
 

  

Enter a topic

Interiors   •   Home Improvement Guide   •   Kitchen & Bath   •   Organizing 101   •   Garden   •   Style & Trends 

WHAT'S NEW 

10 items every kitchen needs 
What do you need to make your cutting-edge kitchen run 
smoothly? Check out our list of 10 hot new kitchen must-
haves. 
By Colleen Tully 

Kitchen essentials mean different things to different home cooks. Some can't 
survive without their nifty home appliances; others are lost without a classic 
mortar and pestle.  
 
Regardless of your cooking style, having a few cutting-edge kitchen 
creations makes your kitchen just that much more functional and user-
friendly. Here is our list of fun and functional things on the market for the 
modern kitchen.  
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1 Taylor Professional Digital Thermometer/Timer with Probe, $39.99 
citychef.ca 
Food safety, convenience and cooking precision all wrap into one with this 
digital thermometer by Taylor. Stick the probe in your meat, mount the 
magnetic reader on your counter or stove, shut the oven or grill and wait for 
a perfectly cooked meal. 

2 iCEBOX™ FlipScreen '05, approximately US$2,000  
kitchenenvy.com 
It's a TV, internet browser, DVD/CD player, radio and home video system 
wrapped into one sleek unit fitting under your top cupboard. The iCEBOX™ 
FlipScreen comes with touch screen technology and a wireless, washable 
keyboard you clean under the tap. Now you can make all your favourite 
online STYLE AT HOME recipes easily, conveniently and paper-free.

3 Immersion Blender by KitchenAid, $89.99 
kitchenaid.ca 
It only takes a few soups, sauces or dressings slopped into an unwilling 
blender before puréed foods stay off the home menu for good. Unless 
you're mixing heavy doughs, it's time to toss your blender. A hand blender 
can do everything a traditional blender will do, so get rid of that clunky 
original and go with this sleeker cousin. 

4 Calphalon Tri Ply Copper Cookware 
calphalon.ca 
While a complete cookware set is nice to have, in reality all your cooking 
can be done with just three pieces: a big stockpot, a small sauce pan and a 
12 to 14-inch skillet. So why not invest in three quality pieces of copper 
cookware? Aesthetically-pleasing, the best in heat conductivity and the 
choice of top chefs worldwide, make your modern kitchen the envy of every 
home cook with these three pieces by Calphalon.  
• 6 qt. Sauce Pot, $150 
• 2.5 qt Sauce Pan, $77 
• 12-inch Everyday Pan, $79.99

5 Precision Series Gas Self-Clean Range by Capital Cooking, starting 
at US$4,779 
capial-cooking.com 
Definitely the next wave of indoor cooking appliances, this specialty range 
by Capital Cooking provides five burners -- including a central wok burner 
that burns at 25,000 BTU. Another fantastic feature is the Moto-Rotis™, the 
first motorized rotisserie system in a pro-style oven. All this with a sleek 
design and optional cabaret red knobs. Yes!
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6 lotus® home Sanitizing System, $200 
tersano.com
canada.lnt.com 
Pesticides, fungicides, bacteria, viruses -- who knows what our foods are 
carrying by the time we bring them home. The lotus Sanitizing system 
infuses water with ozone in the all-purpose sanitizing bowl to neutralize 
up to 99.9% of bacteria and pesticides on foods. You can also use lotus 
to infuse water in the included spray bottle attachment and sanitize 
surfaces. 

7 Microplane Box Grater, $33.96 
http://ca.microplane.com 
Originally designed as revolutionary woodworking rasps in 1990, 
Microplane graters are renowned for their ultra-sharp blades and 
durability. Box graters are a basic handy tool for every kitchen, and this 
Microplane model comes with a protective slider. 

8 Joy of Cooking 75th Anniversary Edition, $23.76 (Simon & 
Schuster, 2006) 
amazon.ca 
A cutting-edge kitchen owner still needs to know their cooking basics, and 
no other cookbook has greater fanfare than Joy. Having just been re-
released in 2006, this is one updated classic every kitchen needs. 

9 Pascal hands-free faucet by Brizo, approximately $1,200 
brizo.com 
No more sticky fingers! This Pascal culinary faucet by Brizo allows water 
flow either by tapping almost anywhere on the faucet or by using the 
hands-free option. Water temperature and flow are set by the faucet's 
single-handle manual valve. Available in Pascal showrooms across 
Canada -- click brizo.com to find a showroom near you. 

10 My Weigh Über Deluxe 6000 Kitchen Scale, $99 
digitalscales.ca 
Modern kitchens are also health-conscious spaces, and a good scale will 
keep food portions reasonable for fit and healthy homeowners. The Über 
Deluxe 6000 is a sleek design with a flat, easy-to-clean surface, and 
"touch technology" means never having to fiddle with buttons. 
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