
Pepper Varieties
All varieties carried in 3 1/2" pots

Anaheim Chili Deep green turning red.  Known as "green chilies". Medium Hot

         Great in soups and vegetable dishes, roasted, dried

         or canned.

Ancho Fresh (poblano) or dries (ancho). Medium Hot

         Great for stuffing, grilling, soups and sauces.

Cayenne Good for drying or sauces.  Use red or green. Very Hot

         Hot, biting flavor.  Used ground as a spice.

Garden Salsa Green ripens to red. Mildly Hot

         Great for salsa, sauces and pickling.

Gold Bell Sweet, mild flavor.  Excellent in salads and as snacks. Not Hot

         Great baked, grilled or sauteed.

Green Bell Sweet, mild flavor.  Excellent in salads and as snacks. Not Hot

         Great baked, grilled or sauteed.

         Matures to red if left on the vine.  This is more difficult

         in Minnesota due to the shorter growing season.

Habanero Wrinkled green fruit ripens to yellowish orange. Blazing Hot

         Small in size.  Very hot with subtle fruit flavors.

Hungarian Hot Yellow pepper turns red at maturity.  Good for canning, Mildly hot

         salads, pickling and salsa.

Jalapeno Hot, spicy flavor.  Great pickled, in salsas, dips and as Hot

         and appetizer.

Pepperoncini Good fresh or for pickling.  Sweet, somewhat salty flavor.  Mildly Hot

         Great as an appetizer or in salads



Serrano Good for pickling or sauce.  Very Hot

         Thin skin, meaty flesh.

Super Chili Intense flavor.  Great for sauces, salads, soups, dips Hot

         and pickling.

Sweet Banana Yellow turning red.  Good for frying.  Sweet, mild flavor. Not Hot

         Good for salads, pickling, salsa, soups and sauces.

Thai Hot Ornamental-can be dried for fiery seasoning.  Very Hot

         Great for stir fries.  Very hot flavor is lingering.


