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How to use and take care of your 
new Green Elephant honing rod.

USER MANUAL

GET A $25 WORTH OF STORE CREDIT
Click Here To Learn How

https://www.greenelephantkitchen.com/pages/video-review/


Step 1
Apply the diamond paste compound to one side of the strop by 
spreading it with a credit card or rubbing it in with your palm part 
under the thumb. After evenly covering the leather area, let it sit 
for 3-4 hours before using it.

    
Find the right angle for stropping your knife by laying the blade 
flat on the leather and slowly/gently push forward by raising the 
spine in tiny increments. At some point the edge will bite into 
leather. That's the angle you need to strop the knife at as it's the 
actual angle of the edge.

Step 2

Step 3

NO TEXT HERE
Step 4

Once the correct angle is found, pull your knife back towards 
you on the leather strop with the light pressure. In the end of the 
stroke, just stop, and lift the knife off from the strop and repeat 
the motion on the other side of the blade.
 
*Do not pull the knife off from the leather in the end of the 
stroke with an arc as this will undo all the work you just did!!!

Step 5

How to use Green Elephant ceramic honing rod? 

Knowing how to properly use your ceramic sharpening rod is of great importance if 
you want to get the best results. Here's how you can properly hone your knives with 
a ceramic rod: 

Repeat the process for 10-20 strokes for each side of the blade



Bonus Tip
    If you want to make 100% sure that you won't take off the blade inefficiently from 
the leather in the end of stroke, then stop the stroke when the knife is 2 inches before 
the end of leather, then just flip the knife over it's spine to start stropping the other 
side. This way you're not able to round the edge to unwanted shape.

Click on the picture for Instructive blog post on our site: 

   The good honing leather is only good for one thing - Making a good edge great,
It won't make a bad edge good, and it's very easy to dub and dull a good edge with 
any leather.
 
   This means that you should use the strop after you've worked the knife's edge on a 
#1500grit Green Elephant Ceramic Sharpening Rod or coarser sharpening stones in 
order to make that edge even smoother and longer lasting.
 
(However, you're able to load multiple leather strops with different micron size 
compounds to have the same effect by working your knife's edge from coarser to 
finer compounds until the edge is sharp and finished)

When to use Green Elephant Paddle Strop? 

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


What if you see NO RESULTS: 2 possible 
    1st possible problem: Your angle is too 
steep/narrow! In this case, the cutting edge of 
the knife won't even touch the ceramic rod, so 
you'll be left only with a scratched knife and 
nothing else. In this case, try to put your knife at 
a wider angle. 

    2nd possible problem: Your angle is too wide! 
This is worse than the first problem, because if 
you put your knife at an angle that's too wide 
you can actually dull the blade instead of 
repairing it. Always start at a more narrow 
angle and then go wider if needed! 

Last Step: 
Cleaning

    The final step in honing with a ceramic 
sharpening rod is cleaning both your knife and your 
rod. 
−  Knife cleaning: After honing, your knife should be 
washed with a sponge and soapy hot water. Avoid 
using scrub sponges because they can damage the 
blade. 

−  Your ceramic honing rod will also require cleaning after a while. After each use, you 
can clean it with just water and a cloth, and after two or three weeks you can scrub it 
with hot soapy water. When you scrub your ceramic honing rod, don't use steel wool or 
something that can scratch and destroy the rod.  
 

THANK YOU for choosing Green Elephant, we know that 
there are a lot of brands out there for you to choose from!  
 

Best wishes,
Jurgen
Founder - Green Elephant Kitchen 
www.greenelephantkitchen.com

http://www.greenelephantkitchen.com/

