How To Use A Sharpening Stone

How to use a sharpening stone is a skill that many enthusiasts and professionals alike value. A
well-sharpened blade not only makes cutting tasks easier but also increases the longevity of your
tools and enhances safety during use. Sharpening stones, or whetstones, come in various materials
and grits and can be used for a variety of blades, including kitchen knives, pocket knives, and even
woodworking tools. This article will guide you through understanding sharpening stones, selecting the
right one, and mastering the technique of sharpening.

Understanding Sharpening Stones

Sharpening stones are abrasive surfaces used to grind and hone the edges of steel tools and
implements. They can be made from various materials, including:

- Natural stones: These are quarried from specific locations and have unique properties. Examples
include Arkansas stones and Japanese water stones.

- Synthetic stones: These are man-made and can be produced with consistent grit sizes. Common

materials include aluminum oxide and silicon carbide.

- Diamond stones: These consist of a metal plate coated with diamond particles, offering durability
and rapid sharpening capabilities.

Types of Sharpening Stones

When it comes to sharpening stones, they are categorized primarily by grit size, which indicates how
coarse or fine the stone is:



1. Coarse Grit (200-600 grit): Ideal for repairing damaged edges or reshaping blades.

2. Medium Grit (800-2000 grit): Suitable for general sharpening, refining the edge after using a coarse
stone.

3. Fine Grit (3000-8000 grit): Perfect for honing and polishing the edge to a razor-sharp finish.

Selecting the Right Sharpening Stone

Choosing the right sharpening stone depends on the type of blade you want to sharpen and its
current condition. Consider the following factors:

- Blade Type: Different blades may require different sharpening techniques and grit sizes.
- Blade Condition: For heavily dulled or damaged blades, start with a coarse stone before moving to
finer grits.

- Stone Material: Natural stones may provide a different feel and finish compared to synthetic options.
Test out different types to find what works best for you.

Preparing for Sharpening

Before you begin sharpening, you should prepare both your sharpening stone and your workspace:

Gather Your Tools

You will need the following tools:
- A sharpening stone (appropriate grit for your blade)
- Water or oil (depending on the type of stone)

- A clean cloth
- A stable surface or sharpening guide (optional)

Soak or Oil the Stone

For water stones, soak the stone in water for about 10-15 minutes. This helps to create a slurry that
aids the sharpening process. For oil stones, apply a few drops of honing oil to the surface.

Clean Your Blade

Before sharpening, clean your blade thoroughly to remove any debris or residue. Use a cloth to wipe
down the blade and ensure it is free of contaminants that could affect the sharpening process.



The Sharpening Technique

Once you're prepared, follow these steps to sharpen your blade effectively:

Establishing the Angle

The sharpening angle is crucial for achieving a sharp edge. Common angles for kitchen knives range
from 15 to 20 degrees. For pocket knives and outdoor tools, a steeper angle (20 to 30 degrees) is
often preferred. Use a sharpening guide if you are unsure about maintaining a consistent angle.

Sharpening Steps

1. Position the Blade: Place the blade against the stone at the desired angle, starting with the heel of
the blade.

2. Push and Pull:

- Using even pressure, push the blade away from you along the stone’s surface, moving from the heel
to the tip.

- Follow with a pull motion back to the starting position.

- Repeat this process for about 5-10 strokes on each side of the blade.

3. Check the Edge: After a few strokes, check the edge for sharpness. You can do this by gently
running your finger across the edge or using a paper test to see if it slices cleanly.

4. Switch to Finer Grit: If the edge is satisfactory, switch to a finer grit stone for honing. Repeat the
same process, maintaining the same angle.

Honing the Edge

After sharpening, honing the blade is essential to achieve a refined edge. To hone:

1. Use a Fine Grit Stone: Repeat the sharpening process with the fine grit stone.

2. Short Strokes: Use shorter strokes and less pressure to polish the edge.

3. Check for Burrs: After honing, feel for any burrs along the edge. If present, gently remove them by
lightly stroking the edge against the stone at a very shallow angle.

Post-Sharpening Care

After sharpening your blade, it’s essential to clean and maintain it properly:

Cleaning the Blade

Wipe down the blade with a clean cloth to remove any metal filings and residue from the sharpening



process. If you used oil, wash the blade with soap and water to remove the oil before drying it
thoroughly.

Storing Your Tools

Store your sharpening stone and tools in a dry place to prevent damage. If you've used a water stone,
ensure it is completely dry before storage to avoid mold and degradation.

Sharpening Stone Maintenance

To prolong the life of your sharpening stone, proper maintenance is crucial:

- Regular Cleaning: Clean the stone after each use to remove debris and prevent clogging.

- Flattening: Over time, sharpening stones can wear unevenly. Use a flattening stone or a coarse
diamond plate to maintain a flat surface.

- Storage: Store stones in a cool, dry place, and avoid placing heavy objects on top of them.

Conclusion

Learning how to use a sharpening stone effectively takes practice, but the results are well worth the
effort. A sharp blade not only enhances performance but also makes tasks safer and more enjoyable.
By understanding the types of stones available, selecting the appropriate grit, and mastering the
sharpening technique, you can maintain your tools in excellent condition for years to come.
Remember, consistency and patience are key; with time, you’ll become proficient in this valuable
skill.

Frequently Asked Questions

What is a sharpening stone and how does it work?

A sharpening stone, also known as a whetstone, is a tool used to grind and hone the edges of steel
tools and implements. It works by removing material from the blade, creating a sharper edge through
friction when the blade is drawn across the stone.

What are the different types of sharpening stones?

There are several types of sharpening stones, including natural stones, synthetic stones, water
stones, oil stones, and diamond stones. Each type has different grit levels and properties that make
them suitable for various sharpening tasks.



How do you prepare a sharpening stone for use?

Before using a sharpening stone, it should be soaked in water (for water stones) or lubricated with oil
(for oil stones) for a few minutes. This helps reduce friction and prevents the stone from clogging with
metal shavings.

What is the correct technique for sharpening a knife on a
sharpening stone?

To sharpen a knife on a sharpening stone, hold the knife at a 15-20 degree angle to the stone. Draw
the blade across the stone in a sweeping motion, applying even pressure, and repeat this process on
both sides of the blade until you achieve the desired sharpness.

How do you maintain a sharpening stone?

To maintain a sharpening stone, keep it clean by rinsing off metal shavings after each use. Flatten the
stone periodically using a flattening stone or a similar method to ensure a level surface for effective
sharpening.

How often should you sharpen your knives with a sharpening
stone?

The frequency of sharpening depends on usage. For regular home cooks, sharpening every few
months may suffice, while professional chefs might sharpen their knives weekly or even daily,
depending on how often they use them.
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