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How to Make a Knife Sharpening Angle Guide

Sharpening knives is an essential skill for any cook, chef, or outdoor enthusiast. A well-
sharpened knife not only enhances the cutting experience but also ensures safety by
reducing the risk of slips and accidents. One of the key components to sharpening knives
effectively is maintaining the correct angle throughout the process. This is where a knife
sharpening angle guide comes into play. In this article, we will explore how to make your
own knife sharpening angle guide, the materials you will need, the steps involved, and tips
for achieving the best results.

Understanding Knife Sharpening Angles

Before we dive into creating an angle guide, it’s important to understand the significance
of sharpening angles. Different knives require different angles based on their intended
use:

- Standard kitchen knives: 20° to 25°

- Asian-style knives: 15° to 20°

- Pocket knives: 15° to 25°

- Serrated knives: Varies, typically not sharpened at an angle

Maintaining the appropriate angle during sharpening helps in achieving a sharp edge that
performs well and retains its sharpness longer.



Materials Needed

To create an effective knife sharpening angle guide, you will need the following materials:

. Wood or plastic board: This will serve as the base for your angle guide.
. Protractor: To measure the angles accurately.

. Ruler: For precise measurements.

. Saw: If you are using wood, a saw will help cut the board to size.

. Sandpaper: To smooth out edges.

. Drill and screws (optional): For securing parts together.

. Marker or pencil: For marking measurements.

. Clamps: To hold the guide in place during use.

. Angle finder tool: For fine-tuning angles (optional but recommended).

O OO Uk WN -

Steps to Create a Knife Sharpening Angle Guide

Step 1: Design Your Guide

Before you start cutting materials, it’s wise to sketch a design of your angle guide. Here
are a few basic designs you can consider:

- Simple wedge shape: A triangular wooden piece that allows you to rest the knife at a
specific angle.

- Adjustable angle guide: A more complex design that allows you to change the angle by
sliding the guide up and down.

Decide on the design that best suits your needs and the types of knives you will be
sharpening.

Step 2: Cut Your Materials

Using the saw, cut your wood or plastic board to the desired size according to your design.
If you opted for a simple wedge shape, cut a triangle with the base wide enough to provide
stability and a height that allows you to achieve the desired angle.

Step 3: Measure and Mark Angles

Using the protractor, measure and mark the angles you intend to create on your guide.
For example, if you want a 20° angle, mark it clearly on the board. Use the ruler to draw
straight lines from the vertex of the angle to the edges of the board, creating a clean edge
for your knife to rest on.



Step 4: Sand the Edges

After cutting and marking, use sandpaper to smooth out the edges of your angle guide.
This is important not only for aesthetics but also to prevent any injuries while handling the
guide. A smooth edge will also help your knife glide more easily during sharpening.

Step 5: Create a Base (Optional)

If desired, create a stable base for your angle guide. This can be a flat piece of wood or
plastic that acts as a platform. Attach the angle guide to the base using screws or glue, or
leave it as a separate piece that you can hold securely with clamps.

Step 6: Test the Angles

Before using your angle guide for sharpening, it’s crucial to test the angles. Use an angle
finder tool to ensure that the angles you marked and created are accurate. This will help
avoid any mistakes when you actually sharpen your knives.

Using Your Knife Sharpening Angle Guide

Now that you have made your angle guide, the next step is to use it correctly. Here’s how
to make the most out of your new tool:

Step 1: Secure the Guide

Place your angle guide on a stable surface where you plan to sharpen your knife. If you
created a base, ensure it is stable enough to prevent slipping. If it’s a separate piece, you
may need to hold it down firmly with one hand while sharpening with the other.

Step 2: Position the Knife

Rest the knife against the angle guide at the predetermined angle. Make sure that the
blade is in full contact with the guide. If you are using a wedge-shaped guide, the knife
should rest comfortably against the inclined side.

Step 3: Start Sharpening

Using your preferred sharpening tool (whetstone, honing rod, or electric sharpener), begin



sharpening the knife. Maintain consistent pressure and movement, and make sure to keep
the knife at the same angle throughout the sharpening process.

Step 4: Check for Sharpness

After a few passes, check the sharpness of your knife. You can do this by slicing through a
piece of paper or gently running your thumb along the edge (be careful!). If it’s not sharp
enough, repeat the sharpening process until you achieve the desired sharpness.

Tips for Effective Knife Sharpening

- Use the right sharpening tool: Choose a tool that suits your skill level and knife type.
Whetstones are great for skilled users, while electric sharpeners are user-friendly.

- Stay consistent: Ensure that you maintain the same angle throughout the sharpening
process for uniform results.

- Clean the knife: After sharpening, clean the knife with soap and water to remove any
metal shavings.

- Practice regularly: Like any skill, sharpening takes practice. Regularly use your guide to
become proficient at it.

Conclusion

Creating your own knife sharpening angle guide is a straightforward and rewarding
project that can significantly enhance your knife maintenance routine. By understanding
the importance of sharpening angles, gathering the right materials, and following the
outlined steps, you can craft a guide that will help you achieve razor-sharp edges for all
your knives. With consistent practice and the right techniques, you’ll be well on your way
to becoming a master knife sharpener. Enjoy your newfound skill and the benefits of using
well-maintained knives in your cooking endeavors!

Frequently Asked Questions

What materials do I need to create a knife sharpening
angle guide?

You will need a piece of wood or plastic, a protractor or angle finder, a ruler, a saw (if
cutting is required), sandpaper, and optionally some screws or glue for assembly.

What is the ideal angle for sharpening kitchen knives?

The ideal angle for most kitchen knives is typically between 15 to 20 degrees. However,
this can vary depending on the type of knife and its intended use.



How do I measure the angle for my knife sharpening
guide?

You can measure the angle using a protractor or angle finder. Place the protractor flat on
the surface and adjust the guide until it aligns with the desired angle.

Can I use my knife sharpening angle guide for different
types of knives?

Yes, you can design your angle guide to accommodate multiple angles by creating
adjustable slots or multiple marked angles for different types of knives.

How do I ensure accuracy when making the angle
guide?

To ensure accuracy, double-check your measurements with a protractor, and use a square
to keep your cuts straight. It's also helpful to test the guide with a knife before finalizing
it.

What is the best way to attach the angle guide to my
sharpening stone?

You can attach the angle guide to your sharpening stone using double-sided tape, or you
can build a base that holds the guide in place while you sharpen.

Is it possible to create a portable knife sharpening
angle guide?

Yes, you can make a compact and lightweight version of the angle guide that can be easily
carried. Using materials like plastic or thin wood can help achieve portability.

What are the common mistakes to avoid when making a
knife sharpening angle guide?

Common mistakes include inaccurate measurements, improper angle alignment, and using
materials that are too flimsy or unwieldy for effective sharpening.

How can I customize my knife sharpening angle guide
for specific knives?

You can customize your guide by creating interchangeable angles or specific slots that
match the blade profiles of your most frequently used knives.
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