
CUISINEBEATS
WHETSTONE/

FLATTENING STONE

USERMANUAL AND HANDBOOK

REV 2, JUNE 2020
www.cuisinebeats.com



CuisineBeats Whetstone/Flattening Stone: User Manual and Handbook                                           
Rev 2, June 2020

2www.cuisinebeats.com

Copyright © 2020 Aspen Products LLC

All rights reserved. No portion of this book may be reproduced in any 

form without permission from the publisher, except as permitted by U.S. 

copyright law. For permissions contact:

contact@Aspen1products.com



3www.cuisinebeats.com

Contents
1.	 Definition	of	Whetstone			 5

2.	 Are	Whetstones	Natural	or	Man-Made?	 5

3.	 Synthetic	Whetstones	Manufacturing	Process	in	Brief	 7

4.	 How	does	a	Whetstone	Sharpen	a	Knife?			 7

5.	 Whetstone	Grit#	and	What	it	Means	 8

6.	 A	Chef	Knife’s	Anatomy		 10

7.	 Sharpening	Angle	 11

8.	 Recommended	Sharpening	Motion	 15

9.	 Burr	–	It	Acts	as	a	Gauge	During	Sharpening	 15

10.	 Strop	and	Stropping		 	 	 	 	 	 	 	 	 			18

11.      Full Sized Flattening Stone 19

12.	 Caring	for	Your	Whetstone	Set	 22

APPENDIX	A	 22

Detailed	Sharpening	Instructions	 22

APPENDIX	B	 	 	 	 	 	 	 	 	 	 	

Detailed	Flattening	Instructions		 	 	 	 	 	 	 			34

Figures
1.	 Synthetic	Whetstone
2. Arkansas Stone
3.	 The	Beautiful	Ouachita	Mountains
4.	 Grit	Size	Standards
5.	 A	Knife’s	Anatomy
6.	 Knife	Edge	Types
7.	 Sharpening	Angle
8.	 How	to	Create	a	22.5	deg	Angle	Using	a	Piece	of	Paper
9.	 Burr	–	How	it	Looks	Like
10.	 Placement	of	Flattening	Stone	on	Whetstone	Surface

Tables
1.	 Grit	Range	Classifications	and	Their	Use	in	Sharpening



CuisineBeats Whetstone/Flattening Stone: User Manual and Handbook                                           
Rev 2, June 2020

4www.cuisinebeats.com

A sharper kitchen knife not only makes your effort in the kitchen more 
efficient and easier but it’s also safer to use and provides healthier 
cooking by sealing nutrients inside.

CuisineBeat Whetstone 1000/6000 does precisely that. It is 
manufactured from the highest quality Aluminum Oxide and subjected 
to rigorous quality control measures. The 1000/6000 grits is the most 
practical and economical combination for your everyday kitchen use.
 
Though our Whetstone is manufactured primary for kitchen use, it can 
also be used to sharpen other tools such as chisels and scissors.  

If our product is used according to the instructions given, the sharpened 
knife will almost certainly be able to slice through a paper, as it would 
butter.

We at CuisineBeats sincerely hope you will enjoy our product!

CuisineBeats Team

www.cuisinebeats.com
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1. Definition of Whetstone  
a. The term Whetstone simply means ‘sharpening stone’. ‘Whet’ 

means to sharpen, thus, ‘to whet your blade’ just means to 
‘sharpen your blade’. Often ‘whet’ is mistaken for ‘wet’, hence 
the confusion.

b. Whetstone is also often mistaken to mean waterstones, which 
uses water to lubricate the sharpening process. But this is not 
true, Whetstones can be either oil or water lubricated. Please 
note – CuisineBeats Whetstones are water lubricated, not oil. Do 
not substitute water with oil.

2. Are Whetstones Natural or Man-Made?

Whetstones can be either cut from naturally occurring stones or made 
artificially at a factory. Natural stones are like the legendary Belgian 
Cotulite used on Roman blades, Novaculites in Arkansas and those from 
Kyoto in Japan used by Samurais in ancient times. Novaculite is derived 
from the Latin term Novacula, which means a sharp knife, dagger or 
razor.

Fig 1 – Synthetic Whetstone
(CuisineBeats)

Fig 2 – Arkansas Stone
(source – Geology.com)
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Novaculites are mainly mined at the Ouachita Mountains in Arkansas 
(hence the term Arkansas Stone) but its bed is also present in Marathon 
Uplift and Solitario regions in Texas. 

Synthetic Whetstones are very common and gaining popularity today 
because of its high quality and consistent abrasive particle size. These 
stones are generally made of either Aluminum Oxide (Al2O3) or Silicon 
Carbide. It is worth noting Aluminum Oxide is the hardest naturally 
occurring mineral after diamond.

These days, artificial stones are generally more preferred than the 
more expensive natural stones. The reason being the advancement in 
technology and the ability to control the quality of the stones during the 
manufacturing process allows a more consistent product in terms of grit 
sizes and performance.

Source – Wikipedia (Ouachita Mountains)
Fig 3 – The Beautiful Ouachita Mountains (near Canney Creek, Arkansas)
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3. Synthetic Whetstones Manufacturing Process 
in Brief

Synthetic Whetstones are formed in the factory using steel formwork. 
Aluminum oxide is mixed with filler and binding material in some ratio, 
placed into a steel formwork, pressed at very high pressure to compress 
and remove excess moisture and then baked at temperatures above 
1200 deg C to produce a robust and integrally bonded stones.

For combination grits, such as the 1000/6000, the same process is 
used. After the first grit block is pressed, the second grit mixture is 
added into the formwork and pressed again at high pressure, and 
baked.

This results in an integral, seamless and durable combination grit block.

4. How does a Whetstone Sharpen a Knife?  

During the sharpening process, the hard abrasives on Whetstones work 
slowly to remove material from a blade. A scratch mark on a blade i.e. 
a groove is essentially a mark left by the removal of blade material at 
a microscopic level. Continuous sharpening with the blade placed at a 
correct angle eventually sharpens the blade edge. 

7
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5. Whetstone Grit# and What it Means

For synthetic Whetstones, Grit# is a reference term for the size of 
abrasive particles present in the sharpening stone. It is a measure of 
mesh size of the sieve used to screen the abrasives to the required 
particle size. 

There is no one dominant but a group of international standards that 
govern grit size measurement including JIS, ANSI, FEPA-P (sandpaper) 
and FEPA-F (metal abrasives). The comparison chart below taken from 
Wikipedia illustrates the differences between the various standards 
concerning the particle sizes. As the Grit# of the Whetstone increases, 
so does the range of difference between the international standards.

Fig 4 – Grit Size Standards
(source – Wikipedia)
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Table 1 below provides a general classification of grit ranges and their 
practical use.

LOW MEDIUM HIGH
100 - 500 500 - 3000 3000 – 30,000

Best for Repairing 
Chips and Getting a 
Very Blunt Knife Sharp 
Fast.

Best for Sharpening 
Your Dull Kitchen 
Knifes

Best for Getting a 
Razor Sharp Edge.

GRIT RANGE GENERAL CLASSIFICATIONS

Note - CuisineBeats Whetstone Combination Grits 1000/6000 offers 
you the most practical/economical combination for sharpening and 
polishing your kitchen knives. 

Table 1 – Grit Classifications and their Use in Sharpening
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6. A Chef Knife’s Anatomy 

The following Figure allows you to be familiar with the terms used in 
this reference.

Fig 5 – A Knife’s Anatomy
(source: Wikipedia)
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7. Sharpening Angle

This is undoubtedly one of the most important factors, if not the most i
mportant factor, in the sharpening process and technique. Incidentally, 
maintaining a consistent angle while sharpening is also where most of 
the beginners face difficulties. 

Hence, this is where the Angle Guide provided comes into service. 
As you gain experience and confidence, the angle guide will become 
redundant quite quickly.  

Before we get into any further discussions on sharpening angles, lets 
first review the various knife angle types. Figure 6 below illustrates the 
common angles.

Fig 6 – Knife Edge Types
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Hand sharpening stones are best used for double or single bevel knives 
with straight edges. For compound or convex type, best to take to a 
professional sharpening service provider. However, the majority of the 
regular home kitchen knives should fall into the double bevel (also 
known as the V-Edge) category.

Now, let’s continue with sharpening angles. Please refer to the 
illustrations below to better understand the concept of sharpening angle 
and why it matters. 

As you can now imagine, sharpening the blade at its original angle will 
be the best and fastest way to getting it back to shape. However, as 
we all know, not all knives that we buy from our regular grocery store 
come with factory specified blade angles.

Under such circumstance, and only if you wish to maintain the same 
original angle, we recommend using the following trial and error 
method for beginners:

1. Take a black felt tip marker pen and apply a band at the blade edge 
while making sure the band covers the bevel

2. Position the blade edge on the Whetstone as you would sharpen it. 
Adjust the blade angles (upwards/downwards) to try and get a feel 

Fig 7 – Sharpening Angle



CuisineBeats Whetstone/Flattening Stone: User Manual and Handbook                                           
Rev 2, June 2020

13www.cuisinebeats.com

that it is sitting at the correct angle. Note if it is sitting flush on the 
bevel as we want it to, the knife will feel a little more stable in your 
hand.

3. Move it blade along the Whetstone a couple of times using the same 
sharpening motions

4. Inspect the marker band for wear pattern, while noting if it has been 
positioned at the right angle, much if not all of the marker band 
would have disappeared at the bevel, revealing the knife material 
beneath

5. If not, keep trying by adjusting the knife angle   
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Alternatively, you could sharpen most of 
the household/kitchen knives using an 
angle range of 15 to 25 degrees. This is 
a common range used for kitchen knives 
and the Angle Guide included in the 
package meets this range.

In general, the lower the sharpening 
angle, the sharper your knife edge will 
be, but it could also get dull faster. 
Depending upon the shape/angle of the 
existing bevel on your knife and the 
new sharpening angle you decide, the 
sharpening process may take longer as 
more metal is required to be removed. 

On the other hand, at a higher angle, 
it’s the exact opposite effect where the 
sharpening process takes a shorter time, 
with less metal removed. Though the 
edge may be more durable resulting from 
the higher sharpening angle, it may not 
be as sharp as with a lower sharpening 
angle.

Thus in general, shallow angles (approx. 
17 degrees) are used for specialty knives 
for cutting soft items like fish fillet and so 
on. Whereas pocket and hunting knives 
will warrant higher sharpening angles 
for durability (25 to 30 degrees). Your 
common kitchen knives will be between 
17 to 25 degrees.

If you understand all the above, it should 
be clear now why a consistent angle 
matters during the sharpening process. 
Not maintaining a consistent angle during 
the sharpening process leads to not 
only a longer effort time but could also 

Fig 8 – How to Create a 22.5 
(approx.) degree Angle Using a 

Piece of Paper
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inadvertently damage the blade and stone, further escalating the level 
of effort required.

Note – If you’ve lost your Angle Guide or do not have an angle 
measuring device handy, you can quickly create 22.5 degrees using any 
paper that is lying around. The paper you use must, however, have a 
corner that is 90 deg. To get 22.5 degrees, select a 90 degrees corner 
on the paper and fold the paper diagonally so that the 90 degrees 
corner is split into two halves i.e. 45 degrees. Fold the same corner 
again for the second time to obtain 22.5 degrees angle.  See figure 8 
for illustration.

8. Recommended Sharpening Motion

The forward/backward motion is highly recommended, especially with 
beginners. This motion allows you to control the angles better and more 
methodical in its approach. Other motions such as swiping etc require 
advanced skills and techniques and should be left to experts. 
 

9. Burr – It’s a Gauge During Sharpening

During the process of sharpening, burr forms at your knife edge. Burr 
acts as a good gauge to determine if your sharpening process has been 
effective, to start sharpening the other side of the blade or if it is time 
to switch to a higher polishing grit.

So, what exactly is a burr? See magnified illustration in Fig 9 below.
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Burr formation is the result of the metal removed from your blade 
during the sharpening process, that has not completely detached itself 
from the blade edge. Burr is normally hard to see with your naked eye, 
but you can easily feel it with your fingers.

You do this by running your finger from the spine of the blade straight 
down to the edge, on the opposite side of the blade that you are 
sharpening. You will note a distinct difference between the smooth 
surface of the knife blade and the burr at the edge. Do this for the 
entire length of the edge to ensure the presence of burr. If not, sharpen 
the area again until burr forms. Note – Do not run your fingers along 
the knife-edge to feel for burr, as it could cut you. Remember – Its 
downwards from the spine to edge.

Once you are satisfied that burr is present all along the knife-edge, 
it is then time to switch and sharpen the other side of the blade. As 
you sharpen, the burr that was present on the first side of the blade 
will eventually ‘move’ to the other side. Once you run your fingers and 
note the burr all along the edge, its time to move up to polishing. You 
will need to use the same techniques and repeat the process to polish 
your knife. Burr formation while polishing is a little more difficult to 
feel or notice, so in such instances, you may have to keep count on the 
number of times you’ve run your blade on the Whetstone and test for 

Fig 9 - Burr
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knife sharpness.

Your sharpening technique should promote burr formation as quickly as 
possible. Inconsistent sharpening angles (rocking motion) and applying 
pressure on your blade while pushing the blade forward (see Appendix 
A) on your Whetstone could impair burr formation and delay your 
sharpening process.
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10. Strop and Stropping  

If you go to some traditional barbers, you see them running their razors 
back and forth on a sheet that looks like leather. That is a strop. The 
action that you see the barber doing is called stropping.

A strop is nothing more than a piece of leather mounted on a flat 
surface. It is used for honing your knife after finishing with the polishing 
grit. It works by removing microscopic burr and straightening your 
blade edge. 

Strops are often used with honing compound. Honing compound is 
made of extremely fine abrasives that could provide mirror finish to 
your edge.

A strop is good to have but not very essential for your regular kitchen 
knives, but is effective for tools with a very fine sharp edge, like a razor.
Alternative stropping materials include your newspaper (fold it a few 
times to make a pad), old jeans or old leather belt. 
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11. Flattening Stone

How Does a Flattening Stone Help to Maintain a 
Whetstone?

It is absolutely essential to have a flat surface when you sharpen your 
knife on a Whetstone. Why? Imagine the Whetstone surface condition 
presented in Fig 11-2 below. To an inexperienced user, such a surface 
will not only frustrate his sharpening efforts but also damage his 
beautiful knife.

A proper Flattening Stone should always be an essential part of any 
Whetstone kit.  

Figure 11.1 – CuisineBeats Full Sized Flattening Stone

Fig 11.2
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How are Flattening Stones Manufactured?

CuisineBeats Flattening Stones use Silicone Carbide abrasive grits. 
Silicone carbide is mostly manufactured using a synthetic process and 
is the 2nd hardest mineral after diamond, much harder than Aluminum 
Oxide.  

The manufacturing process for the Flattening Stone (see Section 3.0 of 
this manual) is much similar to the Whetstones, except for the use of 
Silicone Carbide with a different ratio of binder and filler material. 

How Often Should I Check and Flatten my 
Whetstone Surface? 

The answer to that really depends on how often you use your 
Whetstone. The more often you use your Whetstone, the more wear 
and tear you can expect on it causing the surface to concave. In general 
and for best results, we recommend that you check the surface of your 
Whetstone with a straight edge before each use. Remember, keeping 
your Whetstone surface flat not only gives the best sharpening 
result possible but also extends the service life of your knives 
and the Whetstone too.

What is  the Difference Between the Small White 
Flattening Stone in the Whetstone Kit vs The 
Full Sized Black Flattening Stone That is Sold 
Separately?

The small white stone that came with the kit (see Fig 11.3 below) will 
still be able to flatten your Whetstone 1000/6000 but will take a much 
longer time compared to a full sized version. A full sized flattening stone 
will be able to do the job at a fraction of the time, with much ease and 
offer a much flatter Whetstone surface for you to sharpen your knives.
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Fig 11.3
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12. Caring for Your Whetstone Set

Keeping Your Whetstone Working Surface Level

Sooner or later your Whetstone working surface will start to bow due 
to repeated use. Once you notice this, take immediate remedial action 
using the instructions given here. Deferment of remedial action will not 
only affect the Whetstone’s performance, but it could also reduce its 
life.

Soak both the Whetstone and the flattening stone in water until bubbles 
stop forming.

Take a lead pencil and run lines approximately 1cm apart along 
the length and width of the Whetstone. Place the flattening stone 
perpendicularly on the Whetstone, see Figure 10 below.

Fig 10 – Placement of Flattening Stone on Whetstone Surface
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Move the flattening stone back and forth along the surface of the 
Whetstone, until all pencil marks disappear. Just to be sure, draw the 
pencil grids once more and repeat the process. 

Do the same for both sides of the Whetstone. Note – Apply water 
continuously, during this process, to wash away the excess material.
It is always a good practice, to ensure the flatness of the surface before 
using your Whetstone. You can do this by using a straight edge.

Note also that the more dished or concaved your Whetstone surface is, 
the more material you will need to remove to level the surface, leading 
to wastage and premature end of life for the stone. So best to check for 
flatness regularly.
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Your Whetstone is Porous

Your Whetstone is porous, thus small particles can potentially plug up 
these pores and in extreme cases, render your stone ineffective. You 
will need to exercise some care during your sharpening process and 
cleaning to ensure your grits from one side doesn’t contaminate the 
other side, especially the higher grit on the lower side surface. Do not 
use detergent to clean your Stone.

Bamboo Base

Rinse off swarf with plain water and dry it. Do not use any detergent.
    

Storing Your Whetstone

After each use, clean the stones with water and dry it at room 
temperature before storing it away. Note that any water or moisture 
trapped inside the porous stone will drain downwards and therefore it is 
important to have the stone slightly elevated while drying so that there 
is a gap between the bottom surface of the stone and the surface it is 
resting. 
 

Sharpening Instructions

Please refer to the detailed Sharpening Instructions in Appendix A. 



APPENDIX A
Detailed Sharpening 

Instructions
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INSTRUCTIONS

1. Important information 

a. Please handle the stone with care. Though the Whetstone is 
very durable and has been manufactured of the finest White 
Corundum material to provide Buyers the best of experience, 
any damage to the top surfaces of the stone may impact its 
performance.

b. Once used, do not expose the stone to extreme temperatures 
especially cold weather as any residual moisture present in 
the stone could lead to damage.

c. These stones are meant to be used with water only. Do not 
substitute oil for water.

d. As it is a waterstone, the water applied to it and the eventual 
swarf/slurry it forms may leave residues on the table or 
counter you have this Whetstone on. You can prevent this 
keep a rag or paper towels handy.

e. Sharpening using a Whetstone does provide a much sharper 
edge and extends the service life of your best knives, 
however, the sharpening process does take slightly longer.
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2. Unpacking

a. What’s in the box?

    Please ensure the following items are included in the box:

1. Whetstone 1000/6000 Grit Sharpening Stone
2. Angle Guide
3. Flattening Stone
4. 30ml Water Spray Bottle
5. Non-Slip Bamboo Base
6. Whetstone Silicone Pad/Support
7. Registration Card
8. Brief Instruction Manual

Fig A-1: CuisineBeats Whetstone Along with Accessories
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3. Preparing the Stone 

a. Remove shrink wrap or any packing material attached to the 
Whetstone. 

b. Fill a clean container larger than the stone with clean 
water. Ensure the depth of water is adequate to completely 
submerge the stone. 

c. Soak the stone in clean water for at least 10 minutes and 
until bubbles stop forming.  

Fig	A-2:	Soak	Whetstone	in	Water
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4. Assembling the Stone 
onto the Bamboo Base

a. Once the soaking process 
is done, remove the stone 
and mount the 6000# grit 
side onto the silicone pad.

b. Place the stone with the 
silicone pad side onto the 
bamboo base, exposing 
the 1000# side for your 
use.

c. Place the bamboo base on 
a clean dry surface. 

Alternative Setup (to keep 
your bamboo base clean) 
– Place the Whetstone 
1000/6000 directly on a 
kitchen rag, while ensuring 
it provides sufficient padding 
to absorb moisture from 
the application of water and 
also the slurry it forms. Also 
ensure the rag does not move 
about on the supporting 
surface, while you are 
sharpening your knife. You 
can  avoid this by having the 
rag slightly damp, depending 
upon the the type of surface 
its resting on.

Fig A-3 On Bamboo Base

Fig A-4 Alternative Set-Up
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5. Using Your Angle 
Guide

a. Depending on the 
size of your kitchen 
knife blade, visually 
sectionalize your blade 
length according to the 
width of the stone. 

b. Start from one end of 
the blade and plan to 
work your way through 
to the other end, one 
section at a time, if the 
blade is longer then the 
width of the stone.

c. The Angle Guide is 
mounted onto the spine 
of the blade. To mount 
it, carefully use the 
point of the knife to 
slide the spine into the 
guide. Slide the guide 
along the spine and 
position it at the section 
of the knife you plan to 
begin sharpening. We 
recommend that you 
start with the section 
that is closest to the 
handle.

Fig A-5 Mounting Angle Guide

Fig A-6 Using The Angle Guide
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6. Sharpening Process 

A word of caution – If your knife is coated, do take extra care while 
sharpening using a consistent angle and motion, to avoid unwanted 
wear and scratch marks on the coatings. 

Check for Whetstone Flatness with a straight edge and if it needs to be 
lapped, do so using the instructions given in this book before using it. If 
the stone is new, you can skip this step. 

Apply water on the working surface of your Whetstone using the 
spray bottle provided (please ensure you have soaked the Whetstone 
according to the instructions provided earlier). Position your knife on 
the Whetstone so that the knife’s longitudinal axis is perpendicular to 
the stone’s. See the illustration below. 

Slide the angle guide on the blade spine to as close as possible to the 
knife handle. Position the knife on the Whetstone while holding its 
handle on your right hand, see Fig A-6. Your angle guide should be 
resting on the stone. Please the fingers of your left hand on the blade 
and the angle guide. You can use your thumb on the angle guide with 
the rest of the fingers on the blade.

Gently push the blade forward until it is close to the other end of the 
stone. Now, apply some pressure onto the blade using your fingers 
and pull it back to its original position on the Whetstone. Repeat this 
process until burr starts to form on the side of the blade your fingers 
are on. 

Next, slide the angle down the spine to sharpen the next section of the 
blade and repeat the sharpening process. Once burr formation all along 
the knife-edge is complete, its time to switch and sharpen the other 
side of the blade. 

Note - Apply pressure on blade only when you are dragging the knife 
back, and not while the forward motion on the stone. Otherwise, burr 
formation maybe delayed or affected.’
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The knife handle should now be in your left hand. Repeat the whole 
process. After confirming the presence of burr, its time to move up to 
the polishing grit.

Use the same technique described in this manual for the sharpening 
process, for polishing your knife.
 

Important - During the sharpening process, keep your working surface 
wet by using the spray bottle. The swarf that forms helps to accelerate 
your sharpening process, therefore do not overspray to wash away the 
slurry.
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7. Paper Test for Your Sharpened Knife

To test your sharpened knife, use a piece of paper to determine how 
well it slices through it, see picture below. A well sharpened and 
polished knife should be able to slice through the paper with little 
resistance, almost like a razor.

Fig A-6 Paper Test

Need any further HELP?
Please email us at:

contact@cuisinebeats.com

visit us at:
www.cuisinebeats.com



APPENDIX B
Detailed Flattening 

Instructions
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INSTRUCTIONS

1. Important information 

a. Please handle the stone with care. Though it is very durable 
and has been manufactured of the finest Silicone Carbide 
material to provide Buyers the best of experience, any 
damage to its working surface (with grooves) may impact its 
performance and could potentially damage your whetstone 
surface.

b. Once used, do not expose the stone to extreme temperatures 
especially cold weather as any residual moisture present in 
the stone could lead to damage.

c. These stones are meant to be used with water only. Do not 
substitute oil for water.

d. As it is a flattening stone, the water applied to it and the 
eventual swarf/slurry it forms may leave residues on the table 
or counter you have it on. You can prevent this by keeping a 
rag or paper towels handy to wipe clean the affected area.
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2. Unpacking

a. What’s in the box?

    Please ensure the following items are included in the box:

1. Flattening Stone
2. Registration Card
3. Brief Instruction Manual

Fig B-1: CuisineBeats Flattening Stone
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3. Using Your Flattening Stone – Detailed Instructions

a. Check to Determine if Your Whetstone Surface Needs 
Flattening/Re-Surfacing

i. Use a straight edge tool to check for flatness of your 
Whetstone surfaces. A straight edge can be anything 
from a ruler, a set square, edge of a cardboard or 
anything that has a straight edge. 

ii. Be certain to check flatness for the entire length of 
the Whetstone surface, and not just one particular 
point.

iii. Once you determine that the surface is no longer flat 
and needs to be re-surfaced, draw horizontal and 
vertical pencil line marks 1 cm apart like depicted 
in Fig B-2 below. You do not need to use a ruler to 
create these lines, hand drawn is perfectly fine.

Fig B-2 Draw Pencil Lines on The Whetstone 
Surface You Want to Flatten
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b. After removing the shrink wrap or 
any packing material attached to 
the Flattening Stone, soak both the 
Whetstone and the Flattening Stone 
in a clean container larger enough 
to hold both (see Fig B-3). Ensure 
the depth of water is adequate to 
completely submerge the both the 
stones.

c. Soak for at least 10 minutes and until bubbles stop forming. 
d. Remove both stones and place the Whetstone on a damp rag. The 

Whetstone surface you intend to flatten must be facing up. The damp 
rag will help to keep the Whetstone from sliding about while you 
flatten it. 

e. Sprinkle some water onto the 
Whetstone surface and place the 
flattening stone with the groove 
side facing down onto the pencil 
marked Whetstone surface. See 
Fig B-4.

f. Apply some slight pressure on the back of the Flattening Stone and 
scour the Whetstone surface using either a back and forth or circular 
motion along the length of the stone. Apply water (every 15 seconds 
or so) between the surfaces to rid of the swarf/slurry that forms on 
the Whetstone surface. (Note – For best results, you can do this 
under running water.)

g. Once all pencil lines disappear 
off the Whetstone surface, your 
flattening process is complete. See 
Fig B-5.

Fig B-3 Soak Whetstone and 
Flattening Stone in Water

Fig B-4 Place Flattening Stone on 
Top of Whetstone Surface

Fig B-5: You’re Done Once 
All Pencil Marks Disappear 
Off the Whetstone Surface.


