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industry. She can tell you
how different varieties
are genetically bred,
properties of the differ-
ent colors, the purpose
of the Scoville Heat Unit
measurements, the value
of the learning gardens,
the art of chile tasting,
and how favor is a huge
factor in the pursuit of
pepper perfection.
Summing it up in one

sentence, April explains,
“The research that we
do here is to make chile
peppers that are more
palatable, more resistant
to diseases, and higher
yield.”
That’s right, contrary

to popular belief, the
purpose of the institute
is NOT to create chile
peppers so hot they’ll
melt your face off. “As far
as we know, there is no
lethal dosage of capsa-
icin, though people sure
do seem to want to reach that,” she said with a

laugh. “Being New Mexi-
can, we like favor just as
much as we like the heat,
and that’s where the
research comes in.” But
don’t just take our word
for it.
The gift shop portion

of the center features
everything from several
varieties of frozen roast-
ed green chile, locally
produced salsas, dried
pepper powders, olive
oils and salts, chile swag,
and, of course, the hot
sauces. Prominently fea-
tured are the award-win-
ning, CPI-produced Holy
Jolokia line, and the
nationally recognized
Karma sauces, which

are regularly featured
on the hit YouTube show
Hot Ones. Just as April
pointed out, these sauces
may be hot, but favor is
key.
So far, according to

April, the CPI’s primary
sales are all made on-
line, but that may soon
change. “We ship all
over the United States.
The online store has the
majority of what we have
here, but not everything.
Our frozen roasted chile,
and our fresh ristras,
we don’t ship. There are
some specialty items,
like one-of-a-kind jew-
elry, that are not listed.
We also have limited
issue items that artists

donate to us so we can
make money for the
institute. Those can only
be found here at the gift
shop.”
To begin your explora-

tion of the Chile Pepper
Institute, you can go to
the website at CPI.nmsu.
edu, where you’ll nd all
the basic information,
as well as a prominent
link to the online store,
and directions to the gift
shop. The Information
Center itself is open 9
a.m.-4 p.m., Monday
through Friday, but
these are not the only
way you can become
involved in the hotter
than hot world of chile
peppers.

“We do have member-
ships for the public to
make donations to help
support our mission of
educating the public
about chile pepper,” April
said. “It includes a news-
letter that comes out
twice a year. The spring
newsletter comes with
free seeds – usually rare
or unusual seeds – and
a corresponding recipe
using that pepper once
it’s grown. It also talks
about new developments,
and events that we’re
hosting or taking part in.
With the New Mexican
membership, you also get
15% off everything in our
store. There’s all kinds of
fun information there.”
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Real Estate Tip from...

Allison Kuper Smith
c: 575-644-4609

Tiffany Saunders
c: 505-440-3768

Valee Stahlberg
c: 505-400-0579

Exp Realty - 1990 E Lohman #V3 - Las Cruces - 575-524-6800

Scan for more tips!

Should I Sell My
Home in Winter?
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