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When Saudi Arabia’s ban on women driving
ended on Sunday, fashion designer Eman Jo-
harjy and her friends drove to Jeddah’s

seafront where they exchanged their car for bicycles. The
colorful, embroidered jumpsuit abayas they donned stood
out among the sea of women wearing similar loose-fitting
full-length robes but in the traditional black. Yet no one
stopped them. Women in this deeply conservative Muslim
kingdom are rapidly gaining more freedoms under a re-
form agenda spearheaded by young Crown Prince Mo-
hammed bin Salman, who wants to transform the economy
of the world’s top oil exporter and open up its cloistered
society. The government recently allowed women to join
the security forces and no longer requires them to have a
male relative’s consent to open a business. And while now

they can drive, they still need permission to get married
and travel abroad.

Prince Mohammed laid the ground two years for many
social changes, including the return of cinemas and public
concerts, two years ago by curbing the powers of the re-
ligious police, who used to stop women on the streets and
tell them to cover up. These days at sunset, as the Arabian
heat eases, women do sports along the promenade.
“Women feel encouraged by the government support.
They are telling them, ‘You can go run and play sports’,”
said Joharjy.  “But let’s change from a sedentary society
to a more active one.”

In 2007, frustrated by a lack of abayas made for run-
ning or cycling, Joharjy designed one for herself. She
began making them for friends and selling what she

dubbed the “sporty abaya”. Colorful racks display designs
for different activities like the driving abaya, which fea-
tures a hoodie, tight elbows to prevent the sleeves from
catching on the steering wheel, and shorter lengths to
make switching pedals easier. Most importantly for Jo-
harjy, there is no trace of black.

“They reflect freedom and the willingness to embrace
life and make it easy for the modern woman,” she said.
“Besides, women love color.” She is optimistic that Saudi
Arabia’s strict social rules will ease further. But she still
believes that many women will continue to wear the abaya
in one form or another. For her, the robe is like the Indian
sari, a symbol of cultural heritage rather than religion. “It
is protection,” she said. “It protects us from the sun and
naughty guys.” — Reuters

Saudi woman designs abayas for freer lifestyles

Avid home cooks often want to outfit their
kitchens with the kind of high-end appli-
ances and gear used by professional

chefs. There’s that aspirational notion that some-
how having the right equipment will lead to bet-
ter food. So what’s in a pro kitchen that works
well in a home kitchen? Chicago-based kitchen
designer Mick De Giulio is a firm believer in
buying high-quality gear. “Appliances sustain a
lot of hard use,” he says. “They’re expensive at
any level and people expect them to last.” From
an aesthetic standpoint, De Giulio says, commer-
cial-looking models impart a sense of strength
to the kitchen design. And their ramped-up fea-
tures can also be attractive. “Pro ranges have
higher BTUs on burners, but also finely tuned
settings to maintain lower temperatures for sim-
mering,” he says.

Big Chill has a 48-inch range equipped with
eight powerful burners and a large-capacity
oven with a rapid preheat feature. It’s available
in tasty hues like green, orange, red and yellow.
Keeping food warm before serving it is a prime
concern in restaurant kitchens. At home, we’re
inclined to just put a microwave lid on a late-
comer’s plate. But to retain just-prepared flavor
and moistness, consider a warming drawer like
the pros use. Wolf has one with several stainless-
steel compartments, and the drawer can be set
for various temperatures. Use it to warm plates
and bowls, too, or to proof bread.

While pro kitchens tend to be gas-powered,
not all homes are equipped for that. BlueStar has
introduced a suite of electric
appliances with professional
features: heavy-duty steel con-
struction and fast, powerful
heating controls, for example.
The oven is roomy, and the
fridge and freezer can hold
extra-large sheet pans, perfect
for hosting large parties.
Celebrity chef and James
Beard Award winner Wylie
Dufresne, who last year
opened Du’s Donuts in Brook-
lyn, just re-did his New York
City home kitchen.

Intimacy and proximity
“So much about functional-

ity of a kitchen is tied to move-
ment within it,” he says, noting
that in a home setting, there
may be multiple cooks, kids or
guests in the space. Isolating

task zones is a good idea. He installed a True Re-
frigeration ice-making appliance, since those in
conventional freezers can contribute unwanted
moisture to frozen foods. His fridge is equipped
with noise-dampening insulation and a hygienic,
odor-resistant stainless interior.

Michelin-starred chef and restaurateur
Thomas Keller recently partnered with global
design firm Snohetta to renovate his Yountville,
California, restaurant, The French Laundry, in-
corporating elements that he says are just as im-
portant in residential kitchens. Think smarter, not
bigger, when doing a renovation, he advises.
“Size doesn’t always yield improved functional-

ity. Our new kitchen is designed
around intimacy and proximity -
to one another and the tools we
need,” he says. “Additional steps
slow you down. The same lesson
rings true for a kitchen layout at
home.”

Durable surfacing is worth
every penny, Keller says: “Zero
maintenance can be a benefit to
both professional and residential
kitchens.” He chose Dekton , a
brand of solid surfacing material
made of resin and natural miner-
als that resists spills, heat and
wear. Corian’s another big brand.
Quartz, a durable composite of
resin and hard stone or glass ma-
terials, is also popular; brands in-
clude Silestone , Cambria and
Caesarstone . No room for
snazzy, full-size appliances?
Consider Wolf’s multi-function

countertop cooker. The versatile appliance lets
you slow-cook, saute, sear, sous-vide and make
rice via a range of programmable controls. A re-
movable steel vessel also works on any cooktop,
including induction.

IKEA’s new Kungsfors rail system was devel-
oped in consultation with Swedish chef Maxim-
ilian Lundin. It includes stainless-steel grids,
hooks, open shelves, containers and clips. Amer-
ican Standard’s new Beale MeasureFill faucet can
be preset to deliver a half cup to up to 5 cups,
eliminating the need for measuring cups. But
equipment and appliances aside, a well-orga-
nized kitchen may be the true mark of a pro-style
kitchen. “In terms of tools, don’t clutter your
drawers with things you don’t need,” says Keller.
“Take stock and eliminate the gadgets or one-
purpose tools.” The multiple James Beard Award
winner ticks off his go-to gear: “A good-quality
cutting board, scale, plating spoons, sauce whisk,
timer, kitchen shears. Quality paring, utility and
serrated bread knives.” And one more thing: a
good attitude. “Remember, cooking should be
fun,” Keller says. “It’s rewarding, and it gives us
the opportunity to nurture others.” — AP

Photo provided by Cosentino shows Dekton counter surface, a brand of solid surfacing material made of resin
and natural minerals that’s impervious to spills, heat and wear - a boon to families and keen home cooks.

Photo provided by Orion Creamer of Big Chill shows
Big Chill’s pro style range, which has 8 professional
level burners and a large-capacity oven with a rapid
preheat. — AP photos

Photo provided by Sub-Zero and Wolf shows Wolf’s
M series convection steam oven, which combines
the two methods in one.

Photo provided by Sub-Zero and
Wolf shows Wolf’s steamer 

module, which cooks proteins,
vegetables and grains keeping

nutrients and flavors intact.


