
Guåhan Produce Guide:

Hot Pepper (Donne’)

Plant Traits Details

Plant Type Spicy vegetable of multiple colors and
shapes. Grows on a bush, and can be grown
year-round.

Size 1.5-2 feet tall.

Spacing 18-24 inches between plants; 2-3 feet
between rows.

Bloom Time 2-3 months after transplanting.

Flower Color White.



Root Depth Majority of hot pepper plants have a shallow
root system or 1-2 feet.

Pests Aphids, whiteflies, fire ants, leafhoppers,
green semi-looper, the cluster caterpillar.

Diseases Bacterial Spot, Cercospora Leaf Spot,
Damping Off, Anthracnose Fruit Rot, Southern
Blight, Cucumber Mosaic, Tobamoviruses, and
Tobacco mosaic virus.

Health Benefits

● Benefits the digestive tract
● Promotes a healthy heart
● Mitigates migraines
● Relieves joint pain
● Improves metabolism/promotes weight loss
● Quells psoriasis
● Reduces cancer risk
● Fights the flu, cold, and fungal infections

Site Characteristics

Sun Exposure Plant in an area with at least 6-8 hours of
direct sunlight per day.

Soil Condition Moderately fertile, well-drained soil. It is best
to have organic matter or compost
incorporated into the soil before transplanting.
Ideal soil pH is 6.0-6.8.

Support May not need support, but staking them
keeps the peppers off the ground, helps to
prevent pests and keeps peppers from rotting.

Water Keep soil evenly moist; water lightly and
frequently but do not saturate the soil. During



excessive rainfall, do not water until soil is
nearly dry.

Fertilizer A general ratio of 10:10:10 (10 - Nitrogen, 10
- Phosphorous & 10 Potassium). Too much
fertilizer can reduce the number of peppers.

From Seed to Harvest

Sowing Seeds Sow seeds ¼-½ inch deep. Seeds should
germinate within 2 weeks.

Transplanting Seedlings Seedlings are ready for transplanting into the
ground when they are 4-6 inches tall with
3-4 true leaves. Plants should be spaced
18-24 inches apart. And if you are growing in
rows, give 2-3 feet of space between the
rows.

Maintenance Avoid high nitrogen fertilizers; this creates
large leafy plants with few to no fruits. Pull
weeds to avoid competition for growth with
the pepper plants. Plastic mulch can help
improve pepper yield.

Harvesting Wear gloves! Hot peppers have organic
chemicals that can burn the skin and eyes.
Peppers are usually ready to harvest 60-95
days after their seeds have been sown. Cut
peppers off the vine with a knife or shears;
pulling the peppers may cause damage to the
plant. Harvesting peppers regularly will help
to extend the harvest season.

Interesting Facts

● Hot peppers come in different shapes: bell-shaped, heart-shaped, short, long, and
cone-shaped.



● Hot peppers easily cross-pollinate which is why there are thousands of different hot
peppers.

● The hotness of hot peppers depends on the number of blister-like sacs on the interior
wall of the pepper; the more sace the hotter the pepper.

Recipes

Fina’dene’

Ingredients ● 10 hot peppers seeded and minced
● ½ cup soy sauce
● ½ cup vinegar
● ¼ cup water
● 1 clove garlic minced
● ½ onion chopped

Instructions 1. Mix hot peppers, soy sauce, vinegar,
water, garlic, and onion in a glass
container with a tight sealing lid.

2. Store in the refrigerator until ready to
use.
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