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Florence Perchuk believes that kitchen design is an
ever-evolving art, and that the key lies in creating a
plan that suits individual needs with imagination and
style. As a kitchen designer for more than 25 years,
her designs have been featured in top publications
including Architectural Digest, the New York Times, and
more. She became the first Certified Kitchen Designer
(CKD) in New York City, and served as president of
the National Kitchen & Bath Association’s (NKBA)
Manhattan chapter. Co-author of The Complete Book
of Kitchen Design for Consumer Reports’ Book division,
here’s what she had to say about her long-standing
relationship with St. Charles of New York.

Why do you use a kitchen professional? 
I know a kitchen professional will provide the high
quality and organization needed to fulfill the
requirements of my projects. 

What do you like about working with St. Charles? 
They’re a highly professional organization, with

professional being the key word. With St. Charles
of New York, I always know two things. First, the
vision I have will be translated quite easily. Second,
they have the ability to follow a project’s every
detail from concept to finish. We work together as
a design entity, then their field supervisors take
great care to organize all of the details and keep
me abreast of what’s going on. Also, St. Charles of
New York works with a variety of  cabinet sources
that I feel are truly superior in the field.  

How do you work together? 
There are really no standard rules, and there are
many different scenarios. Sometimes, for a large
project, I’m part of a 10 to 15-member team that
includes architects, interior designers, lighting
engineers, sound professionals, etc. And some-
times I’m hired directly by the client. Once the
space is conceived, I bring the design to St. Charles
and turn the project over to them. 

We invite you to our showroom to learn more about how we could collaborate on your next kitchen project.

Just as good wine enhances a wonderful meal, St. Charles of New York believes that the right
mix of allied professionals – an architect, interior designer and kitchen specialist – yields the
most successful kitchens. Here are two of their great pairings. 

Interview with

FLORENCE PERCHUK, 
CKD

Because we’re knowledgeable, and passionate about, food, wine and
entertaining, we understand the heart and soul of what good kitchen
design is all about. We hope you’ll enjoy some of our recent collaborations.
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As the weather turns warmer, we lean towards

lighter fare such as fruit, vegetables and fish. The

quintessential California chardonnays are a fail-safe

bet with summer menus. Not to be outdone, the

French offer wonderful choices with their

Burgundies. The French boast of their long heritage

of vinification expertise, but today, Californians have

taken winemaking to new heights. 

Armed with prestigious courses taught at the

University of California, Berkeley, winemakers breed

fuller-bodied wines – a natural by-product of their

consistent warm weather. They’re able to stand

alone, and consistently outscore the French wines in

blind taste testings. The French will insist, however,

that their Burgundies are preferable over the long

haul since they are softer on the palate with food

and have a calm, more diversified finish. 

French wines typically cost more, but California’s pre-

mier vineyards have consistently raised their pricing

as their cult wine following attracts larger audiences. 

Like fine art, taste lies in the palate of the beholder.

So, feel free to delight in both cultures, and notice

that over the next few years, most pre-eminent

wines will probably arrive with screw tops . . . a topic

we’ll discuss in our next issue.

      






