Keeping #11 Exacto Blades Sharp

by Gerald Sullivan, Editor of Scale Staffel Newsletter, San Diego, CA., July 2004

It is easy to sharpen your #11 eXacto knife blades. The classical sharpening stone method was
taken from Lew Gitlow's Indoor Flying Models, page 61. Another way that I have found, since I
didn't have a fine grade sharpening stone is to use an ordinary kitchen sharpening steel. A few
strokes against the steel will remove any burr edges from your blade....

Stroke sharpener
in only ONE direction
as shown,
Press down and
follow the arraw.
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