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KNIFE: SHARPENEBRSTESTED

Although the best way to sharpen knives is with a steel or whetstone,
these technigues can be a bit daunting. But knife sharpeners require
less skill — and the best ones do just as good a job:

ANYSHARP SHARPENER, £14.98 (01382 868137; www.itjustworks.co.
uk), sharpened plain and serrated blades in just a few strokes. Has a
suction cap for securing it temporarily - removing the rislk to fingers.
CATRA'S CATRAHONE DIAMOND-POWERED KNIFE
SHARPENER, £60.79 (01142 769736; www.catra.org), has separate
slots for varying degrees of bluntness and got brilliant results fast.

Make quick work
_ of dull blades

OTHER COOKING
KNIVES TESTED

John Lewis 74/100; £16.99

Pro balance 73/100; £75

Kitchen Devils 67/100; £7.99-£10.99
Masterclass-Contoro 61/100; £15.50

4 For more test results,
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