
5 FEATURES
THAT TAKE ANY
KITCHEN TO THE

NEXT LEVEL



NOTHING MAKES A GOOD COOK'S
CHEST SWELL LIKE PREPARING A
SCRUMPTIOUS AND BEAUTIFUL DISH.
ON THE OTHER HAND, A MEAL THAT
FLOPS IS CRUSHING

That’s because preparing and serving a meal is a deeply personal activity. When we make 

food for other people we are saying, “Here’s what I have to offer - I hope you like it!” 

When they don’t like it, or when we don’t meet our own expectations we feel like a 

complete failure. We’re embarrassed by what we have to offer and ashamed of our 

inadequacy. 

Can you be a perfect cook? Unfortunately, the answer is no. 

However, with some intentional planning, you can design a custom kitchen that primes 

you for success when it comes to making food. 

It’s true! When you utilize the 5 kitchen features laid out in this article, you’ll be ready to 

host parties that will have your guests eagerly anticipating the food!

Let’s get started! 



People who spend time in the kitchen know one of the hardest things about preparing a meal is 
getting all the food ready at the same time. 

In other words: 

No one wants the mashed potatoes to be cold by the time the turkey comes out of the oven. 

And in your effort to juggle multiple tasks at a time, disaster strikes: 

You rush to your kitchen storage cabinet or pantry to grab a spice, dig through the clutter in the way, 
and finally make it back to the stove. 

But when you get back it’s too late - the eggs are already getting dry, and while you tend to them the 
hashbrowns start to burn.  

Could you believe that the answer to your problems is in a custom kitchen cabinet?

With a spice pull-out cabinet there’s no more walking away from your stove while your eggs burn. 

Pull this out when cooking and at a glance, you’ll be able to see exactly where each spice is - up to 50 
of them! 

You’ll save a lot of time and frustration, and you’ll ruin a lot less food! 

FEATURE #1:
SAVE TIME WITH A SPICE PULL-OUT

1



What is one thing every home cook needs more of? 

Counter space! 

And in an attempt to create more counter space, many 
people end up with an unsightly junk closet, or pantry 
closet. 

Thankfully, a custom pantry cabinet can help you get more 
counter space, and keep your kitchen looking attractive. 

Pantry cabinets can be designed to fit right in with the rest 
of kitchen cupboards. A common design is two large 
cabinet doors that you can open to reveal numerous sliding 
drawers, perfect for storing all your stuff. 

You can also get creative and incorporate a pantry cabinet 
into a custom kitchen island!

Either way, you’ll save yourself a lot of space! 

FEATURE #2:
INCREASE COUNTER SPACE WITH
A PANTRY CABINET
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Many people have their cookware stacked on top of each other in a drawer. The problem is that 
the pot or pan you’re looking for always seems to be on the bottom! 

Also, constantly shuffling through your drawer to find the right pot or pan may damage them over 
time - especially if you use glass or ceramic cookware. 

But there’s good news. 

You can get adjustable dividers custom-built into your kitchen cabinets. Now that’s custom 
woodworking at its best! 

The divider will provide an easily accessible spot for each piece of cookware you have. 

You can enjoy quickly finding and grabbing just the pot or pan you need without touching any of the 
others!

FEATURE #3:
GRAB THE RIGHT POT OR PRAN WITH
AN ADJUSTABLE DIVIDER
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FEATURE #4:
A PLACE FOR EVERY UTENSIL WITH
CUSTOM DRAWER DIVIDERS 
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New kitchen drawers are always a delight! 

But many kitchen cabinets don’t have the option of installing custom drawer dividers - 
and we think that’s a mistake! 

WIthout built-in drawer dividers, you have to purchase your own organizing bins. Most 
often these are cheap, plastic, containers that degrade the look of your new kitchen. 

Beyond that, the plastic dividers don’t fit or hold all the utensils you use. You end up with 
a drawer full of sliding utensils, or a countertop packed with ladles, spatulas, lemon 
squeezers, and more. 

That’s why we build custom hardwood dividers in your kitchen drawers. They are 
beautiful and fit perfectly. 

You’ll have a designated place for every utensil you use on a daily basis! 



“That big ugly wall” is how some of our customers 
have labeled that obnoxious wall that separates their 
kitchen from their dining or living room. 

Unnecessary walls make a kitchen feel cramped and 
can block a lot of natural light from streaming into 
the kitchen. 

They also prevent you from talking with those 
lounging in the other room - and nothing makes 
work harder than feeling like you’re in it all along!

Strategically removing dividing walls in your kitchen 
can help to solve both problems. 

Sitting in your kitchen is pure joy watching the sun 
come up and illuminate your workspace - especially 
if you’re enjoying a cup of coffee at the kitchen island. 

And you’ll be able to laugh along with your family and 
friends as you stir the soup, or pop the pizza in the 
oven. 

Taking out an unnecessary wall also means you can 
get more counter space, more cabinet space, and 
even a bigger island with better seating. 

You’re going to love how spacious your kitchen feels 
once that obnoxious wall is removed!

FEATURE #5:
ENJOY A SPACIOUS KITCHEN BY
REMOVING UNNECESSARY WALLS
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You don’t have to live with an outdated, inefficient, or ugly kitchen any longer. 

Instead, you can prepare delicious food in a beautiful environment. You’ll be happier, and 
your friends and family will be delighted. 

Schedule a showroom visit at Misty Creek Woodworking and we’ll build you a kitchen 
you love cooking in. 

TIME FOR A CHANGE

Here’s all it takes, start to finish: 

1. Schedule an Estimate. This allows us to learn about your goals for your new kitchen. 
Customize your Kitchen. Together, we’ll create a layout that works best for your kitchen. 

2. Then, we’ll select the right particulars from wood species to colors. 

3. We’ll Install. Our team of expert Amish woodworkers will handcraft and install your 
kitchen while working hard to stay on an organized schedule that puts your needs first. 


