





YOU MADE
A GOOD
CHOICE

Professional chefs and serious cooks rely on the Chef'sChoice®

EdgeSelect-Pro™ Diamond Hone® Knife Sharpener Model 125

to maintain high performance edges on their favorite knives.
With your Chef'sChoice® Knife Sharpener you will share the same profes-
sional advantage with knives of astonishing sharpness and durability.
The Chef'sChoice® Knife Sharpener incorporates the latest sharpening
technology, to create advanced performance edges on all your fine-edge
and serrated knives.

You will find the ChefsChoice® Knife Sharpener extremely fast, simple
and safe to use on all quality knives. Please read this instruction booklet
thoroughly before using the sharpener to optimize your sharpening results.

Chefs acknowledge the value of a fine cutting edge for elegant food
preparation. As an owner of the Chef'sChoice® EdgeSelect-Pro™ Diamond
Hone® Knife Sharpener Model 125 you have the means to create edges of
perfection, sharpness and durability previously unobtainable with even the
world’s most expensive commercial sharpening systems. You will find it is a joy
to sharpen and use your knives but also remember, the edge is incredibly sharp!

The Chef’sChoice® EdgeSelect-Pro™ Diamond Hone® Knife Sharpener
Model 125 creates demonstrably superior multifacet edges on knives of
any steel — carbon, stainless or alloy of any hardness. Edges sharpened
on the Chef’sChoice® EdgeSelect-Pro™ Diamond Hone® Knife Sharpener
Model 125 are much sharper and stay sharp longer than conventional and
hollow ground edges.

You can easily and very quickly sharpen the entire cutting edge of your
favorite knives, from the tip to the handle or bolster. The highly precise edges
will reward you with years of superior knife performance.



GETTING TO KNOW THE CHEF’SCHOICE® EDGESELECT-PRO™
DIAMOND HONE® KNIFE SHARPENER MODEL 125

The unique Chef’'sChoice® EdgeSelect-Pro™ Diamond Hone® Knife Sharpener Model 125 is
designed to sharpen each knife according to your intended use, whether it is gourmet food
preparation, butchering, dressing of game or filleting of fish. You can sharpen knives with
either straight or serrated edges. This 3-stage sharpener has two precision conical sharpening/
honing stages with fine 100% diamond abrasives and one polishing/stropping stage using
flexible abrasive disks. These stages can be used in different sequences to give you either an
astonishingly sharp, smooth faceted edge for effortless cutting and presentations or one with a
selected amount of residual “bite” along the facets. The edge is ultra sharp and non-serrated.
This residual “bite” is created by precisely polished micro flutes that are formed on the facet
surface by the ultra honing action of the stropping disks in Stage 3. You will find that these sharp
micro-flutes on each side of the ultra sharp and non-serrated cutting edge aid substantially in
those difficult cutting chores experienced with fibrous foods, meats, stalky vegetables, dressing
of game or household chores such as cutting cardboard, leather, carpet, etc.

The sharpening and honing/polishing actions are controlled by using precision angle guides for
the blade and precisely matched conically shaped abrasive disks. The sharpening angles are
several degrees larger in each successive stage.

Fine diamond-coated conical disks in Stage 1 create microgrooves along the facets on each
side of the edge, establishing the first angled bevel of the edge.

In Stage 2, finer microgrooves are created across the facets immediately adjacent to the edge
by still finer diamonds as they establish a well defined second bevel on the facets that is a few
degrees larger than the bevel developed in Stage 1.

In Stage 3, ultra fine abrasive disks are set at a third and slightly larger angle. They polish and
strop the facets immediately adjacent to the edge creating a third micro bevel and establish a
microscopically thin, straight and super polished edge of astonishing sharpness. The stropping
action simultaneously polishes and sharpens the boundaries of those microgrooves created by
the diamond abrasives in Stages 1 and 2 adjacent to the edge until they become sharp micro
flutes that will assist the cutting action of “difficult to cut” materials.

This unique 3-stage design gives you an edge of remarkable sharpness and, because of the
triple angle bevel it creates on each facet, you will note knives stay sharp much longer.

The following sections describe the general procedures for optimal sharpening in each stage
and then suggest how you can optimize the edge for your intended uses.

Unless you do a lot of heavy duty cutting, you will need to use Stage 1 only infrequently. One of the
importantadvantages of using the Chef'sChoice® EdgeSelect-Pro™ Diamond Hone® Knife Sharpener
Model 125 is that you can strop and polish your knives to razor sharp edges as often as needed and
yet experience little knife wear compared to older sharpening methods. Resharpening can usually
be done in Stage 3. Use Stage 2 less often for resharpening and use Stage 1 only for the heaviest
duty applications. (See Resharpening Section).






















SUGGESTIONS

. Always clean all food, fat and foreign materials from knife before sharpening or resharpening.
If soiled, wash the blade before sharpening.

. Use only light downward pressure when sharpening - just enough to establish secure
contact with the abrasive disk.

. Always pull the blade at the recommended speed and at a constant rate over length of blade.
Never interrupt or stop the motion of the blade when in contact with the abrasive disks.

. Always alternate pulls in right and left slots (of any stage used). Specialized Japanese
blades are an exception and are sharpened primarily on one side of the blade.

. The edge of the knife blade should be maintained while sharpening at a level position
relative to the top of the counter or table. To sharpen the blade near the tip of a curved blade,
lift the handle up slightly as you approach the tip so that the edge, as it is being sharpened,
is maintained “level” to the table.

. Itis not recommended that you use a conventional “sharpening steel” on knives sharpened
on the Chef’sChoice® EdgeSelect-Pro™ Diamond Hone® Knife Sharpener Model 125.
However, if you prefer a steeled edge, the Chef’sChoice® precision manual SteelPro®
Models 470 and 475 are available. Consider resharpening with the professional
Chef’sChoice® manual sharpeners if you are using knives at a remote location away from
electrical power. It is recommended that you keep the Model 125 readily accessible and
resharpen often, as described in the Sections above.

. Used correctly, you will find you can sharpen the entire blade to within */s” of the bolster or
handle. This is a major advantage of the Chef’sChoice® EdgeSelect-Pro™ Diamond Hone®
Knife Sharpener Model 125 compared to other sharpening methods - especially important
when sharpening chef’s knives where you need to sharpen the entire blade length in order
to maintain the curvature of the edge line.

If your chef’s knives have a heavy bolster near the handle extending to the edge, a
commercial grinder can modify or remove the lower portion of the bolster so that it will not
interfere with the sharpening action allowing you to sharpen the entire blade length.

. Toincrease your proficiency with the Chef'sChoice® EdgeSelect-Pro™ Diamond Hone®
Knife Sharpener Model 125, learn how to detect a burr along the edge (as described
above). While you can sharpen well without using this technique, it is the best and fastest
way to determine when you have sharpened sufficiently in Stages 1 and 2. This will help
you avoid over sharpening and ensure incredibly sharp edges every time. Cutting a tomato
or a piece of paper is a convenient method of checking for blade sharpness.
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