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This custom-made barbecue unit (above left)
was designed by architect Philip Abram to

be sympathetic to a garden by Spirit Level
Design. The all-in-one console is especially
striking due to its cantilevered design,

“We wanted to keep the garden flowing
under and around the barbecue without
affecting its functionality,” says Abram.
“The cantilever achieves that.”

To protect the plants around the unit,
stainless-steel lids were custom-built by
A&G Stainless. "The lids protect the foliage
from grease and flames from the grill-top,”
says Abram, "and they also protect the
commercial-grade Zanussi equipment from
the elements as they were not specifically
designed for outdoor use.”

The practicalities don't stop there, A
Rogerseller mixer features in the plumbed
sink, which is fitted with a cutting board that
can be placed over the top for extra bench
space. Copper downlights from Lumascape
provide spuﬂlghtqhg. ’

House & Garden

The ltalianate design of the courtyard garden
area, above right, is given Mediterranean
appeal with large pavers. citrus trees and

a stylish wrought-iron furnifure set with
comify upholstered cushions.

But the showpiece of the parden is the
handmade natural-stone wood-fired oven
While you may not have access to either
the budget or the stonemason to build ane
just like it Liz Keogh from Mediterranean
Pizza Ovens in Fremantle, WA, offers a more
affordable, prefabricated alternative.

"Wood-fired ovens are perfect for
Australian backyards because they are
cool on the outside so they don't pose
afire risk,” she says. "You can cook anything
in them that you can cook ina regular oven,
such as curries, meat, fish, poultry, breads
desserts —and, of course, pizza. They make
attractive garden features and in winter,
they double as heaters,”

The ovens cost between $990 for a DIY kit
and 37900 for the commercial variety.

Good design s often dictated by the simplest
of needs. "The brief from this voung family
was to create a conternporary outdoor area
that they could entertain in = they wanted
everything outside,” says Matthew Cantwell
of 2ecret Gardens of Sydney.

Tothat end, a sink, barbecue and fridge
were installed galley-style along one fence,
an arrangement that maximises both traffic
areas and leisure space, A separate dining
zone features white sandstone paving and
a Dedon Marrakesh dining setting from
Domeo Collections.

The timber-slat awning, which was built
around an existing date patm (Phoernix
canariensis), gives shade and privacy while
maintaining optimal airflow in that corner.

“When we started, the garden was a
typical overgrown suburban backyard,
complete with a Hills Hoist," says Cantwell
“The palm was one of the few ariginal
features that remained when we'd completed
the renovation.” L 3
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