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[image: Thermador Masterpiece Oven]
[image: The Gaggenau Vario 400 Teppan Yaki VP 421 has 1,500 watts of power in each of its two zones (front and back). The rest of Gaggenau’s 400 line offers restaurant-style fryers, a downdraft ventilation system, a steamer, and more.]
[image: Modular refrigerators, like these also from Gaggenau, split the fridge and freezer to where each is most convenient. Sensors inside the units allow for precise temperature adjustment within 1.5 degrees.]
[image: Marvel Luxury Series under cabinet wine cellars have MicroSentry a temperature alarm.]
[image:  Kohler’s Wellspring Touchless faucet has no handle, and is activated by your hands for either hand washing or as a filtered water dispenser.]
[image: Miele’s Wine Storage coolers have wooden drawers, LED lighting, and constant monitoring of temperature and humidity.]
[image: If induction isn’t your thing (it won’t work with glass or aluminum cookware) Thermador’s Sensor Dome on some electric ranges uses infrared light to monitor the temperature of the pot.]
[image: Some Miele refrigerators, like this K1800 series, have RemoteVision. This proprietary WLAN technology connects the fridge to a Miele monitoring center. If they detect a problem, like if the door is ajar or the fridge malfunctions, they'll notify you.]
The kitchen becomes Command Central of the Tech Home of the Future
You’ve just been hurled forward in time to a kitchen of the future—what do you see? European engineering, sleek lines, beautiful design? Or perhaps a technological superkitchen with voice controlled appliances that disappear when not in use. 
The kitchen of the future has all of the above. Homeowners are embracing the trend of staying home for healthier eating and spending more time with family and friends, but they want their kitchens to have impeccable design and technological advancement.
Not just for baking cookies anymore
It starts with the kitchen’s transformation into a “command center”. 
[image: Thermador Masterpiece Oven]
Where kitchens were once viewed as purely functional, designers of the future have a different vision. 
Noted kitchen designer Johnny Grey of West Sussex, England, shares such a vision in his book “Kitchen Culture” where the “kitchen, hallway, living room and dining room emerge as a single flexible space.” 
[image: Induction cooktops such as this one from Thermador use electromagnets to heat the metal in a pot directly, and as such the surface of the range stays cool. They’re also more energy efficient than standard electric ranges.]And along with flexible design comes technological prowess.
Grey also refers to a “media zone that immerses you [in] global news and entertainment” where “voice commands turn on the oven, fade the lights and with barely a thought you hook deep inside the Grid,” he adds, quoting futurist and author Peter Kingsley.
In terms of design, the kitchen is not only a showcase to demonstrate our cooking skills, but the majority of home entertainment revolves around the enjoyment of preparing and serving food. 
“The kitchen is really becoming the center of the home and it’s quickly becoming the one place where families with busy lives can reconnect—it’s become the area in the home where everyone can gather while conducting business, doing homework, or just relaxing,” says Miele spokesperson Lori Dolnick.  
In other words, the kind of kitchen that will begin to take on the look and feel of a small café or coffee shop.
For years, homes have been designed around a hearth—or kitchen—that was a small, enclosed space with walls.  
But with technological advances, we no longer need small spaces enclosed by walls. 
In the future, if we keep a wall, it might be for a focal point to introduce design elements such as a backlit glass wall, a water element, or translucent cabinetry that allows light to stream in from another space. 
The demand for flexibility may even mean that the kitchen extends to the outdoors to include ice machines and full-service islands where guests can gather while the host prepares the meal.
[image: Modular refrigerators, like these also from Gaggenau, split the fridge and freezer to where each is most convenient. Sensors inside the units allow for precise temperature adjustment within 1.5 degrees.]
The expanding perception of the purpose and look of the kitchen of the future must come fully equipped with the appliances that are technologically on par with such a space.  
Homeowners are surprisingly taking more interest in the prestige that comes with commercial-grade appliances. 
[image: If induction isn’t your thing (it won’t work with glass or aluminum cookware) Thermador’s Sensor Dome on some electric ranges uses infrared light to monitor the temperature of the pot.]And with high-end latte and espresso machines built in by design, we’ll never have to leave home again for that cup of freshly brewed gourmet coffee. 
Voice activated telephones and subcounter TVs will become more common, as will equipment that specializes in Internet access and broadcasting (for more on flat panel TV mounts, check out Not Seeing Is Believing). 
The hands-free Wellspring Touchless faucet by Kohler, or Thermador’s infrared sensor cooktop technology (seen right - it automatically maintains an exact temperature while cooking your food), will certainly make life easier.
Thanks to whole home automation, controlling your audio and video can be done in any room in the house, including the kitchen.
In-ceiling speakers can waft a tune while your family gathers around for dinner. 
Customizable appliances such as the coordinating Freedom Collection refrigerator, freezer, and wine cooler columns by Thermador provide the ease and flexibility required by the large, open kitchen of the future. 
Smart kitchens might include the Remote Vision refrigerator technology by Miele, which “senses a problem with the appliance and e-mails a fault message to Miele,” says Dolnick. 
The surface cooktop by Gaggenau (below) allows you to mix up different components on one appliance, like steamers, woks, induction burners or deep fat fryers. 
[image: The Gaggenau Vario 400 Teppan Yaki VP 421 has 1,500 watts of power in each of its two zones (front and back). The rest of Gaggenau’s 400 line offers restaurant-style fryers, a downdraft ventilation system, a steamer, and more.]
The newer magnetic induction burners offer better control of food temperature, keep the kitchen cooler, and make the cook surface easier to clean.
Green is Smart
Better use of energy means that the technology of the future complements the trend toward green, or sustainable homes. 
Natural elements in the kitchen will grow in popularity, with more of the outdoors coming inside, such as readily renewable materials like bamboo on walls and in floor finishes. Products with the ENERGY STAR logo are already commonplace, and expect to see more of these in the future. 
Dream design
[image: MasterCool, found on new Miele refrigerators like this KF1900 series, allows the owner to fine tune individual zones within the fridge to be at the correct temperature depending on what type of food is in each zone.]The future holds infinite finishes, amenities and configurations for the kitchen. 
Stainless steel finishes definitely give you an exciting restaurant look, and the newer line of ovens introduced by Thermador come with a glass cover over the stainless steel finish to cut down on fingerprint smudges. 
Or if you want your appliances, like a dishwasher, to disappear into your kitchen, the latest cabinetry disguises it and blends it with your home’s decor. 
Exciting surface finishes such as granite or slumped glass turn almost any appliance into a design feature.
Cabinetry choices also offer a wide range of options in the kitchen of the future. 
By simply customizing drawers and cabinetry, you can meet all your personalized storage needs. 
Cabinets that were once too high can now include hardware that allows you to bring their contents down to eye level; customized drawer cabinetry can hold everything from a spice rack to a dish rack with the option to self-close. 
Overall, our kitchen of the future will be a space where we cook and entertain, but from which we can also run our household, connect with our families and conduct business.
According to Marc Schneider, head of Gaggenau for North America, “in future years there won’t be a kitchen anymore.  “It’s getting more and more integrated”. No doubt with all the possibilities available even now, the transformation will soon be complete.  
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