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Peppers are an incredibly versatile and rewarding crop to grow in the home garden. Whether 
used fresh in salads, dried to create spices, or used for their heat in a wide range of culinary 
dishes, peppers offer a vast array of flavors and textures to suit different cooking styles. This 
guide explores the types of peppers that home gardeners can grow, their purposes, and the 
necessary growing methods, including soil requirements, temperature preferences, and maturity 
timelines. 

Regardless of your preferred taste, you can find a variety of peppers to suit your palate. Sweet 
bell peppers are one of the most popular types grown in home gardens. Their mild flavor and 
crunchy texture make them perfect for salads, stir-fries, and fresh salsas. Bell peppers come in 
various colors, such as green, red, yellow, orange, and even purple, and can be harvested at 
different stages of ripeness, with red peppers typically being the sweetest.  

More spicy peppers like the Anaheim, jalapeño, and Padrón are often grown for drying or for use 
in homemade spice blends. Once dried, these peppers can be ground into powders like chili 
powder or used as whole pods in stews, soups, and marinades. The Anaheim pepper, in 
particular, is ideal for drying and grinding into a spice, offering a mild heat and smoky flavor. 
The jalapeño, a common pepper in both fresh and dried forms, adds flavor to everything from 
tacos to hot sauces. Additionally, chipotle peppers, which are actually smoked and 
dried jalapeños, bring a distinctive smoky heat that is favored in Mexican cuisine. 

Hot peppers are primarily grown for their spicy heat, which can add an exciting dimension to 
food. These peppers are often used in small amounts due to their intense heat, either fresh or 
dried. Some of the most well-known peppers include habanero, serrano, cayenne, and Caribbean 
Red. Each variety has a unique flavor profile that ranges from fruity and citrusy to smoky and 
earthy. 

Hot peppers are measured for heat on the Scoville Heat Scale, a system developed by Wilbur 
Scoville in 1912. The scale is a measure of the capsaicin content of peppers, the compound 
responsible for their spiciness. Capsaicin stimulates pain receptors in the mouth, creating the 
sensation of heat. The Scoville rating is measured in Scoville Heat Units (SHUs), which can 
range from zero (for bell peppers) to over 2 million SHUs for the Carolina Reaper, one of the 
hottest peppers in the world. 

For reference, the bell pepper is rated at zero SHUs and has no heat; jalapeños come in at the 
3,500 to 8,000 SHUs; habaneros get the mouth rather fiery at the 100,000 to 350,000 SHUs 
level; and the Carolina Reaper tips the scales with a mouth blistering 1.4 million to 2.2 million 
SHUs.   



Understanding the Scoville scale helps gardeners select peppers that match their personal taste 
preferences and culinary needs. It’s also important to note that the heat level of a pepper can vary 
based on growing conditions and ripeness. 

Peppers thrive in warm, sunny environments and are best suited to climates where the growing 
season is has at least 6 to 8 hours of sunlight per day. The ideal daytime temperature range for 
pepper growth is 70°F to 85°F while nighttime temperatures should not fall below 60°F. If 
temperatures fall below this, pepper plants may stop growing or show signs of stunted 
development.  

Peppers prefer well-drained, fertile soil with a pH level between 6.0 and 6.8. Soil that is rich in 
organic matter, such as compost, will provide the necessary nutrients to promote healthy growth. 
It is important to ensure that the soil is loose and well-aerated to allow for proper root 
development. If the soil is too heavy or clay-like, adding organic matter like peat moss or aged 
manure can improve drainage and fertility. 

Peppers require consistent moisture to establish strong roots and produce fruit. However, they 
don’t like soggy soil, so it’s crucial to maintain a balance. Watering should be done deeply but 
infrequently to encourage deep root growth. Drip irrigation is an ideal way to water peppers as it 
targets the roots and prevents excess moisture on the leaves, which can lead to fungal diseases. 
Mulching around the base of the plants can help conserve moisture, suppress weeds, and regulate 
soil temperature. 

The time it takes for peppers to mature depends on the variety. Sweet peppers like bell peppers 
can take anywhere from 60 to 90 days to mature from transplanting, depending on the variety 
and growing conditions. Hot peppers, especially those with higher Scoville ratings, may take 90 
to 150 days to fully mature. 

Peppers are typically ready for harvest when they have reached their full color, though some 
peppers, such as green bell peppers, can be harvested before they ripen fully. For dried peppers, 
it is best to wait until they are completely ripe before harvesting, as this ensures they will have 
the fullest flavor when dried. 

Growing peppers in the home garden offers many rewards, from sweet bell peppers perfect for 
fresh salads to hot peppers that add a spicy kick to a variety of dishes. Understanding the 
different types of peppers and their uses, as well as the basic growing requirements such as soil 
composition, temperature, and watering needs, will help gardeners succeed in cultivating these 
vibrant and flavorful crops. Whether you're aiming to grow peppers for fresh use or drying them 
for spices, homegrown peppers can provide both culinary enjoyment and a sense of 
accomplishment throughout the growing season.  

If you want to experience the variety of peppers available without growing them, drop by the 
Master Gardener kiosk at the Bristol PepperFest.  This annual celebration of the spicy side of life 



will be held on Saturday, September 6th, at the Farmer’s Market (aka: Downtown Center) in 
Historic Downtown Bristol.  Until next time, keep workin’ th’ dirt! “ 

“Growing Peppers In Home Gardens,” https://extension.umn.edu/vegetables/growing-peppers. 

“Grow Your Own Peppers,” https://extension.oregonstate.edu/catalog/pub/ec-1227-grow-your-
own-peppers. 

“How Do you Measure the ‘Heat’ of a Pepper,”  https://www.nist.gov/how-do-you-measure-
it/how-do-you-measure-heat-pepper  

For more information about gardening, visit UTHORT’s YouTube site for helpful videos: 
https://www.youtube.com/channel/UCjS3d1IklH1OZ1Z2qPvhgfQ  
 
Or Washington County’s YouTube site: 
https://www.youtube.com/@utextensionwashingtoncounty  
 
How do I ask a question? 
If you have a question for the Master Gardeners, submit them to us on our website 
at www.netmga.net. Click the link at the top of the page, “ASK A MASTER GARDENER” to 
send in your question. Questions that are not answered in this column will receive a response 
from a Master Gardener to the contact information you provide. 
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