ChefsChoice

Pronto® Diamond Hone®
Knife Sharpener
Model 464
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Congratulations!!

The Pronto® Diamond Hone® manufactured
by Chef’sChoice®, the worlds leader in cutting
edge technology, is an exceedingly fastmanual
sharpener that will create an exceptionally
effective cutting edge on all of your conven-
tional household cutlery. The cutting edge is
finely honed to extreme sharpness but retains
strong microscopic teeth that gives it a highly
effective bite for all your food prep needs and
especially for fibrous materials. The edge is
surprisingly durable yet can be resharpened
quickly whenever necessary.

You will be pleased to see how easy the
Pronto® is to use and how well your knives
perform. Read and follow the instructions
carefully. Keep the sharpener close at hand
so that you can enjoy the pleasure of sharp
knives every day.

DESCRIPTION OF THE PRONTO®

You will appreciate that the soft touch ergo-
nomical handle of the Pronto® is extremely
comfortable providing a secure grip. There
are two slots, the first (#1) uses fine diamond
abrasives to create and hone a sharp primary
edge and a second slot (#2) where that edge
is ultrahoned at a slightly larger angle with
micron size diamonds to its final sharpness.

In each, the first and second stage, both
sides of the edge are sharpened simultane-
ously by two precision diamond coated conical
honing disks. The orientation of the disks is
such that by sharpening in both stages the
entire length of the edge is sharpened.

Small rubber feet secure the Pronto® to
any dry clean surface. The soft touch handle
further reduces the opportunity for slippage
while sharpening.

USING PRONTO®
Note:Always clean your knife before sharpen-
ing in the Pronto®!

You willfind thatthe Pronto® can create and
maintain an exceedingly sharp and effective
edge on all your conventional fine edge and
serrated cutlery. The primary edge facets
are each formed in Stage 1 at a nominal 20
degrees which results in a total primary edge
of 40 degrees. Stage 2 creates a second bevel
at a slightly larger angle leaving a strong
double beveled edge structure that will stay
sharp longer.

Always use the sharpener with the stage
numbers 1 and 2, facing you.

Safety:Keep your fingers clear of the blade
edge at all times. Hold the handle with your
left hand making certain that all your fingers
and thumb remain safely behind the parti-
tion wall where the handle attaches to the
sharpening stage.

STAGE 1
To sharpen, hold the sharpener on the table
with your left hand. Insert the knife blade into

Figure 1. Knife in Stage 1. Use back and forth
sharpening strokes with modest downward
pressure (See text.)

the slot of Stage 1. Press down to bring the
knife edge into firm sustained contact with both
of the two internal diamond coated disks and
slide the blade back and forth in a sawing-like
motion. For optimum results center the blade
lefttorightinthe slotand avoid rubbing against
the walls of the slot. Apply a downward force
of about 4-5* pounds as you move the blade.
Listen carefully to the disks to insure they are
rotating when you move the blade. Sharpening
will not be as effective if you press too lightly
while sharpening.

If your knife, before sharpening, is not very
dull you may find that only about 10 or less
back and forth stroke pairs in Stage 1 (with
recommended downward pressure) will be
sufficient to put a keen edge on the blade.
However, if the knife starts out very dull you
may find that 20 or more back and forth paired
strokes will be needed the first time as you
reshape and sharpen the old edge. Before
leaving Stage 1 check the edge for sharp-
ness by slicing a piece of paper. It should cut
paper readily with only a slight roughness to
the cutting action.

* 4 to 5 pounds is about the weight of a 2 inch thick
telephone book

STAGE 2
If the knife is correctly sharpened in Stage 1
only 2-3 back and forth stroke pairs in Stage
2 will complete the small second bevel and
the edge will be very sharp and effective. It
should cut paper smoothly allowing you to
make straight or curved cuts easily.

For optimum results center the blade
(left and right) within the slot and keep the
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Figure 2. Knife in Stage 2.

length of the blade aligned with the center
line of the slot as you sharpen. Apply about
4-5 pounds downward force in Stage 1 and
a little less — about 3-4 pounds pressure on
the blade in Stage 2. Make smooth consistent
strokes while maintaining recommended
downward pressure and make certain the
disks are turning.

RESHARPENING THE KNIFE EDGE
Follow the procedure for Stage 2 described
above for “Using Pronto®”, making two to
three (2-3) pairs of strokes while maintaining
recommended downward pressure. Listen
to confirm the sharpening disks are turning.
Test edge for sharpness and if necessary
make four (4) back and forth pairs of strokes
in Stage 1 followed by two to three (2-3)
pairs in Stage 2.

Generally you should be able to resharpen
several times using only Stage 2.

SERRATED BLADES

Serrated blades can be sharpened in Stage
2. Center the blade in the slot of Stage 2 and
make five (5) forward and back stroke pairs.
Examine the edge and if necessary make
another 5 full strokes. Examine blade. If the
blade to be sharpened is very dull, first make
two full strokes (forward and back pairs)
in Stage 1 and then make five (5) paired
strokes in Stage 2. Because of its nature, a
serrated knife will never appear as sharp or
cut as smoothly as a straight edged blade.
Caution: Do not make many strokes in Stage
1, which can quickly remove metal from a
serrated edge.
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Figure 3. Serrated knife in Stage 2.

ASIAN BLADES

The Pronto®which sharpensataprimaryangle
of 20 degrees, can sharpen double faceted
Asian blades such as the Santoku which
is traditionally sharpened at 15°. However,
for optimum results we recommend a 15°
sharpener such as the Chef'sChoice® Electric
Models 15XV or 1520 as the preferred choice
for all Asian style blades.

Do not sharpen in the Pronto® any single
sided, single faceted Asian Kataba knives,
such as the traditional sashimi styled blade
that is commonly used to prepare ultra thin
sashimi. The Pronto® sharpens simultane-
ously both sides of the cutting edge while the
sashimi knives are designed to be sharpened
only on one side of the blade. The previously
mentioned Chef’sChoice electric sharpeners
will also correctly sharpen these single
sided knives.

CGERAMIC KNIVES
The Pronto® is not recommended for ceramic
knives.

SCISSORS

Do not attempt to use the Pronto® to sharpen
scissors. EdgeCraft does manufacture both
electric and manual scissor sharpeners.

BRANDS OF KNIVES

The Pronto® will put an excellent edge on
all of conventional metal Euro/American and
Santoku style knives regardless of brands,
including Henckels, Wiisthof, Sabatier, Lamson
and Goodnow, Global, Russell Harrington,
Chef’sChoice, Messermeisser, Forshner,
Mundial, Cuisinart, Kitchen Aid, Shun and
many, many more.

TEST FOR SHARPNESS

Totestforsharpness and cutting ability of your
knife, hold a sheet of paper vertically by its
upper edge and carefully cut down through
the sheetasmall (but safe) distance from your
fingers.Asharp edge (onastraightedge blade)
will cut smoothly without tearing the paper.

Alternatively try cutting a tomato. The knife
should penetrate the skin of the tomato and
cutthrough it on the first pull without applying
significant force to the knife.

MAINTENANCE:

e The exterior can be cleaned with a damp
soft cloth

e Periodically shake out and dispose of
the metal sharpening dust by inverting
the sharpener and lightly tapping it
onto a newspaper, paper towel, or other
paper sheet

e No oils or other lubricating liquids are
necessary with this sharpener

Limited Warranty: Used with normal care, this EdgeCraft
product is guaranteed against defective material and
workmanship for a period of one (1) year from date of
original purchase (“Warranty Period”).We will replace or
repair,atouroption,any product or partthatis defectivein
material or workmanship without charge if the productis
returned to us postage paid with dated proof of purchase
withinthe Warranty Period. This warranty does notapply
to commercial use or any product abuse. ALL IMPLIED
WARRANTIES, INCLUDING IMPLIED WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR A PARTICULAR
PURPOSE, ARE LIMITED TO THE WARRANTY PERIOD.
EDGECRAFT CORPORATION SHALL NOT BELIABLE FOR
ANYINCIDENTAL OR CONSEQUENTIAL DAMAGES. Some
states do not allow limitations on how long an implied
warranty lasts and some states do not allow exclusions
or limitations 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.

Engineered and assembled in the U.S.A.
By the makers of the professional
Chef’sChoice® Diamond Hone®

Knife Sharpeners, sold worldwide.

EdgeCraft Corporation

825 Southwood Road

Avondale, PA 19311 U.S.A.
(800)342-3255 * (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technology®
Chef'sChoice® and EdgeCraft® are registered trademarks of the
EdgeCraft Corporation.
This product may be covered by one or more EdgeCraft patents
and/or patents pending as marked on the product.
© 2016 EdgeCraft Corporation D16 M641928
www.chefschoice.com



ChefsChoice
Rucni brusi¢ nozi Chef's pro
Choice® Pronto®

Diamond Hone, Model 464

NAVOD K OBSLUZE
Brusi¢ nozl Pronto® Diamond Hone® je vyroben
firmou Chef’s Choice, coz je svétovy lidr v oblasti
Spickovych technologii tykajici se brouseni nozd.
Jedna se o mimoradné rychly rucni brusi¢, diky
kterému budou vSechny Vase noze idealné
ostré. Ostfi brouSené v tomto pfistroji bude mit
fadu velice drobnych ,zoubk{", které zjednodusi
krajeni, napf. vlaknité struktury potravin jako je
maso. Ostii je po pouziti Pronto® odolné, proto
je Ize rychle nabrousit pokazdé, kdy nastane
potfeba. Budete mile pfekvapeni, kdyz uvidite,
jak jednoduse se bruska Pronto® pouziva a jaky
je vysledny efekt brouseni.

Prectéte si prosim pozorné nasledujici navod
k obsluze.

POPIS BRUSKY PRONTO®

Bruska je vybavenaekonomickou, protiskluzovou,

pfijemnou na dotek rukojeti, ktera je tvarovana

tak, aby umoznila pohodiné abezpecné uchopeni.
Bruska ma dva otvory (stupné):

+  prvni stuperi - diamantové kotouce vytvéreji a
zdokonaluji zakladni hrany ostff,

+ druhy stuperi — ultra jemné diamantové kotouce

dotvafi hranu ostfi fadou velice drobnych
,Zoubku*, lesti ostfi.

V obou téchto krocich - ve stupni 1.i2. - se obé
hrany noZe ostfi souc¢asné a rovnomérné. Orien-
tace disk( umozruje ostfeni po celé délce hrany.

Malé protiskluzové nozky ve spodni Casti
brusky pfispivaji k jeji stabilitt na suchém a
Cistém povrchu.

POUZIVANI BRUSKY PRONTO®
POZNAMKA: Pred brousenim musi byt niiz vzdy
zcela cisty!!!

Z&klad hrany je formovanv 1. otvoru (1. stuper)
soucasné z obou stan, kdy se vybrousi thel 20
° z kazdé strany noze, coz v souctu da 40°. Ve
2. otvoru (2. stupen) se vytvofi druha hrana ostfi
noze, ¢imz se prodlouZi provozni Zivotnost. Vzdy
pouzivejte brusku v uvedeném poradi - stupen 1.
a nasledné stupen 2.

Bezpecnostni pokyny: Drzte rukojet levou
rukou a ujistéte se, Zze VaSe prsty i palec jsou
v bezpecné vzdalenosti od brousicich otvord.

1. STUPEN
Polozte brusku na pracovni plochu a uchopte
ji levou rukou za rukojet. Viozte ¢epel noze do
otvoru ¢. 1. Zatlatte na Cepel noze smérem
dolli tak, aby hrana byla v kontaktu s obéma
diamantovymi kotouci a zatahnéte cepeli k sobé
a zpét, jako byste fezali. Pro optimalni vysledek
udrzujte Cepel noZe uprostred drazky, vyhnéte se
tfeni o stény drazky a dostate¢né tlacte na nliz.
Pozorné poslouchejte a ujistéte se, Ze se disky
pfi pohybu ¢epele otaci.

Neni-li Va§ n0z pred brouseni velmi tupy,
postaci pouhych 10 ¢i méné tah( pfi brouseniv 1.

Obréazek 1.

stupni (stfidavé vzad a vped a pfi doporu¢eném
tlaku seshora na niz) a niz bude velmi ostry.
Pokud je nZ pfed brousenim velmi tupy, bude
nutné provést 20 i vice tahl (dozadu a dopfedu)
tak, abyste dosahli opét prvotniho nabrouseni.
Pfed ukoncenim 1. stupné zkontrolujte ostrost
noze pomoci kousku papiru. Papir by mél jit
pfefiznout lehce, ovsem s mirnym tfenim.

2. STUPEN

Pokud je nGZz spravné nabrousen v 1. stupni,
postaCi pouze 2-3 tahy (vzad a vpfed) pro
dobrouseni ve 2. stupni a vytvofeni druhé hrany
ostfi pro maximalni ostrost. MZete ostrost opét
vyzkouset na kousku papiru, ktery by v této chuili
mél jit pfefiznout snadno a lehce. Pro optimalni
vysledek udrzujte Cepel noze uprostfed drazky.
Ujistéte se, Ze se disky pfi pohybu epele ot&ci.

PREBROUSENi HRANY OSTRi NOZE
Postupujte stejné jako u 2. stupné. Postaci 2-3
tahy pfi doporuéeném tlaku seshora na nlz.
Poslouchejte, zda se disky pfi pohybu ¢epele
otaci. Otestujte ostrost noze, jak je popsano vyse
a pokud je to nutné, mizete jesté jednou provést
4 tahy (vzad a vpred) v otvoru ¢. 1 a nasledné
2-3 krat v otvoru €. 2. Veobecné postaci pouze
pfebrouseni v 2. stupni.

VLNITE OSTRI

VInité ostfi je doporuceno brousit v otvoru €. 2.
Udrzujte epel noze uprostfed drazky a provedte
5 tahl (vzad a vpred) s odpovidajicim tiakem
seshora nan(iz. Poté vyzkouSejte ostrost Cepele,

Obrazek 2.

a pokud je to nutné, provedte dalSich 5 tah( a
znovu zkontrolujte ostrost noze.

Pokud byla ¢epel noZe velmi tupa, provedte
nejprve 2 tahy v otvoru €. 1 a poté pfiblizné 5
tahd v otvoru €. 2. NoZe s vinitym ostfim nikdy
nebudou tak ostré a nebudou tak hladce tnout,
jako noZe s rovnou cepeli.

Pozor: Nikdy nedélejte pfili§ mnoho tahl
v otvoru €. 1, doslo by k pfiliSnému zbrouSeni
vinitého ostfi noze.

ASIJSKE NOZE
Bruska Pronto® je uréena pro noze s thlem 20°,
ov8em je mozné nabrousit i éepel asijskych noz(,
napf. nGize Santoku, ktery je béZné brousenna 15°.
Nicméné, pro optimalni vysledek doporucujeme
pouzit brusku Chef’s Choice®1520, ktera je
specialné vyroben pro broudeni asijskych nozd.
Nikdy v brusce Pronto® neostfete asijské noze
Kataba! Bruska Pronto® brousi zéroveni obé
strany Cepele noze, kdezto noze pro pfipravu
Sashimi maji vybrus pouze z jedné strany
Cepele. Na tyto noze doporucujeme pouzit jiz
dfive zmifiovanou elektrickou brusku Chef’s
Choice®1520.

KERAMICKE NOZE
Bruska Pronto® neni vhodna pro brouseni
keramickych nozd.

KAPESNi NOZE

Brusku Pronto® nepouzivejte pro brouseni
kapesnichnozu. FirmaEdgeCraft®vyrabispecialni
elektrické a mechanické brusky na tyto noze.

Obréazek 3.

TEST OSTROSTI A REZNYCH SCHOPNOSTI
Prokontrolukvality ostfinoze uchopte svisle papir
zaroh a opatrné prefiznéte papir smérem dolt v
bezpectné vzdalenosti od prstu. Ostra hrananoze
lehce prefizne papir, aniz by se roztrhl.
Nasledné zkuste rozkrojit raj¢e. Nz by mél
lehce projit slupkou a celé rajée rozkrojit bez
potfeby uziti hrubé sily hned na prvni tah.

UDRZBA
Plast brusky je doporuceno €istit vinkym, mékkym
hadfikem.

Pravidelné vyklepavat (na noviny, papirovou
utérku nebo kousek papiru) a tim i likvidovat
kovovy prach.

Nepouzivat olej ani jiné kapaliny k promazani
brusky.

ZARUKA Pii bézném pouzivani firma garantuje zaruku
na vady materialu a vyrobni vady 1 rok od data zakoupeni
(zérucni doba). Vyrobek nahradime nebo opravime, dle
nadeho posouzeniazasleme bez poplatku, pokudje doru¢en
v zaruéni dobé i s dokladem o zaplaceni.

Sestaveno v USA uznavanym vyrobcem
brusi¢l nozi Chef'sChoice® prodavanym po
celém svété. Chranéno patenty.

EdgeCraft Corporation

825 Southwood Road

Avondale, PA 19311 U.S.A.

(800)342-3255 * (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technology®
Chef'sChoice® a EdgeCraft® jsou registrovanymi
obchodnimi zndmkami EdgeCraft Corporation. Tento
produkt méze bytpokryt jednim nebo vice EdgeCraft
patenty, jak je vyznaceno na produktu.
© 2016 EdgeCraft Corporation D16 M641928
www.chefschoice.com





