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Jason Lamovec, owner of Kitchen Koncepts, 

started his business in 1991 with the drive of 

being his own boss and the desire to produce 

quality cabinetry at an affordable price for 

his customers. Jason hired his first employee 

over 22 years ago, and the company has 

grown ever since. In 2009 his brother, 

Roscoe, bought into the business after being 

an employee of 14 years. Since opening the 

Kitchen Koncepts shop in Willard WI, there 

has been three additions and most recently 

the opening of their first-ever showroom, 

Interiors by Kitchen Koncepts, in Stanley WI 

in 2012. 

 

324 Development Drive 

Stanley, WI 54768 

 

The showroom in Stanley not only features 

the custom cabinetry that is constructed at the 

shop in Willard but also an array of 

countertop options, interior doors and 

millwork, area rugs, flooring materials 

including tile, wood, laminate and cork, 

decorative lighting, closet systems and 

cultured and natural stone products.  

 

Interiors by Kitchen Koncepts 

324 Development Drive 

Stanley, WI  54768 

715-644-2027 

www.interiorsbykitchenkoncepts.com 

Mon–Fri 8am-4pm, Saturday 9am-Noon 

Evenings By Appointment 

Custom Cabinetry 
Where it all began >>>  
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Reclaimed & Revitalized 

BacksplashTile 

Dekton Countertops 

Polenta Perfection- Cozy up with this dish 

Custom Cabinetry, Where it all began 

With over 40 years of design experience, our staff can 

help coordinate materials for your project, top to 
bottom, from flooring to light fixtures and everything in 
between.  Visit our website to get helpful information 

and great ideas! 

 www.interiorsbykitchenkoncepts.com 

Although their waterfront property 

screams location, location, location… 

It’s hard to peel your eyes away from the 

design details inside this stunning home.  

From Kitchen Koncepts custom 

cabinetry to quartz tops from Cambria, 

Caesarstone and Viatera, to reclaimed 

pine flooring sourced from tobacco sheds 

in the southeast, to fireplaces, 

backsplashes and a wine cellar adorned 

with natural stone products…it’s no 

wonder why John and Linda are our 

featured homeowners.   

For more photos visit our website 

 

 

  

 

 

  

An informational guide for all of the latest news in the kitchen and bath industry... 

The difference is in  
the details… 
 
 
 
 
 
 
 

 
 

www.interiorsbykitchenkoncepts.com 

http://www.interiorsbykitchenkoncepts.com/


 

 

 

 
Reclaimed & Revitalized… 

On Location! 

Dekton Countertops >>> 

John & Linda share their home 
building experience… 

Why Dekton? 

Option congue nihil imperdiet doming id quod mazim placerat facer minim veni am ut 

wisi enim ad minimeniam, quis erat nostr uexerci tation ullamcorper nostru exerci 

tation ullam corper et iusto odio dig nissim qui blandit praesent lupta. Tummer delenit 

augue duis dolore te feugait nulla facilisi.gsdddddddddddddddddddddddddddd 

dddddddd ddddddddd                                                              ddddddddddddddddddddd  

Ddddddddddddddd                                                                   dddddddddddddddd 

Option congue nihil imperdiet 

doming id quod mazim placerat 

facer minim veni am ut wisi enim ad 

minimeniam, quis erat nostr uexerci 

tation ullamcorper nostru exerci 

tation ullam corper et iusto odio dig 

nissim qui blandit praesent lupta. 

Tummer delenit augue duis dolore 

te feugait nulla facilisi. 

 

 

 

Reclaimed wood is enjoying a huge surge in popularity due in part to the rustic elegance and 

unique statement this material adds to new spaces.  On floors, walls and ceilings these woods 

are reminders of days gone by.  The photo on the left is taken from our feature home and 

displays the beauty and weathered patina of pine wood that was used in southeast tobacco 

sheds constructed to hang, heat and cure tobacco.  Characteristics include colorful heartwood, 

large knots, nail holes, dents and dings and of course the rich tobacco patina.  Interiors by 

Kitchen Koncepts carries a variety of these unique products in our showroom in Stanley.  

Backsplash tile… 
Tis the season for small projects!   
Tiled backsplashes have become an essential 

part of kitchen and bath design.  On the 

practical side, many types of tile materials 

can aid in the ease of cleaning by providing a 

surface that is resistant to staining and 

liquids.  On the decorative side, tile is often 

the final material that pulls the design 

elements of a room together.   

  
Because of the rather small foot print of 

these areas, adding a tile backsplash can 

be an easy and effective way to upgrade a 

space.   

As the popularity of glass tile continues to 

grow we see it being infused with other 

products like marble and slate to add 

interest with varying sheen levels. An 

essential consideration in any tile 

backsplash design is the grout.  It is 

important to select a grout that is resistant 

to staining as well as one that won’t do 

damage to a tile that has a gloss finish.  

Our showroom tile selection continues to 

grow with the newest decorative trends. 

 

 

Dekton by Cosentino is an ultra-compact surface 

with superior technical characteristics and performance better than any surfacing 

product in the market today.  Designs range from the elegant look of polished 

wood, to the modern look of rustic metal, and the beauty and serenity of natural 

stone and quartz.  Attributes include UV resistance, scratch resistance, heat and 

scorch proof, high abrasion resistance and high impermeability.  

We’ll be putting Dekton to the test in our showroom with a new display coming 

this fall. 

Ingredients: 

Olive oil for pans, plus 3 Tbs. 
1 small eggplant, cut into ¾-inch pieces 

2small zucchini, cut into ¾-inch pieces 

2small yellow summer squash, cut into ¾-inch pieces 
½ red onion, cut inot 3/4 –inch pieces 

1 orange bell pepper, seeded and cut into ¾-inch pieces 

Salt and freshly ground pepper, to taste 

4 cups water 

1 cup stone-ground polenta 

2 Tbs. unsalted butter 
1 cup grated Parmigiano-Reggiano cheese 

2 cups shredded fontina cheese 

 
Preheat an oven to 450°F. Oil a rimmed baking sheet 

and an 8-inch baking dish. 

 
In a large bowl, combine the eggplant, zucchini, 

summer squash, red onion and bell pepper. Drizzle with 

the 3 Tbs. olive oil, season with salt and pepper, and 
toss to combine. Arrange the vegetables in a single layer 

on the prepared baking sheet. Roast, tossing once, until 

the vegetables are caramelized, 20 to 25 minutes. Set 
aside. Reduce the oven temperature to 350°F. 

 

Meanwhile, in a heavy saucepan over medium heat, 
bring the water to a boil and salt the water. Stirring 

constantly, very slowly add the polenta. Cook, stirring 

constantly, until the polenta begins to thicken, about 5 
minutes. Reduce the heat to low and cook, stirring 

frequently, until the polenta is soft, about 25 minutes. 

Add the butter, Parmigiano-Reggiano and fontina and 
stir until the cheeses melt. Pour the polenta into the 

prepared baking dish and smooth the top. 
 
Transfer to the oven and bake just until the polenta 

begins to set, about 15 minutes. Remove from the oven 

and top evenly with the roasted vegetables. Continue to 
bake until the vegetables are heated through, about 15 

minutes. Serve the polenta directly from the dish. Serves 

6. 
Adapted from Williams-Sonoma One Pot of the Day, by 

Kate McMillan (Weldon Owen, 2012). 

Feature project >>> 

Polenta Perfection >>> 


