ChefsChoice
Diamond Hone Manual
Knife Sharpener 2 Stage
Model 478

INSTRUCTIONS

Congratulations! By selecting the innovative
Chef’sChoice®Manual Diamond Hone sharp-
ener, 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
sharpeneris “ambidextrous” - extremely easy
touse whetheryou are aright- 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. Hold the handle with your lefthand
(ifright-handed) making certain that your left
index finger and thumb remain safely in the
recessed area of the handle. (If left-handed,
see Suggestions on other side of sheet.)
CAUTION! Keep all fingers clear of the
knife 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 the
blade in the first slot (marked number 1) and
center the blade left to right in the slot. While
continuing to keep the blade centered in the
slot, move the blade back and forth in the
slot along the entire blade length.

It is unnecessary to lift the blade after
everystroke.Apply only light downward pres-
sure on the blade and continue the back and
forth action until the blade is sharp. Stage 1
createsafirstbevelalongthe edge. Unlessthe
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 now to cut paper well (see Testing).

2. Honing - Stage 2

To hone the sharpened edge to razor sharp-
ness, move the blade to the slot of Stage 2.
This hones by creating asecond “micro-bevel”
alongthe edge. Maintaining the blade centered
left to right in the slot, move the blade back
and forth. Apply little to no downward pres-
sure 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.

Testing for sharpness

Try slicing a tomato or other food before
you sharpen your knife. Then test the knife
periodically during sharpening until you
achieve the sharpness you desire. Ideally,
a well sharpened knife should slice cleanly

through food without excessive force and

without crushing it.

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

Suggestions

e [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.

o With thick blades, it is sometimes useful
after following the instructions for Stage
2, to turn the sharpener around, holding
the handle with the other hand, and
carefully repeat the sharpening process
in Stage 2 with a few back-and-forth
strokes from the other side. Be sure to
keep the blade centered in the slot.

e 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.

Resharpening

Knives can be resharpened by following the

procedure described above, but, in general,

fewer strokes will be required than for the
initial sharpening.

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

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

e Not for scissors.

EdgeCraftalso offers awide range of popularly
priced powered Chef’sChoice® Professional
Sharpeners for those who have many knives

orawide 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® Professional Sharpeners
will safely sharpen either conventionally
edged or serrated blades. The presharpening,
sharpening and honing angles are totally
compatibleforallmodels of the Chef'sChoice®
knife sharpeners.

Limited Warranty: Used with normal care for family or house-
hold purposes only, this EdgeCraft product is guaranteed
against defective material and workmanship for a period of
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 IMPLIEDWARRANTIES, INCLUDING
IMPLIED WARRANTIES OF MERCHANTABILITY AND
FITNESS FORA PARTICULAR PURPOSE, ARE LIMITED TO THE
WARRANTY PERIOD. EDGECRAFT CORPORATION SHALLNOT
BE LIABLE FOR ANY INCIDENTAL OR CONSEQUENTIAL
DAMAGES. Some states do not allow limitations on how
long an implied 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. THIS WARRANTY APPLIES ONLY
TO NORMAL HOUSEHOLDUSE OF THIS SHARPENER AND IS
VOID FOR INDUSTRIAL OR COMMERCIAL USE.

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.
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ChefsChoice

[iByxcTyneH4artas
MeXaHW4ecKas TouuIKa ¢
anmasHbIM abpa3MBom
Mogenu 478

WHCTPYKLUUU

lMo3gpasnsiem! Bbl cTanu obnagatenem
MHHOBALMOHHON MeXxaHU4yeckom
Tounnku Chef'sChoice® ¢ anmasHbim
abpasieoM. Bbl oLieHITE NpenMyLLecTBO U
3 PEKTUBHOCTL HOXEN, KOTOPbIE AOMbLLE
OCTalOTCs OCTPbIMW, MO CPABHEHMIO C
HOXaMM, 3aTOYEHHbBIMW TPAAULIMOHHBIMU
cnocobamm.

lMeped Havyanom pabomsil . . .

C mexaHmyeckoit Tounnkoii Chef'sChoice®
HeBepOsTHONerkopaboTaTb cobenX CTOpOoH,
MO3TOMY HE UMEET 3HaUEHWS, NEBLLIA BbI MM
npasLua. Ans ynobcrea Ycrpoiictsa 1 1 2
nomeyeHb! Ludpamn Ha obenx CTOpoHax
TOYNIKM. YCTaHOBITE TOMUNKY Ha POBHYIO
MOBEPXHOCTb Ha YpoBHE Tanuu. [lepxute
PYKOSITKY B TEBOI pyKe (€CNW Bbl NPaBLLa).
B uensix 6esonacHoctn ybeanTtecs, 4to
BaLLy BOMbLLON W yKasaTembHbI NanbLibl
NEBON PyK/ HaxoaaTcs B yrnybneHnm Ha
pykosiTke. (Ecnv Bbl neBLua, cM. pasgen
PexomeHrgavm)

BHVIMAHWE! Bcerna aepxute nanbLi!
Ha Be30nacHOM pacCTOsHUM OT Ne3Bus.

YBeaunTech, YT0 Ne3BUS HOXKEN YNCTbIE,
a 3aTeMm npuctynante K npoueaype
3aTOYKM, OMUCAHHON HIXKeE:

1. 3atouka B YctpoucTae 1

[lepxuTe HOX B NPaBO pyKe 1 yCTaHoBUTE
nessue B na3 Yctponctea 1 (0TMeyeH
cBepxy Homepom 1). YcTaHoBUTE nessue
POBHO NO LeHTpy nasa. CoxpaHss
LieHTpanbHoe NOMoXeHWe, CoBepLuaiTe
OBWXEHWNS NnesBueM Bneped-Hasag no
BCEl ero AnnHe.

HeT HeobxoaumocT AocTaBaTb
ne3Bue 13 nasa nocne kaxaoro npoxoga.
[pumeHsnTe NMNLWb Nerkoe AaBfeHne Ha
nessue. CoBepLLaiiTe NpoxoAdbl Bnepes-
Ha3ap [0 Tex Nop, NOoKa Ne3Bie He CTaHeT
octpbiM. B YcTtpoiictee 1 cosgaetcs
nepBuUYHas pexylias Kpomka. Ecnu
HOX He O4YeHb TynowW, TO B YCTPONCTBE
1 noHagobutcs coBepwnTb He Gonee
25 MonHbIX NPOXOLOB Brnepea-Ha3ap,
4T0BbI HOX CTan 0CcTpbIM. He nepexoanTe
K 3aTOuke B YCTpOWCTBE 2 [0 Tex nop,
noka Ne3Bue He CTaHeT 0YeHb OCTPbIM.
Hox fomkeH BbiTb JOCTATOYHO OCTPbIM,
4T0BbI NETKO pa3pesathb, K NpUMepy, UCT
Bymaru (cm. pasgen TecT Ha OCTPOTY).

2. MonupoBka B YcTponcTee 2

[Ins nonupoBKM 3aTOYEHHOro Ne3BuS
A0 OoCTpOThl GpuTBbI nepenanTe K
YcTpoicTBy 2, koTOpoe cdopmupyet
BTOPYHK MUKPOrpaHb BAOMb BCEH KPOMKY
nessus. CoxpaHsas LUeHTpanbHoe
nonoXeHue Ne3sus B nase, cosepluanTe
ABWXeHUs Briepea-Hasad. OkasbiBaiTe

nerkoe AaBreHue Ha ne3sue unn BooobLue
He OKa3blBaliTE HWKAKOro AaBMEHMS.
Ecnu nessue npaBumnbHbIM 06pa3om
3aToyeHo B YcTpoiicTee 1,8 YcTpoiicTae 2
noTpebyeTcs COBEPLUNT MNLLIL HECKOSBKO
npoxozos (He Bonee 10).

Tect Ha ocTpoTy

[epen 3aToukoir Hoxa nonpobyiTe

paspesatb nOMMA0P Mnn noboit ,qpyron

npoayKT. 3aTem, BO BpeMs 3aTouKu,
nepnoanyeckn nposepﬂme, HacKoNbKo

OCTPbIM CTan HOX, NOoKa He AOCTUTHUTE

XXenaemoro pesynbtaTta. B wngeane,

xopowo 3aTOYEHHbIN HOX [OJIKEH

pa3pesatb NPOAYKT HACKBO3b 6e3 ycunums,

He fedopmupys ero.

* Bpemsi om spemeHu nposepslime fie3sue Ha ocmpomy,
depxa 3a KOHYUK lucm Gymazu U 0CMOPOXHO paspe3ast
e20. Ybedumecs, Ymo ealwu nanbybl Haxodames Ha
6esonacHom paccmosHuu om neseus. Ecnu nessue

ocmpoe, 0HO pa3pesaem Gymazy pagHOMEPHO, He
paspbigasi ee.

PekomeHaauuu

+ Ecnu Bbl neBLua, NoBEpHUTE TOUMUIKY
HaoBopOT, AIEPXKNTE PYKOSITKY B
npaBon pyKe, a HOX B NEBON, U
crefyyTe UHCTPYKUMSIM MO 3aTOuKe,
KaK OnMcaHo BbilLe.

+ Ecnu Bbl cobupaetech 3aT04nTh
TONCTOE Ne3Bue, BOCMonb3ynTech
CrnepyoLmMM NpuemMom: nocne
3aTOMKV B YCTpoOWCTBe 2,
nepeBepHUTE TOUUNKY ApYron
CTOPOHO 1 BO3bMUTE PYKOSITKY
B APYryt0 PyKy, 3aTeM CHoBa
COBEPLUNTE HECKOIBKO NMPOXOA0B
Bnepen-Hasaz B YcTpoiicTae 2.
Y6eaunTech, 4To BO BpeMsi paboTbl
COXpaHsIeTCs LieHTpanbHoe
NonoXeHue nessus B nasy.

+ Ecnu nessue o4eHb Tynoe, T0 Npu
€ero 3aTouyke B YcTponcTee 1 MoxeT
noHafo6uTbes GonbLUEe NPOXOLOB.

Bpems oT BpemeHu npoBepsiite
re3Buve Ha OCTPOTY, OCTOPOXHO
paspesas bymary. 3atem goseauTe
re3Bve 4O OKOHYaTENbHOW OCTPOThI
B YcTponcTee 2.

MoBTOpHas 3aTouka

[1nsi NOBTOPHOM 3aTOYKW HOXEN CrieymnTe
npoueaype, ONUCAHHOM Bbllle, HO B
6onbLUMHCTBE CIy4aes, BaM NoHagobutcs
COBEPLUNTb MEHbLLE MPOXOA0B, YeM Npu
nepBOHaYarbHOM 3aTouke.

Yxop 3a Tounnkomn
 [lpotupalite BHeLLHNE NaHenm
TOUUIKM BIAXKHOW MSArKOW TPSINKOWA.

* He ucnonb3ynTe ¢ TOUMKO
Macrna wnm apyrvie cmMasblsaroLye
XKUOKOCTH.

* He noaxoguT Ans 3aTO4KM HOXHULL.
Kopnopauus EdgeCraft Takxe
npeanaraeT Wupokuin BboiGop
3NeKTpuYeckux npodeccuoHanbHbIX
Touunok  Chef'sChoice® no goctynHoit
LieHe 1151 TeX, B YbEM apCceHarne MMetoTcst
pa3Ho0bpa3Hble HOXM.
MpodeccnmoHanbHble TOYUMKK
Chef’'sChoice® GesonacHo 3atouart
kak npsmble, Tak W 3ybuyaTble Nne3sus.
YcTpoiicTBa npeaBapuTenbHOM
3aTOYKM, MONMPOBKY M [1OBOAKM HA BCEX
Mozensix Tounrnok Chef'sChoice® umetot
COBMECTUMbIE YTTibl 3aTOYKM.

YenousirapaHTiv: MpvnpaBunbHOMUCTIONB30BaHUMAGHHOTO
npoaykTa kopnopauuu EdgeCraft , npegnasHayeHHoro
VCKIIOYNTENbHO NS BbITOBLIX Lienei, rapaHTMpyeTcs
oTcyTCTBIE BpakoBaHHbIX MaTepuanos v Gpaka npu coopke
B TeueHve 0aHoro (1) roga ¢ aatbl nokynkv (TapaHTuitHbIi
nepvop). B TeyeHue rapaHTUitHOro neproaa Mol NOYMHAM
WM 3aMeHVM, 10 Halliemy BbIGopy, fto6oe uafenie um ero
4acTb ¢ GpakoBaHHbIM MaTEPUANoM Ui C HeKa4eCTBEHHOI
cBopkoit becrinatHo, ecnu MpoAyKT BO3BPALLAETCS K Ham
TOYTOBBIM OTPABMEHUEM CAOKYMEHTOM, IOATBEPKAAHOLIAM
ZAaTy nokynku. FapaHTist He pacnpoCTpaHsIeTCs Ha 3aMeHy
abpa3nBHbIX ANEMEHTOB, U3PacXo0BaHHbIX B pesyrbTate
VCTIONb30BaHMS MPOAYKTA, AN €CIM OHY Gbini MOBPEXAEH!
Bpe3ynbTate HenpasinbHoro obpatleHms. BCE FTAPAHTUN,
BKIIOYAA TAPAHTUM HANMYNA TOBAPHOTO
BUOA W COOTBETCTBMA OMPEAENEHHBIM LIENAM
MCMONb30OBAHNA, OTPAHUYEHBI FTAPAHTUNHBIM
NMEPVMOLOM. KOPMOPALMA EDGECRAFT HE
OTBEYAET 3ATIOBbIE CNYYAVHBIE UM KOCBEHHBIE
MOBPEXAEHWA. TAPAHTUA HE [EWCTBYET, ECNU
N3[ENME UCNOMNBb3YETCABKOMMEPYECKMX LIENAX
NN HA HEM ECTb CNEAbI NMOBPEXOEHMA.

Co6paHo B CLUA
MpousBoauTenem npodeccuoHanbHbIX
Touunok Ans Hoxeit Chef’'sChoice® Diamond
Hone®, npopatowwmxcs no Bcemy mupy.
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® n EdgeCraft® sensiotcs
3apErucTpUPOBaHHbIMU TOPrOBLIMU MapKamy
kopropauuy EdgeCraft.

[laHHbIN NpoayKT 3aLyLieH oaHUM unm Bonee

natexTamu kopnopauum EdgeCraft, kak ykasaHo

Ha ngenun.
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