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There are many varieties of peppers grown in Oregon, ranging from the sweet bell pepper to the pungency of many varieties of chili peppers. A general rule is the smaller the chili pepper pod, the higher degree of pungency and hotter the pepper.



Peppers are low in acid and when preserved improperly can cause botulism.




Peppers may be canned, pickled, frozen or dried. When canning and pickling peppers, it is important to follow the directions very carefully in order to assure a safe product. Peppers are low in acid and when preserved improperly can cause botulism.


When working with hot peppers, it is a good idea to wear rubber gloves. The volatile oils found in some varieties can cause burns. Be careful not to touch eyes with unwashed hands.


Peeling chili peppers


Peppers can be peeled by roasting in a hot oven 400°–450°F for 6–8 minutes until the skin blisters. Dip in ice water to cool and then remove skin, stems, seeds and membrane. It is a good idea to pierce the skin before roasting to let the steam out.


Canning peppers


Peppers are low in acid so must be processed in a pressure canner at 240°F (10 pounds pressure with a weighted gauge; 11 pounds with a dial gauge). Ask your county Extension office for pressure adjustments if you live above 1,000 feet.


After processing, remove canner from heat and wait until pressure returns to zero. Remove weight or slowly open petcock. Wait 10 minutes. Unfasten canner lid and remove it carefully.


Chili peppers


Select unblemished, unbruised and freshly picked peppers. Wash carefully. Peel peppers following one of the methods outlined above. Remove stems and seeds. Pack prepared peppers loosely in pint or ½ pint jars leaving 1 inch headspace; pour boiling water over peppers. Add salt if desired, (½ teaspoon per pint). Adjust lids and process pints and half pints 35 minutes at 240°F.


Sweet bell peppers



For added margin of safety, boil all home-canned vegetables for at least 10 minutes before tasting.




Wash and drain peppers. Remove stem and seeds. Boil peppers 3 minutes; drain. Pack hot peppers into hot jars leaving 1 inch headspace. Add ½ teaspoon salt per pint, if desired. Fill jar with boiling water leaving 1 inch headspace and adjust lids. Process half pints and pints 35 minutes at 240°F.


For added margin of safety, boil all home-canned vegetables for at least 10 minutes before tasting.


Pickling peppers


Because peppers are low in acid, the proportion of vinegar to water is critical. Use only tested and approved pickling recipes that have at least as much vinegar as water.


Small peppers may be pickled whole but must be prepared in one of the following ways to increase the penetration of vinegar solution into the peppers.


	Blanch whole peppers in water or steam for 3–5 minutes.
	Prick individual peppers with a fork or slash with a knife.
	Blister and peel using one of the methods outlined earlier.

All pickled products should be processed in a boiling water canner to assure a product that will not spoil. Ask your county Extension office for time adjustments if you live above 1,000 feet.


Pickled Hot Peppers


(Yield: 9 pints)


	4 pounds hot, long red, green or yellow peppers (Hungarian, banana, green or yellow)
	3 pounds sweet red and green peppers, mixed
	5 cups vinegar (5% acidity)
	1 cup water
	4 teaspoons canning or pickling salt
	2 tablespoon sugar
	2 cloves garlic

Caution: Wear gloves when handling hot peppers.


	Wash peppers. Quarter large peppers; if small peppers are left whole, slash 2–4 slits in each
	Peel peppers as outlined above
	Flatten small peppers
	Fill jars with peppers, leaving ½ inch headspace
	Combine other ingredients, heat to boiling, and simmer 10 minutes
	Remove garlic. Pour hot solution over peppers, leaving ½ inch headspace
	Adjust lids and process half pints and pints for 10 minutes in boiling water canner. After processing, take canner off heat. Remove lid. Wait 5 minutes before removing jars.

Freezing peppers


Peppers lose their crispness when frozen and thawed. Frozen peppers are useful in cooked dishes where texture is not important, but the flavor is desired.


Sweet peppers


Select crisp, firm, green or red peppers. Wash, cut out stems and remove seeds. Freeze whole, halved or diced. Peppers need not be blanched; however, whole and halved peppers take up less room if blanched for 3 minutes. Cool. Package.


Drying peppers


Peppers can easily be dried at home. No pretreatment is necessary.


Hot peppers


For whole peppers, wipe clean with a damp cloth. Spread a thin layer on trays or string together with needle and cord. Dry until pods are shriveled, dark, red, and crisp. Remove seeds and stems before using. Peppers can also be dried in ¼- to ½-inch pieces. Dry until crisp. Grind and use as a seasoning.


Sweet peppers


Wash, remove core and seeds. Cut into ¼-inch disks or slices. Spread on drying trays and dry. Peppers will be tough to brittle when done. Store dried peppers in moisture/vapor-resistant packaging in a cool, dry, dark place. Peppers fade quickly when exposed to light.



Jalapeño Pepper Jelly


To prepare juice


	2–3 cups ground green peppers (sweet)
	¼ to ½ cup ground jalapeño peppers
	2 cups water
	1½ cups vinegar

	Wash peppers, remove stems and seeds, and grind. For hotter jelly, use more jalapeño peppers and do not remove seeds
	Put water, vinegar and peppers into a 3-quart kettle. Bring to a boil and simmer 15–30 minutes, stirring occasionally to prevent scorching
	Strain cooked pepper mixture. Add a little extra water if necessary to make 3 cups pepper juice.

To make jelly


	4 cups sugar
	3 cups strained pepper juice
	1¾ oz. package dry pectin
	2–4 drops green food coloring (optional)

	Measure sugar into a bowl and set aside.
	In a 6-8 quart kettle, measure juice, add pectin and stir well.
	Place over high heat. Bring to a boil, stirring constantly.
	Add sugar, mixing well. Bring to a full rolling boil and boil 2 minutes
	Remove from heat. Skim off foam.
	Pour into sterile, hot half-pint jars. Adjust lids and process 5 minutes in a boiling water canner.
	After processing, take canner off heat. Remove lid
	Wait 5 minutes before removing jars.

Yields: Five 8-ounce jars.



Source: OSU Master Food Preserver Program
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				A variety of fresh peppers.
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							If Your Home Freezer Stops (SP 50-470)
							
					

		Freezer failure can mean the loss of a large investment in food, time and money. Here's a guide to being prepared for freezer failure, what to do if it happens, and which foods you can save and which you should toss.
				
										Feb 2013 |
						Article
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
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						Impact story
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							OSU teaches food safety to entrepreneurs
							
					

		New microbiologist at Food Innovation Center aims to create a food safety culture
				
							Jovana Kovacevic |
										Sep 2018 |
						Impact story
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							OSU study finds that using cold water to make 'sprouted' foods lowers the risk of salmonella growth
							
					

		An Oregon State University study published in 2021 found that soaking raw ingredients – usually grains, nuts or seeds – to make "sprouted" foods lowers the risk of salmonella growth on these increasingly popular healthy snack foods.
				
							Joy Waite-Cusic |
										Nov 2021 |
						Impact story
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							Rutabagas harvest and storage suggestions?
							
					

		What is the best way to harvest and store rutabaga? Is it better to leave them until after the first light (like around 25-32°F) frost?
				
							Pat Patterson |
										Sep 2014 |
						Featured question
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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