ChefsChoice

Manual Diamond Hone
Model 4623

For 15° Asian and 20° Euro/American Blades
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Sharpening Instructions

The Chef’sChoice Diamond Hone Model 4623 is a
unique three stage diamond sharpener that is ideal for
creating arazor sharp edge on 15° Asian double-faceted
blades and all popular European or American style 20°
knives. It can also be used for sporting, pocket and
serrated blades. This novel three stage design, using
100% diamond abrasives, features atwo step sharpening
process for placing a razor-sharp longer lasting edge on
your knives. If your knife is a 15° Asian blade it is sharp-
ened fully in Stage 1 and then the edge is micro-honed
and polished to razor quality in Stage 3. To sharpen a
20° Euro/American style blade, it is sharpened first in
Stage 2 and then honed and micro polished in Stage 3.
The sharpener can be used either left or right handed.

Both sides of the knife edge are simultane-
ously shaped and sharpened. This construction
ensures that the edges are well formed and very
sharp every time. The abrasives consist of selected
100% diamond crystals embedded on unique in-
terdigitating steel support plates. The Model 4623
consistently outperforms conventional sharpeners
that use less efficient abrasives and lack any control
of the sharpening angle. Diamonds, the hardest known
material, are extremely durable.

Straight-edge knives sharpened on the Model
4623 will be “shaving sharp” with a mild “bite” that
helps them cut effortlessly through tomatoes, other
vegetables and fruits. It makes cutting and slicing a
pleasure and removes the drudgery of working with
dull knives. This sharpener creates a double-beveled
longer-lasting arch-shaped edge which is stronger than
conventional “V-shaped” or hollow ground edges. This
unique arch structure ensures a sharper edge that will
stay sharp longer.

Serrated knives sharpen quickly in Model 4623
using only the third stage. The special diamonds in
that stage create razor-sharp “micro-blades” along
the dominant teeth enhancing the cutting action and
reducing the sawing and tearing action otherwise typical
of serrated blades. Even new “factory-fresh” serrated
knives frequently have poorly formed, dull saw-teeth
that can benefit from sharpening in the Model 4623.
The Model 4623 restores dull teeth to better-than-new
condition. The cutting effectiveness of the serrations
depends almost entirely on the sharpness of the points
(edges) of the teeth. It is not necessary to sharpen the
sides and bottoms of the scallops between the teeth,
since in general, they are not doing the cutting.

To Sharpen Asian Santoku or

Other 15° Double-Faceted Edge Blades
Sharpening (Use Stage 1)

Place the sharpener on a secure level surface. Clean the
knife well before sharpening. Hold the sharpener handle
with left hand (if right handed) keeping index finger and
thumb behind the partitioning wall of sharpening section.
Position knife blade with other hand in the First Stage slot
(marked 1.) Center the blade (left and right) in the slot so
that the face of the blade does not touch either side wall
of the slot. Slide the blade repeatedly forward and back
toward you along its full length in Stage 1. Apply only
modest downward pressure as it is sharpened. (Avoid
excessive downward pressure on blade that might dam-
age the sharpening elements.) Unless the blade is very
dull or never sharpened before at 15°, twenty-five (25)
back and forth full strokes will likely suffice. Otherwise

continue sharpening (back and forth strokes) until the
knife is sharp enough to cut paper well or slice easily
thru atomato. If the knife is very dull or the factory edge
is larger than 15°, one hundred or more full strokes may
be needed the first time to fully reset and sharpen in
Stage 1. This completes the sharpening step in Stage
1. Proceed to the next step, honing.

Honing (Use Stage 3)

(Do not use Stage 2) Move the knife to Stage 3 and
continue with back and forth strokes using just enough
downward pressure to insure steady and consistent
contact with the sharpening surfaces. Keep the blade
centered left and right, avoiding contact with the
sides of the slot. Make about 25 light full strokes in
Stage 3 and again test the blade sharpness using a
sheet of paper or a tomato. When fully finished the
knife should cut easily and smoothly. Make additional
strokes if necessary. You should now have a very
sharp and durable edge. Note: this sharpener is not
designed to sharpen single sided (single faceted)
traditional Japanese blades or scissors of any style. To
re-sharpen the Asian (15°) style edge, repeat Steps
1 and 2 above.

To Sharpen All 20° Euro/American Knives
Follow the general procedures described above, but
sharpen firstin Stage 2 and you should use only Stages
2 and 3 as follows:

Sharpening (Use Stage 2)

Position the blade in the Second Stage slot (marked
2). Center the blade (left and right) in the slot so that
the face of the blade does not touch either side wall
of the slot. Slide the blade repeatedly forward and
back toward you along its full length in Stage 2. Apply
only modest downward pressure as it is sharpened.
(Avoid excessive downward pressure on blade that
might damage the sharpening elements.) Unless the
blade is very dull, twenty-five (25) back and forth
full strokes will likely suffice. Otherwise continue
sharpening (back and forth strokes) until the knife is
sharp enough to cut paper well or slice easily thru a
tomato. If the knife is very dull, one hundred or more

full strokes may be needed the first time to fully sharpen
in Stage 2. This completes the first sharpening step.
Proceed to honing.

Honing (Use Stage 3)

Tohone the edge, move the knife to Stage 3and continue
with back and forth strokes using just enough downward
pressure to insure steady and consistent contact with
the sharpening surfaces. Keep the blade centered left
and right, avoiding contact with the sides of the slot.
Make about 25 light but full strokes in Stage 3and again
test the blade sharpness using a sheet of paper or a
tomato. Make more strokes in Stage 3 if necessary to
achieve an edge that cuts easily and smoothly. You will
now have a very sharp and durable edge.

You will be able to re-sharpen the 20° Euro/Ameri-
can knives 5-10 times using only Stage 3. When that
process becomes too slow, re-sharpen first in Stage 2
as described in the preceding paragraph.

To Sharpen Serrated Blades

Serrated knives should be sharpened in Stage 3.
Generally 25 back-and-forth strokes in Stage 3 should
be sufficient.

If the serrated blade is heavily damaged start
sharpening in Stage 2. Make about 25 full back and
forth strokes, then examine the edge to confirm that
metal is being removed on both sides of the cutting
teeth. Continue with additional strokes as needed to
sharpen the teeth. Finish sharpening in Stage 3 where
theteethwill be furtherrefined. Because serrated knives
perform much like a saw, the cut will not be as smooth
as that of a plain blade.

Keepfingers clear of blade atall times. No sharpening
oils or water are necessary with this diamond abrasive
sharpener. This sharpener is for household use only.

Limited Warranty: Used with normal care, this EdgeCraft product,
designed for hand use only, 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 or abrasive pads necessitated by use of the product
or product damage resulting from misuse. ALL IMPLIED WARRAN-
TIES, INCLUDING IMPLIED WARRANTIES OF MERCHANTABILITY AND
FITNESS FORAPARTICULAR PURPOSE, ARELIMITED TOTHE WARRANTY
PERIOD. EDGECRAFT CORPORATION SHALL NOT 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 household use of this sharpener and is void for
industrial or commercial use.

ENGINEERED AND ASSEMBLED IN THE USA.
by the makers of the acclaimed Chef’sChoice®
Diamond Hone® Knife Sharpeners, sold worldwide.

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 USA
(800)342-3255 (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technologyw

Chef’sChoice® EdgeCraft® and Diamond Hone® are 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

Rus$ni brusi¢ nozu
Diamond Hone
Model 4623

Pro 15° Asijské a 20° Euro/Americké ostfi

Navod K Obsluze

Brusi¢ noz(i Diamond Hone® 4623, vyroben firmou Chef's
Choice, je jedineény tfistupfiovy brusi¢ s diamantovymi
kotouci, ktery je idealni pro ostfeni nozl

+ s Uhlem 15°, typickym pro asijské noze,

+ sUhlem20°, které jsou pouzivany unozu evropskych

a americkych.

+ sportovnich, kapesnich a také s vInitym ostfim.

Ostii brouSené v tomto pfistroji bude velice odolné,
jelikoz proces ostfeni probiha ve dvou stupnich. Brusic je
vhodny pro pravaky i levaky. Obé strany hrany noZe ostfi
soucasné a rovnomérné. Konstrukce brusice je navrzena
tak, aby ostfi bylo dusledné zformované a niiz zustal ostry
po dlouhou dobu. Brousici kotouce jsou pokryty 100%
diamantovymi krystaly.

Model 4623 svymi vlastnostmi rozhodné dominuje
nad konkurenénimi vyrobky, které neumozriuji kontrolu
spravného Uhlu brouseni a nejsou vybaveny tak kvalitnimi
kotouci. Diamantje nejtvrdsianejodolnéjSimaterial nasvété.

Pro broudeni asijskych nozl pouZzijte prvni otvor,
popsanym jako ASIAN, kde se ostfi nabrousi na 15° a
vytvoii se fada velice dobrych ,zoubk(“. Nasledné se v
tfetim otvoru, popsanymjako POLISHING and SERRATED,
ostfi dotvori a vylesti.

Americké a evropské noze se brousi v druhém otvoru,
popsanym jako EUR/AMER, kde se vytvofi 20 ° Ghel a
fada velice dobrych ,zoubk(“. Nasledné se v tretim otvoru,
popsanym jako POLISHING and SERRATED, se ostfi
dotvori a vylesti.

Rovné ostfi nabrousené brusi¢em Chef’s Choice 4623
bude neuvéfitelné ostré s fadou velice drobnych ,zoubkd*,

které zjednodusi kréjeni jemnych potravin, jako je rajce
nebo jiné ovoce a zelenina. Kréjeni a sekani se stane
potéSenim a ne ,tézkou dfinou” jako je tomu v pfipadé
pouzivani tupého noze. Brusi¢ vytvafi na ostfi dvajité uhly
ve tvaru pismene V, diky éemu noze zlistanou déle ostré.

VInité ostfi je mozno rychle nabrousit v otvoru €islo 3
(popsany jako POLISHING and SERRATED). Na brusném
kotou¢i jsou pouZity speciélni diamanty, které vytvofi ,ostré
jak biitva, mikro ostfi podél zoubku, coz umozni potraviny
lehce krajet a ne trhat.

POUZIVANi BRUSKY PRONTO™
POZNAMKA: Pted brousenim musi byt niz vzdy
zcela Cisty!!!
Ostreni asijskych noZd Santoku (uhel bfitu je 15 °)
otvor é. 1 ASIJSKE
Polozte vodorovné brusku na pracovni plochu a uchopte ji
levou rukou za rukojet (pokud jste pravak) tak, aby
ukazovacek a palec byli v bezpeéné vzdalenosti od
brousicich otvorl. Vlozte ¢epel noze do otvoru ¢. 1 a
udrzujte jej uprostfed drazky, vyhnéte se tfeni o stény
drazky a dostatecné tlacte na nuz. Posouvejte nékolikrat
nozem dopfedu a dozadu po celé délce ostfi. Lehce
tladte na epel noze smérem dold, ale nepouzivejte prilis
hrubou silu (pfilisné tlaceni na cepel mize znicit ostfi).
Pokud ostfite niz velice tupy nebo doposud neostfeny,
bude nutné celych 25 protazeni vpfed a zad. Zkontrolujte
ostrost noze pomoci kousku papiru nebo rajcete.

Pokud neni dostate¢né ostré, zopakujte ostfeni, pokud
je dostate¢né ostré, tak pokracuijte lesténim v 3. otvoru.

POZOR! Brusi¢ Chef’s Choice 4623 neni uréen k
ostreni tradicnich asijskych nozli s vybrusem pouze z
jedné strany cepele, ntizek ani jiného ostii nez asijské
s Uhlem 15° a evropské a americké s uhlem 20°.

Ostreni evropskych a americkych nozi (uhel bfitu
je 20 °) otvor ¢. 2-EURO/AMER

PoloZte vodorovné brusku na pracovni plochu a uchopte
ji levou rukou za rukojet (pokud jste pravak) tak, aby
ukazovacek a palec byli v bezpeéné vzdalenosti od

brousicich otvor(i. VloZte ¢epel noze do otvoru €. 2 a
udrzujte jej uprostfed drazky, vyhnéte se tfeni o stény
drézky a dostatecné tlacte na niz. Posouvejte nékolikrat
noZzem dopfedu a dozadu po celé délce ostfi. Lehce
tlacte na cepel noze smérem dolu, ale nepouzivejte pfilis
hrubou silu (pfilisné tlaéeni na éepel mize znicit ostfi).
Pokud ostfite niz velice tupy nebo doposud neosteny,
bude nutné celych 25 protazeni vpred a zad. Zkontrolujte
ostrostnoZe pomoci kousku papiruneborajcete. Pokud neni
dostate¢né ostré, zopakujte ostfeni, pokud je dostatené
ostré, tak pokracujte lesténim v 3. otvoru.

POZOR! Brusi¢ Chef’s Choice 4623 neni uréen k
ostreni tradicnich asijskych nozli s vybrusem pouze z
jedné strany cepele, niizek ani jiného ostii nez asijské
s uhlem 15° a evropské s americké s uhlem 20°.

Lesténi a obtahovani otvor €. 3

Vlozte Cepel noze do otvoru €. 3 a udrzujte jej uprostfed
drazky, vyhnéte se tfeni o stény drazky. Posouvejte
nozem dopfedu a dozadu po celé délce ostfia
dostatecné tlacte na niiz smérem dold, aby hrana byla v
kontaktu s obéma diamantovymi kotouci. Vykonejte
lehce celych 25 taht vpred a zad. Zkontrolujte ostrost
noze pomoci kousku papiru nebo rajcete.

V otvoru €. 3 je mozné doostfovani nozd 5ti az 10ti tahy
dopredu a dozadu po celé délce ostfi. Pokud vysledek neni
dostacujici, je nutné nejdfive naostfit niz v pfislusném
otvoru 1 nebo 2 dle typu noze (asijsky nebo euro-americky).

Ostieni nozu s vinitym ostfim otvor ¢. 3

Pro ostfeni nozd s vinitym ostiim pouZijte otvor €. 3.
Posouvejte 25 krat noZzem dopfedu a dozadu po celé
délce ostfi. Toto mnozstvi tahli by mélo byt dostacujici
pro kvalitni nabrouseni. Pokud ostfite velice tupy ndz,
zacnéte v otvoru €. 2 (Eur/Amer)

Posouvejte 25 krat nozem dopfedu a dozadu po celé
délce ostfi, aby se vyhladily mikro nerovnosti na ostfi a
netlacte na ¢epel noze smérem dolli. Nasledné dokonci

ostfeni v otvoru €. 3. S ohledem na vlastnost vinitého ostfi,
fezanitimto nozem nebude tak hladké a jemné jako nozem
s rovnym ostfim.

TEST OSTROSTI A REZNYCH SCHOPNOSTI
Pro kontrolu kvality ostfi noze uchopte svisle papir za
roh a opatrné prefiznéte papir smérem dolt v bezpeéné
vzdalenosti od prstli. Ostra hrana noze lehce prefizne
papir, aniz by se roztrhl.

Nasledné zkuste rozkrojit rajée. Nuz by mél lehce projit
slupkou a celé rajce rozkrojit bez potfeby uZiti hrubé sily
hned na prvni tah.

UDRZBA

Plast brusky je doporugeno €istit vihkym, mékkym hadrikem.
Pravidelné vyklepavat (nanoviny, papirovou utérku nebo

kousek papiru) a tim i likvidovat kovovy prach.
Nepouzivat olej ani jiné kapaliny k promazani brusky.
Brusku nenaméacejte.
Doporugeno pro doméaci pouziti.

ZARUKA

Pfibézném pouzivanifirma garantuje zaruku na vady materialu a vyrobni
vady 1 rok od data zakoupeni (zaruni doba). Vyrobek nahradime nebo
opravime, dle naseho posouzeni a zasleme bez poplatku, pokud je
dorucen v zarucni dobé i s dokladem o zaplaceni.

Sestaveno v USA

uzndvanym vyrobcem brusi¢ nozi
Chef'sChoice® proddvanym po celém svété.
Chranéno patenty.

EdgeCraft Corporation

825 Southwood Road, Avondale, PA 19311 USA
(800)342-3255 (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technology”

Chef’sChoice” a EdgeCraft’ jsou registrovanymi obchodnimi

znamkami EdgeCraft Corporation. Tento produkt miiZe byt

pokryt jednim nebo vice EdgeCraft patenty, jak je vyznaceno

na produktu.
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