
• Compact Design
• 3 Finger Grip Handle 

• Pre-set Ceramic Sharpening System 
• Uses Both Fine and Coarse Sides

• Coarse 
(320) grain 
is used to 
restore dull 
blades.

• Fine 
grain is used   
  to perfect 
  already 
  sharp 
  blades.

The Quarrow® Knife Sharpener features two sets of sharpening rods with pre-set angles that restore 
dull blades with just a few strokes of the knife. These angled sharpening rods are 800 grain (Fine) 
and 320 grain (Coarse) to achieve a smooth finished razor edge on your knife.

Item#5501

Knife Sharpener
With 2 Step Sharpening System

• 3 Finger 

Grip


