
Tips on using a Water Stone

Unlike other types of sharpening stones, the water stone is designed to wear quickly, 
constantly exposing new, and sharp, abrasive grains.  During use a slurry of water and grit 
is created, which speeds the sharpening process.

Before use the stone should be saturated with water.  Soak it for a few minutes until 
bubbles stop rising from the stone.

When using the stone, add water to the surface as needed.  The knife should move freely 
on the stone, but don’t add so much water the slurry is washed away.

After use wipe the stone clean and store dry.
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