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Creating an
Outdoor Kitchen
Extend your culinary skills with a grill
and you’ll never want to cook inside again.
The Outdoor Kitchen market has grown year over year since 2009. The basic
outdoor grill has been influenced by design, and has prompted the growth of
creating spaces that move seamlessly from indoor to outdoor. Popular food
movements from the “low and slow” to the traditional holiday cook-out are
influencing consumers to develop the perfect outdoor space.
In most parts of the country, Memorial Day marks the start of grill season. Here
in San Diego we know how lucky we are to grill year round. Leading up to
Memorial Day, beverage sales have been know to increase by 20% - it is a big
holiday that people gear up for, on the entertaining front. The convergence
of Indoor and Outdoor reflects a diminishing distinction between activities
typically enjoyed indoors versus outdoors. There’s a plethora of products on
the market that are specifically created to provide the comfort and luxury
typically reserved for interior design, but with protective and durable materials
to withstand the elements.
Building Industry Association of San Diego • 9201 Spectrum Center Blvd., Suite 110 • San Diego, CA 92123

For more info, please contact
Lori Asaro, SMC President
Phone: 858-336-2709
GoSMCSanDiego@gmail.com
www.biasandiego.org/
membership/smc

What do we all love about the grilling experience?
It’s fun! There’s nothing like enjoying the
sunshine, firing up the grill and having
some drinks with friends as you prepare a
meal. The outdoor kitchen is customarily
centered around the grill the entire space,
coupled with a passion for entertaining
is what defines the grilling experience.
The most popular food item to grill is any
type of protein, yet vegetables, fruits and
even lettuce are also great items to cook
outside. Trust me just throw on some
romaine leaves, crisp, then tossed with
Caesar dressing and fresh parmigiano –
delicious!.
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Outdoor Consumer Insights
Survey data reveals that nearly half of grill owners cook at least
once a month outdoors, even during winter. One third of all
grill owners plan to grill more than they did last year. Let’s take
a look at all the components of an outdoor kitchen so you can
see what the most common and complementary products are.
You should consider how the space will be used including the
flow, installation options and outdoor elements which all need
to be carefully reviewed.

Sizzling Facts

75%

Percent of Americans
who own an outdoor
grill or smoker.

5.5%
Percentage who grill
more than once a
week.

44%
At the top of the hierarchy is the GRILL – whether it be your
standard, every day grill or a more premium option, consider it
the first building block of your space. The grill can be installed
as a free standing unit, on a mobile cart or built into a structure.
Other cooking elements include griddles, side burners, an
outdoor pizza oven, warming drawers, etc.
Next are elements that support the cooking equipment and
the space – ventilation, space heaters, and storage are quite
common. You will find a lot of convenience in the outdoor
trash bin, as it keeps the odors and bugs away! Don’t forget
to consider the tools and elements that you use to cook and
serve with. Finally, I would recommend a few other personal
touches like a Beer Tap, music and special lighting to enhance
the space.
Facts to right: cnn.com/2013/06/21/living/grilling-by-the-numbers/index.html

Percent of grilling
households where
the “grillmaster” is
male, versus 22% for
women. However
62% of women like to
experiment more with
their grill sessions than
the men-folk (50%).

1952
The year George
Stephen Sr. of Weber
Brothers Metal Works
created the first
barbecue kettle grill.
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Who is in the Kitchen?
It’s not just Dad who does all the grilling anymore. And it’s not just the typical burgers
and dogs being cooked. Breakfast on the grill? Yes please. Roasted tomatoes, bacon and
cheese on a blackened tortilla, yum! An HPBA (Hearth, Patio and Barbecue Association)
survey found that 49% of consumer see the outdoor as a functional cooking area, while
only 29% view it as a full entertainment area – not just where you go to utilize the grill, but
where you will host guests and enjoy a meal together.

Outdoor Kitchen Components
When designing an indoor kitchen, which
appliance do you start with? Do the same
for the outside. Consider whether certain
appliances should be built-in or
free-standing, consider the space and
the utility needed in order to make these
decisions for your outdoor kitchen. Think
of it zones: Cooking, Prepping, Storage,
Cleaning. Ensure multiple people can
access the space to make sure the most
enjoyment can be had. Decide what utility
is preferred. If gas, can it be plumbed or
will it need an LP (Liquid Propane) tank?
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If LP think about where the LP tank
storage will need to be placed.
Is it proper grilling without a COLD
beverage? I think not! There are a plethora
of outdoor refrigeration solutions under counter door-style refrigerators,
refrigerator drawers, ice makers, wine
storage units, and beer taps. An outdoor
refrigerator allows you to minimize going
in and out to get food, condiments and
beverages. When it comes to outdoor
refrigeration, many products have special

netting within the ventilation to prevent
creepy crawlers from getting into the
units. Additionally, certain stainless steel
grade treatments will keep the appliance
protected if it’s not built-in. In addition
to refrigerators, there are also beverage
holders that can be filled with ice and drain
out – a perfect way to get the party started,
Surprising to some, outdoor storage is
wildly popular. There are a lot of options
in this category. I would encourage
considering an outdoor trash unit, as well
as accessory drawers or doors to keep
supplies and tools.
Like in your indoor kitchen, make sure there
is proper room for plating, serving, and
cleaning up. Each major appliance should
have a landing area to place items.

Do I need Permits?
Like for our indoor kitchen designs,
ensure the right permits are in place
when designing and building the outdoor
kitchen. You should check with your local
municipality to see if there are any special
requirements. In some cases, you may need
to check with your HOA.

So Why Cook Outdoors?
There are many great reasons why we all
enjoy being outside on a beautiful day. And
food just happens to be one of them! By
making outdoor kitchens the epicenter of
entertaining and creating memories just as
we do in our indoors kitchens you and your
family are sure to enjoy food together for
years to come.
Cooking icon Julia Childs once said...

When planning, ask yourself
these important questions:
Where’s your best location?
Environmental factors need to be taken
into account when considering both the
products and the installation configurations.
Consider structural elements that may
affect airflow throughout the space, and
make sure you’re aware of where the
utilities are run.

The only time to eat
diet food is while
you are waiting for
the steak on the grill
to cook.

EAT. SHARE. LIVE. LIFE.
INDOOR and OUT!
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Meet the author

69%

A Southern California native, Melissa has been in love with
homebuilding, design and construction from an early age.

90%was
Her first professional role to encompass her passion
as a visual merchandiser for The Auto Club of Southern
California, AAA. From there Melissa joined the BIA of
Southern California, NAHB’s largest local Chapter and was
involved in all things homebuilding.

Melissa Auten

Builder Developer Manager
T: 949.790.8900, Ext. 3321
C: 949.520.0729
E: melissa.auten@fisherpaykel.com

Melissa then moved to a member company, Sub-Zero Wolf
to fulfill a project management dream build out of a 10,000
square foot Showroom.

Fisher & Paykel Appliances, Inc.
695 Town Center Drive, Suite 180,
Costa Mesa, CA 92626

She joined Fisher & Paykel in 2016, where she merged
existing relationships and experience seamlessly with F&P’s
culture “Eat. Share. Live. Life.”

FisherPaykel.com

Melissa is currently President of the Greater Sales &
Marketing Council of BIASC. And is Program Chair for BIA
San Diego SMC as well as ASID OC and ULI OC.
Melissa is happily married to her husband Brian of 17 years
and has two sons, 13 and 11, that she loves to play sports
and hang on the beach with.

We’re looking for experts like you!
Have a whitepaper you’d like to share or write for the SMC? Contact our president Lori
Asaro at smc@biasandiego.org and provide your name, contact information, and subject
matter for consideration.
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Don’t worry about formatting,
we’ll do that for you.
Write about something you know.
It should be educational, but still engaging.
1,000 words is ideal for this purpose.

•
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Provide citations if referencing other material.
Provide links.
Add pictures.
Provide a Bio and your picture.
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