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utions. A cook’s para

with spectacular views
inside and out.

dyp Heter denran

e Kitchen in Are Leach and Juds
Hennessv's Jackson, Wyoming, home 1s
surrounded by spectacular scencry,
Unfortunacely, the cookic-cutter hoose
virpally ignores views of the nearby
Tecon Mountains, Becanse their professions revolve
arcnind food-—and because the ongimal Kicchen was
as basic as the house—rthe couple fancied o renowva-
tinn right from the seare Lesch, o chef and rescm-
rant owner and Hennessv o cerobied nuentionise,
lewve to invice large groups o dinner, bur when
Leach decided o conduct conking classes i their
home, their renovation plans became pressing.

The couple chose o create a new Kirchen tha
would capture the mountain views from the exterion
while giving 20 or more guests inenor views of
Leach preparing food. For architeet Stephen Diyvania,
wha has designed restaurant kicchens, this project
wis an opportunicy to mix seyles, Uhe result was
sore varant berween residential and commercial
karchens,”™ he savs, o oo che oom anto g pecform-
ance space, [yvnia replaced a bearing wall with a
massive crossheam thar spans the space under the
high ceiling, ereating a proscenium ach over the
Litchen, Monopoing lights thar dim o sccommodate
cifferent room funceions add o the thearrieal feel.

Dyvnia conceived the space as a shallow U sur-
ronnding a long, stinless steel-covered 1sland, o
destan spacious enough to spread onr meals for 12
greests or several demonstration dishes for students,
1o drawy inthe views, enommons preoirs windows
cxtend o the roof along che back of the oom,

Lesch wanted a state-of-the-art working space
with everything simply designed and conveniently
locared. The new kichen features prolessional-seyle
apphiances, ncloding a wood-fired wall oven and o
HH-inch-wide, stainless-steel gas range wich four
Burriers, 1 grll, c priddle, and owo ovens. Evervthing
necded for cooking 15 within reach: pors hang over-
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head, while shelves bencath che counters hold
r_'|||1i|1|11|::|l:_ wrensils, and dishware, A deep pantry
stores staples for Leach’ classes, along with seldom-
used cosking equipment.

The LL‘}.‘ clement of The whole 1Er:h'ij_',:| 15 iy -
able oval tablecop thar fits inco che island and char
guickly swirches functions. When the talle is inis

shot, 1t can serve as an intimate dining spot or as the
stage for Leach’s classes; once ics pulled our, it can
be used for formal dining,

This kitchen s oa skailltol blend of showmanshp
and efficiency, ver the design is compact enongh
that when the theater lighes dim, Loeach and

Flenmnessy can make themselves very much ac home,

Foveerpeed frmm Kitchens for the Hest of Us, Ay Peer Leos,

pbotazrapdy by Ken Coatmaker; The Brnnton Preo; 2003,

Architect Stephen Dynia Arch 307-733-3706, wwLdymia com
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The Probdem,

The eriginal kitchen in
1his speculative-bulit
house had a cookie-
culter kilchen that did-
n't accommodate the
homeowners' reeds.
Both serious cooks and
in the food industry,
they wanted a kitchen
that could host cooking
classes, large groups
for dinner, and intimata
dinners for two. They
alse wanfed it to be
open to the mountain
views bayond.



he Salubion.
The new addition allows
far a shallow U-shapead
kitchan with all the bells
and whistles of a com-
mercial kitchen=—a
waad-fired wall oven

and 48-inch-wide stain-
less-steel gas range,
left. A massive averhead
heam, below, demar-
cates the transition
fram function to display
and seating area,
whather cooking, teach-
ing. or entertaining. The
maoveahle oval table
slides easily into its
pocket when not in use,

1 Mew hitehen

2 Maveable table
3 Panfry

4 Wand aven

5 Original Kitchen
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