
Preserving

If you've ended up with more
chillies than you know what to do
with, be inspired by Jason Nickels,
owner of South Devon Chilli Farm

Freezing
Freezing is the easiest way of preserving
chillies, and one which lots of people overlook.
The only downside to this is if you need them
to remain crisp for use raw, such as in salads,
as they will go soft when they thaw. There is
no need to blanch them, just freeze whole.
Keep a bag in your freezer and whenever they
ripen on your plants, just throw them in. Chop
them from frozen, by the time you put them in
your cooking they will be thawed.

Drying
Some varieties lend themselves to this more
than others. It tends to be longer, thin-fleshed
ones such as Cayenne types that dry most
easily. Others, such as Habaneros, have a waxy
coating and won't dry at all unless you crush
or slice them first to allow the moisture out. If
you do so, they must be dried quickly before
they go mouldy. Although the heat level will

"Smoked, or chipotle
chillies, are very popular
with growers because of
their unique flavour"
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stay the same, flavours can change when they
dry and become richer and less fruity. In the
UK, it's tricky to string up chillies in 'ristras' to
dry in the wind outside, so for many of us, we
dry our chillies indoors. For very small or thin
chillies this can be as simple as leaving them
on a tray in a sunny window. They can also be
lined up along the top of a double radiator or
above a heater, or in an airing cupboard. There
are commercially available, domestic food
driers which can be used for other crops, too,
like sliced apples, apricots and beans.

Smoking
Smoked, or chipotle chillies, are very popular
because of their unique flavour. There are
many ways of smoking chillies; the following
list is just a few ways of doing it at home:

Cooker-top smoker - a simple metal
container where the food to be smoked sits on
a rack above some wood chips which
smoulder slowly as they are cooked on the
heat of the cooker ring below.

A purpose-built hot smoker - these
thermostatically control the heat and
generate smoke from briquettes that sit on
an electric element. These are expensive
but effective.

The kettle barbecue method - lay your
chillies on the rack at one end of a lidded
barbecue, put wood chips above some hot
coals the other end, close the lid and wait.

It is unlikely that chillies (especially fleshy
Jalapenos) will be fully dried by the smoking
process so they will need to be fully dried by
some other means afterwards.

Chilli Oil
To make chilli oil you should only use dried
chillies. Make holes in each chilli so the oil can
get inside, stuff them into a bottle with an oil
of your choice and leave to stand for a few
weeks so the flavour infuses. Putting fresh
chillies in oil is not a way of preserving them.
They will rot, as there is moisture trapped in
the chilli which will still allow bacteria to grow
and the danger is that botulism will flourish.
Botulism is an anaerobic bacterium (it lives
without air) and so the fact that the chilli is
'sealed' by the oil isn't enough to stop it
growing. If you do put fresh chillies in oil it
will need to be refrigerated and only have a
shelf life of a couple of weeks.
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