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The Scotch Bonnet hot peppers shown here were grown and harvested from the 

FAMU Research, Extension and Teaching Center at Quincy, Florida.. 

For more information contact: Gilbert Queeley: (850) 412-5255. E mail: 

gilbert.queeley@famu.edu  OR Cassel Gardner, Ph.D: (850) 561-2546 . E mail: 

cassel.gardner@famu.edu   
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For more information, contact: Gilbert Queeley 1 (850) 412-5255 

INTRODUCTION 
 
The Scotch Bonnet hot pepper (Capsicum chinense Jacq) 

thrives well under tropical and sub tropical climatic conditions.  In the trop-
ics where it is most popular, the crop can be grown year round.  However, 
when grown under sub tropical conditions such as those of northern Flor-
ida, It is highly susceptible to frost.  Because of this, the growing window 
is restricted to the period between the months of April and November.   
Scotch Bonnets fall within the group of ósuper hotô chiles with a heat rating 
in excess of 250,000 units.  It is very popular throughout the Caribbean 
islands, where it is a major export crop.  Wherever Scotch Bonnets are 
grown, the fruits are highly favored for their aromatic flavor and high pun-
gency.  Ripe fruit colors could be red, bright orange or yellow.   The ma-
ture fruit measures approximately 2.5 to 3.8 cm in length and 2.5 to 3.8 
cm in diameter and has four lobes at the bottom which gives it the charac-
teristic bonnet shape.  When ripe, fruit colors may be red, orange or yel-
low.  The Scotch Bonnet is an essential ingredient in the flavoring of tradi-
tional Caribbean dishes, sauces and other condiments. 

 
The increasing demand for hot peppers in the United States, has posi-
tioned hot peppers to become an alternative high value cash crop com-
pared to traditionally produced vegetables.  The high pungency and aro-
matic flavor of the Scotch Bonnet can present a comparative advantage 
over other hot pepper varieties, since these characteristics make it suit-
able for all aspects of the industry.  These include its use in kitchens and 
restaurants for seasoning specialty ethnic dishes, and for making dried 
crushed pepper, hot sauce, salsa and other condiments.  The chemical 
compound responsible for the burning sensation derived from hot peppers 
is known as capsaicin.   The high capsaicin level of Scotch Bonnets make 
them attractive for the pharmaceutical industry since capsaicin is a key 
ingredient in the production of pepper sprays including mace.  Capsaicin 
is also being tried in chemicals used for the treatment of arthritis.   It is 
therefore evident that much potential exists for Scotch Bonnets in the 
United states as more buyers become aware of the crop. 

The red 

Scotch Bon-

net featured 

here is a 

natural cross 

between the 

orange 

Scotch Bon-

net and Car-

ibbean Red 

This fruit has 

immense mar-

keting potential 

due to the com-

bination of heat 

and natural 

color, both of 

which are 

highly favored 

in the hot sauce 

industry. 

These hot sauces contain all natural ingredients 

SOME USEFUL RECIPES 
 
1. SCOTCH BONNET PEPPA SAUCE  
 

Ingredients  

1 tablespoon vegetable or olive oil  

1or 2 garlic cloves  

1 medium sized tomato 

1/2 cup distilled vinegar 

2 medium sized onions  

2 medium sized carrots  

1/2 lb scotch bonnet pepper 

1 teaspoon salt (optional) 

 
Directions  
 
1. Pour oil and vinegar into a large sterilized mason jar.  
2. Chop all ingredients (peppers, garlic, onion and tomatoes) on a chopping board.  
3. Add the ingredients to the oil and vinegar solution  
4. Add extra vinegar if necessary until the bottle  is 2/3 full.  
5. Screw the lid on the jar and tightly.  
6. Allow the bottled ingredients to sit  in a pot of boiling water for 3 to 5 minutes 
(optional).  If warming is desired, Do NOT overcook 
7. Allow the ingredients to settle in the airtight container for at least 7 days before 
use.   
9. The pepper sauce can be kept  at room temperature for several years.  
 
2. SCOTCH BONNET HOT SAUCE  

 

Ingredients 

1 tablespoon vegetable or olive oil 

2 garlic cloves finely chopped 

1 medium sized tomato peeled and  seeded   

1/2 cup distilled vinegar 

1/2 lb scotch bonnet pepper 

1 teaspoon salt 

 

Directions 

 
1. Blend all ingredients in a blender or food processor at medium speed.  
2. Cook pureed solution for about 5 minutes in a medium sized pot.  
3. Allow to simmer for another 5 minutes.  
4. Transfer the mixture to sterilized bottles then screw on lids tightly.  
5. Store in airtight containers at room temperature or in a refrigerator.  
6. The sauce can be used immediately but tastes better over time. 


