
Outdoor kitchens are becoming increasingly
popular and making a tremendous mark on
landscaping and life outdoors these days.
The trend originated in the West, with the
biggest markets in places like California,

Arizona and Texas. Homeowners there are making elaborate
outdoor living spaces that include entertainment systems and
office areas. Of course, like most trends, outdoor kitchens first
catered to the upscale market and over the years have reached
the more mainstream homeowner.

Components of the outdoor kitchen range from perma-
nent structures, more typically seen in indoor kitchens, to

elaborate, portable grills. As the al fresco
living trend continues, more people
want to be outside, and having an out-
door kitchen increases the convenience
of this lifestyle. 

Convenience And Value
There is a wide range in outdoor

kitchen styles. For pure convenience,
portable appliances are the way to go.
There is the standard outdoor grill that
is now available in bigger models to
allow for cooking more than just burg-
ers. People are spending money on
additional comforts from teak furniture
to ice makers. More and more appli-
ances are available for outdoor installa-
tion, and this tremendously increases
the value of a home. Permanent out-
door kitchens can range from $3,000 to
$15,000 and up. It’s all a matter of how
many features and what price range a

homeowner wishes to install. Typical components are grills,
eating areas and counter and storage space.

Grill types are usually the basic charcoal or gas, though
some models allow the user to switch between gas and char-
coal. However, additional outdoor kitchen appliances can be
as elaborate as ovens, side burners, wok burners and pizza
ovens. Additional conveniences that can be included outdoors
are storage cabinets, sinks, refrigerators and appliances tai-
lored for cold-weather cooking. Due to the elements, stainless
steel sinks are better for outdoor kitchens because they don’t
corrode. 

Refrigerators tend to be smaller units that fit under counters
but range up to larger, more expensive models. If homeowners
wish to extend the use of outdoor kitchens into cooler months,
gas patio heaters are recommended. Typically, electric, water
and gas lines can be brought outside from service inside the
house to provide for the outdoor kitchen.

The Garden Center’s Role  
The garden center is an important part of the planning and

installation of the outdoor kitchen. According to Susan McCoy
of the Garden Media Group, “New home owners are experi-
encing the frustration of wanting someone to plan their out-
door living space using interior design skills.” She strongly sug-
gests that lawn and garden retailers invest in personnel with
backgrounds in interior design to help customers plan and lay-
out their outdoor living spaces, particularly kitchens. 

Because a great deal of work is involved in installing a perma-
nent outdoor kitchen, planning is necessary to making the best
use of yard space and available budget. Homeowners need to
plan around what sort of outdoor environment they want to fos-
ter. For instance, guests should be comfortable, and the home-
owner shouldn’t have to look out the window at a pile of dirty
dishes. The next step in determining the outdoor kitchen lay-
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Top right: Having an outdoor kitchen makes it more convenient to spend time with family and friends while cooking. Bottom left: It is just as
easy to make a gourmet meal outside as it is inside as long as you have the right equipment.  (Photos courtesy of iStockphoto.com)
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out is to decide upon the number and type of amenities and
appliances the customer wishes to include.

Planning And Design
With any major home improvement project, a good deal of

planning and consideration is involved, and this is where the
garden center steps in to help. There are many things to take
into account when embarking on a project like installing a per-
manent outdoor kitchen; important steps include choosing the
location, learning local zoning restrictions and planning for
convenience. This is what the garden center can help inform its
customer of before embarking on this project. Though you
might not be an interior designer, you are an exterior designer
so helping your customers add a few extras like a kitchen should
be no problem when it comes to building the perfect backyard.

The shortest possible distance from the house is best. This
cuts down on the back and forth of the host. Though, a home-
owner should check zoning requirements to make sure the
planned installation will be a legal distance from property
lines. Because appliances may require gas, electricity or run-
ning water, routing for these needs to be incorporated into
the design. 

The outdoor kitchen should parallel the one indoors for
functionality and comfort: Lighting is an important aspect to
consider. Existing patios are often very well suited for outdoor
kitchens, but watch out because overhead materials such as
trees, trellises and patio roofs can be potential fire hazards.

The typical focal point for an outdoor kitchen is the grill,
stove or oven. Counters, storage space, sinks and refrigerators
are best arranged to make cooking easiest. One of the advan-
tages of having an outdoor kitchen is being able to spend time
with guests and not having to rush inside and out for food,
plates, utensils and other things typically kept in the indoor
kitchen. As such, the customer should also keep in mind how
he or she wants to be oriented with respect to guests. Counter
space and sitting areas should be arranged accordingly.

The outdoor kitchen should reflect the homeowner’s desires
in both purpose and cooking style. Location
and choice of equipment hinge on how the
outdoor space will be used and what sort of

food the homeowner plans to cook. Climate

is an important consideration in choosing the nature of the
materials and which appliances are suitable. Electrical appli-
ances should be unplugged and stored during winter months in
colder climates. Dining comfort comes into play when choosing
dining furniture and incorporating it into the kitchen design.
There should be enough room for everyone to eat comfortably. 

Taking Advantage
With the advances in technology from appliances to heat-

ing, outdoor kitchens are becoming more and more perva-
sive. Al fresco living, as a culture, is becoming more popular.
People are investing in their homes to increase its value and
their convenience.

As a garden center, it is important to take advantage of this
trend and tailor customer service to help homeowners plan
and design outdoor kitchens. This will foster both sales and
the likelihood of return customers. It’s yet another great way
to develop a rewarding relationship with customers.

Ambika Seshadri is a freelance writer based in Chicago, Ill. She can be
reached by E-mail at ambikas@uchicago.edu.
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Vinyl rain tube 
Raindrain is a vinyl tube that unrolls as rainwater moves
through a building’s downspout. It should attach to the
base of any 2x3-inch or 3x4-inch standard downspout or up

to a 4-inch-diameter round downspout. The ultraviolet-resis-
tant, cold-weather-formulated tube is perforated and

should disperse water away from the foundation. When
the rain stops, Raindrain is designed to recoil to the
base of the downspout. It is available in four colors:

white, tan, dark brown and green. Dynaseal Garden
Works. (425) 455-2623. Write in 1423

Landscape edging 
Onyx edging is made from engineered
RPVC plastic. It utilizes a patent-pending,
dual-channel connection system to join the
edging sections together and then lock
them with a steel stake. Onyx is designed
with a narrow, low profi le that can be
installed at grade level; it is intended to
blend into the landscape and reduce expo-
sure to maintenance equipment. Permaloc.
(866) 433-4464. Write in 1428

Fireplace table 
Four Victoria Deep Seating
Armchairs accompany the Tuscan
Round Fireplace table. Beneath the
ceramic logs are containers of spe-
cially formulated, vent-free, alco-
hol-based fuel that produce flames
for the fireplace. Three Birds. (260)
244-4334. Write in 1434

Curved arbor 
The Hampton Arbor has a slightly curved top. The
arbor should resist denting and scratching; it is also
intended to resist peeling, flaking or rotting and
should not need painting or staining. Made of vinyl
and painted white, the Hampton Arbor measures 8
ft. high, nearly 4 ft. deep and 61⁄2 ft. wide with a 5-ft.
opening. Westech Building Products. (800) 515-
2459. Write in 1440 �

Organic lawn products 
These fertilizers, pesticides, soil mixes and bio-pest
controls use proprietary grain-based ingredients
instead of synthetic chemicals. The products are
intended to enhance plant growth. Benick Brands.
(860) 657-8736. Write in 1419

Mailbox/lantern post 
This floral-style mailbox and lantern post can be used as a
surface mount or a direct burial. Parts for both options are
included. An optional locking aluminum insert is intended
to protect incoming mail from theft. Special Lite Products
Company, Inc. (724) 537-4711. Write in 1437
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