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Parked in the driveway at 
the Graybill residence were a luxury 
sedan, a shiny truck and a cool-look-
ing motor scooter. The guys who were 
stopping by to see Dwight Graybill’s 
just-finished outdoor kitchen invari-
ably ignored the toys in the driveway 
and instead were oohing and aahing 
over the appliances, the grills (yes, 
plural) and the smoker that outfitted 
the space. According to recent stud-
ies, these guys – construction work-
ers, an electrician, an actuary and a 
chef – were behaving true to form. 
An outdoor, tricked-out kitchen is 
now the status symbol of the male 
sex. There was even a show on Fine 
Living Network (now The Cooking 

Channel) that celebrated such spaces –  
15 Bodacious Outdoor Kitchens. 

Dwight’s kitchen exemplifies the 
fact that outdoor kitchens hold an 
inexplicable allure where men are con-
cerned. Dwight’s neighbors and clients, 
Kurt and Tracy Fichthorn, stopped by 
around 6 p.m. to check out the results. 
About an hour later, Tracy said she 
had to leave because their son had to 
do his homework. Kurt said he’d be 
along shortly. Dwight helped to waylay 
that promise by breaking out the beer 
and cigars. When we left at 8:30 p.m., 
Kurt was still there. 

Food columnist Bill Scepansky 
rarely lingers after a photo shoot, but 
he, too, succumbed to the spell of male 
bonding (he and Kurt have a shared 
interest in homemade beer). He had 
finished his gig about 5:30 p.m., but 
stayed for three more hours! (He used 
the excuse that he was parked in.) 

Soon, other friends, neighbors and 
relatives (including Dwight’s mother, 
Mary Jane Rossiter, who had helped 
him with last-minute details earlier 
in the day) were stopping by. It was 
party central. I think Dwight’s going 
to have to build a parking lot on his 
property – or at the very least, enlarge 
his driveway. 

The Graybill residence – home 
to Dwight, his wife Angela, twins 
Savannah and Don, and son Ben – is 
located on a winding country road 
near Denver. Dwight, who heads 
Cocalico Builders, bought the property 
two years ago with the idea of flipping 
it. The house dates to the late 1880s 
and underneath the aluminum siding, 
Dwight discovered cedar siding and 
under that, original log construction. 
The summer kitchen at the rear of 
the house was built from the distinc-
tive red sandstone that is found in the 
northern area of the county. “I started 
to remodel the house and the more 
I did, the more I liked it,” he says. 
Putting their Ephrata home on the 
market – and selling it incredibly fast, 
despite the sagging market – sealed the 
deal. Dwight would not be flipping the 

house – the Graybill family would be 
moving in. 

After spending a good part of 2009 
remodeling the house, enlarging an 
earlier addition and expanding the 
garage (and remodeling the upper 
level to serve as his office), Dwight 
turned his attention to the open space 
that was surrounded by the walls of the 
garage, the addition and the rear of the 
house. He had penciled in “patio” on 
his plans, but the more he studied the 
space, the grander his ideas became. “I 
figured we’d be living here for a long 
time, so I wanted to do something 
really special,” he explains. “I really 
had no plans, I just designed it as I 
went,” he says of the project that com-
menced in March of this year and was 
finished in late May. “I did 80 percent 
of the work myself, but have to credit 
my boys; an employee, John Lied; and 
some retired masons for helping me get 
it done,” Dwight adds. 

His vision included staying true 
to the era in which the house was 
built. He was also determined to make 
the outdoor kitchen as “green” as he 
possibly could. Luckily, the two goals 
meshed, as Dwight used salvaged wood, 
slate and stone to build the kitchen. 
“Some of the wood was left over from 
jobs and some was bought at sales,” 
he says of the yellow pine and poplar 
deckboard that was installed, tongue-
and-groove style, on the ceiling and 
the cypress that was used on the walls 
of the sitting area. “Some of the beams 
are made of new-growth wood that 
is 250 years old,” he explains. “The 
cypress is a durable wood that will last 
a long time.” 

Cypress is one of the stars of the 
green movement. Its attributes include 
a moderate-to-high resistance to insect 
damage, a fine grain, workability, 
acceptance of paint and stain, and a 
pleasing, natural aroma. Cypress is so 
durable that it is being salvaged from 
swamps and waterways (after being 
underwater for hundreds of years) and 
is being recycled when buildings (some 
hundreds of years old) are razed.

 The New-Style 
Summer Kitchen 
Cooking in the great outdoors is a tradition that extends baCk thousands of years – perhaps 
even a million or more! and, Cooking outdoors has always been “a guy thing” – envision 
Cavemen, Cowboys, mountain men, natives, boy sCouts and nature lovers preparing their 
speCialties over open fires, then sitting around the dying embers and philosophizing about life. 
it was only inevitable that men of the 21st Century would Carry on the tradition, but with a 
most modern twist. 
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This kitchen proves that cooking in the great outdoors can have all the conveniences of home! Dwight 
Graybill equipped his kitchen with a sink, various refrigeration units, a six-burner gas range, a gas 
grill, a charcoal grill, a warming drawer, an exhaust system and a smoker. A flat-screen television and 
surround sound add to the cooking experience. 
The bar, which seats 10, is topped with blue slate, while the base was finished with stucco. Wind 
direction and the path of the sun were used to determine the pitch of the roof and layout of the space. 
(As Dwight hates to cook with the sun beating down on him, the kitchen only receives morning sun.)  
Dry-stack stone was used to line the walls of the kitchen and create a chair-rail effect in the sitting 
room. It also creates a backdrop for the water garden. Landscaping slate was recycled and repurposed – 
through cutting it into smaller pieces – to create the dry-stack effect. 
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The space that holds the outdoor kitchen was originally penciled in as “patio” on Dwight’s plans. 
Once he realized how much square footage he had to work with, his imagination soared. Amenities 
include a fully equipped kitchen, a sitting area with a wood-burning fireplace, a dining room (the 
“stadium lighting” lends itself to poker night), a water feature and surround sound. Much of the 
material used to create the space was recycled or was purchased at sales. The family dog, Boris, 

inspired the color scheme. 
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the heck!’” Dwight says of the result-
ing light show that dances up the wall 
and disappears into the darkness. The 
water feature is not only visually and 
audibly therapeutic, but Dwight sees 
it playing a culinary role, as well. On 
occasion, he plans to stock the tank 
with trout or lobster and invite guests 
to select their dinner for him to grill 
or smoke. 

Cooking is one of Dwight’s favor-
ite pastimes. He traces his interest in 
cooking to when he worked at the 
Hilltop Inn in Ephrata and the res-
taurant’s late owners, Jim and Marion 
Kilhefner, encouraged him to learn all 
he could. He takes pride in the fact 
that he can make everything from a 
killer burger to chateaubriand. 

Dwight attributes the design of the 
partial roof to his love of cooking 
outdoors. “It’s not my idea of fun to 
stand over a grill with the sun beat-
ing down on you,” he says. To remedy 
the situation, he calculated the wind 

direction (it comes from the west) and 
the route the sun travels in order to 
keep his kitchen optimally calm and 
shaded. The upward slant of the par-
tial roof also serves to funnel smoke 
skyward. The dining area receives sun 
from about 11 a.m. to 3 p.m. – or in 
his estimation, “about the time a party 
gets started.” 

Dwight relied on his savvy shop-
ping skills to purchase his appliances. 
The only item he paid full price for 
was his Traeger smoker. Other appli-
ances were purchased via eBay (he 
drove to New Jersey to pick up the 
stainless, six-burner gas stove) and 
sales (you don’t even want to know 
what he paid for the Electrolux wine 
cooler or the Viking warming drawer). 
He designed the stainless charcoal 
grill and had Weaver Sheet Metal 
fabricate it. “Nothing beats the taste 
of something that’s been cooked over 
charcoal, especially if you’re having a 
party,” he says. For something quick, 
he relies on his gas grill. As for the 

overhead exhaust system, that was 
part of kitchen that he spied at a sale 
and figured he’d find a use for it. The 
only thing lacking is a dishwasher and 
Dwight assures that there’s space – he 
just needs to find a deal on one. Still 
to come is a deep fryer and a popcorn 
machine. 

A wall shelf in the cooking area 
holds his ever-changing selection of 
hot sauces, while pull-out racks under 
the counter are filled with spices. “All 
my friends know to bring hot sauce 
home from their travels,” he says of 
the diverse selection he maintains. 
At the other end of the kitchen, 
the shelves that line the back bar 
are filled with Dwight’s collection of 
decanters. 

The last element of this outdoor 
kitchen involves electronics. A flat-
screen television hangs from the ceil-
ing in kitchen area. Its positioning 
makes it visible from the bar (which 
seats 10), as well as the sitting and 

The golden-brown color that paints 
the wood throughout was inspired by 
the family’s dog, Boris. “One night, I 
was sitting here trying to figure out a 
paint color and Boris ran through,” 
Dwight says of the high-energy Vizsla, 
a sporting dog that originated in 
Hungary. “I thought to myself, ‘I’ll 
paint it to match Boris!’ If you wanted 
to know the color, I guess you’d have 
to call it ‘Boris,’ since it’s a custom 
blend.”  

The dry-stack stone that was used 
to line the walls of the kitchen and the 
back of the waterfall, as well as create 
a chair-rail effect in the sitting area is 
actually recycled and repurposed land-
scaping slate. “I spent days cutting it 
down,” Dwight recalls. “I could have 
gone with a manmade product and 

saved myself a lot of time, but I wanted 
to make use of what I had.” 

Blue slate tops the bar and covers 
the floor. “People wonder why I didn’t 
use granite for the bar,” he remarks. “I 
could have, but they didn’t use granite 
at the time the house was built.” Stucco, 
a finishing technique that is in keeping 
with the time period, was used to cover 
the base of the bar and the walls on 
either side of the water feature. 

The wood-burning fireplace – a 
request of Angela’s – employed 
canna molding (trim) and a spray-on 
FlexLight finish. 

Lighting is also green-inspired, as 
the undermount lights are low-voltage 
and the overheads and accent lights 
are energy-efficient. The paddle fans 
are Energy Star® certified. 

Even the plantings that fill the 
built-in “planters” that surround the 
dining and sitting areas are ecological-
ly friendly, as the majority of them are 
perennials. “I chose plants that have 
different bloom times so that there 
will be continuous color,” Dwight 
explains. 

The water feature was a new ven-
ture. Friends and water-gardening 
enthusiasts Roy and Jean Sweigart 
helped him with the project that sees 
water flow and trickle from a copper 
lip and down the stone wall into a 
tank. Not in the plans was the aurora 
borealis effect that is created in the 
dark of the night by the lights (at the 
bottom of the tank) bouncing off the 
cascading water and the copper. “I 
drove up one night and thought ‘What 

Kelli Gehman of Bowman’s Stove & Patio in Ephrata took charge of furnishing and accessorizing the space. She reports that “patio furniture has 
evolved dramatically over the last few years” and credits that to the fact that homeowners have come to view outdoor spaces as extensions of their 
homes. “They’re using them for everything from spending time together as a family to entertaining friends on a Saturday night,” she explains. As a 
result, “people want their outdoor rooms to look as nice as the inside of their homes.” 
That sentiment extends to furniture and accessories. Fabric, of course, sets the tone and technology has helped to create materials that are both fade- 
and water-resistant (to an extent). Again, outdoor fabrics are available in colors, patterns and textures that reflect a homeowner’s taste and lifestyle. 
Kelli describes the “fabric” that covers the furnishings in the sitting room as “faux leather” and chose it because it harmonizes with the organic theme of 
the space. 
The material from which furniture is made has also improved, especially from a maintenance perspective. Thanks to resin wicker, cast aluminum and 
wrought aluminum, you no longer have to spend half the summer sanding and painting your furniture. The furnishings seen here are from Woodard. 
(Furnishings by Summer Classic are pictured on the contents page.)   
Accessories are also helping to add the personal touch to outdoor spaces, as is seen with the bowls, artwork, braided rug, faux plants and dinnerware 
that decorate the tabletops, hearth, walls and baker’s rack.  
For more information, visit www.bowmansstove.com. 

Dwight worked with friends, Roy and Jean Sweigart, on the design of the water feature. Water both falls from the copper lip and trickles down the 
stacked stone into a tank. The resulting soothing sound was expected. The light show that resulted – underwater lights play off the falling water and 
copper – came as a pleasant surprise. Dwight also plans to put the tank to another use – he wants to stock it with trout or lobster for dinner parties.    
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dining areas. Surround sound also puts 
it within hearing range of every corner 
of the space. “I figure I can cook right 
along with Bobby Flay!” Dwight says. A 
DVD hook-up provides for movie night. 
Music comes courtesy of a CD player. 

Dwight envisions the outdoor kitch-
en becoming a bona fide entertainment 
center. “I imagine we’ll have a lot of 
family functions out here,” he says, 
noting that Savannah’s college grad-
uation (American University) party 
would officially unveil the space. He 
also sees the space as a gathering place 
for friends “to just hang out” (especially 
during football season). He also wants 
to have a chili cook-off and points out 
that the “stadium lighting” lends itself 
to card games around the dining table. 

Dwight’s only fear is that he’ll be 
so busy working that he won’t be 
able to thoroughly enjoy his creation. 
Luckily for him, the phone is ringing 
again and projects are being sched-
uled. One of those projects will be 
for previous client Kurt Fichthorn, 
who wants to build a beer kitch-
en in the basement of his home. 
(The Fichthorns, along with Dwight 
and the architectural firm Cox & 
Evans, were the recipients of a 2009 
C. Emlen Urban Preservation and 
Honor Award that was presented by 
the Historic Preservation Trust.) 

He attributes the turnaround in 
the building industry to homeown-
ers making the decision to stay put 
and remodel. “I’m one of them,” he 
remarks. “If I didn’t think I was staying 

here for the long term, I don’t know if 
I would have built the kind of outdoor 
kitchen that I did.” v
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