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Peter S. Balsam has decorated homes for some 

of New York’s most prestigious residents including

Liv Ullman and Mary Tyler Moore. Here’s what he

had to say recently about collaborating with Karen

Williams at St. Charles of New York.

Why do you use a kitchen professional?
The last job I did with Karen, she took my a preliminary

drawing which I thought was a very good design 

(I have an architect on staff) and expanded on it in

ways I would not have thought of. I would not have

gotten to the point that she did. She’s a specialist,

whereas I do everything. 

What do you like about working with Karen?
Working with Karen lets me totally relax. I don’t

have to visit the job site every day when we’re

installing a kitchen. As I’ve gotten busier, that’s

very valuable to me. I sleep better at night. Few

people work at her level. She’s creative and she

worries about the job so I don’t have to.

How do your clients feel about her and her 
company?
All her guys on the job are great and they have a

terrific relationship with my clients.

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.
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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:
“Recently, I had the opportunity to

enhance my culinary skills with a

cooking class taught by renowned

chef Michelle Bernstein, when she was

at the trailblazing Azul restaurant in

Miami’s chic, five-star Mandarin Hotel.

Michelle shared her recipes and 

cooking techniques for preparing her

renowned fusion cuisine. 

I enjoyed the hands-on class where we prepared a full meal, not

just one dish. I learned the secrets of how restaurants time a meal,

preparing dishes ahead up to a certain point, then finishing them

off right before serving. We created a winter meal of roasted beet

and French goat cheese Napoleon, white asparagus and truffle

soup, three mushroom crusted rack of lamb, calabasa (pumpkin)

and apple crisp.” 

Robert Schwartz:
“These two courses would require 

different wines. The Napoleon is

enhanced by a young sauvignon blanc

from Napa Valley. Duckhorn Vineyards

is one of my favorites. The French

counterpart would be a Sancerre from

the Loire Valley.

The richer mushroom crusted rack of lamb is a perfect candidate

for a full bodied Bordeaux with some maturity to the aging. My

preference would be from the Margaux region. The American

counterpart, which can have a very forward bottle aging, would

be any formidable Cabernet Sauvignon (1995, 1996 or 1999).

However if you want to get a bit refined, I would suggest a 1999

meritage blending of cabernet sauvignon, merlot, and a bit of

cabernet franc to balance the complexity. My favorite is Cain or

Jarvis both from Napa.”
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