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KEEP  YOUR  KNIVES  SHARP

   In  the  kitchen  our  most  important  tools  are  our  
knives .  That ’s  why  sharpening  and  maintenance  is  
very  important  in  order  to  maintain  and  keep  your  
knives  at  peak  razor  performance .  
 
   Sharpening  is  one  of  our  specialties .  We 've  been  
doing  it  since  2014 .  And  we  thought  now  would  be  
an  opportune  time  to  start  with  some  basic  knife  
sharpening  and  maintenance  education .  
 
   The  chapters  of  this  guide  have  been  set  up  for  you  
to  go  through  them  in  a  natural  order  of  the  
sharpening  process .
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CHAPTER  1:  
KITCHEN  KNIFE  GRIND  TYPES

  In this chapter, we're going to cover your basic kitchen knife grind types 
because kitchen knife grinds are not the same country to country, and the 
difference in the grind types will dictate how you will use the honing steel 
or how you will use sharpening stones if you decide to sharpen these knives 
on stones. The list of grind types in this chapter is not final. 
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  This particular grind type is the one that most 
people are familiar with. It's called a V grind or 
a saber grind. It is what you will find with most 
of the European made knives out there, 
French, German, and even American-Western 
European style knives. Some people call it a V, 
some people call it a saber. 
 
  The primary grind goes from the spine to your 
secondary bevel. The secondary bevel is that 
part of the knife that you stroke on a stone to 
thin out, to make your primary cutting edge.  
 
  This particular kind of a knife grind is 
sharpened at a 50/50 differential. In other 
words, no matter what angle you choose for 
your knife, whether you want 25 degrees, 
which is 50 in total, 25 on each side, whether 
you want 20 degrees, which is 40 degrees, 20 
in total on each side, this particular knife grind 
gets sharpened at a 50/50, equal amounts on 
both sides. It's your standard Western 
European knife grind type. 

  Another standard American and 
also European knife grind type is 
something called the full flat grind. 
This is where a knife is not made as V, 
the piece of steel is a straight cut, 
and then your secondary bevel is a V- 
cut. 
 
  You still have a spine, your primary 
grind goes from the spine to the 
secondary bevel. This secondary 
bevel is a piece that you strop on a 
stone to thin out to create your 
primary cutting edge. This is also a 
50/50 grind type, no matter what 
angle you want. 
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  Now we'll move on to some differential grinds. This is your standard Japanese 
chisel grind that you will find on Yanagiba's, Deba's, Takobiki's, Takohiki's, 
Petty's, a lot of your standard Japanese knives. Some people call it a chisel 
grind because the blade reminds them of a chisel, but what you actually have, 
in fact, is what's called a zero grind. 
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  This is the newest thing on the market. It's 
called a differential grind. You'll find this on 
a lot of the Japanese knives, Mac's, 
Hattori's, Shun's, Mizuno's, Masahiro's, the 
list goes on and on. And basically what 
they've created is a full flat grind. 
 
  There's the spine, the primary grind, a 
second primary grind, but you see where 
secondary bevels are different? 
 
  There's a long secondary bevel in the front 
and a short secondary bevel in the back to 
a primary cutting edge. 
 
Now what this is supposed to mimic is the 
full Japanese grind, primary, secondary, to 
a zero grind. The bevels are supposed to 
come to a zero grind, as the standard 
Japanese knife does. 
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   You have a spine, you have a long 
primary back grind to the tip, you have a 
short primary grind, you can even call it a 
flat. The chisel part heading to your point 
is your secondary bevel. This secondary 
bevel to the point and the primary grind 
to the point forms an edge.  
 
  Your standard Japanese knife has no 
standard secondary bevel. Both grinds 
come to a zero point; very sharp and very 
effective. In some cases, these can come 
lightly bevelled at around 90/10 or 80/20. 
But a truly traditional knife will be a zero 
grind. 

The problem is that the manufacturers don't tell you this, so a lot of chefs will 
buy this differentially ground knife, and they'll sharpen it like a European knife 
to make it a 50/50 grind. They'll grind away all of this metal to make a 50/50 
grind, and they've just wasted so much steel. 
 
 



  When it comes to sharpening this kind of knife, you have to know how to set 
the angles to the stone or at least how to touch the angles to your honing steel 
or ceramic rod. It's not recommended to take a knife like this or even a full 
ground Japanese knife to a regular steel rod, but you can take it to a ceramic 
for a light touch-up. 
 
  All right, there you have it. That's a basic covering of your basic kitchen knife 
grind types. 
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  In this short chapter, we'll go over two different groups of stones, the ones you 
need to soak in water and the ones that you just want to wet before 
sharpening.  
 

  The first group of stones that we'll talk about is the ones that you need to 
soak. These include the rough stone and also the medium stone. It's very 
important that you soak these stones in water, and this helps to produce the 
sediment. This sediment really helps when you sharpen your knife and 
produces a higher-quality edge. Also, the water is going to act as a lubricant 
while sharpening your knife.  
 
  The next group of stones we'll talk about are the ones that you do not want to 
soak in water. Out of these, the first stone is the diamond stone. Although this 
is considered a rough stone, because it's a metal plate with diamond particles 
coating it, you want to make sure you don't soak this because this can rust if 
you do. When you're ready to use it, all you need to do is lightly wet it, and 
when you're done, you want to make sure you pat it dry, again, just to prevent 
rust. 

CHAPTER 2: 

PREPARE THE SHARPENING STONES
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  And then the last and very important group of stones are finishing stones. 
With these stones, you want to make sure that you do not soak these in water 
for several different reasons. But the main reason is that they will crack and 
crumble. 
 
  When you're ready to use your fine stone, all you have to do is lightly coat it 
with water. But as you will see, it dries up very quickly because it's absorbing 
into the stone fairly fast. When you see that, and you feel the need to add a 
little bit more water, just go ahead and do so. Continue adding water until you 
find the right consistency, but make sure you don't soak your stone. 

CHAPTER 3: 

HOW TO SHARPEN WESTERN KNIVES 

  In this chapter, we'll cover the basics of sharpening a traditional Western style 
knife. 
 
  When sharpening a chef knife, start with using a rough stone, just like any 
other knife. For example, a 300 grit diamond stone. So with the Western style 
knife, one thing to keep in mind is that each side has to be sharpened evenly. 
When you're sharpening a Western knife, you want to sharpen both sides the 
same amount of strokes at the same angle. 

# TIP to get the correct angle! You can use two pennies, and place them on the rough 

stone, then lay the spine of the knife onto those pennies. Now, when doing this, make 

sure that the secondary bevel of the knife is completely flush and flat on the stone. 

Two pennies will help you get that as a rough guideline. 

  However, you really have to feel the bevel being flat on the stone. Western- 
style knife tends to be a little bit thicker than Japanese style knives. You may 
need to use a slightly higher angle, but that really depends on the knife itself. 

   Start by sharpening from the tip all the way to the 
bottom, placing two fingers right above the bevel 
and pull towards yourself. You want to make sure 
you're working in little sections and work your way 
down the length of the knife.

  The indicator that we're looking for is the burr or a ridge to 
form on the opposite side of which you are sharpening. Once 
you get that, you're going to flip on the other side. 
 
  When you flip over, you want to make sure you use the 
same angle as you did on the previous side. Once you do that 
and find the correct angle, work from the tip all the way 
down the length of the knife.

Burr

Just sharpened side
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  The next stone you'll be using is a medium stone, this is a 1,000 grit, and you're 
going to do the same thing, repeat the process all over again. 
 
  After that you can use 8,000 grit finishing stone. Just coat it with water and 
sharpen the knife on the finishing stone just like the previous stones, but make 
sure that you're pressing lightly. 
 
  Remember that finishing stones tend to be a little bit harder, so if you press too 
firmly, you're gonna end up crushing the edge that you worked so hard to put 
on it. 
 
  Again I emphasize, make sure that you use the same angle on both sides and 
roughly the same amount of strokes on both sides. This is very important to 
maintain a 50/50 edge on a Western-style knife  
 
  With a finishing stone, you're not gonna get a ridge or burr, just make sure that 
there is no ridge or burr remaining, and make sure that you check to see that it's 
being polished and refined. Work on the finishing stone for a couple of minutes 
and you should have a fairly sharp knife.  

CHAPTER 4: 

SHARPENING 70/30 GRIND EDGE CHEF KNIFE
  In this chapter, we're going over on how to sharpen a 70/30 bevel Japanese 
style chef knife. 
 
  You can start by sharpening it on the 1,000 grit sharpening stone. 

# TIP Use a stone fixer to make sure that 
the surface is completely flat and even. 

First, grind down the corners, and just run 
the stone fixer on the surface a couple of 

times just to make sure that the stone is as 
even as I can get it to be.

  When sharpening the 70/30 bevel chef knife, start by sharpening the back 
which has 30% on the blade. The reason why to do this is because by sharpening 
the 30 side first, you’ll also be aligning the blade up. That way, when you sharpen 
the 70% side, you’re going to get a really nice and even edge.

  When holding the knife, put the thumb on the 
spine of the knife and the index finger on the heel, 
 hold it so you can see the straight line going down 
all the way to the tip. The reason for this is because 
this way you can really maintain an even angle.
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  Now how do you find this angle? Well, what you're trying to do is you're trying 
to get just the bevel of your knife to be flat on the stone, and you need to learn 
how to feel for that because the angle for every knife is going to be slightly 
different. 
 
  Now that you got how to hold the knife and have the proper angle, you can go 
ahead and start sharpening, usually, you can start from the tip and work your 
way down to the heel. 
 
  Take two fingers, place it right on the tip, and press firmly while pulling 
straight down. Let go of pressure as you go up and press firmly as you pull 
straight down. Then move your finger over to other side and repeat as you 
work down the length of the whole knife. 
 
  Make note of two things: 1) you only want to apply pressure as you pull - 
You're letting go as you push up, and the reason for this is to avoid cutting into 
the stone. 2) keep in mind that you will move your finger down the length of 
your knife. The reason for this is to apply even pressure throughout the length 
of your blade.  

# TIP Sharpening is happening right under your finger, that's where most metal 
is being ground off. So in order to sharpen your knife evenly, you need to move 

your finger and apply even pressure throughout the knife.

  Keep doing this until you develop a burr. This is basically a little ridge that 
forms on the opposite side from which you were sharpening. By running your 
thumb from primary grind to secondary bevel and over the cutting edge , you 
should feel a little ridge catch on your thumb. 
 
  Make sure you feel an even burr from the tip all the way down to the heel. Once 
you get that, you're ready to flip over and work on the other side.

  When you flip the knife for the 
other side, you hold the index 
finger on the spine and a thumb 
on the heel. Keep in mind with a 
70/30 bevel knife is that the 70% 
side has a slightly lower angle 
than the previous 30% side. 
 
  You want a slightly lower angle 
but you still want the bevel to be 
flat on the stone.
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  When you place your knife onto the stone, you can see that the tip is actually 
floating right above the stone. What you want to do is lift your elbow up and 
kind of rock with the knife, allowing the tip to make proper contact with the 
stone. By doing this, you'll be able to sharpen the tip of your knife as well. 
 
  To sharpen the 70% side of the blade, place two fingers right on the tip, and 
since the edge is facing you this time, apply pressure as you push away. And 
just like before, make sure you work in sections down the length of the knife. 
 
  If your stone starts to feel dry, just add a little coat of water and continue. And 
just like before, you're going to keep repeating this process until you develop a 
burr on the opposite side, and you want to make sure you feel that all the way 
from the tip to the heel. Once you get that even burr you're looking for, you're 
done with your first stone and can move on to your second, finishing stone. 
 
  When you work on a finishing stone, do the same thing, you're just repeating 
the process. At this point, your knife is already sharp, you got a burr on both 
sides with the previous stone. When you use a finishing stone, make sure you 
don't crush that edge that you already have on your knife. 
 
  You also want to take two fingers and pinch the edge and run it off your knife. 
When doing this, make sure that you don't feel any burrs remaining on your 
knife. If you feel any burrs, you need to work on your stone for just a little bit 
longer. And once you feel that there are no burrs remaining, you're happy with 
the polish you have on your edge, you're done sharpening your chef knife. 

CHAPTER 5: 

SHARPENING VS. HONING/STEELING
  In this chapter, let's start with a knife steeling; the process of steeling a knife on 
a standard sharpening steel, what is more commonly referred to as a honing 
rod.

--photo by Vicky Masik from seriouseats.com--

This is a diamond impregnated honing 
rod.  

This is a standard grooved honing rod 
available in most kitchen sets, and 
most chefs and cooks have one of 
these in their home.

This is a smooth ceramic honing rod.

  The difference between these rods: while the steel rod only trues and realigns 
a blade, the ceramic and diamond rods are able to actually sharpen it as well. 
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  Before we get into steeling a knife, 
I feel it's necessary to explain 
exactly what sharpening is versus 
steeling or honing a knife. Taking a 
steel to a knife is not sharpening a 
knife. Taking a steel to a knife is 
realigning a blade. 
 
  In other words, a blade that's 
getting bent to one side or the 
other side, we're rounding off like 
this where you get shoulder. It's 
realigning, it's straightening, it's 
truing, that's what knife steeling is. 
 
  Whereas sharpening is when you 
remove metal from a knife. And 
that's the difference, the removal of 
metal. 

Before steeling: 

rolled edge

After steeling: 

straightened edge

When you sharpen a knife and you grind on this secondary bevel to make it 
thinner and thinner at the primary edge, you're taking metal off, you're making 
that edge thinner and thinner. Now remember, the thinner that edge is, the 
sharper the knife is. But also the thinner the edge is, the more susceptible that 
edge is to breaking.

--picture: chefsteps.com--

  The key to honing a knife on a 
rod is the angle. If you don't have 
the angle correct, you can 
damage your knife. If you take 
your knife flat to the steel and 
then hold it too high and stroke, 
you'll deform the blade. 
 
  Now again, if you take that knife 
and hold it too low to the blade, 
you will accomplish nothing but 
scratching your primary grind, 
the profile of your knife.  

  So your angle has to be correct and smooth. And you don't have to use a lot of 
pressure to realign the edge. Some people use way too much pressure, and what 
happens is when you apply too much pressure to one side of the edge, the edge 
rolls up the other way. That's why you don't use hard pressure. But you see 
people just ripping through; not necessary. Nice, smooth, even strokes will raise 
the hair on your edge and realign it and true it extremely well.

Hardness of the steels and knives

Another thing you need to consider about steels, and this is something a lot of 
people don't pay attention to, a steel is made to a certain Rockwell hardness just 
as a knife blade is. And Rockwell is something that many people don't 
understand.
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  Rockwell has to do with a knife's toughness or steel's toughness and nothing 
else. It's not a matter of edge retention, it's toughness. Now your average 
stainless steel and average carbon steel knives have a Rockwell of between 56 
and about 59, that's the standard. 
 
  Most of the common steels will have a Rockwell between 57 and 62-63. 
Common steel will have an effect on the average knife. But sometimes people 
go out and spend between $500 and $1,000 on a fancy Japanese knife like an 
Aritsugu, and that knife is made with high-end Japanese steel. That knife 
tempers out Rockwell hardness at 65 plus. 
 
  If your Aritsugu started to go out of alignment, and you were going to tune it 
up on the average steel, it's not going to work because the average honing 
steel is only tempered to 62 or 63 and your Aritsugu is tempered at 65 plus. The 
steel will have no effect. 
 
  It's important to know what kind of knife you're buying and to know what 
kind of steel you need. 
 
  The trend today seems to be that people want to get to knives of a harder and 
harder steel, and that's all right, the harder the steel, the longer the knife will 
hold the edge. But then, if they don't have the proper abrasives or if they don't 
have the proper maintenance tools, they won't be able to maintain the edge at 
all and they might get miffed and maybe put the knife away and never use it 
again. 
 
  A knife that's made of a Rockwell 65 plus needs to be sharpened on a ceramic 
because standard honing steel is tempered between 56-57 to about 62-63. 
Some of the hardest Japanese knives are 65 plus. Have to have the right kind of 
steel - take it to the ceramic rod. For example, Green Elephant’s ceramic rod 
Rockwell is between 75 - 80. 
 
Back to steeling, the technique: 
 
  You hold your rod straight, you put your knife to the steel, and you find your 
angle. It takes practice, you'll just feel. If it rolls smooth, you've found your 
angle. Not much pressure at all. Light pressure because the edge is thin. So you 
just want to realign it. 
 
There you have it, a basic lesson on a knife honing/steeling. 
 
For more in-detail guide on honing steels and techniques, visit our article on 
our website: 

BUY HONING STEEL

www.greenelephantkitchen.com/pages/honing-steel-guide

https://www.greenelephantkitchen.com/pages/honing-steel
http://www.greenelephantkitchen.com/pages/honing-steel-guide


# 1 1

  In the last two chapters, we covered how to sharpen knives, hone knives using 
a sharpening steel, different kinds of sharpening steels: grooved sharpening 
steel, a ceramic honing rod, and a diamond honing rod. 
 
  Now, sharpening is a process of thinning the blade, and the thinner the blade, 
the sharper the knife. One of the final steps in sharpening is polishing the edge 
or stropping the edge, and that's what we're going to cover in this chapter. 
 
  Since sharpening is the process of thinning the blade, and each consecutive 
bevel that you use is another step in micro-beveling a blade. So you start at grit 
600, 1,000, 2,000, 3,000, 4,000, each consecutive step you take, each higher 
number in grit is the next step in micro-beveling and thinning the blade. 
 
  Many of us don't have a 10,000 or 20,000 grit stone laying around for a final 
micro-beveling process, but this is where stropping your knife comes in very 
handy because you can polish your knife down to 20,000 grit very cheap, with 
stuff that you have laying around your house. 
 
  Japanese knives are very thin, aggressively sharp, and if you know what you're 
doing, very easy to sharpen. Some people go to the nth degree and after they 
sharpen their knives on a 300 grit and then a 600 grit, 1,000 grit, then they'll go 
to, say a 1,500 grit stone, a 2,000, then 3,000, 4,000, and 8,000 to get a polished 
edge using Japanese water stones, either clay-based or ceramic-based. 
 
  You can do that at home, although some of those higher grit Japanese stones 
can get quite expensive. The fact of the matter is, you can strop your knife like a 
professional without having to invest in that kind of stones and you can save a 
lot of money. 

CHAPTER 6: STROPPING YOUR KITCHEN KNIVES

#TIP: you can strop your knife like a professional without having to invest in high - 
end Japanese whetstones

  Stropping involves using a piece of leather. You can use an old leather belt 
with the inside showing up. Or you can invest in a Green Elephant 2-sided 
natural leather strop which has both rough and smooth leather mounted on a 
paddle for easy angle maintenance and consistent results. 
 
 
 
 
 
 
  
Put your knife flat on a leather, raise a little bit, and stroke it backward on the 
leather. When you're stropping the knife on the piece of leather and this leather 
has no compound, you are not removing any metal, therefore what you are 
accomplishing on the strop is no different than what you've accomplished on 
the steel. What you're doing is realigning the edge. 
 
  The leather itself has silicate in it, so it will lend itself to giving the final edge a 
nice polish without using a compound. 
 

BUY STROP

https://www.greenelephantkitchen.com/pages/leather-strop
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  When you have leather and you charge it with a compound, either a spray 
compound, a paste compound, or a powdered compound, you're using a 
compound that's gauged in microns, and those compounds will remove metal. 
 
  When you use a strop with a compound, instead of just realigning your edge, 
you would be sharpening as a final step in the sharpening process, and about a 
grid of 20,000-50,000 - finer than most Japanese water stones that you could 
buy on the market. 
 
  This process is very similar to steeling, except when you steel you come towards 
yourself and then you move away from yourself. When you're stropping for 
alignment, you're moving away in reverse, unfolding an edge.  

  In this chapter, we'll go over some of the common mistakes that people make 
when they're sharpening a knife. 
 
      
    So, one of the most common mistakes that people do when they're 
sharpening a knife is that they're not following the bevel given to you on the 
knife. A lot of people are sharpening at a much steeper angle. When you do 
that, you're altering the bevel. You want to make sure that you don't do that 
and you follow the bevel given to you, and the way to do that is to feel for when 
that bevel is flat on the stone. 
 
 
     Another common mistake is that, as they're sharpening initially, they may be 
following the correct bevel, however, it takes a long time to sharpen a knife and 
people do get impatient. When they do that, they start to unconsciously 
sharpen at a higher and higher angle until, again, in the end, they end up 
altering their bevel. The reason why people do this is that it gives the illusion 
that you're sharpening much quicker. What's actually happening is,  

  Here in Green Elephant Kitchen, we have designed a 3-part diamond paste kit 
for all your sharpening needs.

CHAPTER 7: 

COMMON MISTAKES IN SHARPENING

1.

2.

BUY PASTE

https://www.greenelephantkitchen.com/pages/stropping-compound
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when you sharpen at a higher angle, you're able to achieve a burr much, much 
quicker. That gives the illusion that you're sharpening properly, however, 
what's happening over time is that, if you sharpen at this steep angle, 
eventually, you will not be able to restore an edge on your knife and your knife is 
going to be much, much duller much quicker. 
 
 
     Another mistake that is commonly seen, is not moving your finger down the 
blade of the knife. As mentioned before, this really allows you to control the 
amount of pressure being applied to the whole knife, but many people sharpen 
without moving their fingers. And when they do that, what happens is, the 
point where the finger is at, starts to wear down quicker than the rest of the 
knife, and when that happens, your knife is not going to be able to keep and 
maintain its form. 
 
    
     The last mistake to avoid is when people are sharpening one side, and when 
they're done and they want to sharpen the other side, what a lot of people do is, 
they switch hands. That's something that we don't recommend. If you're right- 
handed, you have most control when you have your knife in your right hand, so 
flip the knife over instead of switching hands. That allows you to really maintain 
a proper angle and have the maximum control in your wrist so that you can 
maintain and sharpen at the proper angle. 
 
  We hope it helps you avoid common mistakes people make when they're 
sharpening their knives. 

  Once your knives are sharp, keeping them sharp is just as important as the 
sharpening itself. Normal wear and tear of just using your knives will dull them 
over time, but the next tips can keep those edges sharp longer. 
 
Use the right cutting board: 
 
  The best choice for keeping your knives sharp are wooden cutting boards. The 
wood is soft enough that it won’t damage the cutting edge. The best cutting 
boards have the end grain facing up in a butcher block style. This style is durable 
but allows the knife to slide between the vertical wood fibres. 
 
  The next best cutting board surfaces are the plastic cutting boards. These 
cutting boards are relatively easy on knife edges and are practical to use. Unlike a 
wooden cutting board, the plastic boards can be tossed into a dishwasher to 
sanitise it. Plastic cutting boards are also available in many different sizes and are 
reasonably priced. 
 
  Do not use the glass or marble cutting boards, nor cutting directly on ceramic 
plates. These cutting surfaces are just too hard for your knives. Constant 
chopping and slicing on these boards will dull even the highest quality kitchen 
knives. 

3.

4.

CHAPTER 8: 

KEEPING YOUR KITCHEN KNIVES SHARP
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Properly Clean Your Knife: 
 
   The process of cleaning your kitchen knives may result in unnecessary dulling. 
The biggest “enemy” is the dishwasher. In a dishwasher, the knife edges are 
much more likely to get in contact with other silverware or ceramic dishes. This 
can cause small imperfections in your knife edge and dull it over time. 
 
  The solution would be to wash your knives by hand; it also saves the handle 
material from soaking and the high heat of a dishwasher. When washing knives 
by hand, avoid the temptation of soaking your knives in your cleaning water. 
Also, after your knife is properly washed, dry your knife thoroughly before 
putting it away. 
 
Knife Storage: 
 
  Storage might be another unnecessary culprit in dulling knives. A knife block 
or other knife holders are a last, but important step in maintaining your knives 
sharp. Without proper storage, your knives can end up in a drawer where they 
can get banged around and dulled. 
 
Honing: 
 
  You should hone your knives after every two or three hours of use—about once 
or twice a week for most home cooks or twice a shift for busy chefs. 
 
  Roll your fingertips over the knife surface away from the cutting edge. If the 
edge catches your finger pads, the edge has been rolled over and it’s time to 
hone. 

  From 2014, Green Elephant’s team is here to make the sharpening experience 
more pleasant. Our goal is to provide high-quality sharpening tools.  
 
The easiest way to contact us is via email: info@greenelephantkitchen.com

THANK YOU!

BUY HONING STEEL

https://www.greenelephantkitchen.com/pages/honing-steel

