and taupe shades can be found.
The range of neutral plain colours is also quite extensive. It
includes more than 40 colour variants – from Icy White to
Graphite Black.
All plain-coloured boards – whether vivid, or neutral – are fully
available with a sand pearl structure (SD) for the first time. It is a
matt, filigree texture, which gives the colours an elegant new look.

Striking material and wood reproductions
According to Ostermann’s experts, the more-than 50 material
reproductions – in metal-, concrete-, textile- and stone-look,
or with graphic patterns – again include some real eye-catchers
(such as the ripped surface finish Solidale, or the Patchwork
pattern).
In addition, there are more than 80 wood decors, categorised by
Pfleiderer into Nordic, natural, dark and reddish woods, as well as
waste wood decors and woods with black and white effects. Aged
woods with strong grains and signs of weathering are likewise
well represented, with a total of 17 variants.
Want to find out more? Visit www.ostermann.eu
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HAFELE UK has launched a pioneering hingeless flap fitting,
which promises to set a new standard in furniture design,
planning and production.
The Free space flap fitting creates more storage room within
cabinetry by eliminating the need for large cover caps and has an
internal installation depth of only 63mm.
Offering a consistent design for all flap-opening doors, it is
mounted with ease using a single pre-mounted conventional screw
connection on the side walls, driving manufacturing efficiencies
through speed of installation.
Designed by developers at Häfele’s FCC plant in Hungary, Free
space secured a special award with the globally-renowned Red Dot
Award and was presented as a “world first” when it achieved the
Interzum award for High Product Quality (both in 2019).
Since then, Free space went on to win the German Design Award
and German Innovation Award.
Free space’s pin system requires only one fixing screw to lock the
flap in place, while its spring force can be adjusted for a multiposition stop function.
It presents low opening resistance and smooth running
properties, with its integrated soft closing mechanism ensuring
gentle and quiet closing of the flap.
The opening angle can be set and limited to 90 deg by means of
a tool-free, integrated adjustment option, which allows the cabinet
to be installed at an elevated height without the risk of the door
hitting the ceiling.
For standard applications with a handle, the Free space 1.11 offers
a load-bearing capacity of 1.2 up to 10.7kg for a cabinet height of
400mm and is available in five model versions.
The Free space 1.8 push-to-open has a load-bearing capacity of
1.2 up to 8.3kg for a cabinet height of 400mm.
It is available in the standard colours – white, light grey and
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PIONEERING FREE SPACE
HINGELESS FLAP FITTING

anthracite – and in black as a special-order product,
but can also be matched to any cabinet colour to create a
seamless finish.
‘Manufacturers are always on the lookout for innovative
fixtures and fittings, which give customers more options when
it comes to the style and functionality of their spaces – the Free
space flap fitting has been created with them in mind,’ says category
manager at Häfele UK, Justin Crofts.
‘It has already inspired hundreds of thousands of designers and
manufacturers to think differently about hinge work and has
been recognised by world-leading award programmes, which
highlighted Free space for its distinctive, but functional properties,’
adds Mr Crofts.
‘We are very pleased to now be able to offer it to the UK market
and are confident that it will continue to lead the way in flap
fittings for a long time to come,’ he concludes.
In addition, in order to help retailers create stylish and functional
spaces using the latest solutions, Häfele UK has launched a fresh
version of its go-to guide, “The Complete Häfele: Furniture Fittings
Design”.
Within the bumper 1,440-page edition users will find 1,000
new lines alongside updated product selection tools to make
specification simpler.
Users will find a comprehensive overview of around 6,500
furniture fittings design products in the new volume, including
kitchen fittings and accessories.
One addition to this year’s catalogue is an extensive furniture
handle section. With handles increasingly being used to create
statement looks, especially in the kitchen, Häfele has bolstered the
section for 2021 to showcase a style and finish for every trend.
Want to find out more? Visit www.hafele.co.uk
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SPACE TOWER FROM BLUM
OFFERS SIMPLY THE BEST
IN LARDER SOLUTIONS
SPACE Tower takes larders to new heights. Forget the old
problems of losing tins of baked beans, because they have been
pushed to the back of a fixed shelf, or having to unload most of
a shelf to find that elusive packet of Brazil nuts that were last
used a year ago.
The “shelves” in Space Tower are actually internal pull-out
drawers, which are accessible from three sides and, because they
pull out to full extension, this means that every item in the drawer
is immediately available and visible.
Space Tower has also been designed to suit all kitchen sizes.
For those living in a single-roomed flat, there is no problem, as
the entry-level unit is just 300mm wide – while those with much
more space to spare living can have a massive 1400mm-wide unit.
Heights and depths are similarly customisable.

With the new Legrabox Space Tower, huge amounts of heavy
products can also be stored. Depending on the width of the larder,
each drawer can store up to either 40kg, or 70kg – the weight of a
small person!
Internal organisation has also been due consideration. Blum’s
Ambia-Line dividers mean that users can easily separate packets
from tins, or sweet from savoury, meaning no time is wasted
looking for an individual product. The dividing system also helps
keep packets and bottles upright – so no more spills.
With Space Tower kitchens also benefit from easy-access,
ergonomic solutions to storage and the flexible heights mean the
room does not have to be overwhelmed by a tall unit.
Want to find out more? Visit www.blum.com
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ANY ready-to-assemble furniture has a reputation for being
time-consuming and complicated to put together.
Many of today’s products don’t deserve this reputation, but
there’s always room for improvement, according to Gary
McMahon of Titus, who offers a simple approach for assessing
assembly friendliness.
The majority of people find the prospect of putting together
ready-to-assemble (RTA) furniture daunting, so suppliers have
much to gain by building a reputation for products that are fast
and easy to assemble.
Hearing a friend say that they have never had any problems

with RTA furniture from a particular brand is a powerful
recommendation.
Increasing ease of assembly is therefore a key ambition for
furniture manufacturers.
How can this be achieved? The first step is to note that if you
want to control something, you have to be able to measure it.
Measuring ease of assembly, however, isn’t particularly
intuitive – at least it wasn’t until Titus developed the concept of
the Consumer Assembly Friendliness (CAF) score.
The CAF score is a numerical measure of how easy a piece of
RTA furniture is to put together.
It’s easy to work out and it’s not
tied to Titus products, although
the company naturally hopes that
furniture manufacturers will work
with Titus to develop ways of
reducing their CAF scores.
The CAF score is calculated
from this formula: CAF = (T +
A) x N, where “T” represents
the total number of parts, “A”
represents the number of actions
it takes to assemble them, and “N”
represents the number of types of
parts.
Let’s look at an example that, for
the sake of simplicity, deals only
with part of the assembly process
– joining a cabinet side to a base
using two wooden dowels, two
metal dowels that screw into place
and two cams.
The wooden dowels are supplied
in a sealed plastic bag. The metal
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actions,and four types of part, so:
CAF = (6 + 9) x 4 = 60
That’s a big improvement for a modest
change.
Naturally, there are other options. These include
using one-piece connectors and systems that allow
cams and dowels to be pre-inserted at the furniture
manufacturer’s factory.
The CAF scoring system applies not only to connectors, but
also to other components, so it is possible to calculate a CAF
score that covers all aspects of furniture assembly.
Manufacturers who do this have a reliable metric for assessing
the user impact of any changes they make.
In addition, when making changes, it is worth remembering
that leading cabinet hardware manufacturers, such as Titus, are
constantly enhancing their products, so it is worth receiving
up-to-date advice. The best solution from a year or two ago may
well have been superseded.
Ease of assembly for RTA furniture can make the difference
between a product that’s successful and one that isn’t.
Using CAF scores provides a reliable way of measuring ease
of assembly and, by combining CAF scoring with the latest
developments in cabinet hardware, furniture manufacturers are
in a better position than ever to maximise the consumer appeal
of their products.
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ACHIEVING THE AIM OF MAKING
ASSEMBLY MORE FRIENDLY

dowels and the cams are in another sealed plastic bag. The side
panel and the base have protective cardboard overwraps.
We have eight parts, including the side panel and the base.
Assembly involves 17 actions: opening the bag of wooden
dowels, opening the bag of metal dowels and cams, removing
the cardboard from the side panel, removing cardboard from
the base, inserting the two wooden dowels, screwing the metal
dowels into place (three turns each, so count three actions/
dowel), inserting the two cams, mating the panel to the base and
tightening the two cams.
Finally, we have five different types of parts (side panel, base
panel, wooden dowels, metal dowels and cams).
Putting these numbers into the formula:
CAF = (8 + 17) x 5 = 125.
Computing the CAF for a whole item of furniture involves a
bit more work, but it’s still straightforward.
Let’s see how that CAF score could be improved.
We could use the latest TL5 full metal jacket-type cam-anddowel connectors. These do not need to be supplemented
by wooden dowels and, instead of screwing into place, they
push into pre-drilled holes. Now we only have six parts, nine

Want to find out more? Visit www.titusplus.com
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