
WCG’s Scoville Scale Language:
Less than 3000 SHU is Mild
3,000-10,000 SHU is Medium
10,000-20,000 SHU is Hot
20,000-70,000 is Very Hot
70,000-1,000,000 is Extremely Hot
1,000,000+ is Death Pepper

Peppers

Potatoes

ORGANIC AMENDMENTS
& FERTILIZERS FACT
SHEET:

PREPPING &
PLANTING ONIONS:

Onions

ANNUAL VEGETABLES

Leafy Greens (Swiss Chard, Kale, Collards, Lettuce), All Alliums (onions, shallots, leeks), Celery, Fennel,
Sorrel, Artichokes, and Potatoes can all be planted right away. 

Crops like cucumbers, eggplants, melons, peppers, squash (both winter and summer), tomatoes, and
tomatillos prefer warm temperatures and should not be planted outside without protection until
nighttime temperatures are consistently above 55 degrees. 

Did you know we offer dozens of varieties of
sweet, hot, super hot, and death peppers at the
Spring Plant Sale each year? 

A Scoville unit (SHU) measures the pungency, or
heat, of chili peppers and other spicy foods. It's a
numerical rating based on the concentration of
capsaicin, the chemical compound responsible for
the spicy sensation. The higher the SHU, the
hotter the pepper or food item is. For example, a
bell pepper has a SHU of 0, while a habanero
pepper ranges from 100,000 to 350,000 SHU.

Cool Season Crops

Warm Season Crops

PREPPING, PLANTING
& HILLING POTATOES:

GROWING
GUIDES FROM
USU EXTENSION:
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