INSTRUCTION MANUAL

ChefsChoice

Professional
Diamond Hone® Knife Sharpener 2000
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Read instructions before use.
It is essential that you follow these
instructions to achieve optimal results.




IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions. Every user should read this manual.

2. To protect against electrical hazards, do not immerse the Chef’sChoice® motor drive
section in water or other liquid.

3. Make sure only clean knife blades are inserted in the Chef’sChoice® Model 2000.

4. Unplug from outlet when not in use, before putting on or taking off parts and
before cleaning.

5. Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner.

U.S. customers: You can return your sharpener to EdgeCraft’s factory for service where
the cost of repair or electrical or mechanical adjustment can be estimated. When the
electrical cord on this appliance is damaged, it must be replaced by the Chef’'sChoice®
distributor or other qualified service to avoid the danger of electrical shock.

Outside U.S.: Please return your sharpener to your local distributor where the cost of
repair or electrical or mechanical adjustment can be estimated. If the supply cord of
this appliance is damaged, it must be replaced by a repair facility appointed by

the manufacturer because special tools are required. Please consult your local
Chef’sChoice® distributor.

7. CAUTION! “This appliance may be fitted with a polarized plug (one blade is wider than
the other). To reduce the risk of electric shock, this plug will fit in a polarized outlet only
one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does not fit,
contact a qualified electrician. Do not modify the plug in anyway.”

8. The use of attachments not recommended or sold by EdgeCraft Corporation may cause
fire, electric shock or injury.

9. The Chef’sChoice® Model 2000 is designed to sharpen kitchen knives (including ser-
rated knives), pocket knives and most sports knives. Do not attempt to sharpen “parrot
beak” knives, scissors, ax blades or any blade that does not fit freely in the slots.

10. Do not let the cord hang over edge of table or counter or touch hot surfaces.

11. When in the “ON” position (Red flash on switch is exposed when “on”) the
Chef’sChoice® should always be on a stable countertop or table.

12. WARNING: KNIVES PROPERLY SHARPENED ON YOUR CHEF’SCHOICE® WILL BE SHARPER
THAN YOU EXPECT. TO AVOID INJURY, USE AND HANDLE THEM WITH EXTREME CARE.
DO NOT CUT TOWARD ANY PART OF YOUR FINGERS, HAND OR BODY. DO NOT RUN
FINGER ALONG EDGE. STORE IN A SAFE MANNER.

13. Do not use outdoors.

14. Close supervision is necessary when any appliance is used by or near children.

15. Do not use honing oils, water or any other lubricant with the Chef’sChoice®.

' SAVE THESE INSTRUCTIONS.




Congratulations on your selection of
the Chef’sChoice® Professional Knife
Sharpener Model 2000!

You will find this method of sharpening puts an exceptionally sharp and durable edge on all
of your knives. It is backed by EdgeCraft—World Leader in Cutting Edge Technology®.

The Chef‘sChoice® Commercial Diamond Hone® Knife Sharpener Model 2000
incorporates advanced diamond abrasive and honing technology to produce the sharp-
est and most durable edges of any sharpener available today. With it you can develop a
shaving-sharp edge on all your knives. Once your knives have been sharpened on the
Model 2000, resharpening takes less than 1 minute.

Consequently, if the Model 2000 is conveniently located in your work area, you can
resharpen so rapidly that you need not rely on the sharpening steel to tune up the edge.

UNPACKING AND PREPARING FOR OPERATION

The Model 2000 has a motor-drive section and a detachable Sharpening Module that is
packed and shipped disassembled (See Figure 1).

To assemble the Model 2000, insert the Sharpening Module into the guide rails of the
motor section, (Figure 2) and slide the module toward the motor housing until it locks in
place. If the sections do not snap together easily & quickly, follow the instructions in the
“Inserting” section, (Page 8) of this manual.

Figure 1. Model 2000
sharpener - disassembled.
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DESCRIPTION - MODEL 2000 SHARPENER

The Model 2000 sharpener uses a novel two-stage sharpening and honing process, where
the knife is first sharpened with a pair of conical diamond-coated wheels and then honed
with a pair of patented conical honing disks incorporating ultrafine abrasive particles. This
creates a unique edge geometry that gives the edge extraordinary “bite” and sharpness
and ensures it will stay sharp much longer than conventionally sharpened knives. The
Sharpening Module, incorporating both the sharpening and honing stages, is a self-con-
tained unit that can be removed for washing and sanitizing in a dishwasher or at the sink. It
can be removed simply by depressing the release button (Figure 2) and sliding the module
off the motor-drive section.

A powerful 150 watt motor operating at 1700 RPM is enclosed in the motor housing.
Splined drive couplings attached to the shafts of the motor drive and the Sharpening Mod-
ule permit their rapid engagement or disengagement.

In both the sharpening and honing stages, the edge must be sharpened on alternate
strokes in the right and left slots (See Figure 3). Precise “Blade Guides” position and align
the knife at the correct angle while plastic hold-down springs stabilize and secure the
blade as it is pulled through each slot and makes contact with the abrasive wheels. The
downward movement of the blade in each of the slots is limited and controlled by an Edge
Stop Plate (Figure 3), made of a high-density polymer that serves both as a stop and as

a micro-guide “slot” for the edge, without damaging the sharp edge being formed. There
are Edge Stop Plates at the front and rear of the sharpening and honing stages. For best
results, the knife edge should only just touch or lightly rest on the front Edge Stop Plate.
Excessive downward pressure is unnecessary and will result in excessive cutting of the
Edge Stop Plate. The edge need not rest on the rear Stop Plate for the entire sharpening
and honing stroke.

Knife Blade
Guide

Motor-drive Section Knife Blade Guides

Sharpening Module

Figure 2. Sharpening module is inserted on rails Figure 3. Knife is inserted between the Blade Guide
and slid toward the motor-drive section to engage and the plastic spring until edge rests lightly on Edge

motor- drive. To disengage, press release button and Stop Plate.
slide away from the motor-drive. See text.



The sharpening and honing disks are spring-loaded on their drive shaft to provide an
optimum sharpening pressure that ensures rapid yet uniform sharpening along the length
of the edge and minimizes the potential for gouging the edge.

The knife is first sharpened in Stage 1 with alternate pulls on each stroke in the right and
left slots. Depending on the condition of the edge, it may be necessary to make only 2-3
alternating pairs of pulls in each slot. With a very dull or heavily steeled edge, it may be
necessary to make as many as 10 alternating pairs of pulls before moving to Stage 2. In
any event, whenever sharpening in Stage 1, proceed until a distinct and uniform burr is
created on the edge along the entire blade length on each successive pull through the right
and left slots. A burr (as shown in Figure 4) is a distorted and bent over edge created by
the sharpening process. Its presence is a confirmation that the sharpening in Stage 1 is
complete and the knife is ready to be honed in Stage 2.

It is important to know how to feel for the burr. It is relatively easy to feel by moving one or
more fingers across and away from (not along or into) the edge. One convenient method
of doing this is shown in Figure 5. Grip the blade as shown. Put the index finger and/or the
middle finger in contact with the face of the blade and move it/them forward across and
away from the edge. The burr will be detected only along the side opposite from the one
last sharpened (for example, if the last pull was through the right slot of Stage 1, the burr
will appear on the right side of the knife). There will be no burr on the opposite side of the
knife edge until the knife is pulled through the other slot. Pull through other slot and make
certain burr is created there. Gaution: To avoid any danger of being cut, do not move
fingers along the length of or into the blade edge.

Move fingers
across and
away from edge

Figure 4. Feel for the burr (as shown) along entire Figure 5. Burr can be detected by sliding fingers
blade edge before proceeding to Stage 2. across and away from the edge. Caution! See text.



After developing a burr in Stage 1, the knife edge is honed in Stage 2. Using the same pro-
cedure as in Stage 1, the knife is pulled through, alternating in the left and right slots. The
angle guides in this stage are set at a slightly larger angle than Stage 1, thus developing
double-beveled facets along each side of the edge. The facet formed in this stage is very
narrow and might best be described as a micro-bevel immediately adjacent to the edge
itself. Normally only three pairs of alternating pulls in Stage 2 are sufficient. You will now
find no trace of a burr and the edge will be extremely sharp.

Caution: The resulting edge is likely to be much sharper than you are accustomed to
and must be handled with great care to avoid personal injury.

The sharpening and honing disks have a normal life of about 3000 resharpenings. You will
observe a 2 to 3 fold decrease in the aggressiveness of the diamond wheels during this time.

Replacement sharpening modules are available from your distributor or the factory.

OPERATING PROCEDURE

Sharpening - Stage 1
1. Turn the sharpener on. CLEAN THE KNIFE BEFORE SHARPENING. Accumulation of fat or
grease on sharpening disk will reduce its effectiveness.

2. Stand facing the front of the sharpener (facing the on/off switch side). Place the knife in
Stage 1 in the slot between the plastic spring guide and the knife Blade Guide as shown in
Figure 7, making sure the face of the knife blade is resting flat against the Blade Guide. You
can start in either the right or left slot, but always alternate slots after each puill.

3. Move the blade downward in the slot while slowly pulling it toward you until it contacts the
rotating diamond disk. Make sure as you pull the knife down and forward through the slot
that it is fully inserted and its edge rests lightly on the front Edge Stop Plate (as seen in
Figure 6). Apply only just enough downward pressure to make contact with the front Stop
Plate. Additional pressure is unnecessary and counterproductive. Do not be concerned about
resting the knife edge on the Edge Stop Plate; it was designed so that it will not damage the
knife's edge.

" Figure 6. Sharpening in Stage 1: Knife is inserted
Kng%il;’.‘tlde between the knife Blade Guide and the plastic spring

Plastic Spring
> until edge rests lightly on Edge Stop Plate.




Repeat Step 3 on each side of Stage 1, alternating in the right and left slots until you can
feel a uniform burr along the entire length of the knife.

Each pull should take about 4 to 6 seconds for an 8” knife. As you approach the tip of the
knife, lift the handle slightly to keep that part of the edge parallel to the table. Continue to
rest the edge lightly on the front Edge Stop Plate.

Normally 2-3 pairs of alternating pulls in Stage 1 will be sufficient to create a burr, unless
the knife is very dull or has been sharpened with a traditional steel since the last sharpen-
ing with the Model 2000. In the latter case, 5 or more pairs of alternating pulls in Stage 1
may be required to reform the edge facets and develop a burr. If you have difficulty creating
a burr, pull the blade through the slots at a slower rate. Going slower is more helpful than
many pulls.

When you confirm that a burr is formed along the entire edge length on each successive
pull, move to Stage 2.

Honing-Stage 2

1.

MAKE CERTAIN THE KNIFE IS FREE OF FOOD, FAT OR OIL. Facing the front of the sharpener,
place the knife in one slot of Stage 2 as shown in Figure 7 with the face of the knife blade
lying flat against the Blade Guide.

Move the knife into the slot downward and forward until it engages the honing disk.

The knife edge should be gently seated on the Edge Stop Plate as it is pulled toward you.
Repeat Step 2 on each side of Stage 2, alternating in the right and left slots for
approximately 3 pulls on each side.

Each pull should take about 4 to 8 seconds for an 8” knife. Again, as in Stage 1, slightly lift
the handle as you approach the tip area, but continue to keep the edge in light contact with
the Edge Stop Plate.

Generally 3 alternating pairs of pulls are sufficient. Test the edge for sharpness by cutting a
piece of paper or slicing a tomato and, if it is less than razor sharp, pull several more times
in each slot of Stage 2. If the knife is not ultra-sharp, return to Stage 1 and develop a burr
before repeating the honing sequence.

Figure 7. Honing in Stage 2 - Alternate pulls in left and

right slots to create the final bevel. Knife edge rests
lightly on Edge Stop Plate.




RESHARPENING

Normally you can resharpen rapidly with 3-5 pairs of alternating pulls through Stage 2 only.
You will be able to resharpen 3-5 times just in Stage 2 before having to sharpen again in
Stage 1. You may find it easier and faster to sharpen using Stage 2 for all resharpening
rather than using a sharpening steel for periodic touch-up of the edge. Periodically,
however, you will find it necessary to resharpen first in Stage 1 followed by Stage 2 in
order to develop the shaving-sharp edge that should be created in Stage 2.

If a traditional sharpening steel is used repeatedly to tune up the edge between
resharpenings on the Chef’sChoice® Model 2000, you will have to resharpen first in

Stage 1, following the normal sharpening procedure and then hone in Stage 2. In this case
it will take 3 or more alternating pairs of pulls in Stage 1 to achieve a uniform burr before
proceeding to Stage 2.

In view of this, if you wish to improve productivity and reduce sharpening time, you should
avoid using the traditional sharpening steel and rely on Stage 2 for fast resharpening.

Make sure the knife is free of food, fat or oil before resharpening in Stage 2.

SERRATED KNIVES

While the Chef’sChoice® Model 2000 is designed primarily for non-serrated knives, it will
significantly improve the performance of serrated knives by honing the tips of the ser-
rations. Two or three pairs of pulls, alternating through the left and right slots of Stage 2
(Honing) should be sufficient.

Caution: Do not use Stage 1 on serrated knives!

REMOVING, CLEANING AND INSERTING THE SHARPENING MODULE

When there is evidence of grease, fat, or food on any of the sharpening wheels or on the
Sharpening Module where it cannot be readily removed, it is time to wash the module

as described in the following section. We recommend knives always be cleaned before
sharpening — at a minimum, wipe them down with a cloth in order to reduce the need for
frequent cleaning of the Sharpening Module.

To remove the Sharpening Module, first make sure the motor switch is in the “OFF”
position. Then press the release button while pulling the Sharpening Module away from
the motor housing. (See Figure 8.) The Sharpening Module should remove easily.

Press release button Figure 8. Sharpening Module is easily removed

and pull Sharpening | for cleaning.
Module to right

i




CLEANING THE SHARPENING MODULE

This appliance is not to be cleaned with a water jet. (NEVER immerse the motor-drive
section in water or spray it with water. When soiled, unplug it and wipe with a damp cloth).
The Sharpening Module should be removed as described. It then can be cleaned by either
of the following methods:

A. Washing by hand:
1. Spray the wheels in each stage with liquid dishwasher detergent.
2. Allow to soak for a few minutes in a pan, bucket or sink to loosen any attached food, etc.
3. Rinse or spray under a strong stream of warm water.
4. Drain on paper towels. Blow dry if clean pressurized air is available.
5. CAUTION... do not towel dry; you may damage the plastic hold-down spring.

6. If diamond wheels are not shiny they may have grease on them. Put sharpening module
through dishwasher.

B. Dishwasher:
1. Spray the wheels in each stage with liquid dishwasher detergent.
2. Put in dishwasher on normal wash cycle.
3. Allow unit to dry in the dishwasher, preferably in a position remote from the heaters.

Periodically remove any metal dust that has collected in the two collection cavities located
below the sharpening and honing stages in the base of the sharpener (under the Sharpen-
ing Module.) With the Sharpening Module removed, simply invert the motor housing and
shake the dust loose. Otherwise remove with a damp sponge. Do not use a water spray to
remove the loose dirt.

INSERTING SHARPENING MODULE

To reinsert the Sharpening Module into the main motor housing, insert the shaft coupling
end of the Sharpening Module into the guide rails at the right end of the sharpener. Then
gently push the Sharpening Module (as in Figure 2) toward the motor housing until it locks
in place. If it resists snapping into the locked position: (1) Pull the module away from the
motor shaft until it fully disengages; (2) turn the motor switch on briefly; (3) then turn it off;
(4) while the motor is coasting to a stop, push the Sharpening Module into place. It will
then automatically snap into position when the spline coupling becomes properly aligned.

CHANGING THE EDGE STOP PLATES

The Edge Stop Plates, especially the pair in front of the sharpening and honing stages, will
in time develop small cuts in the surface where the knife rests during sharpening. This

is normal but the depth of the cuts can be minimized by applying just enough downward
pressure to keep the edge in contact with the Plate. When these cuts approach 1/8” deep,
the Edge Stop Plates should be turned over or replaced. The Plates generally can be
removed simply with a pair of needle nose pliers or by prying them up and out gently with
a pointed tool. They can be inverted, when worn, to expose a fresh edge for contact with
the blade. With experience you will find that little or no pressure is necessary against these
plates and that they will last a long time. Replacement Stop Plates are available directly
from your distributor or from EdgeCraft (1-800-342-3255).



DRESSING THE STAGE 2 HONING WHEELS

If the Stage 2 honing wheels appear to be “glazing over” due to grease or other reasons,
or if you believe these wheels are less aggressive, you can clean them with the diamond
dresser supplied with your Model 2000 sharpener. This will restore the wheels to “like
new” condition. To dress the wheels, turn on the sharpener and insert and pull through
the dressing plate as shown in Figure 9. Insert the dresser between the plastic spring

and against the knife guide - just as you would insert a short knife for sharpening - to
make contact with the honing wheel and pull dresser plate through like a knife, pull twice
through the right and left slots as shown in Figure 9. Pull through in 2-3 seconds. Remove
plate when the process is completed.

HOW TO GET THE MOST OUT OF YOUR

Chef’sChoice® Model 2000

A. There is no maintenance required other than to clean the Sharpening Module periodically by
putting it in the sink or dishwasher. It is unnecessary to clean this module simply because
the honing wheels darken - that is normal. The wheels are self cleaning (through mild
ablation) unless they become covered with fat and grease. The need for cleaning can be
minimized by wiping your knives before and after sharpening as described in this manual.
Do not immerse the motor-drive unit in water. Clean it only with a damp cloth. Periodically
shake out the metal dust under the sharpening wheel as described under “cleaning...”

B. We suggest you locate the Model 2000 in a convenient place in your work area for
rapid resharpening. A few quick passes through Stage 2 will restore your knife edge to razor
sharpness.

C. Heavy cleavers (such as the ones made in Germany, France, etc.) can be sharpened on the
Model 2000. However, because most of these cleavers are manufactured with an extremely
blunt edge, it will require many pulls through Stage 1 to create the first bevel. Once
sharpened, however, the cleaver will resharpen rapidly. Oriental cleavers are thinner and
sharpen quickly on the Model 2000.

Figure 9. Dressing Stage 2 Honing Wheel.




D. Resharpen the knife in Stage 1 only when you cannot achieve satisfactory sharpness with a
few pulls through Stage 2.

E. This sharpener is supplied with an abbreviated set of instructions printed on an adhesive
backed plastic label. If you wish to keep these handy, remove backing and adhere to the top
surface of the motor housing. Replacement labels are available from EdgeCraft.

F.  Replacement parts can be ordered from your local distributor or from the factory.
For customer service or assistance call 1-800-342-3255.

SERVICE

In the event post-warranty service is needed, return your sharpener to the EdgeCraft
factory where the cost of repair can be estimated before the repair is undertaken.

Please include on a separate sheet inside the box: your return address, daytime telephone
number and a brief description of the problem or damage to the sharpener. Retain a
shipping receipt as protection against loss in shipment.



—dgeCraft

World Leader in Cutting Edge Technolog),f®

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service (800) 342-3255 or 610-268-0500

Engineered and assembled in the U.S.A. www.chefschoice.com
This product may be covered by one or more EdgeCraft patents and/or patents pending as

marked on the product.

Chef’sChoice®, EdgeCraft® and Diamond Hone® are registered trademarks of

EdgeCraft Corporation, Avondale, PA.

Conforms to UL Std. 763 Certified to EN 60335-1, EN 60335-2

© EdgeCraft Corporation 2016
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NAVOD K OBSLUZE

ChefsChoice

Prumyslové zafizeni
k brouseni nozii Diamond Hone® 2000

Pfed pouzitim se seznamte se s timto navodem k obsluze.
Pro dosazeni optimalniho fungovani pfistroje je
nezbytné fidit se nize uvedenymi instrukcemi.




BEZPECNOST

Pouzivani elektrickych pfistroji vzdy vyZaduje dodrzovani zakladnich prvkd
bezpecnosti, které jsou uvedeny nize.
1. Seznamte se s navodem a vSemi instrukcemi.

2. Pozor na nebezpeci poranéni elektrickym proudem, neni napf. povoleno ponofit elektricky
motor Chef’s Choice do vody nebo jinych kapalin.

3. Pomoci Chef's Choice je mozno brousit pouze Cisté ¢epele nozd.

4. Pokud pfistroj neni v provozu, pred vlozenim nebo odejmutim jakychkoliv ¢asti pristroje,
jakoZ i pfed CiSténim vzdy vytahnéte zastrcku ze zasuvky.

5. Vyhnéte se kontaktu s pohyblivymi ¢astmi pfistroje.

6. NepouZivejte zafizeni s poSkozenou zastrckou nebo pfivodnim kabelem, v pfipadé
poruchy nebo upusténi pfistroje na zem a pfipadné jiného poskozeni. Je mozné vratit
poSkozeny pfistroj do tovarny EdgeKraft, kde budou vy€isleny néklady na opravu, at se
jedna o elektrickou nebo mechanickou zavadu.

7. (V pfipadé klientd mimo USA). Pokud je poSkozen napajeci kabel, musi byt vyménén ve
specializovaném servise, nebot' pfi vyméné je nutné pouZit specialni nastroj. V takovém
piipadé prosim kontaktujte pfisluSného distributora Chef's Choice.

8. Pouzivani prislusenstvi nedoporuéovaného nebo které neni prodavano EdgeCraft Co.,
muze zapficinit poZar, poranéni elektrickym proudem nebo jiné zranéni.

9. Chef's Choice Model 2000 je navrzen pro brouseni kuchyriskych, kapesnich a vétsiny
sportovnich noz({. Zafizeni neni vhodné k brouseni ostatnich nozd, ostfi seker ani
Z&dnych jinych ostfi, které se snadno nevejde do otvoru pfistroje.

10. Nenechavejte pfivodni kabel volné viset ze stolu nebo pracovniho plochy nebo v blizkosti
zdrojd tepla.

11. Pokud je Chef’s Choice v pozici ,ON” (zapnuto), vzdy musi stat na stabilnim stole nebo
pracovni ploSe.

12. BROUSENI: NOZE NABROUSENE SPRAVNYM ZPUSOBEM POMOCI CHEF'S
CHOICE JSOU OSTREJSI, NEZ SE NA PRVNI POHLED ZDA. ABY NEDOSLO KE
ZRANENI, ZACHOVEJTE MAXIMALNI OPATRNOST BEHEM JEJICH POUZIVANI.
NEKRAJEJTE VE SMERU K SOBE. VNEPROJ'IZDVEJTE PRSTEM PO OSTRI NOZE.
PRISTROJ SKLADUJTE NA BEZPECNEM MISTE.

13. Pfistroj neni urCen pro venkovni pouziti.

14. Pokud pouzivéte pfistroj v blizkosti déti, vzdy dbejte zvySené opatrnosti a dohledu
nad détmi.

15. Do pfistroje neni dovoleno vkladat zadny olej, vodu anl Zadné jiné mazivo.

© USCHOVEJTE TENTO NAVOD K POUZITi




Gratulujeme ke koupi a spravhému
vybéru primyslového zafizeni k
brouseni nozti Chef’s choice Model 2000!

Sami se presvédCite, Ze metoda zde pouzita k brouseni nozd vytvofi ostfi, které si
zachovava ostrost po dlouhou dobu. Znacka EdgeCraft, Svétovy Lidr Technologii Cutting
Edge je zarukou toho, ze Viade noze budou vzdy ostré. Primyslova diamantova bruska
noz( Chef's Choice® Diamond Home® Model 2000 spojuje vyspélou metodu ostfeni a
pouziti diamantovych kotoucd, coz zajistuje vytvoreni nejostiejSiho a nejtvrdsiho ostfi mezi
dostupnymi bruskami na trhu. Diky tomuto pfistroji budou vSechny VaSe noze ostré jako
biitva. Opakované brouseni noz, které byly pomoci Modelu 2000 nabrouseny jiz dfive,
zabere méné nez minutu. Pokud je Model 2000 umistén na vhodném misté, bude brouSeni
nozU tak snadné a rychlé, Ze tradicni ocilka jiz nebude potfebna.

ROZBALENi A PRIPRAVA K POUZITI

Model 2000 se sklada z motoru a odnimatelného brusného modulu, které jsou v baleny a
dodavany zvlast. (viz obrazek 1)

Pro slozeni celého zafizeni je nutné vsunout brusny modul do kolejnic napéajeci ¢asti

(viz obrazek 1) a tento modul posunovat ve sméru krytu motoru az do chvile, kdy bude
zablokovan ve spravné poloze. Pokud se soucasti nespoji lehce a rychle, pfectéte si
instrukce v kapitole ,nasouvani... ,,

, Obrazek 1. Brusi¢ Model 2000.
Motorovy blok z ust

/ Uvolnovaci tlacitko

On/Off Vypinac

Brusny modul




POPIS - BRUSKA MODEL 2000

Bruska model 2000 vyuziva inovovany dvoustupriovy proces brouseni a lesténi, béhem
kterého je nliz nejprve brousen dvéma kuZelovymi kotoudi pokrytymi diamanty a poté je
leStén pomoci dvojice kuZelovych diskl vybavenych ultra-malymi brusnymi ¢asticemi.
PouZiti tohoto procesu umoziuje dosahnout vyjimeéné geometrie hrany, ktera ma
nepfekonatelnou ostrost a jejiz trvanlivost znaéné prevy3uje viastnosti nozd, které jsou
brouseny béznou metodou.

Brusny modul je vybaven dvéma stupni, prvnim pro brouSeni a druhym pro lesténi. Je to
samostatna ¢ast (viz obrazek 2), kterou je mozné snadno oddélit a umyt jak v mycce,
tak v diezu. Pro sejmuti modulu z kolejniCek napajeci asti stlaCte uvolriujici tiaCitko a
pak vysurite.

Motor o vykonu 150 W pracuije rychlosti 1700 otacek/min a je umistén v napéjeci &asti s
kolejni¢kami. Motor a brusny modul Ize lezce spojit pomoci spojky namontované na hnaci
hfideli motoru.

V pribéhu kazdého stupné ostieni je nutné nliz stfidavé protahovat v levém a pravém otvoru
daného stupné.

Precizni Sikma plocha pfistroje vede n(iZ pod pfislusnym Ghlem a plastova pruzina, ktera

se nachazi nad kazdym stupném ostreni, udrzuje a stabilizuje vedeni pfedni ¢asti noze v
pravém i levém otvoru kaZdého stupné. Pohyb ostfi smérem dolli je kontrolovan pomoci
podplrnych desek, které jsou vyrobeny z polymeru vysoké hustoty a pini funkci omezovade
a také mikrootvoru, ktery vede ostfi a neposkozuje brousenou hranu noze. Podplrné desky

Vodici listy

Motorovy blok Vodici listy

Brusny modul

Obrazek 2. Nasouvani brusného modulu na Obrazek 3. Vkladani noze mezi vodici listy a
kolejnice motorového bloku. pruzné listy pristroje.



se nachazi na pfedni a zadni strané kazdého stupné brouseni i leSténi. Pro dosazeni
nejlepsich vysledku ostfeni by se méla hrana noze jen velmi lehce dotykat podptimych
desek. Nadmémy tlak dolli je zbyte€ny a zplsobi opotfebeni podpdmych desek. Ostfi se
vlibec nemusi dotykat zadni podptimé desky béhem celého procesu brouseni a lesténi.

Optimalni tlak brusnych kotou€l na ostfi noZe zajistuiji pruziny, které se nachazi na hnaci
hfideli. To umoziuje rychlé a stejnom&mé brouSeni celé délky ostfi a minimalizuje riziko
vylomeni ostfi. NUZ se nejdfive brousi ve stupni 1 stfidavymi tahy v pravém a levém otvoru.
Podle stavu ostfi postaci vykonat 2-3 stfidavé tahy v kazdém otvoru.

V pfipadé velmi tupého nebo hodné zbrouseného ostfi bude nutné i 10 tah(i (z kazdém
otvoru). Nepfechazejte k brouseni ve stupni 2 dfive, nez bude provedeno dostate¢né
nabrouseni ve stupni 1 a dokud na jedné strané ostfi nevznikne zakfiveni ostfi (burr).

Toto zakfiveni, které vznikne pfi spravném brouSeni ve stupni 1 (viz obrazek 3), je zbrouSené
a zahnuté prodlouzeni hrany. Abyste zjistili zakfiventi, je nutno pfejet prstem Sikmo a zaroveri
k sobé po povrchu ostfi dale od hrany noze tak, jak je ukazano na obrazku 4.

(Nepfejizdéjte prstem po hrané, mohlo by dojit ke zranéni). Pokud posledni tah bude v
pravém otvoru, zakfiveni se objevi pouze na pravé strané ostfi (tak jak ho drzite) a opacné.
Pokud se zakfiveni vytvofilo, je mozné jej uciit jako ostré a zahnuté prodlouzeni hrany;
protéjSi strana bude v porovnani hladka. Jestli zakfiveni existuje, prosim pfejdéte ke

stupni 2.

Pokud se zakfiveni nevytvofilo, udélejte dodate¢ny tah v pravém a levém otvoru v tomto
stupni, nez prejdete ke stupni 2. PomalejSi tahy pomohou vytvorit zakfiveni.

Prejed'te prstem
Sikmo po povrchu.

Zakfiveni

ale

Obrazek 4. Kontrola zakfiveni pred leSténim ve Obrazek 5. Prejed'te prstem Sikmo a zaroven k
stupni 2. sobé po povrchu ostfi dale od hrany noze.



Kdyz je okraj dostate¢né nabrousen na stupni 1, ostfi noze je pfipraveno na lesténi
(dohlazovani) na stupni 2. Obdobné jako u stupné 1 je potfeba stfidavé protahovat niiz v
levém i pravém otvoru. Vodici liSty jsou nastaveny pod trochu vétSim dhlem nez ve stupni

1, diky ¢emuz vznikne oboustranné zkoseni hrany noze — fazetka — coz je Sikmo zbrousena
plocha, ktera je velmi Uizka a Ize ji charakterizovat jako mikro-skos vznikly bezprostfedné

pfi okraji. Obycejné postadi 3 stfidavé tahy noze ve stupni 2. Po zakfiveni ostfi vzniklém pfi
brouSeni ve stupni 1 jiz nenajdete ani stopy a hrana noze bude mimofadné ostra.
Upozornéni: ziskané ostfi bude pravdépodobné ostiejSi nez to, na které jste

zvykli. Proto je zcela na misté pracovat s nimi s nalezitou opatrnosti, abyste se
vyhnuli zranéni.

Zivotnost brusnych disku a lesticich kotoud( je priblizné 3000 osteni. Po této dobé dochazi
k 2-3 nasobnému zmenseni plsobeni diamantovych kotou¢d. Vyménné brusné moduly pak
muzete zakoupit u Vaseho distributora.

PROCES POUZITI

BROUSENI - STUPEN 1
BrouSeni na stupni 1 (viz obrazek 5): N0z vsurite mezi seSikmenou plochu pfistroje a
plastovou pruzinu tak, aby ostfi dolehlo jemné na podplrnou desku, ktera podpira toto ostfi.

1. Spustte brusku. PRED BROUSENIM OCISTETE niz. Nahromadény tuk nebo maz na
brusnych kotoucich bude mit negativni vliv na funk&nost pfistroje.

2. Postavte se elem k pfedni ¢asti brusky (tvafi ke strané s pfepinacem ON/OFF).

3. Vsunite plynule n(z do levého otvoru stupné 1 (obrazek 5) mezi levou Sikmou plochu pfistroje
a elastickou pruzinu a ujistéte se, Ze povrch ostfi noze leZi naplocho na vodici listé.
Posouvejte ostfi k sobé a sou€asné na néj tladte v otvoru, dokud se nedotkne diamantového
kotouce. Ujistéte se, Ze je niiZ pevné vioZen a jeho ostfi je jemné poloZeno na pfedni
podplrmé desce. Pouzijte jen dostacujici tiak na ¢epel noze, aby se ostfi dotklo podptimé
desky. Nadmérny tlak je zbyteCny a dokonce Skodlivy. Nemusite se obavat, kdyz se hrana
noZe bude opirat o podplirnou desku, protoZe tato je navrzena tak, aby to nezpUsobilo
Zadné poskozeni.

Obrazek 6. Ostreni ve stupni 1 - vkladani noze
mezi Sikmou plochu pfistroje a plastovou vodici
pruzinu, ostfi lezi na predni podpérné desce

Vodici listy




7.

Opakujte krok 3 v stfidavé obou otvorech stupné 1, dokud pocitite zakfiveni ostfi po celé
délce noze.

N0z o délce 8 palcli (20,3 centimetr(i) protahuijte jednim otvorem po dobu 4 do 6 sekund.
Kdyz se blizite ke piCce noze, jemné zvednéte rukojet, abyste udrzeli ostfi noze vodorovné
vzhledem KE stolu. Zbytek ostfi by mél nadale zlistat na predni podplirné desce.

Obvykle 2-3 pary stfidavych tah noZe ve stupni 1 staci k vytvofeni zakfiveni ostfi, ale pokud
je ndz velmi tupy nebo brouseny pomoci ocilky, bude nutné 5 i vice pard stfidavych taht
noze, nez dojde k obnoveni hrany a vytvofeni zkoseni hrany. Pokud se objevi problémy s
dosazenim zkoseni, je vhodné pomaleji protahovat ostfi skrze zdifku. Pomalejsi tahy jsou
efektivnéjsi nez vétsi mnoZstvi tah.

KdyzZ se ujistite, Ze po kazdém dal$im protahnuti zistane zakfiveni po celé délce noze,
mizete prejit k brouseni ve stupni 2.

LESTENI - STUPEN 2

1.

2.

UJISTETE SE, ZE NANOZI NEZUSTALY ZBYTKY JIDLA TUKU, NEBO OLE.JE. Postavte se

Celem k pedni ¢asti brusky (tvafi ke strané s pfepinacem ON/OFF).

Vsurite plynule ndiz do levého otvoru stupné 2 mezi levou Sikmou plochu pfistroje a elastickou

pruzinu tak (obrazek 7), aby povrch ostfi noZe lezel naplocho vici vodici listé. Posouvejte ostfi
k sobé a sou¢asné na négj tlatte v otvoru, dokud se nedotkne diamantového kotouce.

Ujistéte se, Ze je nliZ pevné vloZen a jeho ostfi je jemné poloZeno na pfedni podptimé desce.

Opakujte krok 2 v kazdém otvoru stupné 2 a udélejte 3 stfidavé tahy.

N0z o délce 8 palcli (20,3 centimetr(i) protahuijte jednim otvorem po dobu 4 do 6 sekund.
Kdyz se blizite ke SpiCce noze, jemné zvednéte rukojet, abyste udrzeli ostfi noze vodorovné
vzhledem stolu. Zbytek ostfi by mél nadale zlistat na predni podplrné desce.

VétSinou staci 3 pary stfidavych taht. Pak zkontrolujte stav ostfi, pokud neni ostré jako bfitva,
udélejte nékolik dodate¢nych tahli v kazdém otvoru stupné 2. Pokud neni n(iZ perfektné ostry,
vratte se k brouSeni ve stupni 1, abyste ziskali zakfiveni a nasledné se vratte k sekvenci
leSténi — stupen 2.

Obrazek 7. Lesténi ve stupni 2 - vkladani noze mezi
Sikmou plochu pristroje a plastovou vodici pruzinu,
ostfi lezi na predni podpérné desce.




PREOSTRENI

Obvykle rychlé pfeostfeni zabere 3-5 par( stfidavych tah(i noze ve stupni 2 a je mozné takto
piibrousit n0iz 3-5 krat, nez bude nutné celkové osteni ve stupni1. PouZiti ostfeni ve stupni
2 je rychlejsi a jednodussi pro vSechny typy nozli nez pouziti ocilky. Nicméné po urcité dobé
bude opét potfeba brouSeni noZe ve stupni 1 a nasledné lesténi ve stupni 2, tak aby bylo
ostfi jako bfitva.

Pokud bézné pouzivate ocilku pro ostfeni, méli byste vzdy zahajit brouseni pomoci Chef's
Choice Model 2000 na stupni 1 a toto nasledné doplnit standardni procedurou brouseni ve
stupni 2. V tomto pfipadé budou nutné 3 nebo vice parl stfidavych taht na stupni 1, abyste
ziskali zakfiveni hrany, nez pfistoupite ke stupni 2. V souvislosti s tim, pokud chcete
optimalizovat produktivitu a optimalizovat as brouSeni, je vhodné se vyhnout pouzivani
ocilky a namisto toho pouZivat k pfeostfovani stupné 2.

VROUBKOVANE NOZE

Jakkoliv bruska Chef's Choice Model 2000 byla navrZena pfedevsim na brouseni noz(i s
hladkou ¢epeli, pouZiti tohoto pfistroje vylepsi viastnosti vroubkovanych nozu diky doostfeni
zoubka. K tomu by mély postacit 2 nebo 3 pary stfidavych tahl ve stupni 2 ( lesténi).

Upozornéni: nepouzivejte stupei 1 k brouseni vroubkovanych noz !

SEJMUTI, CISTENI A NASLEDNE VSUNUTi BRUSNEHO MODULU

V pfipadé, Ze se na brusnych discich nebo na brusném modulu vyskytuji zbytky tuku,

jidel nebo jiné znecisténi, je ¢as umyt modul tak, jak je popsano v nasledujici kapitole.
Doporucuije se, aby se pred kazdym brouSenim noze Cistily, minimainé se otfely pomoci
kousku latky, aby se omezila nutnost ¢astého Cisténi modulu. Pred odejmutim brusného
modulu se ujistéte, Ze je pfepinac pfistroje v pozici ,OFF*. Poté stisknéte tlaCitko a souCasné
tahnéte brusny modul od krytu motoru (viz vievo obrazek 8). Brusny modul by se mél
jednoduse a snadno vysunout.

Zmacknate Obrazek 8. Sejmuti brusného modulu
uvoliiovaci tlagitko Zméacknéte tlacitko pro uvolnéni modulu a
a vysuiite modul. zatéhnéte jej smérem vpravo

.




CISTENi BRUSNEHO MODULU

NIKDY neponofujte motor do vody ani jej nestfikejte vodou. V pfipadé, Ze je zaSpinén,
vytahnéte kabel ze zasuvky a otfete jej vihkym hadfikem. Brusny modul je nutno odejmout
dle popisu. Poté je mozné pfistoupit k Cisténi dle jednoho z nasledujicich zpusobu:

A. RUCNi MYTIi

1. Nastfikejte na kotouce kazdého stupné tekuty Cisti¢ (saponat), ktery je k tomuto Gcelu vhodny.

2. Ponechte je po dobu nékolika minut v misce, kbeliku nebo vylevce, aby se odmogily veskeré
zbytky jidla atd..

3. Oplachnéte pomoci silného proudu vody.

4. Osuste pomoci papirovych ruénikd, nebo také pomoci proudu vzduchu, pokud je dostupny
Cisty proud sta¢eného vzduchu.

5. UPOZORNENI.. neutirejte ruénikem do sucha, protoze by se mohla poskodit plastova
pruzina.

6. Pokud se diamantové disky nelesknou, je mozné, ze se na nich usadil tuk. VV tom pfipadé
dejte brusny modul do my¢ky.

B. MYTi V MYCCE

1. Nastfikejte na kotouce kazdého stupné tekuty Eistic (saponat).

2. Vlozte do mycky a nastavte ji na standardni program muyti.

3. Nechte brusny modul vyschnout v my€ce, nejlépe dale od ohfivaca.

Obcas by se mél odstrariovat kovovy prach, ktery se shromazduje ve dvou prohlubnich,
které se nachazeji v podstavci brusky (pod brusnym modulem) pod obéma stupni. Kdyz je
brusny modul oddélen od motorového bloku, postaci sejmout kryt a vytfepat nahromadény
kovovy prach. DalSi moznosti je vyffit jej pomoci navih¢ené houbicky. K odstranéni volnych
necistot nepouzivejte vodu ve spreji.

VSUNUTi BRUSNEHO MODULU ZPET

Abyste mohli opét spojit brusny modul s krytem motoru, vsurite brusny modul do kolejnic
napajeci ¢asti s motorem (viz obrazek 1). Nasledné jemné tladte brusny modul (podle
obrazku 1) ve sméru krytu motoru az do chvile, kdy bude zablokovan ve spravné poloze.
Pokud se modul nevsune spravné do krytu (1), potdhnéte modul od krytu motoru, az se
zcela odpoji (2), na chvili zapnéte spina¢ motoru (3), poté jej vypnéte (4). Ve chvili, kdy
motor dobrzduije, vtlacte brusny modul na misto. Modul se automaticky usadi do své polohy,
kdyZ je spojka srovnana ve spravné pozici.

VYMENA PODPURNYCH DESEK

Podpurmé desky, a zviasté ty, které jsou na predni strané stuprili brouSeni a leSténi, budou
mit Casem na sobé zafezy, a to na mistech, kde nlz klouze v dobé brouseni. To je normalni
situace, avSak mizete minimalizovat hloubku zafez( tim, Ze budete vyvijet jen takovy tlak,
ktery zajisti kontakt ostfi noze s deskou. Pokud zafezy dosahuiji 1/8 hloubky, je vhodné
desky otocit nebo vyménit. Desky Ize vyjmout za pomoci Uzkych kombinaénich klesti nebo
je lehce podebrat uzkym néfadim. Pokud jsou opotfebené jen na jedné strané, mohou

byt otoeny na druhou stranu, ktera je je$té nepouzité a originalni. Po ziskani urcité praxe
Zjistite, Ze je k brouSeni potfeba pouze velmi maly nebo dokonce Zadny tiak noze na
ploténku, pak se trvanlivost plotének znacné prodlouzi.



VYROVNAVANI LESTiCiCH KOTOUCGU VE STUPNI 2

Pokud se zda, Ze lestici kotouce klouzou z divodu usazeného tuku nebo jinych pfi¢in nebo
pokud zjistite, Ze se funkénost kotou€l sniZila, mizete je vycistit pomoci diamantového
brousiciho platku, ktery je dodavan spolu s bruskou Model 2000. Umozni Vam to pfivést
kotouce do plvodniho stavu. NejdFive zapnéte brusku a pak vkladejte a protahujte

brousici platek tak, jak je to znazornéno na obrazku 9. Vsurite jej mezi plastovou pruZinu a
seSikmenou plochu brusice (stejné tak, jako byte tam chtéli vsunout ndiz k brou3eni) — aby se
dotykalo lesticich kotoucl a poté protahnéte platek skrz pravy i levy otvor, jak je znadzornéno
na obrazku 9. Protahujte po dobu 2-3 sekund a po ukon&eni procesu vyjméte platek.

JAK DOSAHNOUT OPTIMALNIHO CHODU

CHEF’S CHOICE MODEL 2000

A. Pristroj nevyZaduje Zadnou udrzbu, kromé ob&asného ¢&isténi brusného modulu ruéné nebo
v mycce. Brusné kotouce ¢asem mohou tmavnout, ale to je normalni jev a z toho dlvodu
neni nutné je Cistit. Jsou to kotouCe, které se samy Cisti, pokud vSak nejsou pokryty tukem a
jinou necistotou. Cisténi je mozno zredukovat na minimum, pokud budete Cistit noze pfed i
po brouseni, podle popisu, ktery je uveden vySe. Neni dovoleno ponofit napajeci ¢ast motoru
do vody. Tu ¢istéte vylutné pomoci vihkého hadfiku. Ob&as vytfepavejte kovovy prach, ktery
vzniké pod brusnymi kotou€i, podle instrukci popsanych v sekci ,isténi.

B. Doporucujeme, aby byl Model 2000 umistén na vhodném misté, kde s nim budete moci
pracovat. Nékolik rychlych tah(l noZe pres stupen 2 zajisti, Ze Va$ niz bude opét ostry jako
bfitva. Diky pfebruSovani noze ve stupni 2 bude jiz pouzivani ocilky zbyte¢né, protoze se
sami pfesvédCite, ze po naostfeni noze touto bruskou bude hrana noze déle ostra, neZli pfi
pouZiti ocilky.

Obréazek 9. Cisténi lesticich kotoug.




C. Tézké sekacky (které vyrabéji v Némecku, Francii atd.) mohou byt také brouSeny Modelem
2000. JelikoZ vétsina téchto sekacka je vyrabéna s velmi tupym ostfim, bude zapotrebi vice
taht ve stupni 1, nez dosahnete zkoseni hrany. Nasledné preostfovani bude probihat uz
rychleji. Sekacky z orientu jsou vétsi a proto se lépe a rychleji ostfi na Modelu 2000.

D. Pokud nemizete dosahnout pozadované ostrosti na stupni 2 (po nékolika protaZenich noze),
vratte se zpét k brouseni na stupni 1.

E. Sou€asna bruska je dodavana spole¢né se zkracenou verzi instrukci, vytisknutych na
samolepce na plastikové vineté. Pokud si ji chcete uchovat, mizete ji odlepit a nalepit na
vrehni kryt motoru.

ZARUKA
Na vSechny ¢asti se vztahuje vSeobecna zaruka po dobu 1 roku a to v rozsahu vad materiald

a funkénosti. Zaruka se nevztahuje na vyménu brusnych kotoucu, které se ¢asem opotebuiji
pouZzivanim pfistroje.

POSTUP

Pokud je v pozéru¢ni dobé nutna oprava, vratte pfistroj zpét, kde jste jej zakoupili a kde
budou vy€isleny néklady na opravu jesté pfed jejim uskutecnénim. Prosime o zaslani své
adresy, Cisla telefonu, kdy budete k zastizeni, kratky popis problému o poSkozeni pfistroje,
a to na samostatném listu papiru, ktery pfiloZite spolu s vadnym pfistrojem do krabice.
Uschovejte si doklad o nabyti pfistroje a o jeho zaslani, jako zalohu pfed pfipadnou ztratou
pii pfepravé.
Zaslete pristroj (doklad o zaplaceni zasilky) na adresu:

TOMGAST Czech Republic s. r. 0.

Bohuminska 1876/2

Karving - Nové Mésto

73506
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