TABASCO CHILLI PEPPER

The tabasco pepper (Capsicum frutescens), is a variety of the Chilli
Pepper named after the Mexican State of Tabasco where it
originated. The plant thrives in warm climates with plenty of
sunlight, but with sufficient levels of moisture.

The tabasco pepper is most famously used to make tabasco pepper
sauce that pairs well with many meat dishes such as barbeques,
kebalbs, burgers and burritos. The pepper is unique as it is the only
variety whose fruits are not dry on the inside.




