we understand the desire to create a room that is as functional as it is beautiful. We know you want
cabinetry that looks great on the outside and works hard on the inside. You want to make your
space more accessible, flexible and unique. We invite you to mix and match, pick and choose until
you find the perfect combination of options to create one-of-a-kind cabinetry that’s made just for
you

The best kitchen designs are laid out with work zones in mind. Using what'’s called “the work
triangle,” kitchen designers place everything from ovens and cooktops to sinks and refrigerators —
as well as the cabinets themselves — within various zones.

Storage Solutions for your kitchen are organized by zones as well. These zones include Food
Storage, Tableware Storage, Preparation, Cooking and Cleanup. We offer specialized Storage
Solutions that work within these zones, allowing you to maximize storage, accessibility and comfort
in your kitchen.

Spice Rack Kit



Food
This zone contains all of your basic
food items, including canned goods,
dry goods, perishables, refrigerated
foods and bulk storage. In your
kitchen layout, it should be placed
near the Preparation and Cooking
zones, and should be easily accessible
for unloading groceries. Harmony®
Storage Solutions that make this zone

Base Blind Corner with Swing-
Out Pantry

Utility Cabinet with High-Back
Roll-Out Trays

Base Bread Box Drawer

Wall Angle - Drawer Storage Angle Vegetable Bin Tiered Storage Shelf
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Lazy Susan Angle - Wood Lazy
Susan
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Easy reach - Wood Lazy Susan Deep Roll-Out Trays

Super Cabinets and Base Cabinets
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Deep Bin Lazy Susan

Sink Base with Drawer Below



Base Toekick Cabinet



Sink Base Super Cabinet



Base End Cabinet



Roll-Out Base with 5 Sliding Shelves

Trash Basket Base






