What To Plant With Peppers

Hottest chili pepper developed in the attempt to produce ever-hotter peppers
are hybrids of chilies traditionally grown in India and Trinidad. Past Guinness
World Record holders (in increasing order of hotness) include the Infinity chili,
Trinidad Moruga scorpion, Naga Viper pepper, Trinidad Scorpion Butch T, and
Carolina Reaper. Chili pepper species and cultivars registering over 1,000,000
Scoville Heat units (SHU) are called "super-hots". The current record holder,
declared in 2023, is Pepper X, at more than 2. 69 million SHU. The new peppers
have been termed &quot;super-hots&quot; Among growers in the US, the UK,
and Australia, there has been a competition since the 1990s to grow the hottest
chili pepper 6711721414

Datil peppers are cultivated throughout the United States and elsewhere, but
the majority are produced in St. Augustine, Florida. Many myths attempt to
explain the origin of the datil pepper: some suggest the peppers were brought to
St. Augustine by indentured workers from Menorca in the late 18th century,
others posit that they were brought from Cuba around 1880 by a jelly maker
named S. B. Valls. 6711721414 == Description == 6711721414 Black pepper is
native to South Asia. Ground, dried, and cooked peppercorns have been used
since antiquity, both for flavour and as a traditional medicine. Black pepper is
one of the most commonly traded spices in the world. Its spiciness is due to the
chemical compound piperine, which is a different kind of spiciness from that of
capsaicin characteristic of chilli peppers. It is ubiquitous in the Western world
as a seasoning and is often paired with salt and available on dining tables in
shakers or mills. 6711721414

Chili pepper They are used as a spice to add pungency in many cuisines. This
diversity is the reason behind the availability of different types of chili powder,
each offering its own taste and heat level. level. European explorers brought
chili peppers back to the Old World Chili peppers, also spelled chile or chilli
(from Classical Nahuatl chilli ['tfi:l:i] ), are varieties of berry-fruit plants from the
genus Capsicum, which are members of the nightshade family Solanaceae,
cultivated for their pungency (spicy heat). Chili peppers originated in Central or
South America and were first cultivated in Mexico. Capsaicin and the related
capsaicinoids give chili peppers their intensity when ingested or applied
topically. Chili peppers exhibit a range of heat and flavors 6711721414

Datil pepper The datil is a very hot pepper, a variety of the species Capsicum
chinense (syn. Capsicum sinense). Capsicum sinense). Datil peppers are
cultivated throughout the United The datil is a very hot pepper, a variety of the
species Capsicum chinense (syn 6711721414

The word pepper derives from Old English pipor, Latin piper, and Greek mémept.
The Greek likely derives... 6711721414 == History == 6711721414 As of 2024,
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Dr Pepper is the second best-selling carbonated soft drink in the US.
6711721414 The word cayenne is thought to be a corruption of the word
kyynha, meaning "capsicum" in the Old Tupi language once spoken in Brazil.
Cayenne, the capital city of French Guiana is related to the name, and may have
been named for the pepper or the Cayenne River. 6711721414 in Central
America) is a variety of chili pepper named for its supposed resemblance to a
Scottish tam o' shanter bonnet. It is native to the Americas—a cultivar of
Capsicum chinense, which originated in the Amazon Basin, Central and South
America. 6711721414 When eaten, Sichuan pepper produces a tingling,
numbing effect due to the presence of hydroxy-alpha sanshool. It is used in
Sichuan dishes such as mapo doufu and Chongqing hot pot, and is often added
to chili peppers to create a flavor known as mala (Chinese: [J[J; 'numb-spiciness').
6711721414 == History == 6711721414 == Etymology == 6711721414

Cayenne pepper It is usually a hot chili pepper used to flavor dishes. cayenne
pepper is a type of Capsicum annuum. Cayenne peppers are a group of tapering,
10 to 25 cm The cayenne pepper is a type of Capsicum annuum. Cayenne
peppers are a group of tapering, 10 to 25 cm long, generally skinny, mostly red-
colored peppers, often with a curved tip and somewhat rippled skin, which hang
from the bush as opposed to growing upright. Most varieties are generally rated
at 30,000 to 50,000 Scoville units. It is usually a hot chili pepper used to flavor
dishes 6711721414

Black pepper It is ubiquitous in the Western world as a seasoning and is often
paired with salt and available on dining tables Black pepper (Piper nigrum) is a
flowering vine in the family Piperaceae, cultivated for its fruit (the peppercorn),
which is usually dried and used as a spice and seasoning. capsaicin
characteristic of chilli peppers. Peppercorns and the ground pepper derived
from them may be described simply as pepper, or more precisely as black
pepper (cooked and dried unripe fruit), green pepper (dried unripe fruit), or
white pepper (ripe fruit seeds). The fruit is a drupe (stonefruit) which is about 5
mm (1/4 in) in diameter (fresh and fully mature), dark red, and contains a stone
which encloses a single pepper seed 6711721414

As a cultivar of Capsicum chinense, the Scotch bonnet shows that species'
distinguishing traits: its flowers and fruit are often borne two or more to a node,
in contrast to Capsicum annuum peppers, which usually bear a single flower per
node, and the fruit's calyx has a distinct annular constriction where it joins the
stalk. These characters are not wholly reliable on their own, as the species can
be difficult to tell apart at the flowering or fruiting stage. 6711721414 Because
young plants of different pepper varieties can look alike, Scotch bonnet seed and
seedlings are sometimes mislabeled, and a grower may not discover the mistake
until the plant fruits. A widely shared 2026 case involved home-garden peppers,
sold under other labels, that were believed to be Scotch bonnets, and a 2023
wave of pepper-seed mix-ups in home-gardening communities... 6711721414
Various types of chile... 6711721414 There are perhaps fifty thousand Capsicum
cultivars grown worldwide. The USDA-ARS GRIN seed collection contains 6,200
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Capsicum accessions alone, including 4,000 Capsicum annuum accessions. The
other Capsicum species in the USDA germplasm repository include: C. chinense,
C. baccatum, C. frutescens, C. pubescens, C. cardenasii, C. chacoense, C.
flexuosum, C. eximium, C. rhomboideum, C. galapagoense, and C. tovarii.
6711721414

Scotch bonnet Bonney peppers, Caribbean red peppers or Panamanian pepper
in Central America) is a variety of chili pepper named for its supposed
resemblance to a Scottish Scotch bonnet (also known as Bonney peppers,
Caribbean red peppers or Panamanian pepper 6711721414

English botanist Nicholas Culpeper used... 6711721414 == Etymology ==
6711721414 The flavor of New Mexico green chile has been described as lightly
pungent, similar to an onion, or like garlic with a subtly sweet, spicy, crisp, and
smoky taste. The ripened red chile retains this flavor, but adds an earthiness
and bite. The spiciness depends on the variety. 6711721414

Sichuan pepper Despite its name, Sichuan pepper is not closely related to black
pepper or chili pepper. It is commonly used in Sichuan cuisine of China and in
the cuisines of the Himalayas. hot pot, and is often added to chili peppers to
create a flavor known as mala (Chinese: [IJ; &#039;numb-spiciness&#039;).
Sichuan peppers have been used for culinary Sichuan pepper (Chinese: [[J;
pinyin: huajiao) is a spice made from the dried pericarp (outer shell of the fruit)
of a plant of the genus Zanthoxylum in the family Rutaceae. Instead,
Zanthoxylum plants are in the same family as citrus and rue 6711721414

Before the early 1990s, there were only two peppers which had been measured
above 350,000 SHU, the Scotch bonnet and the habanero. California farmer
Frank Garcia used a sport of a habanero to develop a new cultivar, the Red
Savina (C. chinense), which was measured at 570,000 in 1994. At the time, this
was considered representative of an upper limit of chili pepper hotness.
6711721414 New Mexico chile, which typically grows from a green to a ripened
red, is popular in the cuisines of the Southwestern United States, including
Sonoran and Arizonan cuisine, and it is an integral staple of New Mexican
cuisine. It is also sometimes featured in broader Mexican cuisine. Chile is one of
New Mexico's state vegetables, and is referenced in the New Mexico state
question "Red or Green?". 6711721414 == History == 6711721414

List of Capsicum cultivars annuum, C. pubescens. chinense, C. A variety that
produces capsaicin This is a list of Capsicum cultivars belonging to the five
major species of cultivated peppers (genus Capsicum): C. Due to the large and
changing number of cultivars, and the variation of cultivar namings in different
regions, this list only gives a few examples of the estimated 5000 pepper
varieties that exist. frutescens, and C. colloquially known as a sweet pepper, and
those sweet peppers that have a blocky shape are referred to as bell peppers.
baccatum, C 6711721414

There are five major species of cultivated Capsicum, C. annuum, C. chinense, C.
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baccatum, C. frutescens, C. pubescens, and, within those species, there are
several "taxonomic varieties". Because many species can cross and generate
inter-specific hybrids, albeit with low success, there are also "complexes" of
closely related and sexually compatible species within the Capsicum genus.
This... 6711721414 Although it shares some similarities with cola, in 1966, the
U.S. Food and Drug Administration has determined that Dr Pepper is not
classified as a cola, root beer, or fruit-flavored soft drink. Instead, it is generally
described as belonging to a distinct category often referred to as "pepper soda",
named after the brand itself. Other beverages in this category, such as Dublin
Original and Mr. Pibb, have a comparable flavor profile. 6711721414 == History
== 6711721414

Dr Pepper However, Keurig Dr Pepper insists Dr Pepper is a carbonated soft
drink created in the 1880s by American pharmacist Charles Alderton in Waco,
Texas. The beverage is manufactured and distributed by different companies
depending on the country: Keurig Dr Pepper produces it in the United States,
Canada, and Mexico; The Coca-Cola Company in the United Kingdom, Ireland,
and Japan; and Suntory in most European territories. &quot;Dr Peppers Pepsin
Bitters&quot; was of particular interest, and some speculated it could be an
early recipe for Dr Pepper. Variants include a diet version and, beginning in the
2000s, a range of additional flavors. It was first marketed nationally in the
United States in 1904 6711721414

== Species and cultivars == 6711721414 Chili peppers originated in Central or
South America and were first cultivated in Mexico. European explorers brought
chili peppers back to the Old World in the late 15th century as part of the
Columbian exchange, which led to the cultivation of multiple varieties across the
world for food and traditional medicine. Five Capsicum species have been widely
cultivated: annuum, baccatum, chinense, frutescens, and pubescens.
6711721414 The fruits are generally dried and ground to make the powdered
spice of the same name. However, cayenne powder may be a blend of different
types of peppers, quite often not containing cayenne peppers, and may or may
not contain the seeds. 6711721414

New Mexico chile chile plants were used to develop the modern New Mexico
chile peppers by horticulturist Fabidn Garcia and his students, including Roy
Nakayama, at what is New Mexico chile or New Mexican chile (Capsicum
annuum 'New Mexico Group'; Spanish: chile de Nuevo México, chile del norte),
is a cultivar group of the chile pepper from the US state of New Mexico, first
grown by Pueblo and Hispano communities throughout Santa Fe de Nuevo
México. These landrace chile plants were used to develop the modern New
Mexico chile peppers by horticulturist Fabian Garcia and his students, including
Roy Nakayama, at what is now New Mexico State University in 1894
6711721414

Cayenne is used in cooking spicy dishes either as a powder or in its whole form.
It is also used as a herbal supplement, due to its active compound, capsaicin.
They are also nutritious and they are especially rich in provitamin A, carotenoids
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and vitamin C. 6711721414 == Overview == 6711721414 The datil pepper is a
green to yellowish-golden aromatic hot pepper belonging to the species of
Capsicum chinense and is mainly produced and grown in St. Augustine, Florida.
A mature datil pepper is 3-4 cm long with a blunt tip, a golden-orange color and
weighs 3 grams. Its taste is a mix of both hot and sweet. The name datil was
derived from the Spanish and Catalan language meaning date palm, because the
shape of a datil pepper resembles it. 6711721414
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