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Peppers

DID YOU KNOW? CLASSIFYING PEPPERS
When Christopher Columbus set out

for the New World, he hoped to find FAMILY
black pepper, a spice that grew in Solanaceae
Asia. Instead he found the Arawak {Nightshade family) ?::rg;“gl"aﬂr::f’“* “"‘[‘
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THE PEPPER PLANT
In temperate climates,

pepper plants last only L{{
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Peppers are Y, This name comes from the Greek

; word "kapto” meaning to bite. Hot
natlv? to South peppers have a taste that bites
America. People | your mouth!
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the plant over in the seeds,

7,000 years ago.
SPECIES
Three capslcumn species are widely cultlvated.
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USES

Peppers are used raw in
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whole or ground into spice that is
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Fresh, dried, whole or crushed, cayenne peppers
are used in fiery dishes in many parts of the world.

NUTRITIONAL VALUE OF PEPPERS

Peppers are an excellent source of
vitamins A and C.

As green pods turn red,
the vitamin content
Increases. One red bell
pepper has ...
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... the same amount of
vitamnin C as 3 oranges.

... the same amount
of vitamin A . :

as 1/3 of a carrot.
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GROWING AND

HARVESTING PEPPERS

Peppers thrive in well-drained, fertile
soil. They must have a constant
supply of water in order to set fruit.

These peppers are
ripe and full of
flawvor, I'll leave the
green peppers on the
plant until they ripen
fully and turn red,
yellow, and orange,
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