
 

We are so proud of the nursery stock that we have carefully selected for superior quality and performance, 
WE GUARANTEE ALL TREES, SHRUBS, EVERGREENS FOR 2 YEARS, AND ROSES FOR 1 YEAR! 

Visit any of our store locations to discuss your plant 
selections with one of our lawn & garden experts! 

Brookfield 
14845 W Capitol Drive 
(262) 783-2323 

Milwaukee 
5400 S. 27th Street 
(414) 761-5400 

Wauwatosa 
12217 Watertown Plank 
(414) 763-6599 

Greenfield 
3725 S. 108th Street 
(414) 328-5600 

Waukesha 
2220 E Moreland Blvd 
(262) 797-7070 

Racine 
6626 Washington Ave 
(262) 886-7900 

Mequon 
10850 N Port Washington  
(262) 241-2121 

West Bend 
601 Wildwood Road 
(262) 338-5252 

Appleton 
4860 W Wisconsin Ave 
(920) 735-7777 

Oshkosh 
300 S. Koeller Street 
(920) 426-6300 

Green Bay 
980 Waube Lane 
(920) 339-2200 

Big Bend 
S71 W23445 National 
(262) 662-5800 

Kenosha 
6300 Green Bay Road 
(262) 605-0280 

Germantown 
W184 N9676 Appleton 
(262) 253-1147 

Oconomowoc 
1570 Unity Drive 
(262) 560-4191 
 

Bellevue 
2727 Eaton Road 
(920) 884-2255 

Kimberly 
710 Cobblestone Lane  
(920) 687-5013 
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Thai Hot Pepper
Capsicum annuum 'Thai Hot'

Height:  18 inches

Spread:  24 inches

Spacing:  24 inches

Sunlight:

Hardiness Zone:  (annual)

Group/Class:  Hot Thai

Description:

A fiery hot and stunning selection; small, elongated fruit
emerges green and ripens to bright red; great for hot
sauces, stir fry, pickling or adding a spicy kick to salads;
performs well in patio containers and small gardens

Edible Qualities

Thai Hot Pepper is an annual vegetable plant that is
commonly grown for its edible qualities, although it does
have ornamental merits as well. It produces small green
pointy peppers (which are technically 'berries') with red
flesh which are typically harvested when mature. The fruit
will often fade to red over time. The peppers have a fiery
taste and a crunchy texture.

The peppers are most often used in the following ways:

- Fresh Eating
- Eating When Cooked/Prepared
- Cooking
- Pickling
- Sauces
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Planting & Growing

Thai Hot Pepper will grow to be about 18 inches tall at maturity, with a spread of 24 inches. When planted
in rows, individual plants should be spaced approximately 24 inches apart. This vegetable plant is an
annual, which means that it will grow for one season in your garden and then die after producing a crop.

This plant is quite ornamental as well as edible, and is as much at home in a landscape or flower garden
as it is in a designated vegetable garden. It should only be grown in full sunlight. It does best in average
to evenly moist conditions, but will not tolerate standing water. It is not particular as to soil pH, but grows
best in rich soils. It is somewhat tolerant of urban pollution. Consider applying a thick mulch around the
root zone over the growing season to conserve soil moisture. This is a selected variety of a species not
originally from North America, and it is considered by many to be an heirloom variety.

Thai Hot Pepper is a good choice for the vegetable garden, but it is also well-suited for use in outdoor
pots and containers. It is often used as a 'filler' in the 'spiller-thriller-filler' container combination, providing
a mass of flowers against which the thriller plants stand out. Note that when growing plants in outdoor
containers and baskets, they may require more frequent waterings than they would in the yard or garden.


