
                    
                     ESCRIPTION 
                     Most chillies are 
                     green in color while 
                     they are still 
growing in their unripened state.  
When they ripen and reach their 
full maturity, almost all of  them 
turn to shades of  red, orange, 
yellow or brown. 
Ancho. Fresh pods are called 
Poblano and when dried are one 
of  the sweetest chillies. Medium 
size pepper with a mild heat level. 
Plant grows to 25in/60cm high. 
Cherry Bomb. Early and 
productive, with plant producing 
2.5in/6.3cm round hot red cherry. 
Fine for patio. 84 days.    
Mirasol. New. Plant produces 
upright clusters of  
2x5in/5x12.7cm fruits. Chillies 
are of  a fruity flavor and are great 
on meat or as a sauce. Mirasol 
chillies have thin skin and are of  a 
medium heat. 77 days.  
Pepperoncini. This Italian chilli-
pepper is the perfect pickling 
pepper. Good raw or cooked. 
Mild heat.
Chilli Fish. Variegated leaf. 
22in/56cm. Plant produces 
2.5in/6.3cm fruits that are green 
striped to orange to red. This 
particular variety is great for 
making salsa. 80 days. 
Chilli Golden Treasure. An 
Italian heirloom producing large 
tapered fruit that are green to 
yellow in color. Thin skin with 
thick flesh 9x2in/23x5cm in size. 
Very sweet. 80 days. 
Chilli Zavory. Fragrance and 
look of  Habanero without  the 

heat, very mild, for salsa, soup, 
best flavor raw or warmed, 90 
days.   
Alma Paprika. 1-2in/2.5-5cm 
fruit turns cream to red upon 
maturity. Alma Paprika can be 
eaten fresh, or can be used as a 
spice when grounded down to 
make Paprika. 80 days. 
Cheyenne. F1 New dwarf  
chilli that is fantastic for patio and 
pot. Plant produces 4in/10cm 
orange fruits all summer long. 
 65 days.
Rocoto. The fruit matures from 
green to red and ranges in heat 
from medium hot to very hot 
depending on the weather.
Shishito. This medium early, 
small, sweet, thin-walled glossy 
green pepper is popular in Japan. 
The fruits grow up to 3-4" long. 
Plant has a spreading habit and 
produces prolifically. Good for 
garden, greenhouse, and open 
field growing.
Santa Fe Grande. Approximately 
5 inches long and ripen from 
greenish-yellow, to orange-yellow 
to red. The flavor ranges from 
mild to moderate, although some 
can be hot. 

                     ROPERTIES
         Culinary 
                     The fleshy base of 
                     the petals and meaty  
 heart are the most edible part of  
Chilli Peppers.
Medicinal
Stimulates and aids
digestion; anti dyspeptic. 
Considered  to be 

prophylactic against 
arteriosclerosis. A major 
constituent of  digestive 
tonics.

                     ULTIVATION                   
                     Commercially and 
                     horticulturally
                     either from seed or 
preferably from suckers arising 
from the root stock, retaining a 
portion of  the parent plant. The 
‘heels’ are planted in rich moist 
soil 29.5in/75 cm apart in late 
spring or early summer.
                      
                
                     ROWTH
                     Give plenty of      
                     water, some  
                     protection in the 
cold weather may be required. 
Optimal cropping is reached in 
the third year, and plants should 
be replaced in the fifth season. 
For more information on how to 
use chilli peppers, please view our 
Using Chilli Peppers fact sheet on 
our website at: 
www.herbherbert.com
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