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< TOJIRO

To keep its sharpness always in best condition, here we introduce

How to RE-SHARPEN A KNIFE

Submerge the whetstone in water for about
S5minutes, or until there are no air bubbles.

7-10mm

10-15°

Tilt and keep the blade at an angle of 10-15de-
grees from the stones surface, which has about
7-10mm of space between stone and blade.

D

Until you find burrs on the edge. Burrs are metal
debris, and will appear on the other side of the
blades edge when you sharpen.

With the blades edge facing toward you, hold the
knife at a 45degree angle to the centerline of the
stone.

Apply pressure when you push the blade, and
release when sliding it back in order to not round
off the edge.

The positioning for sharpening the reverse side is

completely opposite from what you have done on

the first side, but follow the same procedures.

J*After completing the above procedures, remove the thin burrs by using newspaper,

or you may use a leather flap instead.

*We recommend to flatten the stone surface with a dressing-stone after every use.

Video tutorial.

Check this out!




