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Presenter Notes
Presentation Notes
I’m Mark Byers and I’m co-founder and co-owner of Sustique Limited, along with Veronica Rivera.

We set up Sustique in April 2024 after visiting the NSBRC in March 2024. On visiting it became clear to us that the NSBRC and the wider self-build and renovation market is something we should be investing in. A year on and here we are at our second Festival of Sustainable Homes.

Sustique is the sole UK partner for Puustelli Miinus, which represents a ground up rethink on how we can manufacture kitchens, and fitted furniture as whole. My association with Puustelli Miinus goes back to 2019 and I’ll briefly touch on the product in my talk. But this talk is about equipping you with information that will help you make informed decisions about the sustainable product and material choices you can make when designing and ordering your new kitchen. 
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When we think about sustainability in kitchens, most people focus on energy-efficient appliances or LED lighting. These things matter — but the biggest impact often comes from the materials we don’t talk about enough: what our kitchens are actually made of. Everything involves extraction, processing, transport, and, eventually, disposal. That’s a lot of environmental weight to carry, especially when so many of these materials are designed with short-term lifespans in mind.

In the kitchen industry, much of what’s standard practice is built around linear thinking: extract, manufacture, use, and discard. This means that products are often difficult to repair, hard to recycle, and not designed to be reused. Although the materials used do increasingly have recycled content, this alone is not enough. Even with the best intentions, a lot of what gets installed today is destined for waste in 10 or 15 years.

That’s why this talk — and our approach at Sustique — is focused on the circular economy. We want to shift the thinking from “what’s cheapest and fastest” to “what’s repairable, reusable, and built to last.” When you’re self-building or renovating, you have an opportunity to get it right. Choosing materials that are sustainable in the long term isn’t just good for the planet — it saves money, reduces hassle, and creates a kitchen with real integrity. That’s why materials matter.



~
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When we talk about sustainable kitchen design, we need to zoom out and look at the kitchen as a whole system — not just a collection of isolated components. Everything in the space plays a part: from the cabinetry and the work surfaces, to the sink, the taps, the appliances, the lighting, and even the flooring and wall coverings. Each of these elements comes with its own environmental footprint, its own set of material choices, and its own opportunities to make better, more circular decisions.

In this presentation, I’m going to focus on the parts that typically have the greatest material impact — the areas where the choices we make today determine whether the kitchen ends up in landfill or lives on through repair, reuse, or recycling. That’s cabinetry, worktops, sinks, taps, and appliances. I'm not going to talk about lighting, flooring, wall coverings, and decoration.

Ultimately, every decision you make — even small ones — either supports a circular economy or reinforces the old, linear one. My aim is to help you recognise where those decision points are, and what better options might look like. If you're building or renovating, this is your chance to create a kitchen that isn't just functional and beautiful — but also built with integrity and purpose.


Let’s Start With Cabinetry Materials...  susTique
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Key points:

MDF is linear thinking.
Other manufactured boards in general sit within a recycle economy.
Solid wood supports a circular economy but it’s a resource that is being abused. Only use from FSC PEFC certified sources.
We need new circular options. Puustelli has an answer and it’s the BioFrame which is part of the Miinus furniture system. BioFrame 2.0 is the next evolution of the frame.
100% recycled polypropylene. 50% recycled fibres from post industrial plastic, clothing, and wood. And fibres from Hemp. It’s a 100% recyclable, making new bio composite. It has a lifespan measured in centuries, not decades. It can be re-used many times. And this year Puustelli will be launching a take-back scheme, meaning no Miinus kitchen needs to go to landfill, and no BioFrames need to be recycled because they’ll be re-used.

Extended notes:

Cabinetry is arguably the most important material choice you’ll make in a kitchen — not just because it’s what you see and use every day, but because it makes up the majority of the material volume in the space. And yet, the mass industry default is still MDF and MFC, materials that might look good when new but are often bonded together with glues and coatings that make them hard, and commercially unattractive, to recycle or reuse. Even when they contain recycled content, these boards typically end up in landfill or energy-from-waste facilities at end of life. Companies like Egger are more committed to the circular economy than other board manufacturers.

This is where the circular economy really begins to matter. If a cabinet can’t be repaired, taken apart, or repurposed, then it doesn’t matter how “eco” the branding sounds. True circular design asks a different set of questions: How long will it last? Can it be reused? Can it be recycled safely and completely?

That’s exactly why we work with Puustelli and the Miinus BioFrame system — a product that flips the conventional model on its head. The newly launched BioFrame 2.0 is made entirely from 100% recycled polypropylene, reinforced with fibres that are 50% recycled, sourced from post-consumer plastic, wood, and even clothing. In the new formulation, hemp fibres are also being introduced to further circularity. This frame is chemically stable, VOC-free, and has a lifespan measured in centuries, not decades. It won’t warp, swell, or degrade like traditional boards. And perhaps most importantly, it can be disassembled, reused many times, and recycled if necessary.

From a circular economy perspective, BioFrame is miles ahead. And now, Puustelli is introducing a take-back scheme — allowing kitchens to be returned, dismantled, and either reused or recycled properly. It’s one of the few systems that treats furniture as a material loop, not a one-time product.

Of course, there are other options worth mentioning too. Solid wood cabinetry can be an excellent circular choice — it’s renewable, long-lasting, and easy to repair or refinish, especially if it’s reclaimed. Plywood also performs well in terms of durability and reusability, though it's rarely made from recycled sources and is difficult to recycle at the end of life due to adhesives. OSB (oriented strand board) uses lower-grade wood fibres and often high recycled content, but shares the same recyclability limitations as MDF and MFC.

And let's not ignore stainless steel. It's extensively used in commercial kitchens, for good reason. A high percentage is made from recycled steel and it can be recycled. It's long-lasting and withstands high temperatures. It can also be reused. 

So while there’s no one-size-fits-all answer, there’s a clear spectrum. If you want to create a kitchen that truly supports a circular economy, it starts with choosing a system that’s built to last — and designed to return.


Moving on to Work Surfaces... sUsTIQUE
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Key points:

Laminate is a cost choice. In every other respect it’s the worst choice you can make.
Solid surface is a choice if you are seeking invisible joins. It’s got good durability but it’s not a circular material.
Solid wood is a great circular material if you are prepared to invest in its upkeep.
Quartz is a popular choice. It’s consistent and has good overall performance. It falls short in terms of recycled content, recyclability, and reusability. It’s also a health risk for fabricators.
Recycled is a wide and varied grouping. Slabs may be made from recycled material but they are problematic to recycle. They generally rely on take-back schemes and these don’t include all countries.
Ceramic/Porcelain and Sintered Stone materials are stand-out performers. Their big contribution to circular is their lifespan. They will literally last forever.
Stainless steel is the go to for commercial kitchens. For good reason. It has strong circular credentials. It’s biggest failings are looks and it will scratch.

Extended notes:

Work surfaces are another major component in the kitchen — visually and materially. They take a lot of punishment, so durability is key. But just like cabinetry, the sustainability of worktops isn’t just about how they’re made, it’s about how long they last, whether they can be reused, and what happens to them at the end of life.

Let’s start with one of the most common and affordable materials — laminate. These surfaces are made by pressing a decorative plastic layer onto a chipboard core. While they may offer good value upfront, they don’t age well. They can swell with moisture, burn easily, and once damaged, there’s no repair route. They're also non-recyclable because of how the layers are bonded — so they go straight to landfill.

On the other end of the spectrum, you have materials like porcelain and ceramic, which are kiln-fired at over 1200°C, giving them exceptional heat, scratch, and stain resistance. These materials are virtually inert, chemically stable, and can last for decades. Some even incorporate recycled minerals or clays. While they’re not easy to recycle back into new worktops, they are very circular in practice because they rarely need replacing.

There’s another material that’s become increasingly popular in high-end kitchens — sintered stone, found in products like Dekton, Neolith, and Lapitec. These surfaces are created through a process that mimics the natural formation of stone — combining minerals under extreme heat and pressure, without resin or binding agents. What you end up with is a slab that’s ultra-compact, non-porous, heat-proof, UV-resistant, and scratch-resistant — making it one of the highest-performing surfaces available.

From a circular economy perspective, sintered stone scores very well on durability and longevity, similar to porcelain. It doesn’t burn, stain, or warp, and it rarely needs replacing. Some brands, like Dekton, have made progress in incorporating recycled materials into their formulations — for example, Cosentino (Dekton’s manufacturer) now produces slabs with up to 85% recycled content in certain lines, and their factory is powered partly by renewable energy.

Natural stone, such as granite and marble, also scores well for longevity — with some caveats. Granite, in particular, is very heat- and scratch-resistant, but because it’s a natural material, it may contain micro-fissures that can crack with sudden temperature shifts. And although stone can sometimes be reused, especially in larger slab formats, it’s typically recycled only as rubble or hardcore at end of life. It’s also worth noting that quarrying virgin stone is carbon-intensive, so it’s not the greenest option unless you’re reusing stone already in circulation. Marble is a luxury choice. It's far less durable as it's softer than Granite.

Quartz, often marketed as engineered stone, is made from natural quartz combined with resin binders. It’s strong, consistent, has good scratch-resistance, but is less heat tolerant than people think. The resin can discolour or even crack under thermal shock. And like most resin-based materials, it’s non-recyclable. Once it’s cut and fitted, it’s likely heading for landfill if replaced.

Solid wood worktops are a bit of a balancing act. On the one hand, they can be repaired, refinished, and reused. On the other hand, they require regular maintenance, and can be vulnerable to water and heat damage. If well cared for, though, they can last decades and even gain character over time — making them a good option for someone who’s committed to a little upkeep.

There’s also a growing category of recycled worktops, made from everything from paper and recycled plastics to glass and concrete. These include brands like PaperStone, Smile Plastics, and Durat. Many of these are modular, repairable, and designed for disassembly, though performance varies — some are softer or more prone to wear. Still, they offer great circularity potential and are definitely worth considering if you're looking to reduce embodied carbon and support the reuse of waste streams.

Lastly, don’t overlook stainless steel and copper. Stainless steel, in particular, is a standout performer — usually made from 60–80% recycled material, fully recyclable, extremely durable, and often seen in commercial kitchens for good reason. Copper and brass are more niche, but bring antimicrobial properties, age beautifully, and can also be recycled indefinitely.

In summary, the best circular choices tend to be those that last longest, can be reused or refinished, and avoid composite bonding that makes recycling impossible. It’s about choosing surfaces that are built for both beauty and endurance.


-

Then There Are Appliances... SuSTIQUE

.

Sustainability choices are going to be brand influenced. Consider the following criteria:

Criteria Reasons

Use of recycled materials Reduces the use of virgin materials and embedded
carbon.
End-of-life take-back Demonstrates responsibility and commitment to

sustainability.

Repairability / spare parts availability Extends product life.

Warranty length A marker for brand confidence and durability.
Energy efficiency Impacts total lifecycle carbon footprint.
Sustainability certifications Provides transparency.

Expected lifespan A measure of true durability.
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Key points:

Appliance sustainability is not the same as energy efficiency.
We should be choosing appliances that are at least A rated but this isn’t the full story, by a long.
We must also consider how long appliances are designed to last for. Some manufacturers are designing for their appliances to last for at least 15 years, some more than 20.
Lower priced appliances will have shorter lifespans. They often represent poor value for money when considering lifespan.

Extended notes:

When it comes to kitchen appliances, sustainability is often framed purely in terms of energy ratings — and while that’s important, it’s far from the whole picture. A kitchen full of A-rated appliances that only last six or seven years isn’t a sustainable kitchen. That’s why when we talk about appliance sustainability, we need to look at the full lifecycle — from the materials used in manufacturing to how easy the product is to repair, how long it lasts, and what happens at the end of its life.

The first thing to consider is durability. How long will the appliance last before it needs replacing? Some brands are designing for 15 to 20 years of service, while others might only offer three- or five-year lifespans — and the difference really matters when you multiply it across thousands of homes. A longer lifespan means fewer raw materials extracted, less energy used in production and delivery, and less waste sent to landfill.

Next is repairability. This is a big one in terms of circularity. If an appliance breaks and can’t be repaired — either because parts aren’t available or the product is sealed shut — then it’s effectively disposable. Some manufacturers now offer spare parts for up to 15 years and design their products to be taken apart and serviced. Others don’t. So if you're aiming for sustainability, you want appliances that can be maintained and upgraded, not just replaced.

Recycled content is another area to look at. Some manufacturers are beginning to use plastics and metals that have been reclaimed and reprocessed — reducing the amount of virgin material used. It’s still early days, but this is a promising step towards closing the material loop. The same goes for take-back schemes — systems where the manufacturer takes responsibility for collecting and recycling appliances at the end of their life. These are more common in Europe, but some are starting to appear in the UK too.

Energy efficiency still matters, of course, particularly for products like fridges, dishwashers, and ovens that use electricity daily. But it’s no longer enough to focus on efficiency alone. We need to consider what the appliance is made from, how long it’s expected to last, how easy it is to repair, and whether the brand takes responsibility for its lifecycle.

So the real test isn’t just whether an appliance uses less energy. It’s whether it’s designed to stay in use longer, use fewer resources, and return to the material cycle when it eventually reaches the end.




Where Some Brands Fit...

SUSTIQUE
-

What It Means Brand Examples | Why They Belong Here

Best Market leaders in circular

longevity, and transparency. Group)

Better Making strong progress on AEG / Electrolux,
recycled content, take-back Samsung, Neff
schemes, energy efficiency, (BSH Group)

and right to repair.

Good Mid-market or budget brands  Zanussi, Beko,
with some energy-efficient Whirlpool,
models, but less visible or Hotpoint, SMEG

tangible commitment to
circularity.

Miele, Bosch/
economy design, repairability, Siemens (BSH

20+ year lifespans, excellent
spare part availability, design for
disassembly, strong ESG
reporting, repair-friendly
models, recycled plastics.

Recycled materials in use,
active take-back partnerships,
transparent sustainability goals,
improving modularity and spare
parts.

Basic energy efficiency present,
but shorter lifespans, limited
repairability, few long-term parts
guarantees, inconsistent
sustainability reporting.
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Key points:

Budget brands don’t perform well in terms of circularity. You really are getting what you pay for when opting for cheaper appliances.
Miele must be commended for their commitment to the circularity. Bosch and Siemens are also strong options. All have very good ESG reporting.
AEG, Samsung, and Neff are making good progress but some of their lower cost models don’t fair so well. The key is to do your homework.
In the more budget friendly grouping are brands like Zanussi, Beko, Whirlpool, and Hotpoint. Again, doing your homework on the models is essential. SMEG is good on energy efficiency and lifespan but they need to be more transparent in their ESG reporting.

Extended notes:

Now that we’ve looked at what makes an appliance more sustainable, it’s worth talking about how this plays out in the real world — because not all brands are equal. Some are genuinely trying to design for circularity, while others are still focused on low-cost production and short-term use.

To keep things simple, we’ve grouped appliance brands into three broad tiers: Good, Better, and Best — based on factors like lifespan, repairability, use of recycled materials, energy efficiency, and how much transparency they provide about their sustainability efforts.

At the top end — the "Best" tier — you’ve got brands like Miele, Bosch, and Siemens. These companies have made a real commitment to long-term performance and sustainability. Miele, for example, tests many of its appliances to last for 20 years and offers spare parts for over 15. Bosch and Siemens, which are part of the BSH group, have also embraced design for disassembly, published detailed ESG reports, and even use recycled plastics in some components. These brands aren’t just efficient — they’re built to last and be repaired.

In the "Better" category, we include brands like AEG, Electrolux, Neff, and Samsung. These companies are making strong progress, especially in areas like energy efficiency and recycled content. Electrolux and AEG have introduced sustainability roadmaps, and Samsung has begun to improve repairability, particularly in European markets. These brands might not yet match Miele for durability, but they’re clearly moving in the right direction.

And then there’s the "Good" tier, which includes Whirlpool, Hotpoint, Zanussi, and Beko. These are mid-market or budget-friendly brands that can offer excellent energy performance, but often fall short in areas like lifespan and repairability. Spare parts can be difficult to source or expensive, and products may not be designed for long-term service. That doesn’t mean they’re bad choices — just that they require a bit more scrutiny if sustainability is your priority.

We’ve also included SMEG in the "Good" tier. This design-led brand offers efficient products and great aesthetics, but currently lacks transparency in terms of ESG reporting or circular design practices. So while they might be energy-efficient, they don’t yet stand out in terms of sustainability leadership. This means from a circularity perspective we can't place them in the "Better" or "Best" tiers. 

Ultimately, if you're building a kitchen to last, brand choice matters — not just for style or price, but for how your appliances will perform in 10 or 15 years' time, and whether they’ll still be part of a circular material economy.


Let’s Consider Sinks... SUSTIQUE
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Key points:

Stainless steel wins the circularity award. Copper and Brass are runners-up. Their performance is only let down by their ability to scratch. Copper and Brass are also prone to dents.
Ceramic and Granite Composites are good in terms of lifespan and performance but fall down on recycled content and recyclability.
Although sinks made from recycled materials is an option the aren’t so good when it comes to recycling them. Their lifespan is variable by what recycled materials they’re made from.
Sinks in general have good lifespans.

Extended notes:

Sinks might seem like a fairly straightforward component in a kitchen, but when you start looking at them through a sustainability lens, the material choices tell a very different story. Like worktops and cabinetry, a sink’s material, durability, and end-of-life potential all have an impact on how circular your kitchen really is.

Let’s start with what we consider the most circular option: stainless steel. It might not be the flashiest choice, but it’s one of the most sustainable. Stainless steel sinks are typically made from 60–80% recycled content, they’re fully recyclable at end of life, and they’re incredibly durable. If they get scratched, they still function perfectly — and they often age gracefully in more industrial or minimalist kitchen styles. They’re also lightweight and easy to transport, which reduces carbon impact in logistics.

On the other end of the scale, you have granite composite sinks — sometimes marketed as "granite" but actually made from crushed stone and synthetic resin. These are incredibly popular, but they’re not recyclable, difficult to repair, and once installed, they’re typically impossible to remove without damage. They may look like a natural material, but they’re very much a composite — and from a circular economy point of view, they’re not a great choice.

Ceramic or fireclay sinks sit somewhere in the middle. They’re made from natural materials, they last a long time, and they’re very resistant to staining. However, they’re heavy and fragile — meaning more carbon to transport and a higher chance of cracking under impact. At the end of life, they can’t be recycled into new sinks, but they can be broken down for use as aggregate. If they’re removed cleanly, they can sometimes be reused, especially in salvage markets.

Natural stone sinks, such as carved granite or marble, have the same benefits and drawbacks as natural stone worktops. They’re durable and visually striking, but they’re resource-intensive to produce, very heavy, and not particularly reusable unless designed modularly.

Then there’s a small but growing category of recycled sinks, often made from materials like recycled plastics or glass. These can be a great fit for circular design — especially if they’re modular or surface-mounted rather than fully integrated — but performance and availability vary. They tend to be more common in design-led sustainable homes or smaller basin installations.

Finally, there’s copper and brass — less common, but notable for their antimicrobial properties and longevity. These sinks can last a lifetime, age beautifully with use, and are highly recyclable. They are softer and can dent, but for the right kitchen aesthetic, they can be both functional and sustainable.

So when choosing a sink, think beyond just the look or price point. Ask: Will this last for the life of the kitchen? Can it be reused or recycled? And does the material choice align with the values of the project I’m creating?


Use These Criteria For Standard Taps S@'Q‘U :

-

Why It Matters Best Practice

Material Affects recyclability and durability. Solid brass or stainless steel.
Flow rate / aerator Direct impact on water usage. 1.5-4.5 L/min with aerators or flow
limiters. WRAS approved.
Repairability Determines how long the tap will  Taps with replaceable cartridges,
last. valves, spouts last longer
Finish durability Affects replacement frequency. PVD coatings or brushed finishes

last longer and age better
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Key points:

- WRAS stands for the Water Regulations Approval Scheme - It’s a UK certification that ensures plumbing products and fittings comply with the UK Water Supply (Water Fittings) Regulations.
Choose taps that can be easily replaced and spare parts are readily available. This is too often not the case with cheap imported taps from distant shores.
Choose taps with proven long lifespans. Warranties mean little if parts are failing regularly. Leaky taps cause damage.

Extended notes:

Taps are one of those kitchen components that get used multiple times a day but often get overlooked during specification. Yet from a sustainability point of view, they’re an important piece of the puzzle — not just because of what they’re made from, but because of how they affect water use, repairability, and overall kitchen longevity.

The most important performance factor for a standard kitchen tap is flow control. A well-designed tap should deliver just the right amount of water — no more, no less. That’s where aerators and flow limiters come in. These small additions can reduce flow rates to around 1.5 to 4.5 litres per minute, which is plenty for rinsing, washing, and filling a pan — and they help save both water and energy.

Another key sustainability factor is material durability. Look for taps made from solid brass or stainless steel — not just for their longevity, but because they’re recyclable and safe for drinking water. Avoid taps with lots of cheap plastic internals, as these are more prone to failure and harder to recycle.

WRAS approval is also important. This ensures that the tap complies with UK water regulations and is safe for mains supply — preventing contamination and ensuring backflow protection. It’s a sign of both quality and regulatory compliance, and something every specifier or homeowner should insist on.

From a circular economy perspective, one of the most important things you can do is choose a tap that’s repairable. That means it has replaceable cartridges or washers, and the manufacturer offers spare parts. A leaking tap shouldn’t mean replacing the whole thing — and with the right product, it doesn’t have to.

Finally, think about finish and appearance in terms of ageing and longevity. Chrome and cheaper coatings can pit or peel over time. Finishes like brushed stainless, PVD-coated brass, or raw metal not only look great but are more resilient and easier to maintain.

So the takeaway here is simple: choose a tap that saves water, lasts for the long term, and can be maintained over time. It’s a small decision with a surprisingly big impact.




-

Boiling Hot Water Taps - Circularity SUsTIQUE

.

m Sustainability Impact Best Practice / Advice
Standby energy use Continuous energy draw to keep  Look for A-rated systems using
water hot. vacuum insulation or energy-
saving modes.
Water use efficiency Canreduce water waste vs Ideal for small quantities; can be
kettles. more efficient overall.
Lifespan Complex systems = higher Prioritise brands with spare parts,
embodied carbon. long warranties, and local
service.
Material recyclability Similar to appliances - Check for take-back schemes or
metals/plastics mix. repair networks.
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Key points:

Choose A-rated systems.
Choose models with better insulation.
Choose models that last longer.
They don’t make sense if they’re infrequently used. Low use is choosing convenience over sustainability.
BHT runs counter to Passivehaus standards. Other solutions should be considered.

Extended notes:

Boiling water taps are one of those features that many people see as a luxury upgrade — they’re stylish, convenient, and can replace the need for a kettle altogether. But from a sustainability perspective, they’re a bit more complicated. Whether or not they make sense depends heavily on how often they’re used, how energy-efficient they are, and how long they’re likely to last.

Let’s start with energy. These taps keep water hot 24/7 using an insulated tank — and while that standby consumption might be small (around 10–15 watts), it adds up over the course of a year. That’s roughly £30–40 per year in standby energy use, which isn’t huge, but it’s energy you’re constantly consuming whether you’re making tea or not. Some newer models use vacuum insulation or have eco modes that reduce consumption, but they still represent a permanent background load — which doesn’t sit comfortably with ultra-low energy building standards like Passivhaus.

That said, boiling taps can be more water-efficient than kettles. Most people overfill kettles by 30–60%, boiling more water than they need. A boiling tap gives you just the right amount, which saves water and avoids wasted energy from repeated boiling.

From a circularity standpoint, boiling taps tend to score lower. They’re complex appliances — often with plastic tanks, electronics, filters, and a lifespan that’s shorter than the rest of the kitchen. Some manufacturers offer spare parts and servicing, which helps, but not all do. If they fail and can't be repaired, they become electrical waste, which is hard to recycle and carries a higher embedded carbon footprint than a standard tap.

So, are they sustainable? The honest answer is: only in certain circumstances. If you have a large household, make hot drinks or use boiling water several times a day, and you choose a high-efficiency, long-lasting model with good service support, then yes — they can make sense. But if it’s just used occasionally, it’s hard to justify the constant energy load and material complexity.

And for anyone aiming for Passivhaus-level performance, a boiling water tap is often at odds with the ethos. You’re introducing a permanent background heat source in a home that’s designed to use as little energy as possible. In that context, it’s often better to stick with a well-insulated kettle or point-of-use water heating solution.


Key Takeways SUSTIQUE
-

Not all materials are equal — some are designed for a circular economy, others for landfill.
Long life, reusability, and repairability matter more than recycled content alone.
Choose brands and products that support disassembly, spare parts, and sustainability reporting.

Just because a material can technically be recycled does not mean it will be.

XY

It’s about ... REDUCE - RECYCLE - REUSE
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Extended notes:

If there’s one thing I hope you take away from this session, it’s that material choices really do matter — not just for how your kitchen looks and functions today, but for how sustainable it will be tomorrow.

The first key point is that not all recycled materials are circular. Just because something contains recycled content doesn’t mean it’s part of a sustainable loop. If it can’t be repaired, reused, or recycled again, then it’s still heading for landfill — just a little later.

Second, longevity is crucial. A kitchen that lasts 25 or 30 years is almost always more sustainable than one that looks eco-friendly on the surface but needs replacing in 10 or 15 years. That means choosing materials and products that can withstand daily use, and that are designed to be maintained or upgraded — not thrown away.

Third, brand and material transparency matter. Whether it’s the use of bio-based frames like Puustelli Miinus, or appliances that come with long warranties and published sustainability goals, it’s worth supporting manufacturers that are taking real steps toward a circular economy.

And finally, the best time to make sustainable decisions is at the start of your project. If you’re self-building or renovating, you’ve got a golden opportunity to get these decisions right — and to create a kitchen that doesn’t just perform beautifully, but also aligns with your values.


‘e lyjisit us at Stand 162

Tony
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Presenter Notes
Presentation Notes
Visit our stand at the NSBRC. It’s currently number 162.
Visit our website sustique.co.uk.
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