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Chef's	choice	diamond	hone	436-3	instructions

Chef's	choice	diamond	hone	436-2	instructions.		Chef's	choice	diamond	hone	sharpener	436-3	how	to	use.		Chef's	choice	diamond	hone	sharpener	436	3	instructions.		Chef's	choice	diamond	hone	460	instructions.
	Chef's	choice	diamond	hone	436-3	manual.		Chef's	choice	diamond	hone	sharpener	4643	instructions.		Chef's	choice	diamond	hone	463	instructions.		

The	Chef'sChoice	Diamond	Hone	4633	Knife	Sharpener	Manual	offers	a	unique	three-stage	diamond	sharpener	for	creating	razor-sharp	edges	on	various	knife	types.	This	device	features	100%	diamond	abrasives	and	a	two-step	sharpening	process,	allowing	for	precise	control	over	the	sharpening	angle.	It	can	be	used	for	Asian	double-faceted	blades,
European	or	American	style	knives,	sporting,	pocket,	and	serrated	blades.	The	sharpener	is	designed	to	work	with	both	left	and	right-handed	users,	ensuring	consistent	results.	Diamonds	are	extremely	durable	and	provide	a	mild	"bite"	that	enhances	cutting	performance.	The	Model	4633	creates	a	double-beveled	arch-shaped	edge,	which	is	stronger
than	traditional	edges.	Serrated	knives	sharpen	quickly	using	the	"Polishing	&	Serrated"	stage,	restoring	dull	teeth	to	better-than-new	condition.	To	sharpen	a	knife	with	a	15°	angle,	make	25	back-and-forth	strokes	using	a	sharpener	that's	specifically	designed	for	this	type	of	blade.	If	it's	very	dull	or	the	factory	edge	is	larger	than	15°,	you	might	need
to	do	more	strokes	-	up	to	100	in	some	cases	-	to	get	it	just	right.	Once	it's	sharp	enough	to	cut	paper	easily	or	slice	through	a	tomato	smoothly,	move	on	to	the	next	step:	Honing/Polishing.	For	this	step,	use	the	"Polishing	&	Serrated"	Stage	of	your	sharpener	and	make	about	25	light	full	strokes.	This	will	help	keep	your	knife	edge	in	top	condition	and
make	it	even	sharper.	Just	remember	to	apply	the	right	amount	of	pressure	so	you	don't	damage	anything	inside	the	sharpener.	When	you're	all	done,	test	your	blade	by	cutting	through	paper	or	a	tomato	-	if	it's	still	not	sharp	enough,	give	it	some	more	strokes.	Note	that	this	kind	of	sharpener	isn't	designed	for	sharpening	traditional	Japanese	blades
or	scissors.	If	you	have	one	of	those,	you'll	need	to	follow	different	steps	to	get	the	edge	just	right.	In	the	"Polishing	&	Serrated"	Stage,	aim	for	25	back-and-forth	strokes	to	sufficiently	sharpen.	If	the	serrated	blade	is	heavily	damaged,	start	in	the	"Euro/Amer"	Stage	with	about	25	full	strokes,	checking	that	metal	is	being	removed	on	both	sides	of	the
cutting	teeth.	Continue	with	additional	strokes	as	needed	until	the	teeth	are	refined.	Serrated	knives	cut	like	a	saw,	so	the	edge	won't	be	as	smooth	as	a	plain	blade.	Always	keep	fingers	away	from	the	blade	and	use	no	sharpening	oils	or	water	with	this	diamond	abrasive	sharpener.	This	product	is	for	household	use	only.	If	used	normally,	it's
guaranteed	against	defects	for	1	year	from	purchase.	We'll	repair	or	replace	defective	parts	without	charge	if	returned	within	that	timeframe,	but	replacement	pads	or	damage	due	to	misuse	aren't	covered.	Implied	warranties	are	limited	to	the	same	period.	EdgeCraft	Corporation	isn't	liable	for	incidental	or	consequential	damages.	Some	states	may
have	different	rules	regarding	warranty	periods	and	damages.	This	warranty	applies	only	to	normal	household	use	and	is	void	for	industrial	or	commercial	use.	The	product	is	engineered	and	assembled	in	the	USA	by	the	makers	of	Chef'sChoice	Diamond	Hone	Knife	Sharpeners,	sold	worldwide.


