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Quick Facts 
Peppers and eggplant are members of the 

same plant family and have similar 
growing requirements. 

Both peppers and eggplant must be trans-
planted in order to perform acceptably 
in Colorado. 

Neither plant is tolerant of frost; however, 
peppers will gradually stand cooler 
weather than eggplant and may be 
transplanted earlier into the garden. 

Peppers and eggplant are both susceptible 
to insect pests and should be carefully 
watched during the growing season. 

Sow peppers (Capsicum annum) eight weeks be-
fore they are to be transplanted to the garden; start 
eggplant (Solanum melongena) 10 weeks in ad-
vance. They both may be sown on March 20 along 
the Front Range, with peppers being transplanted 
on May 20, and eggplant on June 1, since they re-
quire warmer conditions. For other areas of the 
state, transplant peppers one week after the last 
average frost date and eggplants 10 days later. 

If only a few plants are required, sow four seeds 
in a 3-inch peat pot using a prepared potting soil. 
Keep the pots at 70 degrees F until the seeds 
sprout. Place the pots under fluorescent light and 
suspend at least one incandescent bulb 8 inches 
over the tops of the plants. If a sunny window is 
available, use the lights only as supplemental light 
on cloudy days and to extend the daylight to 13 
hours. The plants become spindly if the night tem-
perature is not kept near 60 degrees F after the 
cotyledons (seed leaves) are formed. When the 
plants begin to crowd, thin to one per pot. If meet-
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Figure 1: Eggplant. 

tag these requirements presents a problem, pur-
chase plants at planting time. 

Plant peppers and eggplant in the garden where 
drainage is best, preferably where they have not 
been previously grown. Too much nitrogen may de-
lay fruiting beyond any chance of maturing before 
frost. Therefore, if the soil has been productive it 
should receive no more than five bushels of organic 
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matter, three pounds of ammonium nitrate (33-0-0) 
and two pounds of superphosphate (0 -46-0) per 
1,000 square feet. Work these amendments into 
the soil one week prior to setting out the plants. 
Cover the rows with black plastic or paper mulch 
to warm up the soil. Set the plants through the 
mulch at the usual spacing of 2 feet apart in rows 
3 feet apart. By using hot caps, seeding and trans-
planting may be advanced one or two weeks. While 
hot caps are intended to be anchored to soil, they 
can be anchored to plastic mulch with tape. 

Maintenance 
The first concern is cutworms that may be best 

thwarted by placing a tar-paper collar around each 
individual plant at the time of transplanting. Ex-
pect flea beetles just after transplanting. Spray 
plants with carbaryl (Sevin) according to label di-
rections. Potato beetles can appear on eggplant 
about July 1 and also may be treated with carbaryl 
as directed. During hot dry weather, spider mites 
may appear on eggplant. Their presence is indi-
cated by small yellow dots on the underside of the 
leaves. Spider mites call for treatment with Pyrellin 
E.C. according to label directions. 

Phytophthora is the principal disease of pep-
pers. It is soil-borne and can be avoided by good 
drainage. If soil drains slowly, plant peppers on 
ridges. Eggplant may contract verticilium wilt that 
will gradually kill the plants. There is nothing that 
can be clone except to not plant eggplant in the 
same general area again. 

Perhaps poor fruit set is the main problem a 
gardener along the Front Range of Colorado will ex-
perience with peppers or eggplant. There is little 
that can be done about it. Pepper plants do not set 
fruit well at night temperatures below 60 degrees F 
or daytime temperatures over 90 degrees F, nor do 
they set well when they are wilted. This can occur 
with adequate soil moisture on a warm windy day 
with low humidity. Pepper plants stop growing 
when night temperatures go below 55 degrees F 
and fruit will not develop a red color. Above 80 de-
grees F, the red that develops has a yellowish cast. 

Eggplant is more sensitive to cold than pepper 
and cannot be expected to set fruit in the early season 
when night temperatures are below 60 degrees F. 

Varieties 
The eggplant varieties Dusky Hybrid, Morden 

Midget, Early Beauty Hybrid and Burpee Hybrid 
are recommended as early purple-black varieties. 
White Egg is recommended as a novelty white vari-
ety (see Figure 1). 

Pepper varieties may be classified as sweet or 
hot. When they are immature, they may be classi-
fied by fruit color, which may be either green or 
yellow. On maturity, most varieties become red. 
Peppers may also be classified according to their 
shape which may be blocky, tapered or round (see 
Figure 2). Of these three, the blocky type is by far 
the most popular. It is the bell pepper used com-
monly in salads, on pizzas, and for stuffed peppers. 
The following varieties are recommended with the 
understanding that they will be used either in the 
green or yellow state since the season is too short 
and the weather becomes too cold to develop a red 

color in most varieties. Blocky: California Wonder, 
Penn Wonder, Yolo Wonder and Golden Calwonder. 

Tapered: Cubanelle, Hungarian Sweet Wax, Pi-
mento and Sweet Banana. Round: Sweet Red 
Cherry. 

Most hot peppers are tapered except the round 
Hot Red Cherry. The recommended "green-turning-
red" hot peppers are Anaheim, Cayenne, College, 
Chili, Jalapeno and Hot Red Cherry. The recom-
mended "yellow-turning-red" hot peppers are 
Caloro, Hungarian Yellow Wax, Romanian and 
Santa Fe Grande. Generally speaking there is no 
appreciable change in pungency as a pepper devel-
ops its red color and the "green-turning-red" variet-
ies usually are more pungent than the "yellow-
turning-red" varieties. 
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Figure 2: Peppers 

Harvesting 
Harvest eggplant when it reaches an acceptable 

size and is colored uniformly. Yields are enhanced 
when fruit is harvested often without waiting for it 
to obtain full size. Similarly, harvest peppers as 
soon as they reach sufficient size, even though they 
still may expand. It is not recommended that fruit 
be left on the vine to turn red because this reduces 
the productivity of the plant, and often, low tem-
peratures preclude the development of a red color. 
The fruit may be snapped from the plant, but less 
damage results when both eggplant and peppers 
are snipped with pruning shears. 
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