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To sharpen a knife using a Japanese Wetstone
1. Soak the stone in water for approx 5 mins before use ( or until the bubbles stop coming out)

2. Carefully feel the knife edge for a burr – this is where the blade is curved over to the side – start sharpening this curved edge

3. Start with the side of the stone with lower (coarser) grit number

4. Place the knife on the stone at a shallow angle so that the bevel edge is flat on the stone

5. Draw the knife along the stone approx 10 times

6. Repeat with the other side of the knife 10 times
7. Repeat steps 5 and 6 drawing the knife 6,4,2 times
8. Repeat 5,6 and 7 with the finer side of the wetstone

9. Finish by stropping both sides of the knife by drawing the knife along a piece of leather – it helps if you use a tiny bit of metal polish too
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