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50364 |	 POCKET PAL® X2 SHARPENER 
	 & SURVIVAL TOOL

50118 | AXE & MACHETE SHARPENER

See Page 16 for more details.

50363 | 4" DIAMOND STONE W/ COVER

50380 | 6" DIAMOND TRI-HONE

See Page 7 for more details.

See Page 14 for more details.

See Page 10 for more details.

NEW PRODUCTS

50264 | ADJUSTABLE ANGLE PULL-THRU 
	 KNIFE SHARPENER

See Page 8 for more details.
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50066 – Diamond Edge Electric Knife and Scissors
Sharpener (240V)	

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  Y E S

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

•	 Diamond-coated interlocking wheels for quick and precise sharpening of 	
	 even the dullest blades
•	 Sharpens both sides of the blade at the same time
•	 One slot reduces the amount of time needed to sharpen the edge
•	 Self-aligning wheels

50381 – Angle Adjust Adjustable Electric Knife 
Sharpener (240V)	

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  Y E S

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

•	Two stages of sharpening - 
	 Coarse and Fine
•	Sharpens both sides of the blade at the
	 same time
•	Self-aligning wheels
•	Reduces the amount of time needed to sharpen the edge
•	Works on hard or soft steels
•	Allows for sharpening at the original factory angle

only 
available 
in 240V

EL E C TR IC  SH AR PENERS

•	 Sharpens a wide variety of knives	
•	 Serrated blade sharpener

• Easy to use, just select the 
angle and sharpen

Interlocking diamond 
& Ceramic Wheels
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50388 – Diamond Edge 3 Electric Knife Sharpener  (240V)

•	 Coarse Diamond and Fine Ceramic Sharpening Wheels
•	 Innovative sharpening wheels provide sharper cutting edge
•	 Manual slot for serrations
•	 Blade guides 
•	 Non-slip feet and soft grip

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  Y E S

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

50230 – Ceramic Edge Electric Knife Sharpener (240V)

•	 Interlocking wheels in the most forgiving abrasive material 
•	 Sharpens both sides of the blade at the same time
•	 One slot reduces the amount of time needed to sharpen the edge
•	 Self-aligning wheels

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  Y E S

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

Interlocking 
Ceramic 
Wheels



50387 – Diamond Edge 2 Electric Knife Sharpener (240V)

•	 Coarse diamond sharpening wheel
•	 Innovative sharpening wheel provides sharper cutting edge
•	 Manual finishing slot
•	 Blade guides 
•	 Non-slip feet and soft grip

4

50073 – Compact Electric Knife Sharpener (240V)

•	 Quick and precise sharpening
•	 Manual finishing slot
•	 Soft grip handle

C R O S S E D  C E R A M I C  R O D SB L A D E  G U I D E S

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o

Blade  Gu ide :  
>  S T R A I G H T  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  – Y E S .. . . . . . M a n u a l  -  Y E S

>  S E R R AT E D  E D G E  B L A D E S : .. . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  Y E S

>  H O U S E H O L D  S C I S S O R S : .. . . . . . . . . . E l e c t r i c  –  N o .. . . . . . M a n u a l  -  N o



Versatility • Innovation • Quality you can depend on • Value • Over 125 years

Knowledgeable • Service that speaks for itself • The Edge Experts since 1886

Adjustable Angle sharpeners • Industry leading technology • Carbides • Ceramics

sharpeners • Bench stones • Sharpening rods and steels • PrecisionControlled 

angle sharpening systems • Deep in heritage • Dependable • HandheldsSpecialty sharp-

eners • Unprecedented design • Manuals • Professional Series • Natural Arkansas 

stones • Synthetics • Diamonds • Scissors sharpeners • Tool sharpeners

In the field • Around the house • In the shop • Knife sharpeners • Combination sharpeners

Multi-functional • Single source supplier • Expertise • On the cutting edge

Interlocking wheel technology • Precision machined edge • Tools that make a difference

Pull-Throughs • Edge Care • Safety • Simple to use • Trusted • Focused • Successful 

Strong foundation • Passionate about sharpening • Consistent • Team-oriented

Over 125 years • The Edge Experts since 1886 • Electric sharpeners • Ceramics

Single source supplier • In the shop • Diamonds • Scissors sharpeners  

MANUALS
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50185 – JIFFY-Pro Handheld Sharpener

	 •	 Two stage sharpening for all types of straight edge knives
	 •	 Larger slot in handle accommodates scissors and game shears
	 •	 Preset sharpening angles for guaranteed results every time

JIFF-S – 10-Second Knife & Scissors Sharpener
•	 Carbides quickly set the edge
•	 Secure hand grip with finger guard
•	 Patented scissors sharpener

HA NDH ELD SH AR PENERS
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DCS4 – Diamond Combination Sharpener

•	 Coarse & fine diamond stones in one compact unit
•	 Sharpening groove for fish hooks and pointed tools
•	 Smith’s exclusive – “Micro-Tool Sharpening Pad™˝
•	 Stones store in soft grip handle

DRET – Diamond Retractable Sharpener
•	 Double-ended diamond retractable sharpener
•	 Half-round end for standard edge blades
•	 Tapered end for serrations and gut hooks
•	 Compact pen-like handle / storage

50363 – 4˝ Diamond Sharpening Stone
•	 Sharpens knives & hooks
•	 750 grit diamond surface
•	 Interrupted surface speeds sharpening
•	 Protective cover doubles as base
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50090 – Edge Pro Pull-Thru Sharpener

•	 2-Stages of sharpening – coarse & fine
•	 Ergonomically designed soft grip handle
•	 Fixed sharpening angles for consistent results 
	 every time.

MP4L – 4˝ Arkansas Stone with Pouch
•	 Sharpens medium to small knives
•	 Fabric storage pouch

50264 – Adjustable Angle Pull-Thru Knife Sharpener

•	 Sharpens a wide variety of knives
•	 Easy to turn adjustment knob
•	 Common Sharpening Angles Provided
•	 Serrated blade sharpening slot (fixed angle)

PULL-THROUGH SHARPENERS
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50327 – Deluxe Knife & Hook Sharpener

CCKS – 2-STEP Knife Sharpener
•	 Carbides to set the edge
•	 Fine ceramics to polish the edge
•	 Non-slip rubber feet

CSCS – 4-in-1 Knife & Scissors Sharpener
•	 Carbides quickly set the edge 
•	 Crossed steel for edge alignment
•	 Triangular ceramic stones for fine finish
•	 Ceramic scissors sharpener
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•	 Sharpens most knives and various size hooks in just minutes
•	 Line cutter
•	 Soft grip 
	 and non-slip
	 base
•	 Lanyard hole
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TRI6 – 6˝ Tri-Hone Sharpening System
•	 Coarse Synthetic, Medium Synthetic, and Natural Arkansas stones
•	 Non-skid base for rotating block
•	 Honing solution and angle guide

50008 – 8˝ DIAMOND TRI-HONE
•	 Coarse Diamond, Fine Diamond, and Natural Arkansas stones
•	 Non-skid base for rotating block
•	 Honing solution and angle guide

50380 – 6˝ DIAMOND TRI-HONE
•	 Coarse Diamond, Fine Diamond, and Natural Arkansas stones
•	 Non-skid base for rotating block
•	 Honing solution and angle guide

BE N C H STONES

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS



11

DBSC115/DBSF115 – 11.5˝ X 2.5˝ DIAMOND BENCH STONES
•	 Coarse diamond stone (yellow) sets your edge
•	 Fine diamond stone (orange) finishes your edge
•	 Clear plastic lid protects the stone
•	 Micro-Tool Sharpening Pad™  for small tools

DBSC/DBSF – 6˝ x 2.5˝ DIAMOND BENCH STONES
•	 Coarse diamond stone (yellow) sets your edge
•	 Fine diamond stone (orange) finishes your edge
•	 Clear plastic lid protects the stone
•	 Micro-Tool Sharpening Pad™  for small tools

MBS6 – 6˝ Natural Arkansas Bench Stone
•	 Sharpens larger knifes and tools
•	 Non-skid rubber feet base w/ clear snap-on lid

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS

Coarse (325 grit)

Fine (750 grit)

Coarse (325 grit)

Fine (750 grit)



3001 – 10˝ Diamond Sharpening Rod
•	 Interrupted surface speeds sharpening
•	 Soft grip handle with large safety guard
•	 Plastic tip protects counter

SH ARPENING RODS  &  STEELS

12
SK2 – 2-Stone Sharpening Kit

•	 5˝ Block mounted medium stone
•	 4˝ Fine Arkansas stone
•	 Non-skid base
•	 Honing solution and angle guide
•	 Fine stone stores underneath
	 medium stone

50002 – 9˝ Oval Ceramic Sharpening Rod
•	 Oval surface speeds sharpening
•	 Hones and re-aligns edge
•	 Non-slip rubber tip
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DFPK – Diamond Field Precision Sharpening System
•	 1˝ Wide diamond stones (coarse & fine)
•	 1˝ Wide fine Arkansas stone
•	 Triangular stone for sharpening serrations
•	 Smith’s patented V-lock™ vise
•	 Diamond retractable sharpener 
•	 Advanced honing solution
•	 Soft-side zip storage case

PR E C I S ION SYSTEMS

DPSKP – Diamond Precision Sharpening System
•	 1˝ Wide diamond stones (coarse & fine)
•	 Triangular stone for sharpening serrations
•	 Smith’s patented V-lock™ vise
•	 Advanced honing solution
•	 Soft-side zip storage case
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SPSK – Standard Precision Sharpening System

•	 ½˝ Wide coarse diamond and fine Arkansas stones
•	 Triangular stone for sharpening serrations
•	 Smith’s patented V-lock™ vise
•	 Advanced honing solution
•	 Soft-side zip storage case

COM BINATION &  SPECIALTY
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50364 – Pocket Pal® X2 Sharpener & Survival Tool

•	 Firestarter with Twice the Spark
•	 Compass
•	 Signal Whistle
•	 LED Light
•	 Tapered Diamond Rod for Sharpening 		
	 Serrations and Gut Hooks
•	 Carbide Blades Quickly 
	 Set the Edge 
•	 Ceramic Finishing Slot 
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PP1 – Pocket Pal Knife Sharpener

•	 Carbides quickly set the edge
•	 Fine ceramics finish the edge
•	 Tapered diamond rod sharpens serrations and gut hooks
•	 Lanyard Hole
•	 Lightweight, compact, and durable
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CCD4 – 3-in-1 Sharpening System
•	 Quick carbide pull-through slot 
•	 Fine, interrupted surface diamond stone w/ fishhook groove
•	 3-Way ceramic rods w/ storage in handle
•	 Hand guard is slide-on storage lid
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50047 – Edge Stick Knife & Broadhead Sharpener

•	 Precision ground carbides for sharper cutting edge
•	 Quickly sharpens standard edge knives and broadheads
•	 Interrupted surface diamond stone
•	 Cast aluminum housing
•	 Fabric storage pouch
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BHS – Broadhead Sharpener w/ Wrench
•	 Quick carbide sharpening
•	 Broadhead wrench built into handle
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TOOL  SHARPENERS

50118 – Axe & Machete Sharpener
•	 Quickly sharpens a dull axe, hatchet, or machete with just a few easy pulls
•	 Weighted, metal head for durability and easier sharpening 
•	 Rubber hand and finger grips for secure handling
•	 Oversized handle allows for use with gloves

Sharpens: 
Axe
Hatchet
Machete
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50119 – MOWER BLADE Sharpener

•	 Quickly sharpens a dull mower blade with just a few easy pulls
•	 Weighted, metal head 
	 for durability and easier 	
	 sharpening 
•	 Cleaning brush with wire 	
	 bristles stores in handle
•	 Rubber hand and finger 	
	 grips for secure handling
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50413 – PRUNING TOOLS SHARPENER
•	 Quickly sharpens dull clippers, shears, and loppers
•	 Durable, metal head 
•	 Cleaning brush with wire 	
	 bristles stores in handle
•	 Large handle for use
	 with gloves
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50134 – GETSHARP 3-In-1 Sharpener
•	 Sharpens standard pocket knives, utility
	 knife blades, and carpenter’s pencils
•	 Lightweight, compact, and durable
•	 Easily fits in your pocket, tool belt, or toolbox

FI
SH

 H
OOKS

 &
 

   
   

PO
IN

TE
D O

BJE
CT

S

GUT 
HOOKS

BROAD
HEA

DS

ST
RAI

GHT 
ED

GES

SE
RRAT

ED
 E

DGES

SC
IS

SO
RS

TO
OLS



HON1 – 4oz/118ml Honing Solution

•	 Built-In Stone Cleaning Agents and 
	 Rust/Corrosion Inhibitors
•	 Non-Petroleum Based
•	 4oz/118ml for Extended Sharpening
•	 Trilingual label and packaging

COUNTER MERCHANDISERS

50099 – Counter Merchandiser w/ 12 PP1

•	 Carbide blades 
	 to quickly set 
	 the edge
•	 Ceramic stones 
	 to finish the edge
•	 Tapered diamond
	 rod sharpens
	 serrated edges and 
	 gut hooks
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50352 – Knife Care Kit
Includes:
•	 Sharpness Tester
•	 1oz/29ml Multi-
	 Purpose Solution

•	 Micro-Fiber Cloth
•	 Cleaning Swabs
•	 Carrying Case



50362 – Counter Merchandiser w/ 12 50327

•	 Crossed carbide blades for quick edge setting
•	 Crossed ceramic rods for a razor
	 sharp finish
•	 Preset sharpening 	
	 angles provide 		
	 guaranteed results
•	 Works quickly to 		
	 provide a durable, 	
	 long-lasting
	 cutting edge

CCKB – Counter Merchandiser w/ 12 CCKS

• 	Provides Proper
	 Sharpening Angle
	 Every Time
• 	Two stage sharpening
	 - Coarse & Fine
•	 Non-slip rubber feet

JIFF-SFB – Counter Merchandiser w/ 12 JIFF-S

• 	Precision Ground 
	 Carbide Blades
• 	Provides proper
	 sharpening angle 
	 every time
• 	Soft Grip Handle
• 	Reversible Carbide
	 Blades
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BUYING THE RIGHT KNIFE SHARPENER
THINGS TO CONSIDER BEFORE PURCHASING:

 
1. TYPE OF BLADE: 
The type of blade determines what sharpener is appropriate.
•	 Straight Edge on both sides (a.k.a. common flat grind) : 
	 can be sharpened on most types of sharpeners either one side at a time or both 		
	 sides simultaneously
•	 Serrated Edge on just one side (a.k.a. chisel edge) : 
	 requires a sharpener that allows for sharpening one side of the blade at a time, 		
	 such as a flat bench stone, a precision sharpening system, a “Crock Sticks˝ style 	
	 sharpener, a sharpening rod/steel, or certain electric sharpeners
•	 Serrations: requires a tapered diamond rod or triangular-shaped stone
•	 Gut Hook: requires a tapered diamond rod or ceramic file
•	 Fish Hooks or Pointed Objects (darts, needles, etc.) : 
	 requires a straight-line sharpening groove
 
2. TYPE OF SHARPENER:  
The type of sharpener determines your level of success. Some characteristics to 
consider when purchasing a sharpener are: 
 

A single type of sharpener might do a broad range of knives and tools.  Others are 
designed to sharpen specific types of edges.  For example, a flat dimensional stone 
can be used with knives and a great variety of tools, such as woodworker’s planes 
and chisels.  However, a flat stone cannot be used to sharpen a serrated knife blade 
or a pair of scissors.  Likewise, a tapered rod sharpener will sharpen some serrated 
edges, but cannot be used to sharpen the woodworker’s tools.  A precision guided 
system will help the unskilled user to hold a constant angle while sharpening a knife, 
but a skilled user of a flat bench stone can achieve the same results sharpening free-
hand.  Study the range of sharpener types, consider your skill level, and select the 
style that most suits your needs and applications.

MANUAL SHARPENERS:
•	 Fixed angle: great for quick, effective sharpening; ensures the right 
	 angle, every time
•	 Flat stone: requires skill or angle guide to ensure correct angle; also 
	 good for sharpening small tools such as planes and chisels
•	 Sharpening Rods and Steels: steels are good for realigning the edge; 		
	 ceramic and diamond rods will also sharpen the edge as it realigns
•	 Precision Systems: Guided sharpening systems that hold the knife blade at 		
	 the correct angle to the sharpener.  Precision Systems take the guess work 		
	 out of free hand sharpening and provide guaranteed results every time.

ELECTRIC SHARPENERS: 
•	 Great for quickly restoring the cutting edge of very dull knives, especially if you 
	 have lots of knives to sharpen at one time.

3. SHARPENING ABRASIVE MATERIAL:  
There are five major sharpening abrasive categories: Arkansas Stones, Carbides, 
Ceramics, Diamonds, and Synthetics.  Each of these abrasive categories offers 
its own unique characteristics and sharpening capabilities.  No matter what your 
abrasive preference, all of these products will produce results.  The choice really 
comes down to how much and how quickly you want to remove metal from the blade.
•	 Diamonds: Because diamonds are the hardest substance

known to man, diamond abrasive sharpeners are fast, durable, and very effective.  
They are very aggressive and remove metal quickly.    Premium diamond 
sharpening surfaces are characterized by a unique interrupted surface that collects 
and hold the metal filings that ordinarily build-up on the sharpening surface and 
obscure the diamond abrasive.  This allows sharpening with or without honing 
solution.  Excellent for use on very hard tools or stainless steel.  Diamond stones 

•	 Portability
•	 Application

•	 Size
•	 Sharpening Skill level 



always remain flat, as opposed to Natural Arkansas and Synthetic stones which 
wear down with use, and will even sharpen carbides.  They come in multiple grits.

•	 Carbides: very aggressive; removes metal quickly; great for quickly 
	 restoring a good working edge in 3 or 4 strokes.
•	 Ceramics: removes very little metal; excellent for finishing and 
	 maintaining a sharp edge.  Can come in different grits, colors, or shapes.
•	 Arkansas Stones: Arkansas stones are genuine silica “novaculite,˝ 
	 indigenous to Arkansas.  They remove the least amount of metal 
	 while polishing your edge to razor sharpness; No other sharpener 
	 can perform both these tasks simultaneously.  They are the best 
	 abrasive for honing and polishing an edge to razor sharpness and 
	 are known as “the world’s finest finishing stone.˝
•	 Synthetic: man-made stone; great for quick edge setting as well 
	 as final finishing.  They also come in multiple grits, colors, or shapes.

SHARPENING TIPS AND NOTES 
•	 The secret to sharpening is consistency of angle on the abrasive 
	 surface and equal treatment on both sides of the blade (if applicable).
•	 Every time you sharpen your knife, tool, or scissors you are removing 
	 metal from the blade.
•	 Alternate sides often (if applicable).
•	 Check your progress frequently.
•	 Handle a sharpener with care to protect the surface of the sharpening 
	 components.  Protect the surface during use and storage.
•	 Use Sharpening fluid when sharpening with flat stones.  Some people 
	 recommend sharpening dry and cleaning the sharpener as needed. 
	 We recommend always using a sharpening fluid no matter if the flat 
	 stone can be used wet or dry (i.e. diamond stones) because it 
	 keeps the pores of the sharpener clear and clean, dissipates frictional  
	 heat, and facilitates a smooth sharpening action.  Always use a non- 
	 petroleum based honing solution or water to lubricate the stones. 
	 NOTE:  Lubricant should always be used on a Natural Stone to 
	 avoid damaging the stone.
•	 Practice sharpening on a cheap knife.  If you’re worried about 
	 damaging your good knives, find a cheap knife to practice on the first  
	 time you try to sharpen.
•	 Sharpen regularly.  Regular sharpening may involve only fine-tuning 
	 the edge, but infrequent sharpening may require much more work  
	 to restore the edge.  Sharpen the edge as soon as you notice it’s not 
	 working as well as it should.  If you attend to the edge soon enough, 
	 it shouldn’t take much to bring the edge back to sharp.  
•	 Keep your sharpener where you use your knives (shop, tackle box, 
	 kitchen).  You will be more inclined to sharpen a dulled edge as soon  
	 as you notice it if there is a sharpener handy.
•	 Reverse or replace your abrasive materials when possible to ensure a  
	 proper sharpening process.

SHARPENING STRAIGHT BLADES 
The straight edge blade allows a smooth and clean cut.  This edge can be used for 
firm and soft food like meat, vegetables, and fruit.
•	 Inspect your blade condition by holding the knife edge up and looking 
	 down the length of the blade.  Look for nicks or flats spots reflected by light.  
•	 Is the blade nicked or extremely dull?  

If so, you should start the sharpening process with a coarse abrasive material (i.e. 
carbide blades, coarse synthetic stone, coarse diamond stones, etc.) to remove 
inconsistencies in the blade edge and take it from very dull to sharp, but not 
finished.  After setting the new sharp edge on the blade, you should move to a 
medium or fine abrasive material for finishing. 

•	 Is the blade somewhat dull or just in need of a touch-up?  
If so, start the sharpening process with a medium abrasive material (i.e. Soft 
Arkansas Stone, Medium Grit Diamonds, etc.) or fine abrasive material (i.e. Hard 
Arkansas Stone, Fine Diamond Stone, Ceramic, etc.) depending on how dull your 
blade is on the edge.  If you start with a medium grit abrasive, always finish the 
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process with a fine abrasive material to smooth scratches from sharpening and 
remove any remaining burr.

SHARPENING VERY SMALL TOOLS AND THE TIP OF 
YOUR BLADE
For very small tools or the tip of your knife blade, a sharpener with an uninterrupted 
surface works best because the small edges and points 
will not catch on the uninterrupted surface.  All of Smith’s 
interrupted surface diamond sharpening stones have a 
Micro-Tool Sharpening Pad with an uninterrupted surface 
that is appropriate for small tools and the tip of your 
blade.  Solid surface diamond, Arkansas, or synthetic 
stones also work well in this application. Because you 
are working with a small object, exercise restraint:
•	 Do not use pressure when stroking the sharpener.
•	 Alternate sides often (perhaps with each stroke), or you may wear away 
	 part of the tool.
•	 Check your progress frequently—take small steps. 

SHARPENING SERRATED BLADES AND GUT HOOKS
Sharpening serrated blades and gut hooks require either a specially-shaped 
sharpener or abrasive material and a different sharpening technique.  Usually, 
a tapered, round file style sharpener or typical pull-through style sharpener with 
specially-shaped abrasive stones will achieve the most consistent results.    

SERRATIONS
The serrated edge has notches or teeth like the cutting edge of a saw.  In general, 
the serrated edge will work better for slicing cuts, especially through hard or tough 
surfaces, where the serrations tend to grab and bite (or pierce) through the surface 
quickly.  Serrated Edge blades require a tapered rod or triangular-shaped surface to 
sharpen.  These unique shapes allow you to sharpen the whole cutting edge of the 
serration as well as the tips.  If you use a flat stone to sharpen serrations, you can 
only sharpen the tips of the serrations.   
a.	 Normally, serrations have a grind on one side of the 	
	 blade only. Sharpen the grind side only.
b.	 If you are NOT using a sharpener with fixed angles, 	
	 hold the sharpener at the angle that matches the 	
	 original edge angle. Fixed angle sharpeners 		
	 eliminate this requirement.
c. 	 If using a tapered rod style sharpener, put the 	
	 pointed, narrow end of the 
	 sharpener up against the serration and stroke the sharpener into the serration—
	 away from the edge of the blade, toward the spine. Stop stroking when the 	
	 width of the taper sharpener gets to the same width as the serration (do not 		
	 enlarge the width of the serration).
d.	 Rotate (spin) the sharpener as you go for even, consistent sharpening.
e.	 Check progress and continue until sharp.

NOTE: Sharpening serrations on a flat stone will only sharpen the tips of the 
serrations.  Although not optimal, just sharpening the tips alone will improve results.

GUT HOOKS
a.	 Like serrations, the gut hook is 
	 normally ground on one side of the  
	 blade and requires a tapered rod
	 to sharpen the edge.

NOTE: Do not try to fill the entire width 
of the gut hook with the wide end of the sharpener.  This will enlarge the gut hook 
curve and distort the cutting edge. 
b.	 Put the pointed, narrow end of the sharpener up against the open end of the gut 
	 hook. The narrow, pointed end of the sharpener should face in toward the 		
	 thickness of the blade, away from the edge of the gut hook.
c.	 Hold the sharpener at the angle that matches the original gut hook edge angle.  
	 This will maintain the correct sharpening angle and prevent you from getting 		
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	 cut by the blade tip.  If applicable, 	 	
	 make sure to hold the same angle 
	 when sharpening each side of the 
	 gut hook.
d.	 In a forward and sideways motion, 	
	 stroke the sharpener from one side of 	 	
	 the gut hook to the other.  Spin the 	 	
	 sharpener as you go.  As with 
	 sharpening a blade edge, the 	
	 objective is to start at the edge 		
	 and stroke away from the edge.
e.	 Alternate blade sides if needed.  	
	 Do the same number of strokes on 	
	 each side of the blade’s gut hook if it is ground on both sides.  Keep the number 	
	 of strokes to a minimum to avoid distorting the gut hook shape.
f.	 Check progress and continue until you feel desired sharpness.

SHARPENING FISH HOOKS AND SMALL, 
POINTED OBJECTS
Sharpening fish hooks and other small, pointed objects (darts, needles, etc.) requires 
a straight-line sharpening groove.  Do not use a flat stone to sharpen these objects.
a.	 Place the fish hook or pointed object in the groove, with the point in the 		
	 same direction you will stroke.
b. 	 Hold the hook or point in the groove and stroke it to the end of the groove.
c. 	 Because you are working with a small, thin object, exercise restraint:
	 - Check progress frequently, a few strokes may be all you need
	 - Do not use a lot of pressure when stroking.
d. 	 Check progress and continue until you feel desired sharpness.

FREQUENTLY ASKED QUESTIONS

What is the best Sharpener?
The best sharpener is the one that does what you want it to do. You 
should choose your sharpener based on your sharpening needs, your 
sharpening expertise, and type of sharpening material needed to achieve 
the edge sharpness required.  No matter what sharpener you choose, 
they all will work, but in their own unique way.

What is the best angle to sharpen your knife?
The consistency of your angle is more important than the degree of the 
angle that you use. Keeping a consistent sharpening angle on both sides 
gives you the sharpest possible edge.  We recommend a 23º angle per 
side as the best general purpose-sharpening angle on most sporting and 
outdoor knives. You can use whatever angle you wish or feel comfortable 
using, but remember to use the same angle on both sides in order to 
achieve the sharpest possible edge.  

How often should I sharpen my knife or tool?
The only way to keep a sharp knife or tool is never let it get dull. We 
recommend that you touch up your knife or tool after every use, which 
makes it quick and easy to re-establish a sharp edge. If you let your knife 
or tool edge get dull, it is harder and takes more time to re-establish the 
edge to the desired sharpness.

How do I know when my knife is sharp? 
You can test you knife by cutting a piece of paper or you cut food with 
it to see if it is sharp. Some people think shaving hair from your arm 
indicates your knife is sharp, but we do not recommend this method. 
Over sharpening your knife can be just as bad as not sharpening your 
knife. Once you obtain a sharp edge, stop sharpening.
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Terms of Use
Copyright notice - Smith’s Consumer Products, Inc. All Rights Reserved. Any reproduction 
of these pages for commercial purposes or for distribution to other persons is a violation 
of United States Copyright law and may subject you to civil and criminal penalties. 
You may not modify, publish, transmit, create derivative works or in any other way 
exploit any of Smith’s Consumer Products, Inc. copyrighted works without first obtaining 
Smith’s Consumer Products, Inc. written consent. You may not view, reproduce, print or 
otherwise use any of the content of this brochure for anything other than your personal, 
informational, noncommercial use. Any reproduction must include the copyright notice 
set forth above.

Trademark notice - All product names, trademarks, registrations, service marks, or other 
images in this brochure are either the property of, or used with permission by, Smith’s 
Consumer Products, Inc., and the use thereof without the express written consent of the 
owner(s) thereof is strictly prohibited. 

Information in this brochure is subject to change without notice. We reserve the right 
to correct any errors or inaccuracies contained herein. Weights, measurements, and 
specifications are approximate, and product images may appear without perfect 
accuracy. In addition, we reserve the right to change specifications, materials, and/
or packaging or discontinue products at any time without notice. Contact your local 
Smith’s dealer for information.

©Copyright 2013 Smith’s Consumer Products, Inc.
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