Scotch Bonnet Pepper

PESTICIDE
FREE

Capsicum annum ‘Scotch Bonnet’ (Scoville heat units (SHU): 100,000 —

350,000)

e Use: A scotch bonnet pepper may sound timid, but it is nothing of the
. . sort. It's one of the spicier peppers (100,000 to 350,000 SHU, same as a

Favorite pepp_er of the carribean. habanero) that you may potentially find at a supermarket, especially in geo-

Because this is THE pepper of graphic areas high in Caribbean residents.

; i e Exposure/Soil: Full sun or at least 5-6 hours of afternoon sun. Water regu-
the region. In fact if you say you larly, when top 3 in. of soil is dry. Use slow release fertilizer for best results.

want a hot pepper in most of the  Keep water off leaves and flowers.

Caribbean islands, the scotch e Growth: Grows 1-2’ tall and 1-1.5" wide.
. e Hardiness: Zone 9-11, annual, houseplant.
bonnet pepper 1s what you are e Foliage: Small, lacy leaves.
handed. Scotch bonnetis used - Flower: Yes! Very spicy. As mentioned, it’s very similar in spice to
: . - the habanero pepper, making it one of the hottest chili peppers in the
!n all S_O”S of Caribbean C_UISIne’ world. Let's gi\F/)e I?tloa compari%on to our jalapeiio referer?cggoint. Scotch
including the well known jerk bonnets run between 100,000 to 350,000 Scoville heat units (SHU). The
chicken (OI’ jerk pork). hottest possible scotch bonnet is potentially 140 times spicier than the mild-

est jalapefio you may find (around 2,500 SHU). That's a lot of heat.
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