A sharpening jig can turn “good intentions” into repeatable results. When it works, you stop chasing the best
sharpening tools bevel and start trusting the process. When it doesn't, you end up with knives that look

sharpened but never quite hold an edge the way they should.

I've used jigs across a range of systems, from simple guides that ride on the stone to more rigid setups with
adjustable angle stops. The core lesson stays the same: consistent angles come from consistent geometry between
three things, the jig, the knife, and the stone surface. Once you dial those in, sharpening becomes less about

heroics and more about control.

What “consistent angle” really means at the stone

People usually think consistency is about the angle number, like 15 degrees or 20 degrees. That matters, but the
jig is only part of the equation. Your actual bevel angle at the abrasive depends on how the knife’s edge line sits

relative to the stone, and whether your pressure and stroke keep the edge moving across the same abrasive zone.
In practice, consistency means two things:

First, the bevel you create should land in nearly the same place on both sides of the edge every time. If you
sharpen one side and then the other with different travel length or different pressure, you can end up with a

slightly different bevel profile even if the jig angle looks identical.

Second, you need repeatable contact. A jig that "holds the angle” can still produce variation if the knife rocks, if the

stone face is not flat where the jig sits, or if you change where the edge enters and exits the stone during strokes.

That's why jigs are so helpful for honing. They reduce the number of free variables you have to manage while you

work.

Start with the jig, not the knife

It's tempting to begin by setting the angle scale and tightening the clamp. | do that too, but only after a quick

inspection of the jig itself.

Check the basics:

Does the guide block move freely without slop?

Are the angle marks actually aligned with how the jig contacts the stone?

Is the knife clamp consistent from one tightening to the next?

Does the system let the blade sit at the same height and clearance each time?

The “slop” issue is more common than people think. Some inexpensive jigs have slight play where parts slide, and
you can compensate for it unintentionally by tightening harder on one side than the other. That shows up later as
uneven bevels. If you notice the blade shifts a millimeter when you flip sides, you'll fight inconsistency every

session.

Also pay attention to how the jig interfaces with the stone. Some setups require the jig to sit flat on the stone. If

your stone is dished or your bench is uneven, the jig will tilt by the time you tighten the knife.

Choose an angle that matches the steel and your edge needs
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A jig makes it easy to chase a number, but the better approach is to pick an angle range based on the knife and

how you use it.

For many kitchen knives, a fairly typical target for sharpening is something like 15 to 20 degrees per side,
depending on the blade geometry and the type of steel. Many users start at the low end for better bite, then

adjust upward when they notice the edge dulls too quickly or chips under harder use.

Don't treat the manufacturer's angle recommendation as a law for sharpening every time. I've found it's more
useful as a starting point. If you're honing a knife that already has a bevel set at (say) 18 degrees per side, you

should stay close to that so you're not rebuilding the whole edge from scratch every session.

A practical rule that saves time

If the knife's current bevel is already visible and consistent, match your jig angle to that bevel. If you're fully
resetting the edge due to heavy damage, choose your target angle and accept that you'll spend more time

removing material to create the new bevel.

That's the trade-off: lower angles often feel sharper sooner, but they usually demand a lighter touch and can be
less tolerant of mistakes. Higher angles are more forgiving and often hold up better if your knives meet bones,

boards, or abrasive cutting surfaces.

Set the knife in the jig the way you’ll actually sharpen
This is where many people lose consistency even with a good angle jig.

Knife geometry is not uniform. Edge thickness changes near the tip, the distal taper varies, and some blades have
micro-bevels or grinding marks that affect how the edge contacts the stone. The jig can only do so much if you

clamp the knife inconsistently.

A reliable approach is to clamp with the blade in the same orientation every time. For example, if your jig uses a
stop reference point or a guide bar, always seat the blade so it hits that reference cleanly. If the clamp leaves gaps,

tighten in the same sequence and avoid “extra snug” on one side.

Watch for a hidden variable: edge lift

When you place the jig on the stone, the edge should be in contact in a stable way. If you see the edge hover as

you begin a stroke, it means your setup is tall on one side or your stone surface is not where you think it is.

One sign that your contact sharpening angles point is off is an inconsistent burr. When you sharpen one side,
you get a crisp burr along the entire edge line, but on the other side the burr appears only in spots. That can
come from uneven pressure, but it's also often from edge lift, slight clamp differences, or the jig riding on a high

point of the stone.

Confirm your angle with a “contact test,” not trust
Before you start removing metal aggressively, do a quick contact check.

Place the jig and knife on the stone without committing to full strokes. Move the knife slightly to feel whether it
sits square. Look for whether the edge begins contacting immediately and evenly. If your jig has a fixed arm and
an adjustable angle, confirm the setting by comparing how both sides of the bevel appear once you've made a

couple of very light passes.
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If the burr forms unevenly after only a few strokes, don't keep grinding while hoping it will even out. Fix the setup

first. That's usually faster than cleaning up a lopsided bevel later.

The actual sharpening motion with a jig

A jig can give you angle control, but it cannot control your stroke length or pressure. Those still decide whether

sharpening feels smooth or chaotic.
Here's the motion | recommend for consistent angles:

You want the edge to travel across the stone while maintaining the jig's alignment. Use controlled, repeatable
strokes rather than long sweeping movements that let the jig wander. Keep your pressure light enough that you

aren't forcing the stone to flex the jig or the blade.

Also keep your entry and exit points consistent. If you start every pass from slightly different distances, the

abrasive contact time differs along the edge. That changes how the bevel develops, particularly near the tip.

Light pressure is not optional

Pressure sounds like the kind of advice people ignore, but with jigs it has a sharper consequence. Heavy pressure
can cause the knife to press into the jig mount or tilt minutely within a clamped joint. Even if the angle setting

doesn’t change on the scale, the blade can shift a fraction under load.

A consistent burr and consistent scratch pattern usually show up when your pressure is light and repeatable.

A short setup routine that works in real life

If you sharpen often, you want a routine that doesn't waste time. This is the one | use before a session, especially
when I'm switching between knives.
1. Inspect the stone surface for flatness where the jig rides, and remove grit buildup so the jig sits evenly.

2. Clamp the knife so it hits the same reference point on the jig each time, then re-check for any visible edge lift

when you lower the blade to the stone.
3. Do two to three light contact passes on one side, watching where the edge actually touches.

4. Flip the knife, match the same clamping pressure and orientation, then repeat the light passes and compare

burr behavior or scratch placement.

That routine takes minutes, but it prevents most “why won't this side match the other” frustrations.

Honing after sharpening: what changes and what should not

People often think honing is separate from sharpening, like honing is just “touching up” with no geometry. In

reality, honing is mostly about maintaining the bevel you already created.

If you set your jig at the same angle as your existing bevel, honing becomes efficient and predictable. If you
change the angle drastically, you're not honing anymore, you're re-sharpening, rebuilding the bevel and removing

more material than you probably intend.
When honing with a jig (or even with hand-guided stones), your goal is typically:

* remove the smallest amount of metal needed to refresh the edge,

® maintain a consistent bevel footprint,



* avoid over-rounding the edge.

A common edge case: the knife has a worn-out bevel that looks wider than it used to be because of past
sharpening habits. In that case, honing at the original angle might still work, but you may need a brief, controlled

return to your baseline to re-establish a clean bevel before you can rely on quick touch-ups.

How to recognize the most common angle problems

Even with a jig, you can end up with angles that vary from side to side. The good news is you can often diagnose
what went wrong based on visual and feel cues.

Here are a few issues | see regularly:

1. Uneven burr on one side: often caused by blade shifting in the clamp, edge lift, or the jig not sitting flat on

the stone.

2. Patchy scratch pattern: usually means inconsistent pressure or strokes that start in a new position each

pass.

3. Bevel too narrow or too wide: narrow can come from too-steep an angle relative to the original bevel, wide

can come from too shallow an angle or excessive pressure forcing the blade deeper into contact.

4. No burr at all even after many passes: could be the angle is too low for that blade geometry, or the stone is

loaded with grit, or you're not maintaining contact through the stroke.

When you see these, adjust one variable at a time. If you change angle, pressure, and stone at once, you lose the
ability to learn what fixed the problem.

Stroke consistency: make every pass “count”
Angle consistency is only half the story. The other half is the abrasive work your edge actually gets.

Two blades can share the same angle and still produce different results if the burr forms at different rates. Burr
formation depends on contact area, scratch depth, and how long you keep the edge in contact at that abrasive

grit.

That's why | pay attention to stroke count and stroke behavior rather than time. For instance, if you do 10 steady
passes on the first side and 20 frantic passes on the second to “catch up,” the second side will often end up with a

deeper scratch pattern and a different bevel profile.

If you switch sides, match your stroke pattern. Same number of passes, same pressure feel, same stroke length. If

the knife needs more work on one side, it's usually a setup problem, not a “just keep going” problem.

Stone flatness and jig stability, the quiet influencers

A surprising amount of inconsistency comes from the stone itself. If the stone is dished, the jig may ride the lowest

or highest spots depending on how you place it. That changes effective angle.

You do not need your stone to be perfect for sharpening. You do need the section where the jig sits to be stable. If
you notice your jig rocking slightly on one placement point but not on another, mark that behavior in your mind.

Then correct it, either by flattening the stone or repositioning so the jig contacts the same reliable area each time.

Also keep the stone clean. Grit buildup under the jig base changes how the jig sits, which can alter angle by small

amounts that you feel as uneven bevels.



Choosing grits and sequencing without overcomplicating it
A jig can make grit sequencing easier because your geometry stays controlled while the abrasive changes.
A common approach is:

e start with a grit that removes wear efficiently,
* move up to a finer grit to refine the bevel and reduce scratch depth,

* then hone to polish the edge and reduce toothiness that feels “sharp” but doesn't last.

You don't need an elaborate progression for every knife. If your edge is only slightly dull, you can often skip the

coarse stage. If the edge is visibly rounded or you're dealing with chips, you'll need more aggressive removal first.

The key is to stop when the bevel is consistent, not when you feel tired. If your bevel is consistent and you can feel

a clean wire edge or burr response along the edge line, you've accomplished what you can at that grit.

An anecdote from troubleshooting a stubborn mismatch

| once had a knife that always came out uneven, no matter how carefully | set the jig angle. The bevel looked right

from one side, and the other side seemed softer, like it wasn't fully reaching the stone near the tip.

| kept adjusting the jig angle in tiny increments. Each change improved the problem briefly, then it came back.
Eventually | inspected the stone surface where the jig base sat. It wasn't visibly dished to the naked eye, but it had

a subtle ridge. The jig base would sit slightly differently depending on how | aligned it at the start of each session.

Once | flattened the stone more thoroughly and then used the same placement spot every time, the bevel became
consistent without any further angle changes. It was a humbling reminder that jigs reduce variables, they don't

remove all of them.

How to keep consistency over months, not just minutes

The first time you use a sharpening jig, it feels precise. Weeks later, the precision can drift if you change stones,

stones wear unevenly, or you start rushing.
Consistency maintenance usually comes down to three habits.

First, store the jig and knife clamps so they keep the same alignment. If your jig uses adjustable parts, make sure

you return to the same settings and that the angle mechanism is not slipping.

Second, flatten stones when needed. If you wait until performance becomes obviously bad, you'll burn more time

fixing bevel geometry later.

Third, keep notes for yourself on your favorite angle targets and which knives get which angles. Even a short
mental rule like “chef knife gets around 17 degrees per side, utility knife gets a bit higher” helps you avoid the

temptation to set a new angle each time you sharpen.

When a jig is the wrong tool
For all its benefits, a sharpening jig can be a poor fit in a few situations.

If you have complex bevels, thick grinds with unusual edge geometry, or knives with significant curvature, the jig
may not maintain stable contact along the entire edge. You can sometimes compensate by careful technique, but

at some point you may be better off with a guided hand approach.



Also, if you're sharpening something that needs dramatic geometry correction, like a heavily damaged edge, a jig
might still work but it will demand time. You might prefer a faster removal method to reset the edge geometry,

then return to the jig for refinement and honing.

The goal is not to use the jig every time. The goal is consistent angles with the least frustration for your specific

knives.

A final mindset: consistency is a process, not a setting

A sharpening jig helps you land the angle reliably, but the real consistency comes from the whole system: flat
stone contact, stable clamping, controlled pressure, repeatable stroke length, and a honing plan that keeps your

bevel where it should be.

If you focus on those factors, your results stop fluctuating. The edge feels more predictable, and maintenance
becomes easier. You spend less time wondering why one side feels “better,” and more time trusting the bevel

you've already built.

That's the payoff people usually want when they buy a jig in the first place: not just sharp, but reliably consistent
sharpness that you can reproduce week after week.



