Food & Wine presents Th e
Ultimate
Entertaining
Home

. What would Food & Wine's dream house look like? It
would need to have a truly amazing kitchen, of course.
And it would have to be ideal for entertaining—every-
thing from dinner with the neighbors to cocktail parties
for 100. The Ultimate Entertaining Home, envisioned
: ; by F&W in partnership with Kohler, makes that fan-
tasy a reality. We asked architect Stephen Fuller and Brian Gluckstein of

Gluckstein Design to create our dream house in Kohler, Wisconsin. Then

we invited three pros from the Chicago area—chef Shawn McClain (below)
of Spring and Green Zebra, Master Sommelier
Alpana Singh of Everest and event planner Kim Merlin
of Ex Floreus—to put the house through its paces,
testing the party readiness of the great room, kitchen,
porch, wine cellar and media room. Turn the page
to start vour own tour. For buying information, see
Sources, page 18; to view every room in the house
online, go to foodandwine.com/entertaininghome.
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Chef Shawn McClain
wives the Kitchen a
professional workoof.

Shawn McClain's

Top stora-bought fennel
erackers with fig jam and
crumbied blue chaasa,

Slice a sourdough baguette,
Brush with alive oil and toast
umtil crigp. Spread with grean-
olive tapenade and bop with
marinated white anchovies,

Tess freshly pepped popoom
with a mix of melted butter,

garam masala and sea salt,

Superfast
Hors d'Oeuvres

Cooking with Friends
Because party guests always hang out
in the kitchen, thiz one i built to
kemp them comfortnide—and encour-
ape them to help aat. The symmetry
of the space makes it easy for multi-
ple eooks to work at the same lime
Oy ench glde of the sink s a Ficher &
Paykel dishwasher drawer, so two
people can load the machines simul-
taneoush: Two Sub-Zero pe-

“If I could steal one thing from this house, frigeors flank the counter;

it would be the commercial-grade range

Shawn MeClaln sugpests
storing different tvpes of

and hood. A gas range like this has a lot ingredients in each—the

fridpe near the +8-inch Wal{

o & a x ##
of power, which is what you really want.” 7 0" Tl

Shawn McClain, chef

[KITCHEN FLOOR PLAN |
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items, while the one near the
pastey table cauld hold specialty and
I:n.wtrrl.'-n:h.t-uﬂ inEmlicnts. The eooks
can use the four Well ovens at the
Ame Bmid—La in llu_: sl'.m"l.=:|1|:||:|. B
in the wall, including one thats a
combination mcrowave-comection.
A Walf “nnn'ing dmwer under the
wall ovens keeps finished dishes hot
witleul drving them oul. There's even
a fifth oven, o Micle steam oven—
great for baking bresd and low-far
I:I'JIJHI'IE—H.'IHI il Miulr rll.l'l.l.' SIS

cﬂuﬁtil‘lﬂp!: Thi concrate
countertops are stained a godden
e, which ghes the industrial
material a softer style. "It makes the
kitchen look madar, but Aot cald,”
MeClain g2

Floor The flcoring looks bke baick,
Bl it i aciually brick-shaped tiles
mada from reclaimed alm by
Vitruwius, The woed fesls smoath
whdér bare Teat,

Bachksplash A single piece of
palthed anyx carved into a ball
shape serves as a backsplash behind
the prafessional-shybe Walf siowe.

O thar wialls, the Ann Sacks glass
micesnic tibes have a luminous quality.

Trough sink Kohler's narrow
E0-Imch-bang basin has & “Venata®
aucet on Both ands. 56 twa people
can use the sink at the same time
from either side of the iskand.

Cabinets The combination of
painted and stained cabingls fram
Canac & refreshingly madern. The
Mission-styla cherry drawers are
stained mocha, while the panels on
the diskwasher drawers and cabinets
abeve the refrigerator ane paint ed

the Lame putly color as the walls.

Wall vacuum The Electrobi central
wAEUUM—you altach a hase to the

7 Things We Love About This Kitchen ol Toctad of Agging i &
Fastry table The onyx-toppad for kneading bread and doing heavy machine—inclpdes an electric
siquare extends the central sland chocolate wark, 199" The lower dusipan installed in the kick board
and malches the stove bachsplash, hight makes it wall-suited to under a deshwasher drasver. When
"I'd roll ot pasta or pastry doughon shorter cooks, and the opemn shelf you push open the dustpan cover,

it says Shawn MeClaln, “It's great below provides extra starage space, dekris gets sucked in,

Td fill the trough sink with ice and use it as a raw bar,
Jor caviar, to chill Champagne—or even to put in pints
of ice cream so people can make their own sundaes.”
Shawn MeClaln, chaf
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The Nook and the Cook

Transkscenl glass

The kitchens eat-in area is surpris- appears in both the

ingly chegant, thanks in part to a cherry bookease and
Dapha settee that loosks like a built- in the pantry, BELOW.
in banquette, Add the three sable-
colored upholstered dining chairs by
Thomas Pheasant for Boker, and
theres enough seating for at least fve.
The MeGoire chestnut 4!i:|.i|1:§ tahle=
his o glass wop, which makes it easy
o {'lt.;n. “Vour eemild vise U abile as
exira prep space of as 8 buffet station
for o party” MeClain says, Small
dietails hl:lp ithis area blend in with the
rest of the kitehen. Rings on the back
of the dining chalrz echo the drawer
pulls on the cabinets; the bookease,
with a sliding frosted-ginss panel that
hides clutter, matches the cabinets as
well, On the opposite wall, & built-in
ladder helps put the top shelves of 5
dish cabinet within arm’ reach.

!_-.
-

—

The Work Zone

Tha small reom just off the gots plenty of Beautitul natural
kitehen serves several functions light. You can do work or pay bills
in a compact area. while the feod cooks,

PANTRY Behind frosted-glass LAUNDRY A peninsula divides the
doars are shelves that hold as pantry from the washer and the

miich 8% & walk-in pantry, but are  dryer. There's also a sink In the
maore accessible and take up less  peninsula, o the Space i

sguare footage. double as a prep or clean-up Tone
OFFICE The desk, painted the for big partles. There's a powder
same color as the kitchen wall, room here, tog.

“T like the frosted glass on the pantry, because
you get a visual sense of things—I don't like
doors that hide what’s behind them.”

Shawn McClain, chef
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Inner Wine Sanctum
Equipped with wood shelves and 2
pair of leather chairs froon Baker, the
cellar feels like o library=but one
Full af battles instead of books. There
are three different types of storage in
the room. Alpama Singh recom-
miends using thie four G-fioot-8-inch
Sub-Zero wine refrigerators—two
pairs sit on opposite sides of the
room—for keeping special bowles at
the aptimal temperature for aging.
Rows of Canac oak cubbies hold
individual bottles ready to drink
within a year. Shelves below the cab-
bies are large enough to hold cases.
“The earth tones evake the spirt of
pature” Singh says of the reclaimed-
ok Ules on the Moor, which ccho the
wooden cabinets and also subtly mef-
erence wine barrels. Oak iz also used
for the cabinets in the antercon fust
pitside the eellar. The *Constellation™
rvirrowr from Bakeer i a focal |:r|:li|1[; the
copper sink and fawcet from Ann
Sicks rest o a sertine countertop
shove two customi-pancled Fisher &
Pavkel dishowasher drawers,

Juit outside the
fuak- [Esnet CalLnF, Th
anteroam hos J-5ink
far rinsing Slasies.,
BELOW

“Wine is the new coffee.
People have professional-grade
espresso machines in their
houses now; why not have
a professional cellar?”
Alpana Singh, Master Sommelier
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