
NEW ZEALAND WAS ONE OF THE LAST 

PLACES ON EARTH TO BE DISCOVERED



THOSE WHO JOURNEYED HERE WERE 

NAVIGATORS, RISK-TAKERS AND 

ADVENTURERS WHO DEFIED ASSUMPTIONS 

ABOUT WHAT WAS POSSIBLE



AS WE LEARNED TO LIVE WITH 

AND LOVE THIS WILD LAND,

WE CREATED KINSHIP AND A SENSE 

OF PLACE IN ITS RUGGED LANDSCAPE



OUR IDENTITY WAS SHAPED 

BY RAW FORCES OF NATURE !—!

ELEMENTAL AND POWERFUL 

AS THE PACIFIC OCEAN ITSELF 



CAUGHT BETWEEN EARTH AND SKY, 

MOUNTAINS AND SEA, WE CONSTANTLY 

LOOK TO THE HORIZON



THIS GIVES US SPACE TO DREAM, TO NAVIGATE, 

TO ADVENTURE AND TO SET FORTH IDEAS

 THAT TRAVEL FROM OUR REMOTE ISLANDS 

TO THE REST OF THE WORLD



Since our founding in 1934, we have grown into a global, design–led company of 

more than 4,000 people. Designed and engineered in New Zealand, our products 

are sold in 50 countries around the world. Our design heritage is founded on a  

pioneering spirit and a culture of curiosity that has challenged conventional appliance 

design to consistently deliver products tailored to human needs. For us, legacy is 

about looking into the future, while ensuring what we develop today is aligned to the 

fundamental principles of sustainable design. We are committed to ongoing research 

and development. Our culture is one of open innovation, which allows people to 

work collaboratively to find insights and ideas that connect with our customers and 

respect our planet.

DESIGNED IN 
NEW ZEALAND

EST. 1934
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HEADLAND HOUSE 

WAIHEKE ISLAND

STEVENS LAWSON ARCHITECTS



HALF AN HOUR FROM AUCKLAND CITY 

BY FERRY, WAIHEKE ISLAND HAS BEEN FOR 

DECADES A BOHEMIAN ENCLAVE OF ARTISTS 

AND WINEGROWERS. IN RECENT YEARS, 

IT HAS ALSO SEEN AN INFLUX OF ELEGANTLY 

DESIGNED, CONTEMPORARY BEACH HOUSES !—!

SECOND HOMES THAT MAKE THE MOST OF

 ITS SECLUDED BAYS, STEEP LANDSCAPE 

AND OCEAN VIEWS.

The Headland House, by Stevens Lawson, one of the country’s most 

regularly awarded architectural practices, is such a project. Clad in 

driftwood-grey timber and positioned on a promontory with panoramic 

views, it works with the natural landscape rather than imposing on it. 

 The house is not a single structure, but three structurally 

distinct pods grouped in such a way that the intermediate space 

between them feels casual and organic. As well as containing the 

majority of the home’s communal living areas, this space also holds 

the kitchen.  For this project, the architects’ intention was 

to weave the kitchen into the DNA of the wider architectural plan, 

rather than insert it as a separate entity. To achieve this, elements that 

give the house its distinctive character were distilled into the kitchen 

details"—"specifically, the stepped cedar boards and the freeform, 

non-linear shapes.  The kitchen’s generous picture window 

has a view to the northeast, along a small beach, so the space is  

the first to be filled with morning sun. As the light sweeps along the  

cabinetry, it creates patterns of shadows and highlights along  

the ridged cedar, lending it depth and a strong sense of materiality.

OUTSIDE 
TO INSIDE

The exterior of the three curved pods that comprise the house is clad 

in a uniform skin of vertical, rough-sawn cedar, which is irregularly 

stepped to give it an organic surface texture.  The cladding 

was carried through to the interior, clearly defining the internal walls 

of each pod, which hold the main bedroom, lounge and veranda.

 The Y-shaped space between them contains the dining and 

kitchen areas. Within this, the architects looked at the way the owners  

wished to use the space to develop the kitchen layout.  

“Of course, we considered the standard relationship between sink, 

oven and fridge"—"the stations that are used most frequently,” says 

Gary Lawson, one of the firm’s principals. “Then we looked at how 

the kitchen functions from a social perspective".
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1 760mm Single Pyrolytic Built-in Oven: OB76SDEPX2
2 900mm 5 Zone Induction Cooktop: CI905DTB2
3 600mm Double DishDrawer™ Dishwasher: DD60DDFX7
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A UNIFIED 
DESIGN

A large pantry is tucked almost invisibly behind the kitchen, through 

a hidden door concealed within the striations of the cedar cladding. 

This allows the pattern of the cedar to continue uninterrupted by 

a standard door in jambs.  The cabinetry handles are 

also integrated into vertical cedar boards so the surface remains 

undisrupted. Each drawer or cupboard edge has a single, proud, 

vertical piece with fi nger holds and sanded edges for a smooth, 

rounded grip.  With the same seamless fl ow in mind, the 

kitchen island mimics the curved shape of the pods on a smaller 

scale, and is clad in the same ribbed cedar. Its kitchen-facing straight 

edge keeps it functional as a working bench, while the ‘social’ side 

curves around under a cantilevered bench to allow for bar seating. 

 The architects spent a signifi cant amount of time fi nding 

the best way to allow the cedar panels to continue across the back 

wall of the kitchen, given this area needed to be both durable and easy 

to clean. The area needed to be sealed, but Lawson was concerned 

that this process would leave it with the appearance of having been 

“dipped in syrup”.  As visual consistency was key, the 

eventual solution was to install a sanded, de-nibbed version of the 

band-sawn cedar surface, which was then coated with polyurethane 

to make the timber cleanable but also virtually identical in texture 

to the rest of the wall. 
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COROMANDEL
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DESIGNED BY PAUL CLARKE, OF 

AUCKLAND-BASED STUDIO2 ARCHITECTS, 

THIS TWO-LEVEL BEACH HOUSE ON THE 

COROMANDEL PENINSULA AESTHETICALLY 

REFLECTS ITS COASTAL ENVIRONMENT. 

IT SUBTLY BUILDS ON THE EXPERIENCE  

OF BEING SO CLOSE TO THE SEA WITH A 

SERIES OF INDOOR AND OUTDOOR SPACES 

THAT FLOW INTO EACH OTHER AND CAN 

BE USED IN DIFFERENT WAYS.
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Built-in Oven 
Pyrolytic
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1 900mm ActiveSmart™ Slide-in Fridge: RS90A1
2 900mm Gas on Steel Cooktop: CG905DWACX1 
3 900mm Built-in Integrated Rangehood: HP90IDCHX2
4 760mm Single Pyrolytic Built-in Oven: OB76SDEPX3
5 900mm Integrated DishDrawer™ Dishwasher: DD90STI2
6 595mm Wine Cabinet Slide-in: RS60RDWX1

6730

A SENSE 
OF PEACE

The Scandinavian-style interiors, lined with American oak, exude a 

sense of peace. It gives the owners, a couple with three children, 

a tranquil space to socialise, relax and cook together during their 

breaks from the city.  On arrival, visitors are led upwards 

from ground level to the open-plan space containing the kitchen and 

living area. A sculptural, gyroscopic fi replace hangs at the corner at 

which two fl oor-to-ceiling glass walls meet, framing alternate views 

of Hahei Beach. “It’s like being on the prow of a ship sitting over 

the water,” says Clarke.  On fi ne days, the sliding glass 

doors are left open so the sea air blows straight through the space, 

while in inclement weather, sliding wooden shutters screen it from 

the elements.  Clarke allowed the textural wood interiors to 

fl ow seamlessly through the kitchen space by integrating the majority 

of the appliances inside soft-close cabinetry with matching American 

oak veneer. A solid-clash edging adds a subtle, stylish texture.
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DESIGNED 
FOR LIFE

The white Cesarstone used in the kitchen’s splash-back and island is 

the same as that of the bathroom vanities, bringing the house together 

as a single, cohesive and visually harmonious piece. The kitchen is 

a natural focus for social activities in the house, with the expansive 

island setting the stage for everything from a solo morning coffee 

to evening drinks.  An adjacent bay-window seat and 

12-seater table further extend the space and the ways it can be used. 

The bench itself was cantilevered specifically so people can pull up a 

stool and sit anywhere around it. “Even when they do,” says Clarke, 

“the layout was created in such a way that multiple people can move 

easily around the island and no-one gets ‘trapped’ while working”. 

 The double wall ovens and integrated fridge-freezer are 

at opposite ends of the space. The five-burner hob is in the middle, 

opposite the stainless-steel sink and the two DishDrawer™ Dishwashers 

housed in the island.  “A logical layout is always key to 

entertaining,” says the architect. “This is a family that likes to cook 

together and socialise together, so this kitchen is designed to do 

that efficiently"—"so people can come in to help without getting in 

each other’s way. It’s a thoroughly social experience and a space 

that everyone can be part of,” explains Clarke.

ActiveSmart™ Fridge
Slide-in
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ARCHITECT RICHARD NAISH, WHO LEADS 

THE AUCKLAND-BASED PRACTICE RTA STUDIO, 

DESIGNED THIS HOME WITH HIS WIFE, ANDREA, 

FOR THEIR FAMILY OF FIVE. LOCATED IN A 

CITY-FRINGE NEIGHBOURHOOD IN AUCKLAND, 

THE HOUSE IS ON A LONG, NARROW AND 

SHARPLY SLOPING SITE, SURROUNDED BY 

HERITAGE COLONIAL VILLAS. 

This context heavily influenced the design of the house, which is a 

series of discrete pods strung along a long, stepped central connecting 

hallway, creating a roofline that visually echoes the gabled roofs of the  

houses around it.  Sheltered outdoor courtyards were  

created between the detached rooms, turning the structure into a  

capital “E” shape and giving the house its name.  The couple  

have fond memories of the old villas and rustic kitchens in which they  

grew up. They wanted to find a way to somehow create spaces that 

evoked the same feeling while functioning in a contemporary way. 

 “I would describe it as ‘nostalgic modernism’,” says Richard 

Naish. “With residential buildings for families, there is something 

comforting in creating a sense of nostalgia and continuity, by  

surrounding ourselves with an autobiographical arrangement of  

materials and spaces.”  One way he achieved this in his own 

home was by defining individual rooms for different activities. Another 

was by deliberately referencing the kitchen in Andrea’s childhood 

home. Her late father was Ralph Hotere, one of the country’s foremost 

artists, and after the two met as teenagers, Richard would often visit 

for tea in the kitchen, which was lined in timber boards and warmed 

by a wood burner. It had a church pew instead of dining chairs, and 

one of Hotere’s paintings hung above the table.  In the 

Naish’s new kitchen, the same painting hangs over the table, but the 

pew is now a built-in bench seat, and both the walls and angled ceiling 

are sheathed in rough-sawn cedar planks. Though it measures just 

78 square metres, the room also contains the dining table, bundling 

together cooking and eating areas in one cosy space"—"again, a 

deliberate decision against the hazy boundaries and open-plan nature 

of many contemporary kitchens.  As a result, the social 

life of the family takes place around the dining table, whereas the 

lounge has become more of a quiet refuge. “We’ve separated the living 

room from the kitchen-dining space, which offered the opportunity 

to create a real social hub around the kitchen,” says the architect. 
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WARM
MODERNISM

The kitchen layout is a combination of old and new. “In the early 

kitchens, everything was elemental,” he says. “There was a freestanding 

range, a freestanding ice box, and a table to cut things up on.” 

 He conceived his own kitchen similarly, as a series of 

objects: the L-shaped bench, the island, the fridge and the shelves. 

For this reason, the fridge is freestanding rather than being integrated 

into the cabinetry, the rangehood is disconnected from the ceiling, 

and the steel island bench is situated away from the wall to emphasise 

that it is a separate object.  Because the space is so open 

and often populated, the architect designed a wing wall around 

which the kitchen hooks. Here, there is a concealed pantry, sink and 

portion of benchtop where dirty dishes and mess can be tucked 

out of sight, allowing people to congregate in the kitchen itself. The 

oven and cooktop were also intentionally placed in separate spots 

to allow two people the space to work in the kitchen together, and 

bring a social atmosphere into the work area.  The open 

shelving is made from folded steel sheets, and the pots and pans 

hang on a steel bar suspended from the ceiling, eliminating the 

potentially blocky effect a wall of cabinetry would have created.  

The raw steel was clear coated so it doesn’t rust, and was also used 

on the island block, a geometric, industrial form designed as a nod to 

the minimalist artist Donald Judd.  In contrast to this, the  

back wall was lined with glossy black ceramic tiles that echo the almost  

lacquered look of the ceramic glass induction cooktop. “We knew 

it was going to be a very light space,” says Naish. “The roof pitches 

upwards towards the east so the whole room floods with light in the 

mornings"—"that gave us the luxury of being able to use a darker palette 

of materials.” The room’s straightforward, uncomplicated 

appearance is the result of careful planning that allowed the appliances 

to be exposed while also embedded in the overall design.

Built-in Oven Pyrolytic
DishDrawer™ Dishwasher


