Local peppers
pack punch and
add flavor to 4

many dishes
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| These large, mild chilies have a thick i : b %
! skin. and are usually a bright, shiny green. 3 ]I
Though available year-round in grocery ! o

3 3 i Scale is a measure o
stores and markets, they're best in the 3 4 The Scoville Scale Is a measur fthe
summer. The flavor ranges from mild and  ° 3 . hotness of a chill pepper. as defined by the
sweet to moderately hot and the heat can 3 s | amount of capsaicin — a chemical compound

vary from pepper to pepper. They are E that stimulates nerve endings in the skin

perfect for dips. sauces, soups and stews. ! ? — present. Chili peppers. fruits of the
stuffed with meat and cheese and for 1 ; Capsicum genus, contain capsaicin, a chemical

topping Mexican or Southwest dishes » A : compound which stimulates chemoreceptor
SHU: 2,500 : ] nerve endings in the skin, especially the
. mucous membranes. The number of Scoville
Heat Units (SHU) indicates the amount of
capsaicin present. Law enforcement grade
(pepper spray) capsaicin levels yield a SHU
rating of between 500,000 to 5,300,000.

appear in the summer, while
hotter red Cayennes are
ripe in the fall, They can
be used for sauces, as

a dried seasoning, v






PoBLANO

This large, mild, heart-shaped pepper

has thick walls, which make them greal

for stuffing, as in Chili Rellenos.
Because it is a rather mild pepper.
it can be used in quantity to add a
deep rich flavor to any dish. Ancho

is the dried version of the Poblano.

The sweetest of the dried chilies, it

& has a brownish-red to chocolate color
with a rich chili flavor. The Ancho is

Ba staple in traditional tamales and in

p ~ authentic Mexican cooking.

SHU: 2,000

b SFrRRANO

This small, rich and waxy green

pepper changes to orange and red as it
matures. The serrano is hotter than the
jalapeno, and is perfect for salsa verde
and pico de gallo. Note: The smaller
the size, the more heat they pack.

- SHU: 25,000
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