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Kitchen passion for little ones: children's knife set from 

Friedr. Dick and Tanner  

 

Friedr. Dick and Tanner – der kleine Kaufmann (the little merchant) are 

jointly launching a toy knife set for children – a miniature version of the 

popular F. DICK "4Knives" knife block, containing knives from the Red 

Spirit series. The highlight for every play kitchen and young hobby or 

professional chefs!  

 

The toy knife set has been specially developed for children and 

complements every play kitchen perfectly. The high-quality set consists of 

four small kitchen knives made of wood, all of which are modelled on the 

tried-and-tested Red Spirit series from Friedr. Dick. An AJAX chef's knife, 

a Santoku, a small paring knife and a bread knife with a serrated edge. 

The knives find their safe place in a small knife block made of robust 

plastic – also a replica of the popular F. DICK "4Knives" knife block. The 

wood of the kitchen knives is of course FSC-certified. 

 

 

 

Little chefs can let their imagination and creativity run wild and experience 

culinary adventures while play cooking. The set is therefore a perfect 
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addition to any children's kitchen and invites even the youngest to enjoy 

play cooking. With the miniature knife block, the children have 

professional equipment, just like in an adult's kitchen. 

The knife set is now available online or in toy stores. 

 

Friedr. Dick has been committed to sharpness since 1778: a success story 

that began in Esslingen in southern Germany with a small file-cutting 

workshop, which developed into a quality company with a complete 

product range for chefs and butchers – from a filing specialist to the 

epitome of truly good knives. Tough quality criteria and high design 

standards characterise the traditional professional brand. Every Friedr. 

Dick knife is made of the highest quality steel and impresses with perfectly 

balanced blades as well as ergonomically shaped handles for perfect 

cutting ability. The company's long tradition and experience in 

manufacturing products for professionals have enabled it to continuously 

develop innovative new products. 

  

Further information is available from: 
 
Friedr. Dick GmbH & Co. KG 
Esslinger Str. 4-10 
73779 Deizisau, Germany 
Tel.: +49 7153 817-0 
Fax: +49 7153 817-219 
E-mail: mail@dick.de 
Website: www.dick.de 

 www.facebook.com/Friedr.Dick 

 www.instagram.com/f.dick_official 
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