
The kitchen has never been more important as a property’s major selling point.  
Jackie Cameron takes a look at the latest trends 

Everything, and the kitchen sink
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G                    one are the days of preparing food behind closed doors while our guests 
sip cocktails on the veranda. We are increasingly pulling down the walls between kitchens, 
dining rooms and living rooms and re-arranging our spaces so that the cooking zone is 
the centre of attention.

The lounge has lost its status as the place where we want to spend time with friends 
or watch television. Instead, our social lives are increasingly unfolding around the daily 
routines of chopping, frying, roasting and baking, and we are making dramatic changes 
to our properties to suit this shift. ‘Kitchens are very, very important,’ says Denise Dogon, 
CEO of Dogon Group Properties, which operates at the top end of South Africa’s residential 
market. ‘They are being integrated into the home more and more. It’s an aesthetic part 
of the house and highly considered.’

PROPERTY VALUES

The best homes in Cape Town’s most desirable street – Clifton’s Nettleton Road, where 
you can expect to pay R140 million and more – all have showcase kitchens, says Dogon. 
Even owners of properties in the R15 to R20 million range spare no expense on the 
kitchen, with R1 million the minimum going rate for ensuring it is a star attraction.  
‘A decent home gets devalued if the kitchen is not good or looks dated,’ cautions the 
property expert.

Hester Burger, who specialises in project-managing interior decorating and design in 
the Pretoria area, concurs that property owners are willing to set aside large budgets to 
create kitchens with maximum appeal. The trend is towards letting the professionals do 
the work, including shopping for appliances. ‘Using a team of trained people saves on 
mistakes, so it is cost-effective in the long run,’ Burger explains. 

Like Dogon, she believes a top-notch kitchen is important for maintaining a property’s 
value. However, she urges caution if you are planning a kitchen facelift to maximise 
returns and ensure a quick property sale. Usually, you should expect to wait at least 
three years to cover the costs of a major renovation, says Burger.

 ‘A casual lifestyle is reflecting in kitchen  
trends. They are more lived-in and are  
part of a multi-use space’
ULTRA-MODERN OPEN PLAN

Mark Rielly, head of Cape-based interior architecture, design and decor studio Antoni 
Associates, agrees kitchens are a major focus for property owners who want to ensure 
their asset maintains its maximum value. But, personal enjoyment and function are still 
considerations when developing or revamping this part of the home. ‘A casual lifestyle  
is reflecting in kitchen trends. They are more lived-in and are part of a multi-use space,’ 
he says. For example, the bar and wine cellar become part of the kitchen, as do the 
dining room and outdoor entertainment area. 

The most exclusive homes tend to have at least two kitchens. ‘The show kitchen is 
slightly more compact than the butler’s kitchen, which we also call the “dirty kitchen”. 
The former is where your dinner party guests can watch the chef cooking,’ Rielly says.  
In one case, Antoni Associates was even commissioned to design a kitchen for the 
family dogs. 

In addition to the main family kitchen, well-equipped kitchens to service braai areas 
are popular, as are kitchenettes near bedroom areas and television rooms, says Burger. 
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These mini-kitchens tend to be disguised, 
with cupboards and clever architecture to 
keep them discreet. Increasingly required, 
as well, are cold rooms to keep drinks and 
vegetables cold but not frozen, and wine 
cellars in specially constructed glass rooms 
where the fine vintages are easily visible. 

When it comes to appliances, many 
homeowners are opting for combinations 
of brand-name freezers and fridges that will 
set them back R200 000 to R400 000, 
but are being tucked away behind finishes 
that blend with the rest of the kitchen. The 
emphasis is on designing pocket doors that 
conceal both large and small appliances 
when not in use, says Ramon Casado of 
Bulthaup. ‘The effect is that appliances 
disappear behind sleek walls.’ 

Your guests will still know you own the 
top brands, though, because of tell-tale 
details that are seen when you open the 
fridge to grab a drink or programme your 
oven for a roast. Top of the list of these 
features, says Miele’s Mercia de Jager, are 
touchscreen faces that look and feel a lot 
like the display on your smartphone. A 
virtual keyboard will give you a quick list 

Mini-kitchens 
tend to be 
disguised,  
with cupboards 
and clever 
architecture  
to keep them 
discreet

of options and guide you on operating 
modes and temperatures. 

For example, you can select a double 
cappuccino from your built-in coffee 
machine and the device will also figure 
out exactly how big the mug is so that it 
gives you just the right amount. This is  
not a gimmick, De Jager insists. The cup 
sensor ‘helps prevent splashes of coffee 
and means the speciality coffee does  
not suffer from a fall in temperature’. 

Your domestic staff, meanwhile, may 
appreciate a new-generation oven that 
does most of the cleaning itself. Grease 
splashes and residue are incinerated at 
very high temperatures, leaving only ash  
to be wiped away. 

MOVE OVER, MASTERCHEF

A high-impact, open-plan kitchen has as 
its focal point a beautiful marble island, 
with an integrated oven and stove at the 
centre, says Dogon. Extra fridges and the 
wash-up zone are elsewhere. 

Finishes, according to Rielly, are going 
in two directions. A modern-rustic feel, 
with raw or patinated woods and stone 
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finishes, will suit those residents who  
like to wander around the house barefoot. 
The alternative is simpler and streamlined, 
with touch-release mechanisms on doors, 
drawers and taps, which disappear under 
counters with a gentle prod. Tones are 
neutral – but not black and white, he says.

Burger sees a different trend unfolding  
in Gauteng’s upmarket suburbs. Colourful 
glass splashbacks and sinks made out of 
translucent, toughened glass are on the 
list of must-haves. ‘We are being asked  
for green, yellow or blue toasters and I  
was recently requested to do a postbox-
red kitchen. Where people are going  
for neutral fittings and fixtures, they are 
adding colour with a pricey appliance,’  
she says. 

Colourful glass splashbacks and sinks 
made out of translucent, toughened 
glass are on the list of must-haves

According to the experts, a significant 
factor behind our current desire to spend 
as much time in the kitchen as possible  
is our enthusiasm for celebrity chefs. The 
whole family is now getting involved in 
creating interesting meals and ‘everyone  
in the family wants a say on the kitchen 
design,’ says Burger. 

With television cookery programmes 
more popular than ever, it doesn’t look as 
if our enthusiasm for playing MasterChef  
at home is going to let up any time soon. 
As we spend more time perfecting new 
dishes and whipping up culinary delights 
for our friends as a means of relaxation,  
it seems inevitable that the kitchen will 
become an increasingly significant factor  
in property pricing. P
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