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If you’re renovating, you’re probably adapting something you’ve been “living with” 

into something you actually want. Or maybe you’re starting fresh. Either way, at 

some point, you’re likely to have questions.

 

KraftMaid,®  the biggest name in cabinetry, gets it: this is a big deal. We’re here 

to help and be your partner through the entire process. This catalog will tell you 

what you need to know about KraftMaidONE® and offer some ideas you might 

not have considered yet.

LET’S GET 
GOING.

GLAD YOU’RE HERE.

SHOWN:   The Rexton collection. See page 43 for details.
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KraftMaidONE® EXISTS FOR 
A VERY GOOD REASON.

SIMPLE AND STRAIGHTFORWARD.

The KraftMaidONE collection consists of eight versatile collections—plenty 

of options, based on popular styles.

BUDGET FRIENDLY.

You’ll find craftsmanship like dovetailed drawers and popular 

options like full-extension and soft-close drawers, but with 

KraftMaidONE cabinets your budget goes further.

25-YEAR LIMITED WARRANTY.

 Craftsmanship and construction are what we built our reputation on.  

 KraftMaidONE Cabinetry is warranted to be free of defects in materials  

 or workmanship for 25 years.

t

t

t

This is a KraftMaid® product—a special collection we developed because we know that 

people are sometimes under time constraints, or trying to stretch their budget, yet still 

want KraftMaid cabinets.   KraftMaidONE makes your budget work harder, delivering the 

style you’re looking for—but delivering it faster, and for less.
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IF YOU TAKE A KITCHEN RENOVATION A LITTLE BIT AT A TIME, 
IT DOESN'T HAVE TO BE OVERWHELMING.

THE BASICS OF 
KITCHEN RENOVATION 

SHOWN:   The Talmadge collection. See page 53 for details.
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THE NINE BASIC STEPS 
TO A SUCCESSFUL 
KITCHEN RENOVATION.

1. BUDGET.  

One rule of thumb for kitchen renovation is  

to set the budget between 5 and 15% of the 

home’s value—cabinets should be about 30% of 

the budget, installation 17%, countertops 10%, 

appliances 14%, and considerations like lighting, 

flooring or plumbing making up the remainder. 

Ultimately, of course, rules of thumb are just a 

place to start: the budget is simply whatever 

amount you’re comfortable spending.

2. BRAINSTORM. 

Start an Idea Book full of clippings, sketches, 

ideas and visuals that appeal to you. Imagine 

the “kitchen pains” in your life, and the best 

ways to alleviate them. If you need a little  

inspiration, you can find it at KraftMaidONE.com, 

Houzz.com, and Pinterest, and check out our 

advice on “How to See the Future”  

on page 5.

3. PRIORITIZE.   

Once you have ideas, the next step is to  

prioritize the importance of each element—

basically, identify the needs vs. the wants. On 

page 36 we have a little questionnaire to help 

you think through everything. And of course, your 

KraftMaidONE® designer is ready to help.

¡

¡

¡

4. ESTABLISH A BASIC DESIGN.

Figure your rough measurements, and add those 

to your Idea Book—check out the design tools on 

pages 11, 17, and 47. Adding the measurements 

will help you consider your ideas in the context of 

your space.

5. FIND YOUR STYLE.

Visit the showroom, bring your Idea Book, and 

share what you’ve done with your designer. 

You should even try presenting it.

6. FINE-TUNE YOUR DESIGN.

Your designer can take actual measurements, 

and fit your ideas to the reality of your space. 

Then your designer will take that reality and fit 

it to the budget—which is when the prioritizing 

you did in Step 3 will come in handy if you 

need to adjust to the space, the budget, or 

even the time frame you’re working with.

7. SET THE PLAN IN MOTION.

Once the adjustments have everyone nodding 

on both sides of the table, your designer will 

coordinate schedules and place the orders 

while you prepare for demolition.

8. PREPARE FOR DEMOLITION.

Review the installation plan, check out our 

planning and realistic expectations guides on 

pages 29 and 30, then start telling yourself, 

“I am expecting the unexpected, and I am 

ready for whatever it is.” (For example, ask 

your designer for suggestions about putting a 

temporary kitchen together.)

9. INSTALLATION.

By going through the useful checkboxes on 

this list, you’ll have put in the work to feel 

prepared—which will let you focus on the vision 

of what your kitchen will look like soon. Start 

drawing up a guest list for that first dinner party. 

Who’s coming over? 

Here it is—spelled out, 
with useful check boxes.

¡

¡

¡

¡

¡

¡
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HOW TO SEE THE FUTURE 
1. HOW DO YOU USE YOUR KITCHEN?

Different people simply behave differently 

in the kitchen—from foodies and aspiring 

gourmet chefs to those who become expert 

microwavers; from extreme couponers to 

homework helpers to football fans eating 

over the sink. What exactly are you storing—

and do you need it all? Does the recycling 

bin overflow? Do you need a place to store 

compost before you take it out? When you 

meet with your designer, bring a list of what 

goes on in your kitchen during a typical day 

to help guide the decisions you make about 

layout, design, and possible special features.

2. DO YOU KNOW YOUR 

ROUGH MEASUREMENTS?

When you meet with your designer, it’s good 

to have a rough estimate of the kitchen’s 

dimensions: room length and width, ceiling 

height, window placement and size, and 

location of existing plumbing. Know the 

realities of the framework your dreams 

have to fit within—although when it’s time 

to actually order the cabinets, rely on the 

contractor or designer to take the final 

measurements.

3. WHAT STYLE IS THE REST OF 

YOUR HOUSE—AND DO YOU LIKE IT?

Tear out some photos from magazines, or start 

a Pinterest board. When discussing styles, 

you’re likely to hear words like “contemporary,” 

“traditional,” and so on. Your designer can  

give you a sense of what those terms mean  

(or search the web for definitions and reference 

images).

SIX BASIC QUESTIONS 
TO ANSWER AS YOU  
GET STARTED.

Depending on your experience with home

renovation, you might be surprised how many 

questions arise. It helps to think ahead a little bit.
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4. WHAT STYLE WILL THE NEXT 

OWNERS OF YOUR HOUSE HAVE?

If you’re going to put your house on the 

market in, say, five years, current trends 

might make a difference. Selling in ten years? 

Who can predict what will look out-of-date 

then? If you’re renovating with an eye to 

resale value, consult with your designer to 

find a design you love, which may also 

appeal to a typical home buyer.

5. WHAT REALLY NEEDS TO BE 

IN THE KITCHEN?

Take an inventory of your pots and pans, 

dishes, pantry items, and anything else that 

should find a home in the kitchen cupboards 

somewhere. Let’s put everything that should 

be in the kitchen on a list, including anything 

that should be but isn’t right now. A designer 

can plan storage to keep everything where 

you’re going to use it, without having it in 

your way.

6. HAVE YOU STARTED YOUR 

IDEA BOOK?

Online is the best place to start—rely 

on KraftMaidONE.com, Houzz.com, and 

Pinterest to show you ideas you’d have never 

thought of, and get a sense of the look and 

feel as well as the functionality that works for 

you. You can print out images and make an 

actual book, or collect what you find on your 

own page on one of those sites. If you’re a 

little more tactile, find a newsstand and buy 

this month’s crop of home magazines and 

start dog-earing pages. Tear out the pages 

that you like and put a sticky note on them to 

remind yourself why you kept it. Pretty soon, 

you’ll have a good idea of what your dream 

looks like.

WHEN IT’S TIME TO MAKE TOUGH CHOICES,

DO YOU KNOW THE PRIORITIES OF 

EVERYONE IN YOUR HOUSEHOLD?

Be ready for the moment when your dreams go 

a little further than your budget. Everyone involved 

in planning your kitchen can reach good, careful 

decisions if priorities have been determined 

ahead of time. We can help—see page 35.
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AMBRIDGE



REXTON
8
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SHOWN:    Cherry five-piece drawer front with Strudel finish and Burnt Almond countertop of Granite. Featured are: (top right) bookcase;  
and (bottom left) Soft-Close Drawer.



AMBRIDGE
10

AMBRIDGE
The Ambridge collection is a relaxed, airy design with a V-Groove center panel 

that fits nicely into a coastal home, lake cottage, or other less traditional setting.
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TIPS FOR AVOIDING 
“RENOVATOR’S REMORSE”
EVERY ONE OF US WONDERS “WHAT WAS I THINKING?” 
NOW AND THEN. LET’S MAKE SURE THAT THOUGHT 
NEVER CROSSES YOUR MIND.

1

3

74

5

6

2

What begins as a good idea at the time, often turns into a “Wish-I-Would’ve” 
or “Why Did I Ever?” Be sure to glance at this to-don’t list and uncheck each 
idea once you haven’t done it.



AVOIDING “RENOVATOR’S REMORSE” 
12

  NOT FOLLOWING THE 
‘WORK TRIANGLE.’ 
The ‘work triangle’ concept assumes 
most of the action in a kitchen occurs 
between the sink, fridge and range—
and the distance between those 
three areas should be between 12 
and 26 feet. Less than 12 and you’ll 
feel cramped. More than 26, and 
you’ll be exhausted before you even 
serve the meal. More on the work 
traingle on page 17.

  INADEQUATE PLANNING 
FOR GARBAGE/RECYCLING.
Do not underestimate the importance 
of having a place to put refuse—
whether it’s compostable, recyclable, 
or just plain trash.

  SKIMPING ON 
STORAGE SPACE.
Deeper drawers, full extension 
drawers, thoughtful systems for pots 
and pans—there are lots of ways 
to make the space both useful and 
beautiful. If you plan well, you don’t 
have to give up one for the other.

  NOT MAXIMIZING 
COUNTERTOP AREA.
The more countertop area the 
cook has, the happier the cook is—
consider moving the microwave off 
the countertop.

  FORCING AN ISLAND 
WHERE IT DOESN'T FIT.
See page 23 if you’re interested in 
an island—but don’t fool yourself into 
thinking there's room if there's not.

  CLUTTER-PRONE ZONES.
Clutter creep is one of the kitchen’s 
greatest challenges, and dark 
corners are essentially magnets for 
odds and ends that aren’t useful, yet 
never get stored away. Again, lighting 
can help solve the problem. 

  NOT GETTING PERMITS. 
Research this with your local 
governing bodies—you’d be 
surprised what you might need a 
permit for. It’s best to find out in 
advance. 

  BAD MEASUREMENTS, 
OR NOT ENOUGH 
CLEARANCE BETWEEN 
CABINETS AND APPLIANCES.
Make sure the refrigerator door can 
open all the way without running into 
the island. Don’t make it hard to move 
around when you’re unloading the 
dishwasher. Some of it’s planning, 
and some of it’s just being accurate 
in the measuring. Get your designer 
or contractor involved before you 
get too far. A small consultation fee is 
not uncommon, and well worth it.

  PUTTING THE SINK AT THE 
END OF A COUNTERTOP.
When it's time to do clean up, you're 
going to want a countertop on both 
sides of the sink.

UnCHECKLIST: 
CLASSIC WRONG 
TURNS

  INADEQUATE LIGHTING.
If you can’t see, you can’t cook. Make 
sure your kitchen doesn't rely on 
daylight to be usable. 

  NOT ALLOWING FOR 
GOOD VENTILATION. 
Cooking makes smells, and on 
occasion, smoke. Plan for it. Check 
the appliance recommendations and 
local codes.

  NOT CENTERING THE SINK 
UNDER THE WINDOW. 
If your sink is near a window, it 
should be centered under it—not 
only for a nice view while doing 
dishes, but because it gives the room 
a balanced feel.

  PUTTING THE DISHWASHER 
TOO FAR FROM THE SINK. 
Ideally, there'll be room for the 
dishwasher right by the sink—not 
only for more efficient clean-up, but 
because that's where the water line 
hook-ups are, which should save 
both time and money.

1

2

3

7

4
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BELLWETHER
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SHOWN:    Maple five-piece drawer front with Truffle finish and Knotty Alder Butcher Block countertop. Featured are: (upper right) Window-Seat  
Storage; (center right) Peninsula Bookcase; and (bottom left) Bistro Glass Doors.
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BELLWETHER
 Starting with a basic picture-frame look and adding a simple beaded detail, 

the Bellwether collection can then appear either more casual, or more elegant—
all depending on the choice of hardware.
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BASIC KITCHEN LAYOUTS

G SHAPE:
Similar to the U Shape, but ideal for people who need extra storage since 
the peninsula allows for that.

THESE ARE BASIC LAYOUTS THAT CAN BE ADAPTED TO FIT 
YOUR SPACE. WHICH FLOW SHOULD YOU GO WITH?

WORK TRIANGLE

What’s your optimal layout? Is your kitchen on the way to the garage? Are 

you working with plenty of space, or cramped quarters? Think about how 

you use your kitchen, who’s in it, and what they’re doing—then talk it through 

with a designer. Remember to pay attention to the “work triangle” to avoid 

feeling scrunched in the space (the "work triangle" being the space 

between sink, fridge, and range, in which most of the action in a typical 

kitchen takes place).



SINGLE WALL LAYOUT: 
Often the best (or only) 

choice for a small kitchen.

L SHAPE: 
A nice solution for a kitchen that’s adjacent to an open 
area. This layout offers lots of continuous work space 
and makes a traffic free work triangle. You can add an 
island and get the benefits of a U Shape Kitchen.

GALLEY LAYOUT: 
This layout is very efficient for one cook, but kitchen 
traffic makes it a pain as people try to pass through: 
“Excuse me; excuse me.”

U SHAPE:
This allows for more than one cook, but is ideal for 

solo cooking. Also, it keeps kitchen traffic out of 
the work space.

BASIC KITCHEN LAYOUTS
18

(NO WORK TRIANGLE)
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CHESTERHILL



CHESTERHILL
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SHOWN:    Maple five-piece drawer front featuring Brie with Tuscan Glaze finish and Knotty Alder Butcher Block countertop. Featured are: (top right)  
Windmere Foot; (middle right) Contemporary Furniture Base and Scribe Molding; and (bottom left) Soffit Crown Molding.



CHESTERHILL
22

CHESTERHILL
The recessed panel and moldings of the Chesterhill collection show the 
influence of current trends in traditional design—more refined and less 

ornate than the “fancy” homes of years past.
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IS THERE ROOM FOR 
AN ISLAND?

01: LARGE ISLAND

A large island, which often includes a faucet 

or cooking surface, invites people to hang 

out and help with prep, gather for a casual 

meal, work on homework, or just provide a 

set of ears for a talkative cook. It might be 

bar height or counter height, and typically 

includes seating for three or more people.

02: MIDSIZE ISLAND

If there’s no room for a large island, there still 

may be room for an island that increases the 

amount of counter area and adds more  

under-cabinet storage, and even seating space 

for one or two people.

03: SMALL ISLAND

In a smaller space, a simple prep-only island 

can still make cooking easier during dinner 

parties or your annual Thanksgiving hosting duty.

04: PENINSULA

Maybe it’s not an island—but a peninsula can 

be just as useful, and have the same basic 

characteristics and create the same feeling  

as an island.

Islands add flexibility—more prep area, more storage, more sitting-and-talking,  

and often even more cooking space. As a rule, there should be no less than 36 

inches between the island and the surrounding cabinets and walls. More than 48 

inches is required if you add seating around your island. KraftMaidONE® can help 

you get the island you want (if you’re sure there’s room).

01

ARE YOU SURE?



02 03

04
ISLANDS

24
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FLAXTON



FLAXTON
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SHOWN:    Maple solid slab drawer front with Meringue fronts and Pumpernickel sides with Luna Shadow countertop of Wilsonart HD. Featured are: 
(top right) Wire-Tray Divider Roll-out; (bottom left) Base Lazy Susan; and (bottom right) Bistro Glass Doors.
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FLAXTON
We designed the Flaxton collection for modern, contemporary rooms that 

require a sleek, clean look—achieve variations of this simple design through 
wood, finish, and hardware choices.
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PLANNING FOR 
INSTALLATION
STRATEGIES FOR DEALING WITH KITCHENLESS DAYS 
(BESIDES LEAVING FOR AN EXTENDED VACATION)

If you’re replacing cabinets, you’re not going to be using your kitchen like 

you're used to. Here’s what to expect, and how to prepare.
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1. DEMOLITION. 

Preparation is key. Before the demo 

day arrives, you’ll want to completely 

clear out—remove everything. Get 

some boxes for storage, find an 

alternate place for kitchen activity, 

and empty the area. Remove artwork 

from walls adjacent to the kitchen 

(so the commotion doesn’t knock 

them down), and think about where 

the dumpster will go outside. Clear a 

space in the garage for materials to 

be stored as they arrive, and let the 

neighbors know what you’re doing 

and that there may be noise. 

2. FLOORING INSTALL.

If you’re putting in new flooring, this 

will be the first step after demolition. 

Be sure to give your space a thorough 

cleaning so you don’t trap dust under 

the new floor. Figure out a path for 

kids and pets to detour around the 

construction.

3. CABINET INSTALL.

Here's the exciting part, from our 

perspective—this is the moment when 

you can really feel the new kitchen 

take shape. Fair warning: this may 

happen in stages, depending on when 

everything arrives. 

4. COUNTERTOP 

MEASUREMENT.

This occurs after the cabinets are 

installed. After the professionals 

measure for the countertop, they’ll let 

you know how long it will take to cut, 

deliver, and install it.

5. FINAL INSTALLATIONS.

Remember, if you make changes 

during installation, your cost and the 

length of the project will both increase. 

6. BACK IN YOUR KITCHEN. 

Welcome home.

TAKING IT STEP
BY STEP BY STEP 

1. Expect dust. 
Demolition and construction make dust. 
Stock up on general cleaning supplies, 
have extra vacuum cleaner bags handy, 
and hang plastic sheeting over connecting 
doorways to cut down on the dirt and 
debris drifting into other rooms.

2. Build in extra days. 
When you’re putting your renovation 
timeline together, build in a few extra 
days to account for delivery delays, work 
interruptions, or unexpected repairs 
behind the walls or under the floors. 
Being prepared for the unexpected—
some might say the inevitable—will help 
you maintain your sense of control.

3. Prepare for noise. 
Kids have exams? Pets startle easily? 
Neighbors complain no matter what? 
Plan accordingly. Know library hours, 
board pets for demo days, and invite 
your neighbors to dinner in advance, so 
they can see the new kitchen when it’s 
complete and comment on the changes.

4. Plan for having no sink. 
Maybe there’s a downstairs bathroom 
you can rinse dishes in? Can you peel 
fruit over a wastebasket on the screened 
porch? This part of the project is like 
camping in your house. Stock up on 
paper plates.

5. Find other ways to cook. 
Use the microwave or toaster oven, and 
find that crock pot. Grill like crazy.

6. Stock up on non-perishable 
groceries. 
You know the ones—unwrap, microwave, 
serve and enjoy. If you recycle, stage 
bins in the basement or garage to hold 
all the paper, plastic and cardboard 
packaging from your dry goods.

7. Budget to eat out, if possible. 
If you plan ahead and stick to a budget, 
it’s good to get out now and then.

8. Set up a makeshift kitchen. 
Get moving boxes to use as cupboards 
and stage a makeshift kitchen 
temporarily on the workbench in the 
garage, or in a corner of the dining room.

HOW TO HAVE 
REALISTIC 
EXPECTATIONS

Your designer can help coordinate all 

of this, and give you a sense of how 

long each step is likely to take. Ask 

for a written schedule, and updates 

to that schedule along the way, so 

you can plan to be available for 

questions during important phases of 

the renovation.
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FOX POINTE 



FOX POINTE
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SHOWN:    Cherry solid slab drawer front with Pumpernickel finish and Bianco Canvas countertop of Quartz. Island: Soapstone Sequoia countertop of 
Formica laminate. Featured are: (top right) Contemporary Crown Molding; and (center right) Sink Base Utility Tray.
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FOX POINTE
When we designed the Fox Pointe collection, we were aiming for “the classic 
image of home,” a traditional, somewhat formal design that—depending on 

choice of wood and finish—could also fit into a country motif.
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WHAT’S REALLY 
IMPORTANT TO YOU?
BEFORE WE GO ANY FURTHER, NOW MIGHT BE A GOOD TIME  
TO ANSWER THAT.

Think about what matters to you the most. And think about it now, before you have to make a difficult 

choice down the line when the unexpected occurs. If something has to give, you can proceed calmly, 

basing your decisions off how you plan to use the space. We suggest having everyone involved 

answer these questions, to see if you’re on the same page with each other.

SHOWN: The Flaxton collection. See page 25 for details.
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A stylish kitchen that matches what’s trending right now.

A kitchen that encourages entertaining by providing seating and space 
for people to congregate.

Storage space for everything in the kitchen, to eliminate keeping pantry 
items in the laundry room and the crockpot on the shelves in the garage.

A kitchen that makes it easy to experiment with exotic foods and new 
recipes—with easy access to spice racks, knives and cutting boards, 
pots and pans.

A timeless kitchen that will always be more or less in style.

A kitchen that makes room for pet food storage, water bowls, and 
spaces for animals to sit out of the way, watching what’s going on 
without being underfoot.

Ideas that keep the kitchen quiet—less banging of pots and clinking 
of silverware, no slamming of drawers, less rustling around to find the 
colander or mixing bowl or jar of bay leaves or bag of chips you want.

A kitchen that the family feels comfortable hanging around in, 
encouraging conversation. 

Ideas that incorporate audio/visual entertainment, from music and 
television to places where it’s safe for electronics to stay dry and out 
of the way of food prep.

A kitchen that’s designed to make it easy to bake—with easy 
storage for baking sheets and mixing bowls, and countertop space 
for rolling out dough.

A kitchen that can stand up to wear and tear over many years.

1.

6.

2.

7.

3.

8.

4.

9.

5.

10.

11.

1  2  3        4        5

1.    ¡ ¡ ¡ ¡ ¡

2.    ¡ ¡ ¡ ¡ ¡

3.    ¡ ¡ ¡ ¡ ¡ 

4.    ¡ ¡ ¡ ¡ ¡ 

5.    ¡ ¡ ¡ ¡ ¡ 

6.    ¡ ¡ ¡ ¡ ¡ 

7.    ¡ ¡ ¡ ¡ ¡

8.    ¡ ¡ ¡ ¡ ¡ 

9.    ¡ ¡ ¡ ¡ ¡ 

10.  ¡ ¡ ¡ ¡ ¡ 

11.  ¡ ¡ ¡ ¡ ¡

ON A SCALE OF 1 (NOT IMPORTANT) TO 5 (IMPORTANT), 
RATE THE IMPORTANCE OF THE FOLLOWING:

NOW, GO THROUGH AND DRAW A LINE THROUGH FIVE OF THE ABOVE—THINGS YOU WOULD GIVE UP IF THE BUDGET SIMPLY 

DIDN’T ACCOMMODATE THEM. COMPARE YOUR ANSWERS WITH EVERYONE INVOLVED, AND DISCUSS WITH YOUR DESIGNER.
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GLENMOOR



GLENMOOR
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SHOWN:    Maple solid slab drawer front with Toasted Sesame finish and Burnt Almond countertop of Granite. Featured are: (top right)Base Cabinet 
Microwave; (center right) Crown Molding with Small Starter Molding; (center left) Drawer Partitions; and (bottom right) Under Cabinet 
Molding.
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GLENMOOR
The Glenmoor collection might be our foremost transitional design: 
recessed panel doors give it a laid-back feel—yet, thanks to mitered 

corners, it can also be seen as somewhat dressy-looking.
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DETAILS MATTER.

DEEPER DRAWERS
Deeper drawers mean fewer jammed utensils, and 

more storage versatility—so go ahead and buy the 

extra-large box of Ziploc® bags.

DOVETAILING
Look for this on each drawer: it’s called dovetailing, and

it’s been the mark of well-made furniture for centuries, 

creating strength and durability. If the fronts of drawers are 

merely glued or tacked on, the drawer will eventually

weaken and twist—and the front may even fall off.

AND KraftMaidONE® IS ALL ABOUT DETAILS.

It’s important for your kitchen to look nice—but it also has to work nicely, 

and hold up to daily use for years. With the attention to detail you get from 

KraftMaidONE, you can have a great-looking, easy-to-live-in kitchen that lasts 

for years.

t

t
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FULL-EXTENSION AND 
SOFT-CLOSE DRAWERS
Our full-extension drawers pull out past the cabinet 

and countertop, providing easy access and preventing 

drawer jams. And, the soft-close feature eliminates 

slamming.

HEAVY DUTY DRAWER SLIDES  
It’s easy to overload drawers—either by filling them too full, 

or accidentally putting too much weight in them.  

Seventy-five pound drawer slides mean you can load them 

up with more pots, pans and heavy, bulky appliances.

FINISH PROCESS
Ever wonder how raw timber becomes the beautiful, 

exact, consistent finish you want for your kitchen—and 

stands up to daily use? It’s not easy. The process calls 

for multiple sandings, applications, high-temperature 

ovens, hand-polishing, and a variety of methods to 

make sure your cabinets stay looking good throughout 

your kitchen's long life.

t

t

t
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REXTON



REXTON
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SHOWN:   Maple Five-Piece drawer front with Natural finish and Sand Staccato countertop of Quartz. Featured: (upper right) Base Pull-out.
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REXTON
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The Rexton collection is transitional, very versatile, and might be described as 
“Shaker, with a twist”—taking the beautifully simple aesthetics and craftsmanship 

of Shaker furniture, then adding decorative elements.
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SOMETIMES THE OBVIOUS 
SOLUTION IS BEST.
OBVIOUSLY, THAT'S NOT ALWAYS THE CASE.

There are more clever ideas in the world than we can catalog in one place—that’s what  

KraftMaidONE.com, Houzz.com, Pinterest, and a pile of home magazines are good for. Any  

solution that makes the space more usable for the people who spend their time in the kitchen 

is exciting to us. Here are a few examples, all available from KraftMaidONE®.

UNDER-COUNTER MICROWAVE
Microwaves can take up counterspace—and putting them at eye level also puts 
the noise of operation at ear level. Sometimes the best place is below the counter.
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CoreGuard® SINK BASE
What goes on in the dark? Now it doesn't matter. 
CoreGuard Sink Base is an engineered polymer that resists 
damage and stains from minor leaks beneath the sink.

WINE RACKS IN PLAIN VIEW
A prominent wine rack promises interaction and relaxation
to visitors the moment they enter the kitchen.

SMALL SPACE PULL-OUTS
Every little space—like the gap between the oven door and 
the next set of cabinets, for example—can be leveraged 
into usefulness.  
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SINGLE ROLL-OUT TRAY BASE SWING-OUT SHELVES

PEGGED DEEP DRAWER ORGANIZER

Storing china or easily damaged cookware in a drawer 
used to be a problem—they’d slide and bang together, 
damaging each other. Pegs solve that problem. 
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Pull the tray out for easy access to everything in the cabinet—
no more reaching in, under and (the worst) way, way back. 
You can even add up to five extra roll-out trays. 

DOUBLE ROLL-OUT TRAYS

WIRE TRAY DIVIDER ROLL-OUT

FOIL BOX RACK KIT
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BASE 
PULL-OUT

UNDER  
SINK TOTE 
 
Move wherever 
the mess takes 
you by just 
grabbing, lifting, 
and removing 
this tote.
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MICROWAVE WALL CABINET

DOOR SPICE RACK

BASE LAZY SUSAN
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TALMADGE
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SHOWN:    Oak solid slab drawer front with Pepper finish and Sand Staccato countertop of Quartz. Featured are: (bottom left) desk; and (top 
right) open above-sink shelving.
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TALMADGE
We designed the Talmadge collection to be transitional—in essence, to always be in style. Its 

simple look can read as sleek and modern, or, with a different choice of wood and finish, can be 

seen as more traditional, rustic modern, or even modern country.
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BATH
EVERY ROOM YOU SPEND TIME IN SHOULD BE WORTH SPENDING TIME IN.

A room with a big mirror should definitely reflect your design sensibility. You can use this Catalog  

& Planner for vanity and bathroom planning, too, because all door configurations, wood species, 

and finishes that are available for KraftMaidONE® kitchen collections are also available for vanity 

and bathroom storage.

SHOWN:    (left) Flaxton Maple Pepper with Speckled White Natural Granite. 
(right) Bellwether Maple Meringue with Shadow Swirl Natural Quartz.
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From our attention to detail during construction, to our hand-crafted finish process, 

to our ability to deliver your order quickly, to the multiple options we offer and 

general determination to make your budget stretch as far as possible, we’ll do 

everything we can to whisk you forward to the day you’re standing in a room you 

love to be in.

Yes, we offer a 25-Year Limited Warranty—then we do everything absolutely 

possible to make sure you never have reason to think twice about it. 

If, after you’ve discussed this with your designer, you feel that the way you use your 

kitchen means you need more options or more opportunities to personalize, ask 

about the full KraftMaid® line.

Either way, here’s to the final details, when the last plates, tongs, spice bottles and 

crock pots are stored away and that first grand meal in your new kitchen is served: 

enjoy.

HERE’S TO THE 
FINISHING TOUCHES. 


