Su

II‘—_-E-I. -

=
o

i . _.'-'

o ,3';- it .
i Fh e L o 'L
Use pickled, in sauc-
es and hot cuisine
such as Szechwan.

Print out this sign at www.growersoutlet.com
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8 a y Capsicum annuum ‘Super Chilli’ (Taste: Very hot. 40K-50K
y -\\ ' SHU )
Use: This superb Thai, RHS AGM variety has a very com-

pact habit making it ideal for growing in pots on the windowsill
or in containers on a sunny patio. Each highly decorative plant
carries masses of slender, pointed, lime-green fruits which turn
red, increasing their potency as they ripen.

Exposure/Soil: Full sun or at least 5-6 hours of afternoon sun.
Water regularly, when top 3 in. of soil is dry. Use slow release
fertilizer for best results. Keep water off leaves and flowers.
Growth: Plants can grow 3 to 4 ft tall.

Hardiness: 9-11, annual, houseplant.

Foliage: Small leaves.

Flower: Pale green to red. Narrow chili shape. 1/2 inches
wide by about 2 inches long. Thin walled.

We recycle pots and trays.




