SHARPENING YOUR KNIFE
You can use a steel, a wet or dry sharpening stone, or a mechanical sharpener to “hone” the edges of your knives.  You cannot sharpen stainless steel blades without a ceramic sharpener.  Serrated or scalloped edge knives should be professionally sharpened. 

Safety First !!!   There is an old saying about a “dull” knife being more dangerous than a “sharp” knife.  A dull knife often does require more force to be applied to the cutting surface.  Slips under pressure are hard to control, therefore could be more dangerous.   It is important to control the direction of the cut, and to use a slicing motion (not a straight push or pull against the blade). 

When using a steel sharpener to sharpen high-carbon-steel knife, start with the heel of the blade at the base of the steel and pull the hands away from one another, finishing with the tip of the sharpener at the tip of the blade. Make sure that the whole blade gets worked against the sharpener. Keep the angle about 25 degrees and the pressure the same.
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Diagram: Testing the edge 
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