
KIMBO CUCCUM

V

Kimbo has brought the 
traditional Neapolitan ‘flip’ 
coffee pot back to life, 
combining Neapolitan coffee 
culture and modern innovation. 

The Cuccuma delivers a coffee 
aroma which immediately 

transports the drinker to the 
lively and exciting city of Naples. 

The 3-4 minute preparation 
time allows complex flavours to 
develop, brewing a filter coffee 
with great body and leaving a 
refreshingly clean palate. 

A NEAPOLITAN 
ICON, IN A 
NEW WAY.



2 Put cold water into the 
water pot up to 0.5cm 
below the small hole (same 
quantity for Neapolitan and 
regular black coffee)

You can also use boiling 
water from a kettle - in 
which case skip step 5

6 Hold both handles of the 
Cuccuma, keeping the two 
pots stuck together, and 
flip it upside down

To avoid loss of water from 
the sides, do this as quickly 
as possible 

7 Put the ‘Cuppetiello’ on 
the spout; this preserves 
all the coffee aroma in the 
drip pot

Wait 3 to 5 minutes

8 Pour the coffee into the 
cup. If you prepared a 
small Neapolitan coffee 
use a small 50ml coffee 
cup; if you prepared a long 
coffee, use a standard 
coffee mug

5 Put the Cuccuma on 
a flame (or a hot plate). 

Remove from the flame 
steam and water starts 
coming out of the small 
hole (you’ll hear a ‘hiss’ 
sound)

4 Cover the water pot with 
the drip pot (the spout will 
be upside down)

3 Put the filter into the 
water pot

1 Put the coffee into the 
filter and screw on the 
filter cap

USE MEDIUM-GROUND 
COFFEE 

SMALL CUCCUMA 
SHORT COFFEE: 17g
LONG COFFEE: 13g

LARGE CUCCUMA
SHORT COFFEE: 42g
LONG COFFEE: 34gKIMBO CUCCUMA. LA TRADIZIONE DIVENTA INNOVAZIONE.
KIMBO CUCCUMA. A NEAPOLITAN ICON, IN A NEW WAY.

1 2 3 4 5 6 7 8 9

1 - METTETE IL CAFFÈ NEL 

SERBATOIO BUCHERELLATO E 

AVVITATE IL FILTRO (RIEMPITE 

FINO AL BORDO SE VOLETE 

OTTENERE UN CAFFÈ CORTO 

NAPOLETANO; METTETE MENO 

CAFFÈ SE PREPARATE UN 

CAFFÈ LUNGO).

2 - VERSATE L’ACQUA NELLA 

PARTE INFERIORE DELLA 

CUCCUMA (QUELLA SENZA 

BECCUCCIO), FINO A MEZZO 

CENTIMETRO SOTTO AL 

FORELLINO (STESSA QUANTITÀ 

DI ACQUA PER CAFFÈ 

NAPOLETANO O LUNGO).

3 - INSERITE IL SERBATOIO 

CON IL CAFFÈ NEL 

SERBATOIO DELL’ACQUA.

4. AVVITATE LE DUE 

PARTI DELLA CUCCUMA, 

CON IL BECCUCCIO 

RIVOLTO VERSO IL BASSO.

5. POSIZIONATE LA NAPOLETANA SUL 

FUOCO (O SULLA PIASTRA ELETTRICA 

CALDA) PER ALCUNI MINUTI. 

TOGLIETE DAL FUOCO QUANDO DAL 

FORELLINO USCIRÀ UNA GOCCIOLINA 

D’ACQUA (SENTIRETE UN SIBILO). 

- SALTATE IL PUNTO 5 SE USATE ACQUA 

PRERISCALDATA IN UN BOLLITORE.

6. AFFERRANDO LA CUCCUMA

DA ENTRAMBI I MANICI, 

CAPOVOLGETELA CON UN GESTO 

RAPIDO E DECISO.

7. POSIZIONATE IL 

‘CUPPETIELLO’ SUL 

BECCUCCIO PER PRESERVARE 

APPIENO L’AROMA DEL CAFFÈ 

E ATTENDETE 3-5 MINUTI.

8. SERVITE IL CAFFÈ, 

UTILIZZANDO UNA TAZZINA 

DA 50 ML PER IL CAFFÈ 

NAPOLETANO E UNA TAZZA 

GRANDE PER IL CAFFÈ LUNGO.

9. BUON CAFFÈ!

1 - PUT THE COFFEE INTO 

THE FILTER AND SCREW ON 

THE FILTER CUP (FILL TO 

THE TOP IF YOU WANT A 

SHORT NAPOLETANO; 

PUT LESS COFFEE IF YOU 

WANT A REGULAR BLACK 

COFFEE).

2 - PUT THE WATER INTO 

THE “WATER POT” (THE 

ONE WITHOUT THE ‘BEAK’) 

TILL 0,5 CM BELOW THE 

SMALL HOLE (SAME 

QUANTITY FOR 

NEAPOLITAN AND 

REGULAR BLACK COFFEE).

3 - PUT THE FILTER INTO 

THE WATER POT.

4 - COVER THE WATER POT 

WITH THE ‘DRIP POT’ (THE 

BEAK WILL BE 

UPSIDE-DOWN).

5 - PUT THE CUCCUMA ON THE

FLAME (OR A HOT PLATE) FOR SOME 

MINUTES. REMOVE FROM THE FLAME 

WHEN A DROP OF WATER WILL COME 

OUT FROM THE SMALL HOLE (YOU'LL 

HEAR AN ‘HISS’ SOUND).

- SKIP POINT 5 IF YOU USE PRE-HEATED 

WATER FROM A BOILER.

6 - HOLD BOTH HANDLES OF THE 

CUCCUMA, KEEPING THE TWO POTS 

STICKED TOGETHER, AND FLIP THE 

CUCCUMA UPSIDE-DOWN. 

DO IT QUICKLY TO AVOID LOSS OF 

WATER FROM THE SIDES.

7 - PUT THE ‘CUPPETIELLO’ 

ON THE BEAK (THIS IS TO 

KEEP ALL THE AROMA INTO 

THE DRIP POT) AND WAIT 

FOR 3 TO 5 MINUTES.

8 - POUR THE COFFEE INTO 

THE CUP (IF YOU PREPARED

A NEAPOLITAN DRIP COFFEE, 

USE A SMALL 50-ML COFFEE 

CUP; IF YOU PREPARED A 

REGULAR BLACK COFFEE, USE 

A STANDARD COFFEE MUG).

9 - ENJOY YOUR COFFEE!  
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