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The Switch is designed to hold the Hario V60 filter and offers a clever  

open/closed option. You can switch from immersion (closed) to drip (open)  
in one simple click. Halfway between the Clever Dripper and the Gina, it has  

a glass filter holder and the ball that stops the flow is in stainless steel.  

Why do we love it?  
Because you can choose between the simplest or the most technical of  recipes.  

In just a few clicks ;) 

Read on to discover our three favourite recipes:
1. The ultra-simple recipe  

2. The recipe chosen by champion Emi Fukahori  
3. The “You test!” recipe, perfect for discovery workshops 

Don’t hesitate to try them out yourself  and share your results with us!

Switch by Hario:
the immersion dripper
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THE ULTRA-SIMPLE METHOD

Remember to use the pictograms  
on the silicone part!  

• Start with a pre-infusion (optional)  
by moistening the grind.

• Leave to steep for 30 to 45 seconds  
depending on how fresh the roast is.

• Place the filter on the filter holder.  
Rinse it with hot water.
• Grind 17 g of coffee  

(a rounded spoon).

After 2 minutes, press the switch 
to release the brew.

IT SHOULD TAKE ABOUT 1 MIN 30  
TO FLOW THROUGH   

(if  the grind has been well chosen)

• Don’t forget to stir your coffee  
before serving :).  

ENJOY!

• Pour the water up to the top of the filter 
(about 260 g) and leave to steep.

SLURP

SLURP
SLURP

LaureLaure
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17 g

Hario_SSD-200-B €18.50 excl. VAT - RRP: €29

Hario _SSD-5012-B €26 excl. VAT - RRP: €42
Kit with jug and filter

30 to 45 sec

260 g

2 min

Click

CLOSED 

OPEN

CLOSED•

OPEN•



by Emi Fukahori
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Barista and co-owner with her partner Mathieu Theis of  the magnificent 
roasting and coffee shop MAME, Emi Fukahori won the title of  World 

Brewers Cup Champion in 2018 in Brazil. The holy grail of  slow coffee! 

She used a Gina extraction technique, which allowed her to combine both 
immersion and drip methods. Emi has done us the honour of  sharing her 

recipe, which is fully compatible with the Switch.

A CHAMPION METHOD

With the Switch
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50 g of water at 80 °C for 45 sec 
Low temperature to gently extract  

the full sweetness and fruity aromas.

CLOSED

33
add 70 g of water at 80 °C  

for up to 2 min 30  
For a juicy body.

CLOSED

ENJOY !

add 100 g of water at 95° C  
for up to 1 min 45  

The higher temperature opens the coffee  
and brings out its complex acidity.  
The change in temperature creates  

different layers of flavours.

OPEN

let it run through for up to 2 min 55 
Stop before the end for a clean length  

in the cup.

OPEN

17 g

220 g

The recipe consists in juggling between the filter holder’s positions.and
(drip) (immersion)
OPEN CLOSED 


