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Getting familiar with the kit components:   

 
 

Now, let’s get started! 
STEP 1:   Soak the whestone in water until bubbles stop appearing 

(about 5-10 minutes).  Be sure to flip the stone over 
about halfway through. 
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STEP 2:   Place the stone on the silicone band with the blue 
#1000-grit side facing up, and then on the bamboo base. 

 

STEP 3:   Slide the knife blade edge smoothly back and forth along 
the surface of stone at a 10-20 degree angle, and try to 
only apply very light finger pressure on the blade.   

 

To see this done on video, visit this website:  
www.obsessionproducts.com/shop/whetstone/info 
 

HELPFUL TIP:  If you’re a beginner, consider using the angle guide 
until you get the hang of what the proper angle feels like.  To use 
the angle guide, simply slide the guide over the BACK edge of the 
knife blade, like this:
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STEP 4:   Alternate sides (flip your knife over) every 2-3 strokes.  
Try to maintain a consistent angle on both sides. 
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STEP 5:   As the whetstone surface starts to seem dry, sprinkle 
some water drops on the surface.  The idea is to keep it 
slightly moist at all times. 

 

 

STEP 6:   Every now and then, test the sharpness of your knife 
using a tomato.  When the blade slices through the skin 
of the tomato effortlessly, you’re ready to switch to the 
other side of the stone! 

 




