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8” SHARPENING KIT 

FOR 6” GRINDERS 

TROUBLE SHOOTING
“ROLLING THE EDGE”

Rolling the edge occurs when the 
improper angle is used during 
polishing. If you sharpen your knife at 
a 23 degree angle, but polish at a 30 
degree angle, you will likely roll the 
edge. To avoid this, if you sharpen at a 
23 degree angle, attempt to polish at a 
20 degree angle. 

EXCESSIVE VIBRATION
First make certain the correct 
bushing insert is present to fit your 
grinder’s arbor. There should be a 
snug fit in the bushing.
Second, make sure the wheel is 
installed so it is perfectly 
perpendicular to the arbor. 

GRIT CAME OFF TOO QUICK
Remember to use light pressure and 
allow the wheel to do the work for you. 
You can always re-grit the wheel!

Package Contents
• 1 Gritted Wheel
• 1 Slotted Wheel
• White Buffing 

Compound
• Beeswax
• 120 Grit Loose SC

When the wheel has very little grit 
left on it, you can re-grit it by 

laying loose grit out on a piece of 
butcher paper, newspaper, or any 
clean and dry surface. Lightly coat 

the wheel with Elmer’s glue 
(spread evenly) and roll the wheel 
through the grit until it is evenly 

coated. Hang to dry for at least 24 
hours. You should be able to do 
this 5-10 times before needing a 

replacement wheel.
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SAFETY
Step 2: Your gritted wheel is used to 
grind your knife’s edge and create a burr

❑ Once the Grinder is running 
smoothly, lightly apply the beeswax 
to the gritted wheel. This will 
lubricate the gritted wheel and help 
to avoid burn marks on your blade. 

❑ Using light pressure, begin 
sharpening at the heel of the knife, 
pull the knife across the wheel to the 
tip and back to the heel at an even 
pace. Repeat on both sides until a 
visible, consistent burr (wire edge) is 
created. 

❑ Achieving any desired angle is easy. 
Where your blade makes contact with 
the Paper Wheel will determine your 
angle when your blade is parallel to 
the bench or ground. 

MORE ANGLE INSTRUCTIONS

Re-apply beeswax as needed

Step 1: Prepare your Grinder/Polisher

❑ Remove any guides or guards from 
the machine to allow for proper 
installation and operation.

❑ To sharpen safely, you will want the 
top of the Paper Wheels to spin 
AWAY from you. This usually 
requires you to turn the grinder 
around so you are facing the back of 
the Grinder. Make certain your 
Grinder is properly secured to your 
workbench at this time.

❑ Install the wheels by inserting them 
onto the Arbor of the machine, just 
like any other grinder wheel. Make 
sure there is a snug fit between the 
variable bushing and arbor.      
NOTE: If the arbor does not fit snugly, 
the wheels will not run smoothly and 
may damage equipment or cause injury.

❑ After visually inspecting the wheels 
for proper installation. Turn your 
machine on and make sure they run 
smoothly. 

❑ Once your machine is running 
smoothly, it’s time to sharpen.

Step 3: Your slotted wheel is used to 
remove the Burr.

❑ If you have a consistent burr that is not 
visible, you should be able to feel it on 
the opposite side of the knife that was 
sharpened last. Carefully feel for the 
burr. 

❑ Begin polishing the side with the burr. 
Use the same technique that was used 
on the gritted wheel, with a slightly 
lower angle. Feel if the burr has flipped 
to the other side. 

❑ Once the burr has been “flipped” begin 
polishing the other side of the 
knife.PRO TIP: You may flip the burr back 

and forth a few times before fully removing

The red bushing has 3 inserts. This 
allows the Paper Wheels to fit 

Grinders with ½”, 5/8”, ¾” Arbors 

ALWAYS SHARPEN WITH 
THE EDGE TRAILING. NEVER 

ALLOW THE WHEEL TO 
ROTATE INTO THE SHARP 

EDGE OF A BLADE. DAMAGE 
OR INJURY COULD RESULT.

INSTALLING THE WHEELS

USING THE SLOTTED WHEELUSING THE GRITTED WHEEL

Compound is an ultra fine abrasive 
used to remove the burr and polish 

the edge to a near mirror finish

HOW TO ACHIEVE A DESIRED ANGLE

❑ When the blade is parallel to the ground, where 
you contact the wheel will determine the angle. 
Think of the wheel as a protractor, 0 degrees is 
the top of the wheel and 90 degrees is the very 
front of the wheel, closest to you.

❑ Marking your wheels for reference may be 
helpful, as pictured to the left. If you need a 15 
degree angle, you’ll make contact in the same 
place the 15 degree mark was before the wheels 
are spinning.

❑ The most common knife angles will be achieved 
between 1 and 3 inches from the top of the 
wheel.

❑ PRO TIP: Finding and maintaining a 
consistent angle takes practice. Having 
some cheap, second-hand practice 
knives can be really helpful.


