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Be Bold. Be Different.

H  L I N E . Hampton Oxford Blue with matching handle rail and Madoc Mayfield Oak

Your Dream. Our Kitchen
The new H Line handle rail is now available in 27 colours plus a primed option for 
complete personalisation.

Order a brochure at: masterclasskitchens.co.uk
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Hello & Welcome.

Wave goodbye to shades of grey and welcome in the fresh 
new colours and designs of uplifting spring and summer. 
Decorate your space with pretty pinks, deep blues and 
moody mulberry. Bring in an accent of terracotta or vibrant 
green for added interest. 

In Rustic Charm, we speak to Nicola and John who needed a 
space to suit the daily needs of their whole family. The brief 
was to create a room that was family friendly, sociable and 
above all else, a layout where they could keep an eye on their 
ever-energetic children! Turn to page 12 to see their final 
result.

Turn to page 31 if you are thinking about embarking on 
a kitchen project. Here you will find some all important 
questions to ask yourself before undergoing a renovation 
project. Don’t worry - it’s not as daunting as you may think! 

Have you got the space for an island? We all know it’s one 
of the most lust after items in a new kitchen scheme. Head 
over to page 35 to see if you can squeeze one into your new 
dream kitchen. 

Cassie
Cassie Evans
Editor

50

41

8

Introducing the new Linea range
www.smeguk.com
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New for 2018

Here’s what you need to know about the latest launches in 
furniture, products and accessories.

1.Pink meets red
From Vintage Rose to Claret, 
shades of pink and red make 
a strong statement for 2018. 
Are you brave enough to pair 
them together for maximum 
impact?

1. Hampton Vintage Rose with Scots Grey 
2. Sherborne Claret with Scots Grey 3. 
Solva Vintage Rose with Graphite 4. Solva 
Vintage Rose 5. Solva Vintage Rose with 
Scots Grey 6. Hampton Vintage Rose

1

2

3

4

5 6
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3.
1. H Line Madoc Border Oak with Hampton Dust Grey 
and Spring Meadow handle rail 2. Roma Terracotta 
Sunset 3. Roma Terracotta Sunset 4. H Line Hampton 
Spring Meadow with Madoc Border Oak

1. H Line Hampton Oxford Blue with Madoc Mayfield 
Oak 2. Ashbourne Graphite with Mulberry 3. 
Ashbourne Mulberry with Graphite

Dark & moody

Colour Crushin’

Combine rich colour and textures to create a 
unique feel to your kitchen. Moody lighting 
helps to enhance the effect along with darker 
wall colours and accessories. Try matching 
your wall colour to your door colour for a 
truly striking statement.

Bring in vibrant accents to make 
your kitchen look super fresh. 
Combine the statement colours 
with a neutral paint palette to 
achieve a stylish contrast.

2.

1

2

3

3

1

2

4

Ashbourne Mulberry
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5.

Beauty is more than skin deep

The Natural Touch

When purchasing a new kitchen it is vital 
that you give what’s behind the door as 
much thought and consideration as the 
outside. Match your modern kitchen with 
a modern drawer box or a classic kitchen 
with a beautiful wood effect finish. 

The beauty of wood is that it can 
help transform a kitchen and 
bring it to life. Choose warmer 
tones to help lift a colour, such 
as Scots Grey. Or choose to 
embrace the moody tones by 
opting for a cooler finish. 

4.

1. Portland Oak wood effect drawers with 
cutlery inserts 2. Tuscan Walnut Pantry 
System featuring scooped internal drawers 
and box wine rack 3. Legrabox R-Design 
with internal drawer 4. Legrabox R-Design 
with beautiful stainless steel sides

1. H Line Sutton Scots Grey with Madoc Mayfield Oak and Graphite 
handle rail 2. Sutton Scots Grey with Madoc Mayfield Oak 3. H Line 
Madoc Border Oak with Hampton Dust Grey 4. H Line Madoc Border 
Oak with Hampton Dust Grey and Spring Meadow handle rail

1

3

3

4

4

2

2

1

Portland Oak pantry systems
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Rustic
CHARM

Tailored to meet the daily needs of their whole family, 
homeowners Nicola and John use every inch of the 

room to create a space that is just right for them.

range ashbourne light grey & graphite
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When Nicola and John Dunlop started their home 
renovation project they wanted to transform their kitchen 
into the heart of the home. The brief was to create a room 
that was family friendly, sociable and above all else a layout 
where they could keep an eye on their ever-energetic 
children.  Nicola said “storage was also high on my agenda; 
I’ve discovered you can never have too many cupboards 
when your family is growing.”

The couple found their inspiration through searching on Instagram 
and Pinterest and adored the calming hues of grey “with elements 
of wood, and splashes of colour” Nicola told us. “Our designer 
helped us decide on the ratios of light and dark grey on the kitchen 
cabinets and I think it’s spot on”.

One of the easiest decisions for Nicola was the cooker “I was 
desperately missing the Rangemaster we had at our old house, but 
our new one has it all, along with a stand-out design”. 

To achieve the all-important open plan living the Dunlop’s were 
searching for, the kitchen island needed be a space where friends 
and family could gather to socialise and make endless memories. 
This was achieved through creating a large island with a casual 
breakfast bar seating and open shelving to showcase Nicola’s 
impressive range of cookbooks.

Whilst reflecting Nicola added that their beautiful new kitchen 
was definitely worth the home renovation as she’s now left with a 
unique design that perfectly aligns with her family’s busy life.

‘Our designer helped us decide on the ratios of light and dark 
grey on the kitchen cabinets and I think it’s spot on’

IN THE ZONE
Despite being an open and airy space, the room is 
subtly zoned so the whole family can socialise together.

PERFECT RANGE
Nicola’s choice to include a Rangemaster 
means that it is appropriately robust for 
busy, family life and mirrors the more 
classic choice of furniture and decoration. 
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SLEEK STORAGE
Making the most out of all the space by 
adding a beautiful corner larder. It brings 
a grown-up and sophisticated feel to this 
beautiful, family friendly space. Customised 
with Nicola’s own spice rack.

PERSONAL TOUCH
Add personality to your kitchen by using 
patterned tiles as a splashback. Perfect for 
seamlessly mixing and matching traditional 
and modern features. 



MASTERCLASS MAGAZINE      18 MASTERCLASS MAGAZINE      19

OF QUARTZ
you can
Beautiful, functional and hygienic, Silestone by 
Cosentino worksurfaces are composed of over 
90% natural quartz crystal

Avoid
Imitations!

Check it’s Silestone,
be GUARANTEED

Silestone Statuario

The future of Quartz Exclusive to 
Silestone• an unrivalled shine and gloss

• ultimate stain resistance
• super easy cleaning Scan here to watch 

N-BOOST video

Silestone Quartz worktops are the original 
quartz worktops. Available in a spectacular 
range of colours and virtually non-porous, 
Silestone Quartz has nearly four to five times 
the flexural strength of granite and a high 
resistance to scratching, staining and heat 
damage. Plus, all come with the Silestone 
25-year warranty so you can be confident in 
your purchase. 

Silestone is available in over 60 
distinctive through-body colours and three 
finishes with a shade and consistency that 
cannot be found in natural stone, making it 
easy to find a surface to match or 
complement your colour scheme. But, be 
warned – there are many cheap imitations of 
Silestone in the market, so don’t be fooled 
– they don’t offer any of the same product 
characteristics, quality control or customer 
security. 

Remember – only Silestone Quartz comes 
with a 25-year warranty, a high level of 
durability and resistance, has guaranteed 
product quality and is made in the EU with all 
required health certificates. To make sure you 
are paying for the quality of Silestone, check 
underneath the worktop during or before 
installation – if it says Silestone, you can be 
confident you are getting the real thing. 

Only Silestone  
have a sink 

made from one 
piece of quartz

Features of Silestone
• Acid and scratch resistant

• Stain resistant
• Impact resistant
• 25 year warranty

Silestone Charcoal Soapstone

“I have a tremendous  
passion for design, 
and Silestone, whose  
surfacing bring a  
distinctive element 
to the fashion 
ensembles we create 
for our homes,”
Cindy Crawford, 2017
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GET THE  
LOOK

From the super modern handleless 
kitchen to a dark and moody 

classic scheme, find out how to 
achieve this years must have looks.
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On Top

Cindy Crawford on Silestone Eternal Calacatta Gold

TOPS ON TOP

Feel the new
velvety texture

On ToToT p

Discover more at silestone.com  |  Follow Us  F T

COSENTINO UK- CENTRAL OFFICES Unit 10 Bartley Point/ Osborn Way/ Hook
 Hampshire RG27 9GX/ HQ: info.uk@cosentino.com
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5.

6. 11.
Get the look

1. Tuscan Walnut 2. 
Ashbourne Graphite 3. 
Ashbourne Mulberry 4. 
Ted Todd Strada Torelli 
tedtodd.co.uk 5. Joel 
Barstool made.com 6. 
Rochelle Dining Chair 
made.com 7. Flatiron 
Hinged Clock 8. Angolan 
Black Leather Worktop. 9. 
Dove Street Pottery Serving 
Bowl dovestpottery.co.uk 
10.Farrow & Ball Downpipe 
Wall Paint farrow-ball.
co.uk 11. Northern Lighting 
Unika Pendant Light 
northernlighting.no10.

1. 2.
3.

8.

4.

7.

9.

Dark & Moody
ashbourne mulberry and graphite with tuscan walnut

get the look
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8. 9. 10.

4.

7.
6.

solva vintage 
rose, graphite 
and scots grey

Pretty 
in Pink

Get the look

1. Solva Vintage Rose 2. Solva Graphite 3. Solva Scots Grey 4. 
Brooklyn Vintage Giant Lampshade 5. Silestone Snowy Ibiza 
silestone.co.uk 6. Bloomingville Marble Cutting Board with 
Leather Strap bloomingville.us 7. Walnut Board 8. Farrow 
and Ball All White farrow-ball.co.uk 9. John Lewis Calia 
Bar Stool johnlewis.com 10. Mandarin Stone Scandi White 
mandarinstone.com 

1. 2.

5.

3.

get the look
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1.

4.

2.

6.

3.

7.
9.

Spring 
Meadow
Accents
hampton spring meadow 
with dust grey and madoc 
border oak

Get the look

1. Hampton Spring Meadow 2. Hampton Dust Grey 3. Madoc 
Border Oak 4. Dekton Korus dekton.co.uk 5. Amp Lamp 
Golden Green normann-copenhagen.com 6. Matte black 
cuckoo clock 7. Day Birger et Mikkelsen Ceramic Butterfly Vase 
8. Enamel Bread bin 9. Industrial Oak Bar Stool hutch.co.uk

5.

8.

get the look
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1.

8.

9.

4.
6.

Three  
is the magic 

number
roma terracotta sunset with scots grey and oxford blue.

Get the look

1.Hay About A Stool hay.dk 2. Element 7 
Ivory Oak element7.co.uk 3. Quiet Numb 
Tiles 4. Roma Oxford Blue 5. Roma Scots 
Grey 6. Roma Terracotta Sunset 7. Ferm 
Living Plant Box in Dark Grey 8. Jansen+co 
Terra Casserole Dish 9. Ferm Living Buckle 
Jar in Rust

2.
3.

7.
5.

get the look
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What statement do I want to make?
It is really important to consider how the space will be used and draw up a list 
of all the activities that are likely to take place in it. Think about how you use 
your current kitchen, your likes and dislikes and how you visualise your new 
kitchen working for you. Will it be a space purely for practical tasks such as 
cooking, or do you want it to be somewhere that friends and family can gather 
too? Use these questions as a starting point to ensure that the space works on 
every level once it’s designed and installed. 

What’s on my wish list?
A great place to start is to note down all of the key items you want included 
in your new kitchen. This can range from whether you want the old kitchen 
removed and disposed of, what kitchen style and colours you like to which 
appliances you would like, what worktops you like and any special features you 
would like incorporated. This is a great starting point for the studio so they can 
work with you to create your dream space.

A kitchen renovation can seem like a daunting task, but we 
are here to help you every step of the way. We have put 
together some key questions that you should ask yourself 
before starting the process. 

9 Questions To Ask Before 
Planning A New Kitchen

Planning your dream kitchen
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Do I need Planning Permission?

Whether you require planning 
permission or not will depend on 
the size, position and extent of your 
extension.

If you’re planning a rear extension 
to make room for your new kitchen, 
then your project may be covered by 
Permitted Development Rights on your 
property, which will mean that you won’t 
need Planning Permission.

Here are a few of the criteria to meet 
Permitted Development rights: 

•  You don’t use more than half the area of 
the land around the original house and 
other buildings

•  It can’t be higher than the highest part 
of the roof

•  A single storey extension can’t be more 
than 4 metres high

•  A two-storey extension can’t extend 
more than 3 metres beyond the rear 
wall of the original house

•  Side extensions must be single story, 
with a maximum height of 4 metres and 
a width no more than half the width of 
your house

•  The materials used must be similar to 
those used on your existing house

You can get advice on these matters from 
your local council planning office.

Where should I compromise?
Whilst blue-sky dreaming is key to 
creating your dream kitchen space, it is 
also necessary to make sure the items 
you are dreaming of fit both your space 
and budget. A luxury brand appliance 
could well be a step too far. But, do not 
fear, the studio has all the knowledge 
to help you make these important 
decisions. 

What sort of layout options are 
there to consider and what are the 
pros and cons of some of the most 
popular?
There are a variety of layout options, 
from u-shaped to open-plan, and what 
works in one space won’t necessarily be 
right in another. U and L-shaped layouts 
tend to be popular among customers 
who have a love of cooking as they 
enable the chef to get busy with food 
preparation without anyone getting in 
the way. This layout also lends itself to 
the conventional ‘working triangle’, with 
the sink, oven and fridge all within close 
proximity of each other – another plus 
point for keen cooks.

Open-plan layouts are also popular, 
creating a multi-functional, sociable 
space and making small rooms appear 
larger. Often an island will be included 
in this layout to act as a division between 
the kitchen and dining/living space, 
perhaps with appliances or the sink 
integrated into it, bringing the chef 
centre stage.  

What practical points should  
I consider? 
Moving plumbing and electrics will 
result in a larger bill due to the labour 
involved, so if the existing layout works 
for you and you are on a budget, it’s 
worth considering leaving it as it is. 

If the kitchen is used as a multi-
functional space, or is open-plan, noise 
can be a problem, making it important 
to choose appliances that aren’t going 
to dominate acoustically. If space in the 
home allows, the ideal solution here is 
to add a utility room, confining the white 
appliances to this area where the door 
can be closed to conceal the noise. 

Ventilation is also an important 
consideration, particularly if the kitchen 
is to be used as a living space too, as 
soft furnishings smelling of cooking 
odours are never pleasant. Again, when 
choosing an extractor unit, ensure that 
its decibel level won’t ruin a relaxing 
ambience. 

How do you decide on a colour scheme? 
It’s important to take time over your colour choices in the kitchen, after all it’s 
something you’ll be wanting to live with for a long time to come. A blue/grey 
palette is popular currently and certainly offers a timeless finish. Customers 
tend to opt for a fairly neutral main colour and then add flashes of vibrant 
colours to add personality. 

When selecting a colour scheme think about how big the space is: larger 
rooms can usually accommodate a greater use of bolder, brighter colours 
whereas in smaller spaces too much of this could well be overbearing. 
However, if the space is open-plan it’s also important to avoid any clashing 
with furniture and furnishings beyond the kitchen. In this case, it is better to 
choose a colour or shade that you are happy to live with night and day, as it’s 
not so easy to shut the door on it. 

Which details should I choose?
When choosing all of your details from taps to cabinet colour; worktops to 
dishwasher it is also helpful to pin down the associated elements, such as 
flooring and tiles. This means that you don’t have to make snap decisions that 
you may later regret. 
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The addition of a kitchen island can enhance your kitchen 
in many different ways, and, with clever planning, smaller 
kitchens can benefit too.

The most desired kitchen feature is an island, which over 90% 
of our customers enquire about at an initial design meeting. 
A well-planned kitchen island can provide a perfect space 
for food preparation and cooking. Islands can also provide 
additional space for dining, working and storage. 

We have put together some tips to help you decipher 
whether you have enough space to make an island work for 
you. After all, a well-planned layout offers much enjoyment.

Do I have room for  
a kitchen island?

Planning your dream kitchen
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One size doesn’t fit all
If your kitchen space is small then don’t 
automatically rule out the possibility 
of an island. There are many options 
for making an island work best for you, 
even if your space is limited. We offer 
over 14,000 different cabinet options, 
which means that we can tailor a design 
to suit your specific needs. 

Determine your space 
Factors to be considered when an island 
is wanted are how many people live 
there and how will they use the space? 
The very first thing that will be needed 
is the room dimensions. Your designer 
will need to determine how much space 
will be left after the main cabinets are 
in position. The space between the 
cabinets and wall or other cabinets will 
allow the designer to conclude if an 
island is possible. 

Safety first
Making sure there is enough space around your island is vital. Your designer will 
ensure that all doors, drawers, ovens and dishwashers can be opened safely without 
any obstruction. The biggest trip hazard is always the dishwasher as it has a door 
which opens downwards. This means that if you walk past carrying hot food, or 
knives, you risk tripping and hurting yourself or others. We always suggest to err on 
the side of caution and leave more space than is needed as a minimum. 

A small island for a small kitchen
All islands vary in size and shape, but the minimum size that we recommend for a 
kitchen island is 1000mm x 1000mm. This will still create a practical working island. 
The minimal amount of space required around this island would be roughly 800mm. 
This means that the distance would only really be suitable for one person to work in 
the kitchen. The more people you include would leave the space feeling cramped.
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Proportions
We have gathered that an island size is determined by the room around it, so it 
makes sense that the larger your room, the larger your island can be. Incorporating 
something too large for your space can easily spoil the look and feel of your 
scheme. 

Maximise your workspace
An island planned as a multi functional 
workspace can be an extremely efficient 
addition to your kitchen. Consider 
seating, storage, hob and extractor and 
of course, work surface space. Planned 
correctly, these can fit onto the smallest 
of islands.

Galley style
Typically, Chefs prefer to work in a galley 
kitchen as it allows them to stand at the 
island but turn and reach the workspace 
behind. A well planned design will 
have easy access to all work surfaces, 
cupboards and appliances. 

Peninsula living
If you don’t have the space for a 
full island then consider a kitchen 
peninsula. It boasts most of the same 
characteristics as an island, but instead 
is fixed on one side. A peninsula in a 
smaller kitchen still works practically but 
takes up less valuable floor space. 
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Books are the starting point for wonderful inspiration, whether 
it is for your dream trip to a faraway place or a simple supper 
for your family, books always help to spark our imaginations. 
Adding books into your kitchen scheme allows easy access to all 
your favourite cookbooks, along with your favourite novel that is 
within reaching distance to indulge in for a few serene minutes.

Planning your dream kitchen

Why you should turn your dream 
kitchen into a mini library

Island serenity
A big kitchen trend is to incorporate 
open shelving into kitchen islands. 
It is an unfussy look but still adds 
tremendous character to your space, 
especially when filled with a collection 
of beautiful books. The shelving not 
only keeps the books within grabbing 
distance, but also softens the move from 
kitchen to living spaces. 
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Small and mighty
You don’t need a large kitchen to find 
space for your books. Grab space 
around the back of a peninsula, which 
may otherwise go unused. This modest 
kitchen is a perfect example of a small 
shelf providing a handy space for your 
cookbooks. 

Add personality
Everyone wants their dream kitchen filled with 
internal storage that even a chef would be 
envious of. A chef’s table is a beautiful addition 
to any island or peninsula. By adding books 
to the shelf you create warmth and an easy go 
to for your favourite cookbooks. Alternatively, 
use otherwise dead space to create an area for 
your favourite books and ornaments. We love 
the compact and accessible look. 

A slice of storage
Carving out some open shelving around 
the corner of an island or peninsula 
gives a unique look. The perfect space 
to showcase your favourite books and 
ornaments. 

Float into living spaces
Kitchen furniture can flow seamlessly 
into living spaces. We especially love 
the use of handleless furniture for this 
media unit. The addition of the floating 
book shelves adds personality and lifts 
the colour of this scheme.  

Cocktail hour
Keep your favourite cocktail recipes 
close by with this handy open storage 
below your bar area. Mix and match with 
big books full of wonderful photography 
and artwork for your guests to lust after 
and enjoy. Situating your favourite 
books next to your bar means your 
guests can be entertained whilst you 
finish canapés for your dinner party. 



MASTERCLASS MAGAZINE      44 MASTERCLASS MAGAZINE      45

The

Having conversations with a neat speaker sitting 
on your counter top? Beware, you soon will be! 

Devices powered by AI, such as Amazon Echo and 
Google Home are set to take over millions more 
households this year. Here’s our guide to making 

the most of these gadgets in your home. 

HOME
SMART Your first step into creating a smart home is to choose a smart connected 

speaker. It will become the central hub and control centre when you need 
to get things done. We have put together some key information on the two 

big hitters, Amazon Echo and Google Home.

The Smart Home

ASSISTANT REQUIRED

Amazon
Echo

Google 
Home

£89.00

Charcoal Fabric, Heather Grey 
Fabric, Oak Finish, Sandstone 

Fabric, Walnut Finish

Alexa Voice Services

Multiple, including Answers.com 
and Wikipedia

“Alexa”, “Computer”, “Amazon”  
or “Echo”

Amazon’s music offerings, Spotify, 
Pandora, TuneIn, iHeartRadio

White, Copper, Carbon, Coral

Google Assistant

Google(!)

“OK, Google” or “Hey Google”

Google Play Music, Spotify, 
Youtube, Music, Pandora, TuneIn, 

iHeartRadio

£129.00

VS.

Price

Colours

Software

Search Engine

Wake words

Music-streaming 
services
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No check?! No worries..

Amazon has opened it’s first ever checkout-free grocery 
store in Seattle.

The shop, known as Amazon Go, tracks what is removed 
from the shelves with cameras and sensors then bills 
customers using their stored credit card details. Cash 
registers then become obsolete.

On entering the store, customers must scan an Amazon 
Go smartphone app and pass through a turnstile. Once 
a customer passed back through the gates with an item, 
their account is charged. 

We have yet to realise our perfect ‘smart home’ set-up. You may think of robots, 
making you breakfast and pouring your coffee, but for now we can settle with 

verbal domination over our connected devices. Amazon Echo or Google Home 
are the perfect starting point for interacting with all your favourite devices. Teach 
them the relevant skills they need by linking them with your gadgets and watch 

them carry out your commands. 

The Smart Home The Smart Home

A guiding light
We’ve already become savvy with 

changing our light bulbs from 
inefficient incandescents to more cost 
effective LEDs. The next step is to pick 
up some smart LEDs and connect via 

your chosen hub. Simply use your 
voice to active the lights!

Standing watch
Imagine if you’re out and a stranger 
hops over your fence and into your 

house. Ordinarily, you wouldn’t know 
until you returned home. But, with a 

smart security camera, you can receive a 
phone alert, check your live camera feed 
and even speak into the app and scare 

the perpetrator off.

Keeping it cool 
Installing a smart thermostat means 
that you can save money by heating 
or cooling your home only when it’s 

needed. The weather data is gathered 
from the internet and they can tell 

when you’re around. Add another layer 
of control with voice control. When 

bedtime rolls around, just tell your hub 
to turn the smart thermostat to your 

chosen temperature. Yes, all from the 
comfort of your own bed! 

Never miss a visitor
Add an extra layer of security to your 

home with a video doorbell means that 
you can create a ring of security around 
your home and have complete peace 

of mind for you and your family. A video 
doorbell instantly alerts you when a 

visitor presses the bell. Using the app, 
you can see, hear and speak to your 

guest from your smart phone!

Pull up
Smarten up your garage with a garage 

door opener. If you’re in your house 
and see a delivery arrive, you can ask 

Google to open the garage door. 

TALK TO THE HOUSE

Connected TV
We all have our favourite streaming 

accounts, whether it’s Netflix, Youtube or 
Google Play Store. Pair your central hub 
with these accounts and voice control 

your favourite show to play. Not only can 
you line up your favourite show to be 

played, you can say TV commands, such 
as “Next episode” or “Turn on captions”. 
Now you really don’t have to lift a finger!

SMART NEWS
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DRINK
FOOD

Expecting friends this weekend and unsure what to 
cook? Well, we’ve got a superb menu for you to try 
that will leave guests really impressed. What more 

could you want?!
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Scallopini of Chicken
Featured Recipe

Here’s the recipe for my Scallopini of Chicken with 
Wild Garlic. It has great flavour. Serve with Green 
Bean Salad with Caramelised Red Onion & Crushed 
Potatoes. This recipe serves six people.

“
”

Angela Gray
Angela has worked prolifically in the food world starting 
her career as a personal chef working in Europe and 
North America. Her clients include an esteemed list from 
European aristocracy to high profile clients such as, Lord 
Lloyd Webber. 

Angela opened the doors to her Cookery School 
at Llanerch Vineyard in April 2010. She is now in 
her sixth successful year and has already been 
voted into the Top 10 UK Cookery Schools by The 
Independent and The Telegraph.

Ingredients

• 1 medium carrot

• 1 stick celery

•  ¼ fennel bulb or a teaspoon of fennel seeds

• 1 small onion

• Leek trimmings

• 3 peppercorns & sea salt to taste

•  5 sprigs thyme, 5 sprigs parsley & 2 bay leaves

• 6 Free-range chicken breasts, butterflied

Method

1.  Finely slice up all the vegetables for the poaching stock and place in a large pan. 
Add the peppercorns, herbs and water. Season with salt. Place on your hob and 
bring to the boil, cook for 15 minutes then turn down the heat. Add the chicken and 
poach gently for 10 minutes then turn off the heat, cover and leave for 10 minutes.

2.  Meanwhile make the wild garlic salsa. Bring a small saucepan of water to the boil 
and blanche the wild garlic, spinach and herbs for 30 seconds. Drain and refresh 
under cold water to set the colour. Place in a tall jug, add the olive oil, half the 
pine nuts and the olive oil. Use a stick blender to blitz the ingredients to a smooth 
sauce. Season with salt, pepper lemon juice and stir in the remaining pine nuts.

3.  Drain the chicken and place on a plate, spoon some of the salsa over and serve 
the rest in a bowl at the table for people to help themselves.

4.  Strain the poaching stock, cool and then refrigerate or freeze to use for a delicious 
simple homemade spring minestrone soup, you can finish it with some of the wild 
garlic salsa.

5.  I like to garnish the plate with crisp slices of pancetta cooked on a baking sheet 
between 2 oiled sheets of parchment or foil and then another baking sheet on top.

Enjoy!

Visit angelagray.co.uk for more information about Angela,  
Recipes and her Cookery School.

Wild Garlic Salsa

• 100g wild garlic

• 100g spinach

• 50g parsley

• 3 sprigs of fennel or 1 of dill or tarragon

• 200ml olive oil

• 1 tablespoon pine nuts

• Sea salt, lemon and pepper to taste

DRINK
FOOD
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Buttermilk Panna Cotta
Featured Recipe

This is a real touch of class...“ ”
Ingredients

• 2 gelatine leaves

• 500ml plain yoghurt

• 125g caster sugar

• 125ml creme fraiche

•  50ml buttermilk (you can flavour this with ½ 
teaspoon rose or orange flower essence)

Meringue Kisses

• 3 medium egg whites

• 1 teaspoon lemon juice

• 180g caster sugar

To Serve

• 150g mixed Summer berries

Method

1. Preheat your oven to 110c/225f/gas ¼ for the Meringue Kisses 

2.  Soak the gelatine in cold water for 5 minutes until soft. Remove from the water and 
squeeze out the excess water and set aside.

3.  Put 100ml of the yoghurt in a small pan with the sugar and warm through, just 
enough to melt the sugar.

4.  Warm the gelatine in a small pan with 1 tablespoon of water until it is completely 
melted. Do not let it boil. Pour the warm yoghurt on to the gelatine and mix well, 
then add the rest of the yoghurt.

5.  Pass the mixture through a fine sieve into a medium bowl. Set the bowl over a 
larger bowl containing ice. Whisk the mix gently until it cools and begins to set 
slightly, be careful not to let it set too much as lumps will form.

6.  Remove from the ice bowl. Whisk the crème fraiche until it forms soft peaks. 
Whisk into the yoghurt mixture followed by the buttermilk. The mixture should be 
smooth and pourable.

7.  Pour into serving dishes and pop on the fridge to chill and set for 2-3 hours.

8.  Make the Meringue Kisses by placing the egg whites in a bowl and using an 
electric mixer, whisk the whites with the lemon juice and 1/3 of the sugar until firm 
peaks are formed. Add the remaining sugar and whisk through to combine.

9.  Line a baking sheet with parchment paper. Fill a piping bag with the meringue 
and pipe little star meringues and bake for about 30 minutes until firm. Remove 
and cool.

10.  To make the Cassis sauce, place the frozen berries in a pan with the sugar. Cook 
together until the berries give up their juice. Push through a sieve and stir in the 
Crème de Cassis.

11.  To make the Chocolate sauce, heat the milk, cream and sugar together until 
steaming. Remove from the heat and leave to stand for 5 minutes. Add the 
chocolate and butter, leave for a further 5 minutes. Stir the chocolate and butter 
through the milk and cream to form a glossy sauce

Enjoy!

Visit angelagray.co.uk for more information about Angela,  
Recipes and her Cookery School.

• ½ quantity Cassis berry sauce

• 1 quantity chocolate sauce

• Cassis Berry Sauce

• 150g frozen summer berries

• 50g caster sugar

• 2 tablespoons Crème de Cassis

• Chocolate sauce

•  200g good quality dark bitter chocolate, 70% 
cocoa solids

• 175ml whole milk

• 2 tablespoons double cream

• 30g Muscavado sugar

•  30g unsalted butter (Castle Dairies is best!), 
diced

DRINK
FOOD
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DRINK
FOOD

In modern kitchen design the 
home bar has been swapped 
in favour of breakfast bars and 
islands. We love to use these 
as a perch whilst sipping our 
favourite tipple. But, what 
is better than serving your 
favourite cocktails from your 
own drinks mixing station?!

Think you haven’t got the 
space for a home bar?

Work your kitchen harder
Give your kitchen the ability to work in 
several ways. By day, meal preparation; 
by night, a beautiful bar! Open shelving 
and wine racks allow you to showcase 
your favourite bottles, glasses and 
ornaments. This means that the bar is 
always going to be open! 

Expect the unexpected
Conceal your bar away in a kitchen 
cupboard and wow your friends by 
unveiling your pride and joy. The 
addition of a mirrored back panel and 
internal lighting creates an even more 
luxurious feel.  

Irresistibly fresh and punchy“ ”Ingredients

• 2/3 cup of Cuban white rum

• 1/2 cup fresh lime juice

• 22 mint leaves

• 4tsp white cane sugar

• Ice cubes as necessary

• Soda water

Method

1.  Grind the mint leaves with the sugar and lime juice 
and pour into the glasses

2.  Add a splash of soda and pour the ice into the 
blender

3.  Crush the ice to the desired consistency

4.  Pour the crushed ice into the glasses. Pour the rum 
and top off with more soda

5.  Decorate with mint leaves and slices of lime

The Classic Mojito
Featured Recipe

DRINK
FOOD
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✔  Fully outsourced sales process including 
professional photographer visit

✔  90,000 website visitors each month

✔  Over 80 kitchens a month sold

✔  Google No1 rated

✔  Feefo Independent customer  
reviews 4.9✪✪✪✪✪

✔  Call centre/on-line chat 
manned 6 days a week

✔  Bulk Showroom Clearance

✔  Optional Showroom Branding

✔  Full legislative compliance

✔ Sustainable Business Model

The UK’s most popular website 
selling Ex Display & Used Kitchens
www.usedkitchenexchange.co.uk

Masterclass Full Pg 210x297 UKE 180212.indd   1 13/02/2018   16:46
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Our stunning real kitchens speak for themselves. They are designed and installed by our 
network of dedicated and highly experienced partners. Here are just a few...

Visit masterclasskitchens.co.uk/real-kitchens to see more.

About Masterclass Kitchens

Beautiful Real Kitchens

✔  Fully outsourced sales process including 
professional photographer visit

✔  90,000 website visitors each month

✔  Over 80 kitchens a month sold

✔  Google No1 rated

✔  Feefo Independent customer  
reviews 4.9✪✪✪✪✪

✔  Call centre/on-line chat 
manned 6 days a week

✔  Bulk Showroom Clearance

✔  Optional Showroom Branding

✔  Full legislative compliance

✔ Sustainable Business Model

The UK’s most popular website 
selling Ex Display & Used Kitchens
www.usedkitchenexchange.co.uk

Bob McEvoy – Designs for Living (Masterclass Platinum Partner)
‘Before UKE we struggled to sell displays, losing money to get rid. UKE took away  
the headache and found us a buyer and even removed the kitchen! I am using  
them again for sure’

Diane Berry – Diane Berry Kitchens
‘Lovely team & service focused. We have been working together for many years’

Richard Benton – Bentons Fine Bespoke Furniture
‘Professional and Efficient and I will certainly be using them again’
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(6)

(8)

(7)

(11) (12)

(9)

(10)

1.  H Line Lumina Light Grey (Previous page) 
Designed and installed by Everfine Installations

2.  Marlborough Graphite with Light Grey (Previous page) 
Designed and installed by James Ratford Bridge

3.  Chatsworth Graphite with Light Grey (Previous page) 
Designed and installed by Knaresborough Kitchens

4.  H Line Madoc Terra with Lumina White (Previous page) 
Designed and installed by Studio 62

5.  Roma Graphite 
Designed and installed by Nailsea Electrical

6.  H Line Madoc Border Oak with Deco Scotia Grey 
Designed and installed by Abode Kitchens

7.  Ashbourne Light Grey 
Designed and installed by Godalming Kitchens

8.  H Line Madoc Border Oak with Sutton Light Grey 
Designed and installed by KBB (East Anglia) 

9.  H Line Hampton Oxford Blue with Scots Grey 
Designed and installed by Greenstone 

10.  H Line Sutton Coastal Mist with Madoc Border Oak 
Designed and installed by Complete Kitchens

11.  H Line Sutton Light Grey with Deco Twilight 
Designed and installed by LDC Kitchens

12.  Roma Dust Grey with Portland Oak Cabinetry 
Designed and installed by Wisteria Kitchens

(5)
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We have been selling 
the Masterclass product 

from the beginning when 
David and I identified 
that the products were 
quality, with a fantastic 

range and growing as an 
overall business.

“
Question time

Steve Field
Showroom Name 
LDC Kitchens, Worcester

Job Title 
Company Director

What is your career background
I have enjoyed an exciting journey in 
the kitchen industry, which began as a 
Branch Manager for a well-established 
kitchen company. This was the time to 
break out of car sales job which was the 
foundation of my selling career.  I went 
on to manage the kitchen branch for 
5-6 years and during this time I involved 
myself in all aspects of the kitchen 
including the design side.   

I went on to experience the handmade 
market and hand painted kitchens. 
This was to further my knowledge in 
kitchen design opportunities and gain 
more industry knowledge. At the point, I 
realised I wanted to start my own kitchen 
business one day and take all the great 
experiences that I had learned with my 
former employments and add them to 
my own idea’s on how to improve the 
customers experience through their 
projects.   

I proceeded to set up LDC Kitchens 
along with David O’Brien in April 2012 
and since that day have shared some 
fantastic experiences in the designing 
and supplying of the kitchens. We have 
been selling the Masterclass products 
from the beginning when David and I 
identified that the products were quality, 
with a fantastic range and growing as an 
overall business.

The

What is your favourite trend right 
now in kitchen design?
I love the simplicity of open units. I enjoy 
playing around with designs, especially 
the modern layouts, and incorporating 
different types of open cabinetry with 
contrasting finishes and a little lighting. 
The opportunity’s are endless and they 
always make a kitchen really stand out.

What is your favourite aspect of 
designing a kitchen? 
When the customer gives you creative 
free rein and then working to impress 
each client with something that really 
engages them. They will often be 
guided by your expertise in this field, 
which is a great feeling! I really like to 
get to know the client and find out what 
type of lifestyle they lead, so I create 
the perfect space for them. All kitchen 
designers have or will come across a flat 
room from time to time where we are 

really tested to come up with a dynamic 
kitchen that delivers the wow factor. 
When you find yourself in this position 
and the client responds really positive 
to things and you see the order through. 
There is no greater buzz!!

What advice can you give to 
anyone looking to purchase a new 
kitchen?
Don’t assume a kitchen is just a kitchen 
and therefore that standards are all the 
same. Make comparisons to see where 
the quality and the value in the product 
sits. Timing is also key for keeping your 
project timescales in check. You should 
allow 6 – 8 weeks minimum to avoid 
delays or guess work. It is never to early 
to talk to your designer as many new 
kitchens today feature central islands 
& Peninsula’s with amenities within.  
Building trades need plans early on to 
carry out 1st fix work on flooring, which 
happens early in the build.

What is your favourite colour from 
the Vibrant Colour Palettes?
My personal favourite is the Oxford 
Blue!  Love the impact this has with a 
light worktop and a contrasting door.  I 
am also fond of the Vintage Rose door 
in the shaker finishes.  We just had to get 
these new colours into our showroom 
recently to allow customers to see them.

What is your favourite feature 
from the Masterclass Range?
My favourite feature from the 
masterclass range is the pantry larders! I 
absolutely love the options to tailor the 
cupboard to each respective client, they 
have so many great internal refinements, 
and with the new Portland Oak & Tuscan 
Walnut, the inside looks amazing and 
oozes a prestigious quality. A cabinet 
like this can hold so many things and 
lit internally with maybe a little mirror 
board in the back is simply market 
leading stuff.   

What has been your favourite kitchen to design and why?
One of the kitchens that I designed last year has to be one of my favourites. I think 
this is because it was an average size room that has many elegant features like a nice 
log burner, and it has a lantern to flood the room with light and it really does rock 
the H-Line range featuring Deco Tundra Stone & Sutton Light Grey.  

The design was equipped with many high end refinements such as a built in coffee 
centre, steam oven, combi oven/microwave, built in 32 bottle wine cooler and an all 
in one Quooker Flex boiling water tap, so it really did have everything.  

The kitchen featured some cool open shelving in the Tundra Stone finish and the 
customer specified for excellent lighting, which really helped to prop the kitchen.

”
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About Masterclass Kitchens

89 Platinum Partners 
across the UK

North 
Blackburn 01254 693765 
Bury 01204 772870 
Cheadle 0161 486 6067 
Cleckheaton 01274 862323 
Eccleston 01257 806226 
Fleetwood 01253 283786 
Grimsby 01472 343853 
Harrogate 01423 862286 
Leeds 01133 910179 
Lytham St Annes 01772 631316 
Macclesfield 01625 464955 
New Mills 01663 746851 
Northallerton 01609 780289 
Sheffield 01246 416642 
Retford 01777 707656 
Wirral 0151 632 1670 
York 01904 479792

Midlands 
Dudley 01384455755 
Gloucester 01452 310451 
Hampton-in-Arden 01675 442705 
Henley-in-Arden 01789 488899 
Hereford 01432 262820 

Brighton West 01273 567200 
Bristol 01179 246002 
Chelmsford 01245 392792  
Cheltenham 01242 251113 
Dorchester 01305 251587 
Eastbourne 01323 642075 
Esher 01372 467464 
Fareham 01329 223406 
Folkestone 01303 647022 
Godalming 01483 424466 
Hazlemere 01494 718585 
Helston 01326 565522 
Horley 01293 786116 
Ingatestone 01277 350800 
Ivybridge 01752 897800 
London - Perivale 0208 616 2722 
Lymington 01590 678767 
Purbeck 01929 422345 
Ringwood 01425 484731 
Romsey 01794 338555 
Sailsbury 01722 328777 
Seaton 01297 22559 
Sherborne 01935 817111 
Storrington 01903 741004 
Taunton 01823 256369 

Leicester (North) 01530 833960 
Leicester (South) 01455 561200 
Lichfield 01543 440020 
Nottingham 01159 842842 
Sutton Coldfield 0121 353 1212 
Towcester 01327 358180 
Uttoxeter 01889 565151 
Wolverhampton 01902 710545 
Worcester 01905 335408

East Anglia 
Cambridge 01223 466634 
Ipswich 01473 742200 
March 01354 662000 
Norwich 01603 666161 
Saffron Waldon 01799 583000 
Stamford 01780 654321

South 
Abingdon 01235 554773 
Arundel 01243 696700 
Basingstoke 01256 810460 
Bideford 01237 423444 
Bourne End 01628 528712 
Bradford-On-Avon 01225 783118 
Brighton East 01273 628618 

Tring 01442 827997 
Uckfield 01825 766976 
Wadebridge 01208 813231 
Waterlooville 02392 176380 
Witney 01993 704105 
Wokingham 0118 978 3393 
Worthing 01903 201901

Wales 
Abergavenny 01873 850911 
Cardiff East 02920 485888 
Cardiff West 02920 593969 
Carmarthen 01267 220900 
Dyffryn Ardudwy 01341 242015 
Haverfordwest 01437 763623 
Hay-on-Wye 01497 821374 
Nefyn 01758 721081 
Newport 01633 252187 
St Asaph 01745 582786 
Swansea 01792 790088

Channel Islands &  
Isle of Man 
Isle of Man 01624 623222 
Jersey 01534 865750

About Masterclass Kitchens

Est. 1975

It all starts with a 
conversation

When we first started making 
kitchens, it was in an old farm 
building with just 4 employees. We 
used second hand machinery to 
make simple pieces of furniture for 
friends and family. Now we have over 
200 staff and a state of the art, 60,000 
sq ft factory, that we call home. 

Masterclass Kitchens are tailor-
made for each and every one of 
our customers. Our studios lovingly 
create the kitchen design of your 
dreams - they are your personal 
design experts. They’ll listen to what 
your heart desires, then create a 
kitchen design that’s right for you, 
your lifestyle and your budget. 
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We manufacture and supply our kitchens via a network of 
approved and appointed Platinum Partners, who will help 
you get the very best from your new Masterclass Kitchen. 

About Masterclass Kitchens

Can I buy directly 
from Masterclass 
Kitchens? 

Where can I find 
a Masterclass  
Kitchens retailer? 

How is a 
Masterclass 
Kitchen supplied?

Where can I 
see Masterclass 
Kitchens displays? 

How can I contact 
Masterclass 
Kitchens? 

123 4 5
We manufacture 
our kitchen 
furniture and 
only supply via 
a network of 
approved and 
appointed kitchen 
specialists who 
possess the 
knowledge and 
skills needed to 
ensure you get the 
very best from your 
new Masterclass 
kitchen. They will 
be able to show 
you displays, 
samples and 
colour swatches of 
our products and 
design and install a 
kitchen to suit your 
budget.

The first step of 
your journey to 
purchasing your 
Masterclass kitchen 
is to visit one of our 
approved Platinum 
Partner kitchen 
specialists. With 
new retailers  
opening up across 
the UK, your  
Masterclass retailer 
should never be 
too far away.

You can find their 
details at: mas-
terclasskitchens.
co.uk/retailers

Your local 
Masterclass 
Kitchens retailer will 
have a selection of 
displays, doors and 
handles for you to 
view. We strongly 
recommend that 
you always view a 
display or sample 
door before 
purchasing.

We have been 
manufacturing 
kitchens since 
1975 and quality 
has always been 
tremendously 
important to our 
business. It is our 
belief that the best 
kitchens are rigid 
built and made 
in our factory by 
skilled craftsman 
and using the latest 
technology - not 
made up at your 
home.  

If you have a query 
and want to contact 
us, please email:  
enquiries@master-
classkitchens.co.uk.

Visit our website to 
explore our range 
of kitchens, view 
our real kitchens 
and find your local 
retailer at master-
classkitchens.co.uk.

Buying your dream kitchen

Do you want to add that ‘WOW Factor’ to your project? 
We can give you this, by offering a truly amazing service and the best quality most innovative products on 
the market, backed by our unrivalled 10 year guarantee against delamination and discoloration!

DECO GLAZE is Britain’s largest, most experienced and trusted manufacturer and installer of bespoke 
colour coated glass splashbacks, glass worktops and glass wall panels for projects including kitchens and 
bathrooms. We were the first to market and remain the supplier of choice for quality products, amazing 
service and efficient, great installation.

DECO GLAZE Glass splashbacks & worktops:
Our toughened 6mm, 10mm or 19mm thick glass is resistant to temperatures up to 200°c. It doesn’t stain, 
it’s non-porous and the 19mm glass can span 1200mm without support and have a 400mm unsupported 
overhang for a Breakfast Bar. It’s highly impact resistant, low maintenance, scratches can be polished out if 
needed and chips can be repaired. Available in unlimited colours with a very durable surface, resistant to all 
domestic chemicals, modern appearance, very hygienic, minimal maintenance and is highly light reflective.

Go on, add that amazing ‘WOW Factor’ now!  
Find out more at www.decoglaze.co.uk
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Order a copy of our brochures at masterclasskitchens.co.uk

AWARD WINNING KITCHENS


