Damascus knife

Maintenance

LH LIFESTYLE

» Wash the knife by hand with lukewarm water and a little dishwashing liquid

» Never use a scouring pad

» Do not clean this in the dishwasher

» To avoid scratches, the knife should always be stored separately and protected from other
objects with a blade guard

» Only cut on soft surfaces made of wood or plastic

» Contact of the blade with bones and metals should always be avoided

» Attention: Do not touch the knife blade with your hand. There is a risk of injury!

> Please store the knives so that they are out of reach of children

Grind
(1) We recommend a wet sharpening stone for sharpening our knives.

h—— Before using the stone, place it in water for about 10 minutes. As soon as there are
no more air bubbles rising, the stone is soaked with water and you can start
grinding.

) Fix the stone by placing it, for example, on a damp sponge cloth. Take the knife in
your hand and hold the blade in place with your thumb. You can also place your

\ index finger on the back of the blade if that makes you feel safer.

AW~

(3] Now guide the knife over the grindstone at an angle of 10-15° in the longitudinal
.. | direction towards you. It is important to keep the angle constant and sharpen the
P r\’”’“ entire blade in this process. A grinding aid is recommended in order to be able to
Z ~ keep the correct angle constant. During grinding, some sludge forms on the surface

of the grindstone. This contains the abrasive particles and should only be removed
at the end.

Now repeat points 2-3 with the back of the blade. When the stone becomes dry,
drip some water onto the surface again. It takes a little practice to sharpen your
knives on a stone because you have to constantly maintain the correct angle and
sharpen the entire blade on both sides.

After use, simply wash the whetstone in the sink with lukewarm water and dry it
with a dishcloth. It should then be placed in the fresh air to dry so that the residual
moisture can escape.
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