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Any enquiries can be directed to:

HERB HERBERT P/L PO Box 24 Monbulk Victoria 3793 Australia

E-mail: herb@herbherbert.com

www.herbherbert.com

This Herb description is for informal use only; we cannot accept any liability for any harm or illness arising from the misuse of  the plant described above
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Capsicum chinense
                   
 
                   ESCRIPTION 

      Heat rating 10 Used in many dishes 
                      both green and fully   
ripened.  In those cases, a color may 
be tacked onto the name just for 
purposes of  description and not to 
denote a different specie, for 
instance Green Chilli or Red Chilli. 
In general, the redder the chilli  the 
riper it is). When harvesting 
superior fruits are those dry, fir  and 
heavy  for their size. The skin 
should be shiny, smooth and 
unblemished and the chilli should 
have a fresh clean smell.  Wash the 
chillies to remove dirt or other 
residue, dry them, wrap them in 
paper towels and store them in the 
crisper section of  your refrigerator, 
where they should be kept for up to 
two to three weeks. Do not store 
them in plastic bags as moisture will 
accumulate and hasten the spoiling 
process and do not leave them out in 
the open or they will shrivel and 
rapidly lose flavor and texture. It is 
common in many cuisines, to roast 
or grill fresh chilies and peel them 
for further use.  The skin left on can 
cause  a bitter flavor. Roasting on an 
oven rack, open gas flame or on the 
grill makes it easier to remove their 
skin.  An alternative to roasting is 
dipping the chillies in hot oil for a 
bout 11 minute sometimes the 
roasted flavor is not desired in some 
dishes, such as seafood dishes.
 

               
                    ROPERTIES

       Taste is usually very             SES
                     hot, especially if  the                        

                 Most chillies are green                     seeds are left in. Fresh 
in color while they are still growing chillies are rich in Vitamins A and 
in their unripened state.  When C.  The degree of  hotness depends 
they ripen and reach their full on the presence of  capsaicin, 
maturity, almost all of  them turn to which varies according to variety 
shades of  red, orange, yellow or and is affected by the climate.
brown. The fruit of  this variety 
ripen green to orange-red, or red 
w h e n  f u l l y  r i p e  a n d  a r e      
exceptionally hot. Said to be 30-50     
times hotter than Jalapeno. Grown 
in the Carribean and in the Yucatan 
peninsula of  
Mexico.   

           
           
         

                     ULTIVATION
                 Grow with Parsley.       
                 Chilli peppers like the 
same conditions as tomatoes, full 
sun, and a well drained soil with 
added animal manure. Plants are 
frost tender so in cold regions they 
are grown as annuals. A late cold 
snap will set plants back and they 
will often be slow to recover. In the 
tropics they can be grown for use in 
hot Asian and South American 
dishes. When dried and powdered, 
they can be used for seasoning, 
cooking, or as a pepper substitute.


