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GreenSpace

Front and Center
top-to-bottom Green—from  
 color palette to eco features

ssuming the kitchen is the heart of 
the home—and we all know it is—
then an island certainly is the hub of 

the kitchen. Islands are where families 
hang out, preparing meals, sorting mail, 
and catching up on the day’s news. 

Recognizing that trend, kitchen- and 
eco-design expert Emmye Cherry planted 
a 6-foot-square island front and center in 
the kitchen she designed at the environ-
mentally focused Greenhaven Showhouse 
near Marietta, Georgia.

With its cherrywood base stained a dark  
espresso and a countertop surface of thick-
edged cocoa-and-caramel-colored quartz, 
this island makes a statement. “I wanted to 
make the island more furniture-like,” 
Cherry explains. 

Two facing island sinks—one a trough 
and the other a deep farmhouse style—have 
water-conserving low-flow faucets, creat-
ing dual work zones ideal for busy families 
and for entertaining. “With multiple cooks 
in most kitchens today, people end up ➤
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GreenSpace

Sustainably 
Made cabinets

lumber is from 
managed forests.
Wellborn cabinets are 
formaldehyde-free 
and low in Vocs 
(wellborn.com).

2 Water-Saving 
Plumbing

throughout the 
house, fixtures and 
faucets by Kohler 
have low-flow 
features to conserve 
water (kohler.com). 

3 Vent-Free 
Fire Feature

a drop-in ecosmart 
fire unit burns  
denatured ethanol, an 
energy-efficient and 
renewable biofuel 
(ecosmartfire.com).

4energy- 
efficient Lights

recessed and 
decorative ceiling 
pendant fixtures are 
fitted with ultra-
efficient leD (light-
emitting diode) bulbs. 
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competing for sink time,” she says. “Here 
someone can be chopping vegetables at the 
trough sink while another cook is washing 
up,” the designer points out. Two energy-
efficient dishwasher drawers are tucked 
under the island to the left of the large sink. 
To the right of this sink are pull-out recy-
cling and trash bins —must-haves for envi-
ronmentally responsible families.

While the trough sink is hardworking, it 
can be party-ready, too. “Fill it with ice, and 
stock with beverages or seafood,” Cherry 

says. Another fun feature is a fire burner in 
the center of the island. (S’mores, anyone?) 
The compact non-venting unit burns dena-
tured ethanol and provides a cozy ambi-
ence. Too hot for a fire? The burner can be 
replaced by a compact water fountain that 
recirculates water over a decorative ball.

Upping the island’s function is a strip of  
six outlets along one edge. “You could set 
up a buffet or chili bar there and keep foods 
warm,” Cherry suggests. The outlets also 
make it easy to operate mixers, blenders, ➤
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GreenSpace

backsplash tiles from 
traditions in tile are 
recycled glass. the 
wall tiles also serve  
to insulate the house 
(traditionsintile.com).

old-growth lumber  
is retrieved from 
riverbeds, dried, and 
milled for Goodwin 
Heart pine floors 
(heartpine.com). 

cambria quartz 
surfaces are 
anti-microbial and 
GreenGuard certifed 
as low-emitting 
(cambriausa.com).

recycled 
Glass tiles

Quartz 
countertops

reclaimed 
Wood Floors
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and other food prep appliances within 
steps of sinks and refrigerators but out of 
the way of the range and other work areas. 

Major appliances (energy-efficient, of 
course) are stationed around the island, 
with plenty of clearance for cooks to work 
without blocking traffic. The 48-inch gas 
range with stainless steel hood is centered 
on an outside wall, and two refrigerators 
with bottom freezers face the trough sink. 

Lighting is provided by long-lived LED 
(light-emitting diode) bulbs in triple pen-
dants and recessed fixtures.

Recycled glass tiles with a soft green 
crackled finish cover the walls from coun-
tertops to ceiling. The tiles are easy to clean  
and provide “thermal massing,” insulating 
the walls against hot and cold tempera-
tures outside, Cherry explains. 

An open floor plan does limit wall space 
for cabinets, so Cherry extended cabinets 
to the ceiling. “It’s all about storage today,” 

she says. “Running the cabinets to the ceil-
ing creates space for rarely used items like 
those Spode dishes.”

Maple perimeter cabinets are tinted 
with a soft moss-hued stain, and recycled 
glass was set into upper doors. Simple bar-
style pulls are made of recycled metals. 

To enhance the kitchen’s indoor-out-
door connections, Cherry added a glass 
door leading to the deck and an outdoor 
kitchen. Two sliding windows that flank 
the range are flush with the countertops, 
making for easy interaction between the 
kitchen and deck. 

On the other side of the room, the kitch-
en opens to an eating area and family 
room—another eco-advantage. “The open 
spaces make it much easier for heating and 
cooling to function effectively,” says Cher-
ry. And the open plan puts the kitchen in 
the heart of the home, where it belongs. +
For more information, see sources on page 172
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