Sorrells Tool Bevel Angle Guide
(Full Grind)

THICKNESS 	1/16 			3/32			1/8			5/32			3/16			¼

WIDTH
½”			3º			4 º			7º			8 º			10º			13 º

¾”			2			3			4			5			6			9

1”			1.5			2			3			4			5			7

1 ¼”			1.5			1.5			2.5			3			4			5

1 ½”			1			1.5			2			2.5			3			4

2”			-			1			1.5			2			2.5			3
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Sorrells Tool Bevel Angle Guide
(2/3 Grind)
			
THICKNESS 	1/16 			3/32			1/8			5/32			3/16			¼

WIDTH
½”			5º			7º			8 º			10º			12º			16º

¾”			3			5			6			7			8			11

1”			3			4			5			5			6			8

1 ¼”			2			3			4			4			5			7

1 ½”			1.5			2			3			4			4			6

2”			1			1.5			2			3			3			4
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Sorrells Tool Bevel Angle Guide
(1/2 Grind)

THICKNESS 	1/16 			3/32			1/8			5/32			3/16			¼

WIDTH
½”			7º			10 º			12 º			14 º			16 º			22 º

¾”			5			7			8			10			12			16

01”			4			5			7			8			8			12

1 ¼”			3			4			5			6			7			9

1 ½”			2			3			4			5			6			7

2”			1.5			2			3			4			5			6
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How the Charts Work

The three charts are for full, two-thirds and half grinds.  The first chart – the full grind chart – gives angles for a bevel which is ground all the way from the cutting edge to the spine.  The second is for a grind that only goes about 2/3 of the way to the spine, and the final chart, ½ way to the spine.
All angles assume that the blades will be ground to about 20 thousands of an inch thick.
These are just rough estimates.  If you grind thicker or thinner edges, use stock that departs from nominal thickness, etc., some adjustment will be necessary.
It’s also important to note that – particularly with extremely thin knives and broad blades like chef’s knives – very small variations in angles can make a heap of difference.  This chart was designed primarily as an aid for using the ProSet grinding jig.  So it’s worth noting that many chef’s knives will fall somewhere in between the 1 and 2 degree settings on the ProSet.  As a result it’s not unusual to make some minor adjustments in geometry using freehand methods on your final grinds in order to get a perfect full grind on a chef’s knife.
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