
 
The nurseries are full of vegetable plants 
this spring, many of which I do not 
recognize. A word of caution… just 
because plants are sold here doesn’t mean 
that the plants will grow here. Sometimes 

plant varieties are developed faster than they can be field tested for suitability in our 
Bexar County soils and growing conditions.  
 
The Texas A&M AgriLife Extension Service has a list of plants that will produce a good 
quality harvest. AgriLife Extension recommends “sweet peppers” such as: Big Bertha, 
Rio Grande Gold, and Capistrano. Sweet peppers transplants can be planted as late 
as early May. 
 
If you are looking for a pepper with more kick, you want a hot pepper. The “hotness” is 
determined by Scoville Heat Units (SCU). Some peppers can be as low as 2,500 SCU 
while other peppers can reach 1,000,000 SCU. One will flavor your food, while the other 
might give you reason to visit the local ER. Some people think that the seeds of the 
peppers are what make them hot. But the heat of the pepper plant comes from 
capsaicin, which is in the cross-wall portion of the fruit. 
 
For “hot peppers,” AgriLife Extension recommends: Long Red or Thin Cayenne 
(30,000-50,000 SCU), Hungarian Wax (5,000-10,000 SCU), Jalapeno (2,500-8,000 
SCU), TAM Mild Jalapeno, Hidalgo Serrano (6,000-17,000 SCU). Hot pepper plants 
can be planted as late as mid-May. 
 
In addition to the sweet pepper and hot 
pepper plants, there are three edible, 
ornamental pepper plants:  NuMex Twilight, 
Purple Flash, and Basket of Fire. I highlight 
these ornamental peppers because they have 
been named Texas SuperStars. Sometimes 
these specific plants can be difficult to find but 
AgriLife Extension recommends these plants 
as outstanding choices for the Texas garden. 
 
 
For more information on these ornamental 
peppers: 
 
NuMex Twilight: https://texassuperstar.com/plants/peppernumex/index.html 
Basket of Fire Pepper: https://texassuperstar.com/plants/basket_of_fire/index.html 
Purple Flash: https://texassuperstar.com/plants/pepper_purpleflash/index.html 
 
 
For more information on sweet and hot peppers:  
 
Easy Gardening: Peppers by Joseph Masabni, Texas A&M AgriLife Extension 
Horticulturist.  
Key Factors Considered Important by Successful Vegetable Growers by Drs. Jerry M. 
Parsons, Roland E. Roberts and Larry A. Stein, Extension Horticulturists, Texas 
Cooperative Extension 
Peppers or Chile Picante by the Texas AgriLife Extension Service. 
 
Numerous articles on: https://www.plantanswers.com 
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 Serano Pepper… because some like it hot! 
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NuMex Twilight 
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