
TOG Knives Care Guide 
 

KNIFE STORAGE 
The best ways of storing your knives are on a magnetic knife block or rack. These methods 
display the knives well and also protect your blades. A knife roll is a great way of 
transporting knives. Whatever you choose, make sure the blades are protected and that the 
knives are dry. 
 

BLADE DAMAGE 
Microscopic portions of your blade get bent over or chipped during normal use. A ceramic 
honing rod will straighten (hone) your edge. Whetstones are needed to remove chips, or use 
our sharpening and repair service. Always cut on a wooden or plastic board, never a ceramic 
plate or glass. And please don’t try to cut frozen foods, shuck an oyster or open a tin of 
beans (!). 
 

OXIDATION & CORROSION 
The copper lines on your TOG blade may darken with use. Don’t worry, this is normal 
oxidation. Rubbing lemon and salt on the blade can restore the appearance. Don’t do this 
too often as it can erode the copper. Stainless steel is not 100% corrosion-free. Rust spots 
can appear, especially if your knives are put in a dishwasher, left in water, or not dried after 
washing. Remove spots carefully with a stainless steel cleaner product or coarse wire wool. 
Scourers will scratch your blades. 
 

HANDLE OIL 
The handles of our knives are made of Kebony maple. Kebony is impermeable so we finish 
them with two coats of Danish oil. This forms a hard coating rather than soaking in. If this 
eventually wears off, you can restore the appearance of your knife by applying more oil. 
 

CLEANING KNIVES 
Please wash and dry TOG knives by hand straight after use with a non-stick washing up 
sponge or a cloth. This will keep your blade in top shape. Putting a TOG knife in a 
dishwasher is certainly not a way to honour it. In fact this will void your guarantee. 
Dishwashers stress the handles of knives, encourage corrosion and rattle them against other 
metal utensils, dulling the blades. 
 



KNIFE SAFETY 
Some people say blunt knives are more dangerous than sharp ones. This is because you 
have to apply more pressure and because they might slip sideways instead of cutting down. 
We say sharp ones are dangerous too. So please do take care when using our knives and 
keep them out of the reach of children. For many people they will be much sharper than the 
knives you’re used to. 
 

HONING ROD CARE 
Clean the rod firmly using a damp cloth. This will remove steel particles from the fine 
abrasive surface and keep it working well. If the rod has been in contact with oil, clean with 
washing-up liquid and then rinse and dry. Avoid dropping the rod on the floor – the product’s 
shock absorber system absorbs 70% of impacts but it’s still possible that it could break. Also 
see our honing rod video. 
 

SHARPENING 
At TOG, we feel passionately about looking after knives. It is part of honouring the knife. 
There really isn’t much point in having a precision instrument like a TOG knife unless it can 
always perform its best. 
 

 
 
Video - How to Sharpen a Knife with a Sharpening Steel / 
Honing Rod  
 
 
 
 
 
 
 
 
 
 
Video - How to Sharpen a Knife with a Whetstone 
 
 
 
 
 
 
 

https://vimeo.com/107263959
https://vimeo.com/107263959
https://vimeo.com/87848398


SHARPENING AND REPAIR SERVICE 
If you have chosen to invest in a TOG knife, it would be crazy not to keep it super sharp. 
Having said that, knife sharpening is quite a skill. Some people prefer to leave it to the 
professionals. 

Sheffield Knife Sharpening 
We are delighted to now be working with Scott Mclellan of Sheffield Knife Sharpening. Scott 
offers TOG’s full sharpening and repair service from his workshop in Sheffield. He has 
sharpened, repaired and restored well over 1000 knives using Japanese whetstones. This 
method achieves the absolute best results possible, removing only the minimum steel 
necessary in each case. Working by hand like this also avoids producing heat, which can 
affect the properties of the steel. Scott finishes with a 6000 grit fine stone and then a leather 
strop, producing a ’better than new’ edge. 

Pricing: 

Knife Sharpening Tip Repair 

3” / cm ‘OFFICE’ (PARING) KNIFE £3 £8 

4¾” / 12.5cm ‘PETTY’ (UTILITY/PARING) KNIFE £4.50 £8 

6½” / 17cm ‘SANTOKU’ (MULTIPURPOSE) KNIFE £6.50 £8 

6½” / 17cm ‘NAKIRI’ (VEGETABLE) KNIFE £6.50 £8 

8” / 21cm ‘GYUTO’ (CHEF’S) KNIFE £8 £8 

10¼” / 26cm ‘SUJIHIKI’ KNIFE £10 £8 

      

Return Postage     

Up to 3 knives (packaged together)   £7 

Up to 5 Knives (packaged together)   £9 

Up to 20 knives   £15 

 
 
Postage outside UK: For a quote, please contact Scott. 

  

http://sheffieldknifesharpening.com/contact


 

Instructions: 

You will need to very securely pack your knives (ideally in the original box and tied very 
tight with the ribbon) and post them to the following address: 
 
TOG Knives 
C/O Sheffield Knife Sharpening 
Studio G1 
Sheaf Plate Works 
Arundel St. 
Sheffield 
S1 1DJ 
 
Please enclose a note with your full name, return address and email address. You will 
be invoiced directly by Sheffield Knife Sharpening for the work. If you have any 
questions or comments about the service, please contact Scott directly via his website. 
 

https://www.sheffieldknifesharpening.com/contact

