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Richard L. Ridge and Roderick R. Denault have long

been known for their far ranging tastes and styles,

and have designed rooms for nine different years

for the Kips Bay Decorator Show House. Ridge has

been president of the Kips Bay Boys & Girls

Designer Committee for the past several years.

Here’s what Ridge had to say about his firm’s long-

standing relationship with St. Charles of New York.

Why do you like working with Robert Schwartz?
Very simply, it’s his know-how and his taste. He’s
the very best, always full of new ideas. What I 
really admire is his clever use of space. We just did
a kitchen with him in a very small space in an
apartment in the 80s and he managed to get a
whole breakfast area into the room. Most important,
the client is thrilled.

How do you work with Schwartz?
I give him the plan of the whole kitchen and tell

him what I see and what the client sees, then he

develops it. We all three pick out the materials

together, the marble, stone, tops, and so on. I

couldn’t work with someone whose taste I didn’t

respect and admire.

How did you get involved with St. Charles of
New York?
A client’s sister recommended them because she

and other family members had worked with Karen

Williams. We were involved with her estate in

Millbrook, New York, at the time and the client,

heiress to the John Deere tractor fortune, requested

we bring them in. That was about 14 years ago

and we’ve been working with them ever since.

Any other reasons you continue to partner 
with them?
They are so personable, all our clients love them.

Overall it’s really about their talent. It’s unusual for a

kitchen firm to be invited to participate in Kips Bay,

which is the Academy Awards of design. That was

quite an honor. 

We invite you to our showroom to learn more about how we could collaborate on your next kitchen project.

Just as a good wine enhances a wonderful meal, St. Charles of New York believes that the right mix
of allied professionals—an architect, interior designer and kitchen specialist—yields the most 
successful kitchens. Here are two of their great pairings.

Interview with

RICHARD L. RIDGE &
RODERICK R. DENAULT

Because we’re knowledgeable, and passionate about, food, wine and
entertaining, we understand the heart and soul of what good kitchen
design is all about. We hope you’ll enjoy some of our recent collaborations.

Karen Williams:
“Wild salmon, found anywhere from

Maine to Alaska, is one of my favorite

al l  season foods. You can sear,

broil…or my favorite preparation is to

grill it on a cedar plank. Soak the

planks, available from Williams-

Sonoma, in water for about an hour.

Season the fish and plank with some

light oil, lemon, salt and pepper, then grill according to your

taste. Finally, add a splash of wine or sake just prior to removing

from the grill.”

Robert Schwartz:
“While serving white wines with fish is

a safe bet, there are some beautiful

exceptions. The right red can bring

out the best in wild salmon. Any good

California Russian River Valley (pinot

noirs) or some of the recent rich pinot

noirs from Oregon or Washington

would be ideal. Another good match

is any pleasant French Burgundy. My preference would be from

the Chamboile Musigny region. With zesty seasonings on the

fish, try a California Zinfandel.” 
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