
B
A
S
IC
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A
R
E

A
t least 6-8 h

o
u

rs a day

• Po
u

r w
ater directly in

to
 th

e so
il at th

e base o
f th

e plan
t, n

o
t o

n
 

th
e leaves o

r fru
its 

• Keep so
il co

n
sisten

tly m
o

ist bu
t n

o
t o

verly w
et

• In
 Su

m
m

er: plan
ts w

ill n
eed alm

o
st daily w

aterin
g 

WATER

• Peppers are ready to
 h

arvest w
h

en
 th

ey reach
 fu

ll size (abo
u

t 
3-4 in

ch
es), h

ave a firm
 skin

 an
d are brigh

t yello
w

 in
 co

lo
r 

• B
an

an
a Peppers w

ill co
n

tin
u

e to
 tu

rn
 red as th

ey ripen
, an

d can
 

still be eaten
 

• To
 keep fro

m
 pu

llin
g en

tire bu
n

ch
es o

! yo
u

r plan
t, u

se scisso
rs 

o
r a kitch

en
 kn

ife to
 cu

t peppers o
! th

e plan
t as yo

u
 n

eed th
em

 
• If yo

u
 co

n
tin

u
e to

 care fo
r yo

u
r plan

t, yo
u

 sh
o

u
ld be able to

 
h

arvest peppers fo
r m

o
st o

f th
e su

m
m

er an
d in

to
 early Fall 

HARVESTING• R
in

se in
 co

o
l w

ater, allo
w

 to
 dry th

o
ro

u
gh

ly an
d sto

re in
 th

e fridge
• Peppers th

at are still a bit green
 (in

stead o
f fu

ll yello
w

) can
 be left 

o
n

 a co
u

n
ter/table to

 co
n

tin
u

e ripen
in

g 
• A

vo
id m

o
istu

re w
h

en
 sto

rin
g, it w

ill m
ake peppers ro

t m
o

re qu
ickly 

A
s yo

u
r pepper plan

t gro
w

s, lo
o

sely secu
re it to

 a stake o
r stick to

 
h

elp th
e plan

t gro
w

 vertically an
d su

ppo
rt th

e w
eigh

t o
f its fru

it. 
T

h
is can

 also
 be do

n
e w

ith
 a to

m
ato

 cage.
 

s
t
a
k
in

g
/
c
a
g
in

g

C
O
M

M
O
N
 P

R
O
B
L
E
M

S

Peppers do
 n

o
t h

an
dle fro

st w
ell. In

 th
e fall, if w

eath
er repo

rts 
predict belo

w
-freezin

g tem
peratu

res, yo
u

 sh
o

u
ld brin

g yo
u

r plan
t 

in
do

o
rs fo

r th
e n

igh
t o

r rem
o

ve all th
e peppers befo

re th
e freeze.  

Peppers gen
erally do

n’t h
ave a lo

t o
f in

sect pests, m
o

st can
 be 

treated w
ith

 in
secticidal so

ap o
r by rem

o
vin

g th
e in

sects by h
an

d if 
th

ey are larger.

w
in

t
e
r
 is

 c
o
m

in
g

in
s
e
c
t
 p

e
s
t
s

l
e
a
v
e
s
 c

u
r
l
in

g
/
w

il
t
in

g
 &

 d
is

c
o
l
o
r
in

g

• T
h

is m
ay be cau

sed by h
igh

 h
eat o

r co
n

ditio
n

s, if th
e plan

t is o
n

    
 

   asph
alt/co

n
crete, try m

o
vin

g it so
m

ew
h

ere th
at carries less h

eat.
• W

ater even
ly an

d regu
larly, po

u
rin

g w
ater aro

u
n

d th
e base o

f th
e  

 
   plan

t w
h

en
 th

e to
p in

ch
 o

f so
il is dry (m

igh
t n

eed to
 be do

n
e every   

   day in
 th

e su
m

m
er).

m
y
 p

e
p
p
e
r
 m

a
d
e
 m

e
 c

r
y

• H
o

t peppers gen
erally h

ave capsaicin
, a co

m
po

u
n

d th
at h

elps   
   keep pests aw

ay bu
t also

 can
 m

ake yo
u

r eyes w
ater an

d yo
u

r   
   th

ro
at bu

rn
. 

• To
 avo

id u
n

n
ecessary tears, co

n
sider w

earin
g glo

ves w
h

en
  

 
   h

arvestin
g peppers, do

n’t to
u

ch
 yo

u
r face an

d w
ash

 h
an

ds  
 

   im
m

ediately after h
an

dlin
g o

r slicin
g peppers.

P
E
P
P
E
R
S

s
u
n

s
t
o
r
in

g


