
ZERO COMPROMISE
Rather than put up with the not-quite-perfect solution 
of tweaking the design of their existing kitchen, the 
Cliffords changed tack and started totally from scratch
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REAL 
HOMES

THE owners
Maxine and Miles Clifford 
live in this detached 
Georgian house with 
their two Labradors, 
Jake and Poppy. 
The property, located 
in a Leicestershire 
village, has been their 
family home for 20 
years, and features 
extensive gardens, 
paddocks, stables and 
a swimming pool.

The greys and whites of the 
cabinetry and surfaces are 
enlivened with the juxtaposition 
of natural timber and vibrant 
pink. “The furniture is beautifully 
made and is a long-term 
investment,” says Max. “In 
years to come I can simply 
change colours and handles.”

Max and Miles wanted their new kitchen to complement their home’s period style, and 
have synergy with its original features, but they were also keen to make sure they didn’t 
become slaves to the past. “We wanted a traditional in-frame Georgian style but with 
modern overtones; nothing too heavy or detailed in appearance,” explains Max.
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fter two decades, during which time their four 
children had grown up and left home, Max and 
Miles Clifford decided it was about time they 
rang the changes and treated themselves to the 
kitchen that they felt their home deserved. But 
what was originally intended to be a simple 
addition became a rather more complex project.

“We initially had a budget of  around £20,000, and 
wanted to re-work the existing kitchen to include 
a larger island unit,” Max recalls. “But it became 
clear that to fit the new island in, we’d need to 
move a wall and a door, and once we decided we 
wanted a sink on the island, there was a need to 
rip up the floor for the plumbing. We got to the 
stage where we realised it made more sense to 
start afresh and completely remodel everything.”

Designer Steve Hills, who was involved in the 
project from its modest beginnings, was then briefed 
to completely re-work and refurbish the entire 
space – which was opened up to fulfil the Cliffords’ 
requirement for plenty of  clear floor space, and 
a lighter, open-plan feel. “Starting from scratch 
enabled the couple to obtain the best possible value 
from the works,” he explains. “The different zones 
all work perfectly together without compromise, 
and the furniture is all scaled perfectly to fit the 
space, giving a harmonious sense of  proportion.”

A

Maxine wanted to keep her Aga , but for convenience 
and flexibility there’s also a Bosch integrated 
multifunction oven and an electric hob. She’s a keen 
cook, and loves to entertain, so food preparation and 
storage was a major consideration in designing the 
perfect kitchen. “I love the additional sink, it really 
makes the island useful for food prep,” she explains.

“Our home’s particular architectural challenges meant 
we needed a company who had the bespoke capability 
to create the perfect solution, and we felt it was best 
to opt for one who could also offer a complete fit-
out service. We’re delighted with the outcome!”
Max Clifford, homeowner

With their two Labradors permanently in residence, 
and four grown-up children regularly visiting with 
their own families, the Cliffords’ brief put great 
importance on plenty of clear floor space. Other 
key stipulations included room for the dogs’ 
beds, a large island with a sink and breakfast 
bar, and to retain the couple’s existing Aga.

With the original layout altered to create a large, open-plan space, the 
ceiling now features a number of supporting steels, and is lower as a 
result. With this in mind, Steve minimised the use of wall cabinets, and 
made sure that those included were of suitably compact proportions.



THE designer
“Works to improve an existing kitchen can 
be worth it. However, although starting from 
scratch will require greater expenditure, it might 
be worth it if you can achieve all your needs 
with zero compromise – particularly if you’re 
intending to stay in your home for some time.” 
Steve Hills, proprietor of Steve Hills Design
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With a large extended family coming to 
stay on a regular basis, significant amounts 
of food storage space was a must – 
Max loves to cook, and one of the main 
things on her wish list was a capacious 
pantry cupboard for all her ingredients.
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THE details
Kitchen design by Steve Hills, proprietor of 
Steve Hills Design, including bespoke in-frame 
painted Shaker kitchen, Quartz White Carrera 
marble and oak worktops, and satin nickel 
cabinet furniture stevehillsdesign.co.uk

Bosch HBG674BS1B touch control multifunction 
integrated oven bosch-home.co.uk

Siemens iQ700 integrated fridge siemens-
home.bsh-group.com/uk

Zerica U80 under-sink water chiller unit zerica.com

Neff S72M66X1GB fully integrated 
dishwasher neff-home.com/uk

Kohler 3355-na 1.5 bowl Icerock stainless 
steel undermounted sink, 3339-na Icerock 
circular undermounted sink kohler.co.uk

Perrin & Rowe Phoenician mixer tap with lever 
handles in chrome perrinandrowe.co.uk

Osmio Swan Neck chiller water tap 
in chrome osmiowater.co.uk

The Cliffords’ kitchen is in keeping with their 
property’s Georgian heritage, without being at all 
dated – it’s got quite a timeless elegance about it. 
“The curved door cabinetry adds a nice graceful 
touch,” says Steve. “And the colour scheme not 
only keeps the space contemporary-looking, 
it helps bounce lots of  light around, too.” 

Colour is not the only decision made to maximise 
the feeling of  openness. “The ceramic floor has 
been laid throughout the kitchen and adjoining 
orangery, which helps to lead the eye and give a 
feeling of  space,” Steve explains. “It looks fantastic, 
but we had to be very careful to get the levels 
absolutely right – no mean feat when you consider 
that the kitchen floor is suspended, and the orangery 
features a concrete sub-floor, meaning you have 
to allow for a bit of  expansion and contraction.”

“I love this space because it’s so inviting and 
interesting,” he continues. “But most of  all I 
love it because it achieves, without compromise, 
everything that Max and Miles required.”


