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Bell peppers are heat-loving summer vegetables.  They have a long growing season (60-90 
days).  Red and green peppers are good sources of vitamin C, some vitamin A, and small 
amounts of several minerals.  They’re wonderful raw in salads or cooked in stir fry. 
This variety of Sweet Bell Pepper is a cinch to grow in the North.  It resists blossom drop even 
in adverse weather so that almost every flower produces.  These fruits are thin-walled and turn 
red early so make a great addition to the home garden.  They produce blocky, as well as 
pointed fruits but the taste is stupendous! 
 
How to grow Bell Peppers 
 
Planting Plant when the soil is 65 degrees or more. Outside temperatures    
  should average 65 degrees, Do not plant in places where you’ve    
  recently grown tomatoes, potatoes or eggplants.  Transplant in the   
  evening or on a cloudy day to prevent the plant from drying out. Fill   
  hole with water before transplanting and then  fill the hole with soil   
  and pack loosely around the plant.  Water after planting. 
 
Sun  Full sun 
 
Soil  Moist and well-draining soil.  Mix in compost and aged manure into   
              the soil about 8-10 inches deep.  Smooth over the soil and rake up   
  big soil clods. 
 
Spacing Plants should be 12-18 inches apart.  The rows should be 2-3 feet   
  apart. 
 
Fertilize Liquid fertilizer (per container recommendation) should be used at   
              planting time . 
 
Staking Stake your pepper now or use tomato cages to prevent disturbing   
  roots in the future.    
 



Watering        Water regularly with 1-2 inches of water per week.   They should be left 
to almost 
dry out between waterings.  Slow, deep watering helps the root system 
to grow strong.  DO NOT let them wilt! 

 
Mulch   Mulch to maintain moisture and deter weeds 
 
Weeding  Be careful not to disturb the roots of the pepper plant.  
 
Harvesting  Pick, them promptly once they have reached their full size and color.   
              Red peppers are the same as green peppers.  Red peppers   
   have matured longer.  The longer bell peppers stay on the plant,   
               the sweeter they become.  Use a sharp knife or scissors to cut   
               peppers clean off the plant. 
 
Storing   Refrigerate in plastic bags for up to 10 days.  They can also be   
   frozen and dried. 
  
Pests/Diseases 
Lack of fruit  This can be caused in temperatures below 60 degree and    
   above 90 degrees.  Pollinators do not like cool or hot temperatures.   
   Flower drop is caused by high heat OR very low humidity. Too   
   much NITROGEN causes leafing with no flowers to create fruit.  
 
Pests   Spider mites and aphids thrive in hot, dry weather.  They can be   
   found on the underside of the leaves. Spray aphids off and crush.    
   Mites should be misted with water as they do not like being wet! 
Companion plants 
Herbs   Basil, Cilantro, Rosemary, Parsley, Chamomile, Thyme, Dill,  
 
Vegetables  Onion, Carrots, Tomatoes 
 
Flowers  Marigolds, Petunias, Nasturtiums, Geraniums, alliums 
 
Sources 
 ~Farmer’s Almanac 2024 
 ~Ohioline  (osu.edu) 
 ~Extension.osu.edu 

http://osu.edu/

