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A cinematic experience for the mind to explore at
LivingKitchen 2019: Alfredo Häberli’s vision of a
kitchen of the future

A bold launch of the new Future Kitchen format: a green screen for
visionary products and inspiration by Alfredo Häberli

Pared-down, minimalist installation at LivingKitchen presented
future kitchen appliances and accessories in augmented reality

Future Kitchen addressed sustainability and revealed a new form of
mobility in the kitchen
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The installation with its green-painted shelving, walls and surfaces had something of
the fascination of a green screen studio: Future Kitchen was created by star
designer Alfredo Häberli for LivingKitchen, which was co-located this year with imm
cologne and recently came to an end. But the installation lived up to its promise and
gave visitors a visionary perspective on the kitchen in the not-so-distant future. It is
a future in which the kitchen is still very much the centre of home life. But in
addition to its traditional functions as a place for food preparation and socialising, it
is also home to a different culture because in Alfredo Häberli’s Future Kitchen a
more mindful approach to the use of resources is transformed into an everyday
ritual. Häberli’s thinking also goes further in another respect: in his vision, it is not
just media that become mobile. Once fixed appliances such as the cooker and oven
migrate from one place to another with the users in his Future Kitchen, or they are
repositioned to save space.

Communicating a vision like this calls for unconventional forms of presentation.
Many visitors’ initial response to Future Kitchen was irritation because the
designer’s bold and, in some respects, radical design for tomorrow’s kitchen largely
dispensed with kitchen furniture and other elements of equipment. With the
exception of a long glass table, a scattering of chairs and a recliner, there were
hardly any real products on display in the green architecture. Its long, high walls of
shelving, designed for food storage, brought to mind a bakery display counter. The
sleeping and bathing areas were both only represented symbolically in the form of
spread-out sleeping bags and a mobile toilet cabin. The cabin doubled as a selfie
box, and its blue colour gave photos a space travel look – a detail that reveals the
true character of the installation by the witty cult designer.

Future Kitchen presented designs for kitchen appliances and accessories in
augmented reality
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But their initial irritation was quickly followed by inspiration. With the aid of audio
guides, the screens of the tablets provided for the installation’s visitors allowed
Häberli’s fantastical world of ideas to unfold. In augmented reality, appliances and
accessories whose concepts and designs could hardly have been more unorthodox
appeared in the appropriate places in the kitchen.

The designer created a total of eleven kitchen gadgets and appliances for Future
Kitchen. By scanning one of the QR codes positioned on the green surfaces, Future
Kitchen visitors could discover the designs on a smart device. They included a
transparent, horizontal refrigerator, developed by Alfredo Häberli in collaboration
with Samsung. The appliance is designed to ensure that all the food and drink stored
inside is always visible, thus avoiding unnecessary opening and searching. Häberli
proposed that the energy released when the fridge door is opened could be fed into
an integrated lower storage area that serves as a warming rack for tableware. A
trapezoid-shaped, ultra-thin, portable hotplate, developed by the designer in
partnership with Schott Ceran, also featured among the designs. It can be positioned
anywhere and has a dual function: it both cooks and keeps meals warm. In Häberli’s
vision of tomorrow’s kitchen, the oven can descend from the ceiling when required.
His oven is also transparent so that everything going on inside is visible at all times,
which reduces heat losses from unnecessary opening of the door. Additional
products were developed or integrated with partners including the manufacturers
Alias, arwa, Astep, Atelier Pfister, Baltensweiler, Flos, New Tendency and Petersen
Tegl. Häberli made resource conservation the key concept on which all the product
designs were based.

A kitchen with a vegetable garden and a flying oven

In the holistic installation of a model home, the kitchen area appeared immediately
alongside the entrance. The designer hinted at a garden for crop plants flanking it.
But it was the kitchen that occupied a large and prominent position within the
installation. For Häberli, this room has always been and will remain the centre of
the home. The Swiss designer was delighted to receive the invitation from
Koelnmesse to design Future Kitchen: “The request from Koelnmesse was naturally
an honour for me. As a designer, I’m always working on developing tomorrow’s
kitchen. I deliberately want to elevate my design to a certain level of abstraction
because the times in which we are living are moving incredibly fast. I therefore
decided to base my design for Future Kitchen on a blend of minimalist architecture
and virtual reality. As such, the majority of the kitchen can be seen only virtually in
augmented reality.”

For LivingKitchen, Alfredo Häberli took a very intellectual and bold approach to
designing his Future Kitchen. In the context of degrowth and resource shortages, he
questioned established standards and consciously gave visitors the mental freedom
to envisage their own kitchens of the future in response to the virtual stimuli. This is
an idea that Dick Spierenburg, Creative Director of imm cologne and LivingKitchen,
wholeheartedly endorses: “As a trade fair, we don’t see ourselves as just a platform
for product innovations in interior design; we’re also a forum for discussions. This is
why we’re delighted that the new Future Design event developed for LivingKitchen
in Hall 4.2 has offered designers and trade fair visitors a truly experimental platform
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where more radical ideas, such as Alfredo Häberli’s Future Kitchen, can be
presented. These kinds of platforms leave a space for comment and encourage the
whole industry to reflect.”   

About LivingKitchen

LivingKitchen is hosted every two years as a co-located event with imm cologne and
took place this year. Trade visitors and end consumers were able to discover and be
inspired by the latest ideas and trends and the exciting solutions for the kitchen in
Halls 4.1, 4.2 and 5.2. The event covered everything that kitchen lovers could
possibly desire: from innovative presentations by manufacturers to world premieres
of new kitchen furniture, household appliances and home accessories right through
to cooking and trend shows.

Koelnmesse – Global Competence in Furniture, Interiors and Design: Koelnmesse
is the world’s top trade fair organiser for the areas of furnishing, living and lifestyle.
At the trade fair hub of Cologne, the leading international fair imm cologne as well
as the trade fair formats of LivingKitchen, ORGATEC, spoga+gafa, interzum and Kind
+ Jugend rank among the internationally renowned and established industry meeting
places. These fairs comprehensively represent the upholstered and case furniture
segment, the kitchen industry, the office furniture sector and outdoor living as well
as the innovations of the furniture supply industry. Over the last few years,
Koelnmesse has specifically added international fairs in the most important fast-
expanding markets to its portfolio. These include idd Shanghai, interzum guangzhou
in Guangzhou and Pueri Expo in Sao Paulo. With ambista, the online portal for the
interiors business, Koelnmesse offers direct access to products, contacts, expertise
and events relevant to the industry all year round.

Further information is available at: www.global-competence.net/interiors/
Further information about ambista: www.ambista.com/
Note for editorial offices:
LivingKitchen photos are available in our image database on the Internet at www.
livingkitchen-cologne.com in the “News” section. 
Press information is available at: http://www.livingkitchen-cologne.com/news/
content-for-media-representatives/press-information/press-releases.php
If you reprint this document, please send us a sample copy.

LivingKitchen on Facebook:
https://www.facebook.com/livingkitchen-cologne

Your contact:
Markus Majerus
Communications Manager

Koelnmesse GmbH
Messeplatz 1
50679 Cologne
Germany
Tel +49 221 821-2627



Page

4/4
Fax +49 221 821-3544
m.majerus@koelnmesse.de
www.koelnmesse.com

You receive this message as a subscriber to the press releases of Koelnmesse. In case
you would like to dispense with our service, please reply to this mail under the
heading "unsubscribe".


