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BOX CONTENTS 

 

 

 Sweet Red Long Onions of 

Tropea 

 Long beans, Gita & Red 

Noodle 

 Tomatoes 

 Potato, Carola 

 

 Summer Squash 

 Garlic 

 Purslane 

 And, of course, peppers! 

 



 

 

A Powell Gardens Pepper Primer 

By Jill Wendholt Silva 

Culinary programming and communications 

 

It’s been a spicy week in the Heartland Harvest Garden. 

 

Three chefs dropped by to pick produce for an upcoming Missouri Barn Dinner, 

5-9 p.m. this Sunday night. (There are still a few tickets left!). 

 

Carlos Mortera of The Bite in River Market left with banana leaves to wrap pork 

and plenty of spicy Chinese 5 Color peppers. Katee McLean of Krokstrom 

Klubb on Broadway requested eggplant, cherry tomatoes, elderberries, and 

herbs.Anourom Thomson of Anourom Mobile Cuisine harvested Thai peppers 

and will harvest long beans the day of the event. 

 

Meanwhile, CSA coordinator Haley Drake rounded up a surplus of produce for 

me to take to Chef Bob Brassard of Broadmoor Bistro, the award-winning 

culinary program in the Shawnee Mission School District that we have 

partnered with to produce value-added CSA products. 

 

When I arrived, Chef Bob scratched his head, laughed and then started tasting 

the assortment coming in his back door, including quarter-sized wild plums 

(which need to continue ripening, so they will show up in another future 

product), Cornelian cherries, multi-colored tomatoes and Jimmy Nardello 

heirloom Italian peppers, a thin-skinned, sweet Italian frying pepper from 

southern Italy reportedly brought to America by an Italian immigrant named, 

you guessed it, Jimmy Nardello. 

 

The result is in your CSA box. Use the Tomato-Cherry-Pepper Marmalade 



 

with grilled or roasted chicken, shrimp, steak or as a base added to oil and 

vinegar. The ingredients: tomatoes, cherries, peppers, raisins, sugar, onion, 

cinnamon, allspice, coriander, celery and mustard seed, white sugar, brown 

sugar and red wine vinegar. CAUTION: Watch for pits. The Cornelian cherry 

pits are quite small, and while Chef Bob tried to remove all, we can’t guarantee 

that one didn’t slip through. Storage: The marmalade is not canned and should 

be refrigerated when you receive it. Keep in the refrigerator for up to a month. 

 

At this writing, we weren’t sure if we’d have enough for 47 jars, so it is possible 

some members may receive elderberry syrup instead. 

 

Also, in your CSA box this week: A photographic Powell Pepper Guide to help 

you more easily identify the sweet from the heat.  

 

 

 

Tips on handling peppers: Climate change isn’t the only place we’re experiencing 

hotter temperatures. As we continue to search for more flavor in our food, the 

American palate has grown more tolerant of spicy foods. 

 

If you’re a spice lover, you might think that you’re immune to milder peppers. That’s 

what I thought. Until I removed the ribs and seeds for a recipe for jalapeno poppers 

without wearing gloves. For two days after, my hands were literally burning and 

everything I touch received a certain zing. Lesson learned. When handling peppers, 

make sure to wear gloves. And never, ever to touch your eyes! 

 

A tip from America’s Test Kitchen: Cut pepper in half lengthwise, then use a 

teaspoon to scoop down the inside of each half. 

 

 

Sweet peppers ring a bell 

Everyone is familiar with bell peppers, the most common ones found in the 

supermarket produce aisle, sometimes in “stoplight” packages of red, green 

and yellow. 



 

The bells are mild in flavor, and the green ones are basically the generic of any 

variety bell before it ripens to red. Their flavor is sweet and fruity, with no heat. 

Eat them raw or cooked. 

 

Also, they are especially good for stuffing because the walls are thick and 

sturdy. 

 

Glow Orange: An easy-to-grow, large-lobed sweet pepper has a fruity flavor 

with an attractive orange glow. 

 

Islander Purple: These large-lobed, bell-shaped peppers have a purple-tinged 

skin that eventually turns red. 

 

Red Knight: It’s definitely red, and like the gourmet red peppers you find in the 

supermarket, except it ripens earlier than many varieties. 

 

Yellow Monster: If there’s one word I’m seeing repeated about this variety it’s 

“colossal” -- as in a yellow sweet pepper twice the elongated size of a regular 

gourmet variety. Often growing to 7 to 8 inches long and broad-shouldered. 

This monster starts off green a la The Hulk but turns a sassy yellow. 

 

Bianca: A very mild sweet bell pepper that is a pale whitish yellow or ivory that 

eventually turns red. 

 

Paladin: These “blocky” bells can be harvested when green or red. Their flavor 

is particularly mild. 

 

Lunchbox Mix Snack Pepper: These palm-sized sweet peppers come in red, 

orange and yellow. You may have seen these guys in the produce section of 

your grocery store sold in a bag or a clamshell and recommended as a snack 



eaten out of hand, or as an addition to a vegetable tray. They also stay crisp-

tender in stir-fries. 

 

An opera of Italian sweet frying peppers 

These sweet peppers are best roasted. 

 

Carmen: Known as the “corno di torro,” or bull’s horn, this tapered sweet red 

pepper about 6 inches long. It is deliciously fried with onions, peppers, and 

potatoes, the way my Italian family members typically serve it. It’s also great for 

roasting (see sheet pan recipe). This pepper variety is exclusive to Johnny’s 

Select Seeds. 

 

Escamillo: This one rivals the Carmen, or at least that’s what the Johnny’s 

Select Seeds folks say. We’ll let you be the judge! “The name comes from the 

French opera in which the gypsy Carmen falls in love with the bull-fighter 

Escamillo,” according to a description on the website “Soon after Carmen was 

introduced, we began developing this perfect, golden-yellow partner.” 

 

Jimmy Nardello: An aromatic Italian frying pepper in the CSA Marmalade. 

(See story of the name in introduction.) 

 

Understanding the heat units of medium to hot peppers 

Chiles get heat from capsaicin. In the United States, we measure that heat in 

Scoville Heat Units, although individual plants can vary in heat intensity. The 

Scoville scale used in the United States was invented in 1912 and “refers to the 

number of times that extracts of chiles dissolved in alcohol can be diluted with 

sugar water before the capsaicin can no longer be tasted,” according to Alan 

Davidson, author of “The Penguin Companion to Food.” 

 

Bell peppers score 0, Anaheims score 1,000, Jalapenos at 2,500-4,000 while 

Habaneros range from 100,000 to 300,000. In other countries, the general rule 



of thumb is the smaller the pepper, the hotter the pepper. 

 

Baron Poblano: This is a mid-sized green pepper. It is two-lobed and about 5- 

by 3-inches, which makes them especially good for stuffing. Think chile 

Rellenos! This particular variety flourishes in varying weather conditions. “Baron 

was one of our most exciting new product additions for 2017,” according to 

Johnny’s Seed website. 

 

Biscayne Cubanelle: This frying pepper is most often used when unripe and a 

light green color, although it eventually turns red. The Cubanelle is a 

cornerstone of Caribbean cuisine. 

Goddess Banana Pepper: A lobed and light, yellow banana pepper, it can be 

eaten fresh or pickled with a mild flavor. It’s about 8 to 9 inches long. 

 

Highlander Anaheim: An early green variety that is adaptable to various 

climate conditions. 

 

Scorchers: These are hot to very-hot peppers (in the bag) 

If you need to cool the fire on your tongue, take a cue from India, where 

cucumbers in yogurt known as raita seem to help. Eating plain boiled rice is 

also considered helpful. 

 

Bangkok Thai: This one is small, but fiery Thai chile. It can be used green or 

red. It’s popular in Asia and is used fresh or dried. When dried, it’s the same 

pepper flakes you can buy at the grocery store. 

 

Carolina Reaper (HP22B, a cross between a ghost pepper and red 

habanero): Small, gnarled and red, with a pointed tail, perhaps like the devil? 

The Scoville meter that registers the heat of peppers rates it as “exceptionally 

hot” and quite a bit hotter than the ghost pepper. One internet source says it 

may be 300 times hotter than your garden-variety jalapeno. You have been 



warned: A little goes a long way! Every few years, it seems a hotter pepper 

comes along. But the Carolina Reaper may have competition coming from the 

Chocolate Bhutlah, which heat seeking aficionados claim is still hotter, although 

it has not been verified for the world’s record as the hottest. 

 

Chinese 5 Color: Look for these small peppers lurking behind some zinnias in 

the Villandry Garden. An ancient Chinese variety, these peppers start out 

purple and mature to bright red. “The plant itself is often used as an edible 

ornamental in home gardens and indoors as a potted plant. The peppers grow 

straight upright, the pods resembling bulbous holiday lights,” according to 

specialtyproduce.com. These peppers are most commonly used for pickling 

with onions and garlic, although removing a plentiful amount of seeds contained 

within will render them less hot. 

 

Golden Ghost: Just when you thought habaneros were the hottest pepper 

around, a ghost pepper comes along and creates a new buzz in the spicy foods 

community. Similar to Hot Paper Lantern peppers, but golden yellow instead of 

red, they are not quite as searing hot. 

 

Jalafuego Jalapeno: These jalapenos are resistant to cracking, so perfect for 

poppers, currently my go-to appetizer (see stuffed jalapenos recipe). I served 

the recipe from America’s Test Kitchen at a Powell Gardens Hospitality Potluck, 

and none were left at the end. 

 

Habanero: These super-hot peppers are popular in many cuisines around the 

globe, including “jerk” dishes from the Caribbean. Use them fresh or dried. 

Johnny’s Select Seeds says they come in a range of dark green to salmon 

orange colors. 

 

Hot Rod Serrano: This is a high yielding sleek green serrano grows to about 3 

inches long. If allowed to ripen to red and then dried it is known as a chipotle 



 

pepper. Bet you’re probably already familiar with this pepper, thanks to a fast-

food operator with the same name.  

 

 

 

RECIPES 

 

 

This recipe has become a favorite of mine. It’s from “The Best Mexican Recipes” by 

America’s Test Kitchen 

 

“A cousin of traditional Mexican chiles rellenos (stuffed green chiles), these Tex-Mex 

appetizers are a party favorite. The heat of the jalapeños is perfectly tempered by the 

cream cheese filling, and a fried coating gives them an appealing crunch. But the 

process of making these two-bite treats at home is labor-intensive, and many recipes 

turn out unremarkable results. We wanted a recipe for stuffed jalapeños that would 

eliminate the fuss and play up the flavor. We decided to skip the breading and deep-

frying since this technique was time-consuming and messy. To adjust our stuffed 

jalapeño recipe to work in the oven, we cut the chiles in half, scooped out the ribs 

and seeds, and pre-cooked them in a hot oven. This slightly softened their flesh and 

drove off extra moisture. For our filling, we combined cream cheese with mild 

cheddar, Monterey Jack, bread crumbs, and an egg yolk for a creamy yet stable 

texture. Bacon, cilantro, scallions, lime juice, and cumin rounded out the flavor of the 

filling. Once stuffed, the jalapeños needed only about 10 more minutes in the oven to 

become perfectly browned and tender.” 

 

Stuffed Jalapeños 

Makes 6 to 8 servings 

 

6 slices bacon 

12 jalapeño chiles, halved lengthwise with stems left intact, seeds and ribs removed 

Salt 

4 ounces mild cheddar cheese, shredded (1 cup) 

4 ounces Monterey Jack cheese, shredded (1 cup) 

4 ounces cream cheese, softened 



 

2 scallions, sliced thin 

3 tablespoons minced fresh cilantro 

2 tablespoons panko breadcrumbs 

1 large egg yolk 

2 teaspoons lime juice 

1 teaspoon ground cumin 

 

Adjust oven rack to upper-middle position and heat oven to 500 degrees. Set wire 

rack in a rimmed baking sheet. Cook bacon in a 12-inch nonstick skillet over medium 

heat until crisp, 7 to 9 minutes. Using a slotted spoon, transfer bacon to paper towel–

lined plate. When bacon is cool enough to handle, chop fine and set aside. 

 

Season jalapeños with salt and place cut side down on prepared rack. Bake until just 

beginning to soften, about 5 minutes. Remove jalapeños from oven and reduce oven 

temperature to 450 degrees. When cool enough to handle, flip jalapeños cut side up. 

 

Mix cheddar, Monterey Jack, cream cheese, scallions, cilantro, panko, egg yolk, lime 

juice, cumin, and bacon together in a bowl until thoroughly combined. Divide cheese 

mixture among jalapeños, pressing into cavities. (Filled jalapeños can be covered 

and refrigerated for up to 24 hours.) 

 

Bake jalapeños until tender and filling is lightly browned, 9 to 14 minutes. Let cool for 

5 minutes. Serve. 

Source: “The Best Mexican Recipes” from America’s Test Kitchen 

 

 

This recipe is from National Public Radio’s “Splendid Table” with host Francis 

Lam. 

“Recipe provided by Bricia Lopez of Guelaguetza Restaurant in Los Angeles. 

Hear Lopez talk more about the ingredients and process of making 

chiles rellenos in our story, "It's easy to fall in love with Oaxacan-style chiles 

rellenos." Find more of Lopez's recipes at the website Mole and More.” 

 

Chiles Rellenos 



 

For the picadillo 

1/2 teaspoon dried oregano 

1/4 teaspoon dried thyme 

1/4 teaspoon whole black peppercorns 

2 whole cloves 

2-inch piece Mexican cinnamon stick (only the first 2 thin layers) 

3 medium-sized plum tomatoes, quartered 

3 tomatillos, peeled, rinsed, and quartered 

1 white onion, quartered 

3 garlic cloves 

kosher salt 

1/4 cup vegetable oil 

3 cups finely shredded cooked chicken breast (about 2 chicken breasts) 

15 pitted green olives (1/3 cup), finely chopped 

18 blanched almonds (2 tablespoons), finely chopped 

1/2 cup raisins, finely chopped 

1 cup flat-leaf parsley, finely chopped 

1/4 cup apple cider vinegar 

3 tablespoons sugar 

 

To finish the chiles: 

12 medium Anaheim chiles or large, flexible pasilla chiles (Cook’s note: If you 

try to make this recipe with old, dried-out chiles, it won't work.) 

1 cup all-purpose flour 

8 egg whites 

5 egg yolks 

About 1 1/2 cups vegetable oil 

 

Make the picadillo:  Grind the oregano, thyme, black peppercorns, cloves, and 

Mexican cinnamon in a mortar and pestle or spice grinder until ground to a 



powder; set aside. 

Place the tomatoes, onions, tomatillos, garlic, 1/2 teaspoon salt, and 1/2 cup of 

water into a blender or food processor and blend until smooth. 

 

Heat 1/4 cup of the vegetable oil in a large skillet over high heat until very hot 

and shimmering. Add the blended ingredients (be careful, it may sputter).  

Lower heat and let it simmer until slightly thickened, about 5 minutes. Add the 

chicken, olives, almonds, and raisins and stir to combine; stir in the parsley. 

Simmer the chicken for 5 minutes then add the ground spices (if you ground the 

condiments in a mortar, we recommend you add 1/4 cup of water into the 

mortar in order to get all the powder out of it and into the skillet).  Add the 

vinegar, sugar and 1/2 teaspoon of salt and stir to mix.  Allow the chicken to 

cook until the chicken has absorbed all the juices in the skillet, about 15 

minutes more. Set the picadillo aside to cool. 

 

Finish the chilesrellenos: If using Anaheim chiles, heat a large skillet over high 

heat until hot then grill the chiles, turning occasionally, until the skin is charred 

and has bubbled, 15 to 20 minutes total.  Place chiles in a plastic bag for 5 

minutes so the skin can steam.  Remove from the bag and carefully peel off the 

skin. 

 

If using pasilla chiles, heat a large skillet over medium-high heat until hot then 

toast the chiles on both sides, just until they become a shade lighter and a bit 

more flexible, about 30 seconds per side. Add the chiles to a bowl of very hot 

water and let soak until soft, about 20 minutes. 

 

Carefully slit one side of the chiles (either Anaheim or pasilla) lengthwise with 

scissors or a sharp paring knife. Remove as many of the seeds as possible 

(holding the chiles under gently running water can help remove more seeds.) 

Pat the outside of the chiles dry, then stuff them with the picadillo (about 1/4 

cup each). 



 

 

Put the flour in a large bowl. Put the egg whites in another large bowl and beat 

on high with an electric mixer until frothy, fluffy, and they hold stiff peaks.  Add 

the egg yolks one at a time, mixing well after each addition. 

 

Heat 1 cup of the vegetable oil in a deep skillet over medium-high heat until it 

reaches a temperature in the 350-375 degree range. 

 

Working 1 at a time, carefully pinch the seam of the pepper together to enclose 

the filling. Put the chile in the bowl with the flour and turn gently to coat. Lift the 

chile out of the flour and brush off the excess. Put the chile in the egg batter, 

seam side up, and use a spoon to help you coat it thoroughly. Transfer the chile 

to the skillet seam-side-up and cook, turning once, until golden brown on both 

sides, about 2 minutes per side. Coat another chile as that one cooks, adding it 

to the skillet when it is ready, but making sure never to overcrowd the pan. 

Transfer the cooked chiles to a paper-towel-lined pan to drain. Cook the 

remaining chiles in the same manner, adding more oil to the skillet as needed. 

Serve hot with a side of beans, avocados, and tortillas. 

 

Source: The Splendid Table on NPR radio  

 

 

This is a recipe for bell peppers is from Lidia Bastianich, PBS TV host and 

owner of Lidia’s Kansas City Restaurant in the Crossroads. 

Chicken Drumsticks with Peppers and Paprika 

Makes 6 servings 

12 chicken drumsticks (skin optional) about 4 pounds 

2 tablespoons extra-virgin olive oil 

2 tablespoons kosher salt 

2 tablespoons vegetable oil 

4 medium onions, each cut into quarters left attached at the root 

4 bell peppers (red and yellow), stemmed, seeded and quartered 



 

6 garlic cloves,rushed and peeled 

1 ½ cups dry white wine 

2 teaspoons sweet paprika 

 

Preheat the oven to 400 degrees. In a large bowl, toss the drumsticks with the olive 

oil and 1 teaspoon salt. Heat a large skillet over medium-high heat, and brown the 

drumsticks on all sides, in batches if necessary, about 10 minutes per batch. 

Transfer to a large shallow roasting pan or rimmed sheet pan. 

To the same skillet, add the vegetable oil. When the oil is hot, add the onions, and 

brown on all sides, about 3 minutes. Add to the roasting pan. Add the peppers and 

garlic to the skillet and cook until the peppers are browned on the edges, about 5 

minutes. Add the peppers to the roasting pan. 

In a spouted measuring cup, stir together the wine, paprika, and remaining teaspoon 

salt. Pour this into the roasting pan. Roast, uncovered, on the bottom rack of the 

oven, tossing several times, until the chicken is very tender and glazed with the pan 

juices, about 40 minutes. Remove the garlic and serve hot. 

Source:  “Lidia’s Mastering the Art of Italian Cuisine” by Lidia Bastianich 

 

 

This recipe comes from a blog called joyfoodsunshine.com: 

“An easy, one-pan recipe made with only 6 ingredients! A perfect quick, easy & 

healthy dinner. (that is) gluten-free, dairy-free and paleo-friendly. The only thing 

to note here is that you must cook the potatoes for a bit before adding the 

peppers and sausage to the dish. The reason: they take longer to cook and you 

don’t want to end up with underdone spuds and charred peppers and sausage! 

There are two ways to do this!” 

 

Sheet Pan Roasted Sausage and Potatoes with Peppers 

Makes 6 Servings 

  

6 cups small red potatoes about 6-8 potatoes, cut into 1-inch pieces (for Paleo 

use sweet potatoes) 

4 cups bell peppers about 4 medium peppers total 



 

1 (12-ounce) package sausage (4 links), cut into ½-inch circles 

2 tablespoons olive oil 

2 teaspoons garlic salt 

½ teaspoon pepper 

Fresh-squeezed lemon juice 

Balsamic vinegar, to drizzle 

 

Preheat oven to 425 degrees. Grease two large baking sheets set aside. 

Using a microwave: Place cut potatoes in a large, microwave safe dish and 

microwave on high for 6 minutes. Add peppers and sausage to the large bowl 

of potatoes. Stir in olive oil, garlic salt and pepper and mix until well combined. 

Evenly distribute mixture on two baking sheets. Bake in preheated oven for 15 

minutes. After 15 minutes, stir and bake for 20-30 more minutes, stirring every 

10 minutes until all the ingredients are golden brown and slightly crispy. 

 

Not using a microwave: If you do not prefer to use a microwave, you still need 

to precook the potatoes. Toss potatoes with 1 tablespoon olive oil, 1 teaspoon 

garlic salt and ¼ teaspoon pepper. Place on a baking sheet and bake for 15 

minutes or until the potatoes begin to get soft and slightly browned. 

While potatoes are cooking: In a medium bowl, mix together peppers sausage, 

1 tablespoon olive oil, 1 teaspoon garlic salt and ¼ teaspoon pepper. Stir until 

well combined. After potatoes have baked for 15 minutes, remove from the 

oven and stir them into the pepper/sausage mixture. Evenly distribute mixture 

between two baking pans. Bake in preheated oven for 15 minutes. After 15 

minutes, stir and bake for 20-30 more minutes, stirring every 10 minutes until all 

the ingredients are golden brown and slightly crispy. Remove from oven and 

serve warm with a drizzle of lemon juice or some balsamic vinegar. 

 

Source: joyfoodsunshine.com  
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