ChefsChoice

Manual Diamond Hone”
Knife Sharpener
2 stage 445

INSTRUCTIONS

Congratulations! By selecting the
innovative Chef’sChoice® Manual
Diamond Hone® sharpener, you

will be able to enjoy the pleasure
of knives that are sharper and stay
sharp longer than those you may
have sharpened using conventional
manual sharpeners.

Before you begin...

The Chef’sChoice® Manual Diamond
Hone® sharpener is “ambidextrous”
- extremely easy to use whether you
are a right- or left-handed person.
Stages 1 and 2 are marked on both
sides of the sharpener for your
convenience. Place the sharpener
on a level surface about waist high.
If right-handed, hold the handle with
your left hand making certain that
your left index finger and thumb
remain safely behind the partitioning
wall where the handle attaches to
the sharpening stages. (If left-hand-
ed, see Suggestions)

Caution: Keep all fingers clear of
the blade at all times.

Make certain the blade is clean,
then proceed as follows:

1. Sharpening - Stage 1

Holding the knife in the right hand,
place blade in the first slot (above
number 1). Center the blade left to
right in the slot. While keeping the
blade well seated in the slot and
continuously centered in the slot,

move the blade back and forth
smoothly along its entire length,
through Stage 1. It is unnecessary
to lift the blade after every stroke.
Apply light downward pressure
on the blade and continue the back
and forth action until the blade is
sharp. Stage 1 creates a first bevel
along the edge. Unless the knife is
very dull, it will take less than 25 full
back-and-forth strokes to sharpen
in Stage 1. Do not proceed to Stage
2 until the edge is very sharp. It
should, for example, be sharp
enough to cut paper well*.

2. Honing - Stage 2

To hone the sharpened edge to
razor sharpness, move the blade

to the slot of Stage 2. This hones
by creating a second “micro-bevel”
along the edge. Maintaining the
blade centered in the slot, move the
blade back and forth through this
slot. Apply little to no downward
pressure on the blade. If the blade
is sharpened adequately in Stage
1, only a few, (less than 10), strokes
will be necessary in Stage 2.

Suggestions

¢ [f left handed, turn the sharpener
around, hold the handle with your
right hand and the knife with your
left, and follow sharpening and
honing instructions above.

¢ Extremely dull knives can be
sharpened in Stage 1, but many
strokes may be necessary. Stop
periodically and check the blade for
sharpness by carefully cutting
paper. Then hone the knife in
Stage 2.

¢ Avoid excessive downward
pressure on blade.

Resharpening

Knives can be resharpened by
following the procedure described
above, but, generally, fewer strokes
will be required than for the initial
sharpening.

Maintenance
¢ The exterior can be cleaned with a
damp, soft cloth.

* No oils or other lubricating liquids
are necessary with this sharpener.

¢ Not for scissors

EdgeCraft also offers a wide range
of popularly priced powered
Chef’sChoice® Professional
Sharpeners for those who have
many knives or a wide variety of
knives, and for those who wish to
sharpen faster and with less effort
to obtain the ultimate in edge
sharpness and durability.

Chef’sChoice® powered
Professional Sharpeners will safely
sharpen either conventionally
edged or serrated blades. The
pre-sharpening, sharpening and
honing angles are totally compatible
for all models of the Chef’sChoice®
knife sharpeners.

*  To test periodically for sharpness, hold a sheet of paper by its
edge, a short (but safe) distance from your fingers, and
carefully slice through the sheet. A sharp blade will cut
smoothly without tearing the paper.

Limited Warranty

Used with normal care for family or household purposes
only, this EdgeCraft productis guaranteed against defective
material and workmanship for a period 1 year from the date
of purchase (“Warranty Period”). We will repair or replace at
our option, any product or part that is defective in material
or workmanship without charge if the product is returned
to us postage prepaid, with dated proof of purchase, within
the Warranty Period. This Limited Warranty does not cover
replacement of abrasive pads necessitated by use of the
product or product damage resulting from misuse. ALL
IMPLIED WARRANTIES, INCLUDING IMPLIED WARRANTIES
OF MERCHANTABILITY AND FITNESS FORA PARTICULAR
PURPOSE, ARE LIMITED TO THE WARRANTY PERIOD.
EDGECRAFT CORPORATION SHALL NOT BE LIABLE
FOR ANY INCIDENTAL OR CONSEQUENTIAL DAMAGES.
Some states do not allow limitations on how long animplied
warranty lasts and some states do not allow the exclusion
or limitation of incidental or consequential damages, so the
above limitations or exclusions may not apply to you. This
Limited Warranty gives you specific legal rights, and you
may also have other rights which vary from state to state.
THISWARRANTY APPLIES ONLY TONORMALHOUSEHOLD
USE OF THIS SHARPENER AND IS VOID FOR INDUSTRIAL
OR COMMERCIAL USE.

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311-9765
(800) 342-3255 (610) 268-0500

EdgeCraft

World Leader in Cutting Edge Technology®

This product may be covered by one or more EdgeCraft
patents and/or patents pending as marked on the product.
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Py4dHas Touunrnka
Chef'sChoice® ans Hoxemn
C arnMasHbIM abpasneom
Diamond Hone® 445 v apyms
YCTPOMCTBaMM 3aTOHKU

NHCTPYKUNW

No3dpasnsem! Bbl BbiOpany

VHHOBALMOHHYIO PYYHYIO TOUMIKY
Chef’'sChoice® ¢ anmasHbiM abpa3snsom
Diamond Hone®, npu pabote ¢ koTopoii
BallX HOXK 6y,£lyT NCKMHYNTENbHO
OCTPbIMU B TE€4EHNE ONTOro BPEMEHHU,
Mo CpaBHEHUIO C TPaAULNOHHbIMU
YCTPOWNCTBaMM 3aTOYKMU.

Mepen Hayanom pa6orhi...

[aHHas pyyHas Tounnka Chef'sChoice®
Diamond Hone® o4eHb ynobHa B
UCMOMb30BAHMM, TaK KaK MOAXoauT

KaK Ans npaBLUK, Tak U 4Ns NEBLUN.
[ns Bawero ygobctea YcTpoiicTea

1 1 2 nomeyeHbl Ha 06enx CTOPOHax
TOYMMKW. YCTAHOBMTE TOUMIIKY Ha
POBHYHO NMOBEPXHOCTb Ha BbICOTE Tanuu.
Ecnu Bbl NpaBLua, AEPXNTE TOUNITKY
NEBOW pyKoW. Ybeaurtech, YTo BaLlu
nanbLibl HaxoaaTcs B 6e3onacHocTy,

3a pasgenuTenibHon CTEHKOW B MecCTe,
rae pykosiTka Hoxa NpucoeanHeHa K
TOUMIbHBIM YCTponcTBam. (Ecnu Bbl
nesLa, cM. PekomeHgaumm)

BHumanue: Bcezda depxxume nanbubi
Ha paccmosiHuu om KPOMKU /1e38Us.

Y6edumecb, Ymo f1e38usi Yyucmsle,
3amem nipucmyrnalme K 3amoyke:

1. 3arouka - YcTtpowicteo 1
Jepxute HOX B MPaBoOn pyke 1
noMecTuTe ero B na3 YcTponicTea 1.
Y6enutech, UTo nesBre HageXHO
YCTaHOBMEHO W HAXOAUTCS TOYHO NO
cepeaviHe nasa. [ipuraiite nessue
Brepea-Hasag no BCew ero AfimHe
Yyepes na3 Yctponctea 1. Het

HEeobXoAMMOCTU NPUMNOAHMMATL Ne3Bne
nocrne Kaxaoro npoxoga Yepes nas.
Oka3sblBanTe NuLb He3HAYMTENBHOE
JaBneHne Ha ne3sue v NpoaosKanTe
NPOBOAUTL Ne3Bue Yepes nas, noka
OHO He CTaHeT ocTpbIM. B YcTpoincTtae
1 cosgaetcs nepsrUYHas Kpomka BOOMb
Bcero nessus. Ecnu nessue He CoBCEM
Tynoe, NOHagobuTCs COBEPLUUTL HE
6onee 25 NonHbIX NPOXOAO0B BNepes-
Ha3ag ans 3atodkn B YetponcTee 1. He
nepexoguTe K 3aTo4Ke B YCTPOMCTBE

2 [0 Tex nop, noka nessne He CTaHeT
[JO0CTaTOYHO OCTPbIM, YTOObI NErko
pa3pesatb, K npumepy, nucT bymaru®.

2. loBopka - YcTponcTBo 2

YT06bI NOCNe NepBoHaYanbHOM
3aTOYKM JOBECTM Ne3Bue A0 OCTPOThI
OpuTBbI, NEPEMECTUTE NE3BKE B Na3
Yctporictea 2. [JoBoaka 3akntovaeTcs B
CO3AaH1M BTOPON MUKPO-TpaHu BOOMb
BCero nessus. YoeauTtecs, YTo nessue
HaxoQWTCS B LIEHTpe nasa u asurante
nesBsue Bnepea-Hasag vyepes nas
BOOSb BCen ero anvHbl. OkasbiBaiite
NULLb HE3HAYMTENBHOE AaBNEHNE

Ha nesswue. Ecnu nessue 6bino
[0CTaTO4MHO 3aTO4EHO B YCTPOMCTBE
1, NOHaROBUTCS NULLL HECKOMBKO (He
6onee 10) npoxonoB B YcTpoicTae 2.

PekomeHgauuun

* Ecrv Bbl NeBLUA, MEPEBEPHUTE TOUMITKY
[PYrov CTOPOHOW, AEPXKUTE PYKOSTKY
NpaBoK PYKOW, a HOX neBon. [ins
3aTOYKM CreayyTe MHCTPYKLMAM BbiLLE.

+ Ecnv nesBue CrmLLIKOM Tyrnoe, 3aToumTe
ero B Yctpoictse 1. BoamoxHo,
NoHagobuTCa CoBEpLINTL Gonbluee
KOJIMYECTBO NPOXOA0B NE3BMEM YEPE3
na3. [eprogunyeckn nposepsinTe
ne3Byie Ha OCTPOTY, pa3pe3sast ICT
Bymaru. 3aTem nepexoauTe K 3aTouKe B
Ycrporictae 2.

* /3beraiite n3nuLIHero AaBneHus Ha
nessue.

MoBTOpHan 3aTouka

HOXM MOXHO 3aTO4NTL NMOBTOPHO,
crnepys UHCTPYKUMK BoiLe. Kak
npaBwuIio, AN MOBTOPHOMN 3aTOMKM

[0CTaTO4HO CaenaTh MeHbLee
KOMMYECTBO MPOXOAO0B Ne3BneM Yepes
nas, yem [ns nepBoHaYarnbHON 3aTOUKM.

O6cnyxuBaHue
* [poTupanTe Kopnyc TOUNUIKA BaXHOM
MSIFKOI TKaHbHO.

* [pn paboTe ¢ Tounnkon He
1cnonb3ynTe macna unum apyrue
CMa3bIBaloLLME XKMUOKOCTU.

* He noaxoamT Ans 3aTOUKN HOXHUL,

EdgeCraft Taicke npeanaraet 6onbLuoe
pa3Hoobpasie nNpotheccoHanbHbIX
anekTpudyeckux Touunnok Chef'sChoice®,
A5 TeX, KOMy HeoDX04MMO 3aTOUMTh
MHOTO HOXEW UM HOXMW pa3Horo Tuna,
a Takke ecnm Heobxoammo ObICTPO
3aTouNTb HOXM 63 yeunusa ans
JOCTVXXEHMS! naeanbHOM 1 AONTOBEYHON
PEXYLLEN KPOMKH.

MNpodeccroHanbHble aNeKTpUYeckre
Tounnku Chef’'sChoice® 6esonacHo
3aTovaT KaK TpaanLMOHHbIE HOXM C
rmagKkvm nessueM, Tak v 3ybuartble
HOXW. YCTporcTBa npeaBapuTensHON
3aTO4KM, MONMPOBKM M JOBOAKW Ha
Bcex moaensix Tounnok Chef'sChoice®
MMEOT COBMECTUMbIE YTkl 3aTOUKN.

YToBbl NPOBEPUTL NE3BUE HA OCTPOTY, AEPXKUTE NUCT Bymary 3a
Kpail 1 OCTOPOXHO pa3pexsTe ero Ha HebonbLLoM, Ho Ge3onacHom
paccTosiHm oT nanbles. OcTpoe nesBsie nerko paspexet bymary, n
He GYLLBT pBeatb ee.

OrpaHuyeHHast rapaHTus:

Mpu HopmanbHom obcnyxusanum ato uspenve EdgeCraft
NOANEXWT rapaHTVM OT AeHeKTOB MaTEPUAroB M U3FOTOBNEHNS
B TEYEHWe OfIHOrO rofia ¢ AaTbl MOKyNku (“TapaHTuiiHbI nepuoa”).
B TeyeHwe rapaHTUiHOrO neproaa Ml GeCrnatHo 3ameHnm unu
MOYMHMM (110 HaLLIEMY YCMOTPEHMIO) NtoGOE U3aenve unu aeTans ¢
HeKa4eCcTBEHHbIM MaTep1anom UM U3roToBIEHUEM, PUCTIaHHOe
HaMm 1o No4Te C A0KYMEHTOM, NOATBEPXKAAIOLLMM AATY MPOAAXKU.
OTarapaHTist He PacNPOCTPAHSETCS Ha UAENNS, UCTIONb3YeMble
B KOMMEPYECKUX LIENsiX UMW HEMpaBuIibHO SKCTIyaTupyemble.
KOPTOPALINSA EDGECRAFT HE HECET OTBETCTBEHOCTU
3ANOBbLIE HECYACTHBIE CITYYAM N YBbITKIA, BOSHUKLLVE
B PE3YNLTATE HEHALNEXALLEMO UCMONMB30BAHNA.

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311-9765
(800) 342-3255 (610) 268-0500

EdgeCraft

World Leader in Cutting Edge Ter:hnology®

OTOT NPOAYKT MOXET ObiTb 3aLLMLLEH OfHAM Ui Gonee
EdgeCraft nateHTOB 1 / UNK NaTeHTamm, Kak ykasaHo Ha usaenuu.
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