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Stone Material
The ceramicstonesareconstructedof HighAlumina Ceramic.The alumina particles(syntheticsapphires)
aremixed with a ceramicbonding agent.The mixture is then shapedand compressed
at very high pressure.
The mixture isfired in sophisticatedkilns for aslong as3 daysat temperaturesin excessof 3,000degreeshhrenheit.
The resultingstone is capableof cutting any metal known to man including:
Tirngstencarbide,stainlesssteel, tool steel, stellite,and glass.
The white stoneis approximately1,200grit, and the greystoneis approximately600 grit. Due to the hardness
of the material, thesestonesweat much lessthan traditional stones.The white stone will never wearour
while the greystone may show somewear over a long period of time.
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Caution
Sharpening is an inherently dangerousactiviry. Caution should
alwaysbe used. Proper technique is a prerequisitefor safety.
Warning z Aqtordcutting tou,ardy ourselfu,lwnever possible.While
sharpening,ure a u'aist-highnble, neuer Jour lap or knee. The
leather carrying case provided makes an excellent base to
stabilizethe stone.fromslippingwhile in use.When checking
the sharpnessof an edge,we recommend that you "catch your
nail" with the edge of the knife. This shows the edge has a
proper bevel. Slicing a piece of magazinepaperwill help you
check for burrs.

Sharpening
Ceramic abrasivesareexcellent to usefor sharpening.The stone
is also good for'deburring metal parts,for use as a file, or as
a scratch awl for marking metal. The angle is the key to
sharpening.Great caremust be takento maintain a consistent
angle. A ?"0degreeangle provides significant edge strength
while maintaining the ability to shavehair.
In order to get the feel of sharpening on the ProFile,practice
with a smaller knife beforeattempting a larger knife.
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Plain-Edg"Knives
Step #1
Start with the largeradiuscomer of the greystone.Hold the
stone(on the leathersheath)perpendicularto the ground.Set
the knife on the stone at a 20 degreeangle,slicing down the
stonefrom the heelof the knife to the tip. Repeatthis motion
on the oppositesidealtemating eachsideof the blade to give
even sharpeningon both sidesof the blade. Repeat this 20
times and then check the full length of the edgefor sharpness.
Be sure that the entire blade is properly beveled before you
go to the next step. This step is the foundation for the edge
of the blade.An inconsistentbevelwill affectthe performance
of the cutting tool.

Step#2
Rotatethe stoneto exposethe flat side.Slice down the stone
in the samemannerasin stepone.Repeatthe same20 strokes
altematingsidesto get the properbevelon the blade.Then
check vour work.

Steps#3 and #4
Duplicatesteps#1and #7 usingthewhite stoneprovided.This
-
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Sharpening a SerratedEdg.
The edgeof a serratedknife requiresa stone with a comer
small enough to fit into the serrations.The small radius
found on the ProFilestoneworkswell. (SeeProFileillustration) Two stepsare requiredfor proper edgemaintenance,
however,in many casesonly the white stonewill be necessaryto restoresharpness.

Use the small radiuscomer of the greystone. Slice down the
stone from the heel to the tip* allowing the serrationsto ride
acrossthe stone.Note that the comer of the stone should be
small enough to fit in and out of the serrations.Altemate sides
to give an even bevel to both sidesof the blade, and remove
any burrs which may develop.Go slow.This will help you to
get all the serrations.
*Hold the knife at the same Z0 degree angle used on plain edge knives.

Step #2
Repeatthe sameprocedurewith the white stone.
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Sharpeninga Fish Hook
The ProFile is equippedwith a groovefor sharpeningfish hooks
and pointed objectssuch asdarts and awls.The groovelends
stability to convex surfacessuch as a wood gouge.
The ProFile is an excellent tool for sharpeningmany household items.Below is a list of someof the tools you can sharpen.
Scissorsand Shears
Fish Hooks and Pointed Obiects
Router Bits
Chisels and Plane Blades
Wire Cutters, Side Cutters and Cuticle Nippers
SpadeBits, P:rddleBits and Flat Bits
Drill Bits
\Vood Gouges
Nail Cutters
Axes and Hatchets
Screw Drivers
Potato Peelers
Straight Razors

Need for Care
There is sctmeCarerequired in the maintenance t-rfceramic
abrasives.First, never hit the stone against itself, or similar
n'raterial.The impact may chip ctrcrack the stone.Secondly,
no oil or \\'itteris requiredas a lubricant. However,the stone
must he cleanedperiodicallyto achieveoptimum efrectiveness.
When the surfaceof cerirmic is coveredu'ith steel and stops
cutting, sirnpll' use some abrasivecleanserand a nylon pad
such as a Scotch Brite'". (Never usea steel wool pad.) Run it
under water and scour the steel out.
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