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“Coay, for me,
is very tactile.
~  It’s about the
~ way things feel
to the touch.”

~ MICHAEL S. SMITH
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A Zen simplicity, with watery green marble Photographs by

T H E M 0 N T H counters and handcrafted wood cabinets modeled =~ ERICPIASECK

after traditional Japanese storage pieces
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walk through a courtyard to get
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Stainless-stee! sink and
by Barry's Commercial Installatie
Brazilkan cherry cutting boards by O
Butcher Block. Mythos faucet in satin
The George Nakashir
hairs were bought at auction. The
e for utensils on the backsplash
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