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Ancho Peppers: These are dried poblano peppers commonly used in Mexican cuisine. Ancho peppers have a mild, sweet flavor with hints of raisin and coffee.
Cayenne Peppers: Cayenne peppers are dried and ground into a fine powder. They are known for their spicy flavor and are commonly used to add heat to dishes.
Chipotle Peppers: Chipotle peppers are smoked and dried jalapeño peppers. They have a smoky flavor and are often used in Mexican and Tex-Mex cooking.
Guajillo Peppers: Guajillo peppers are dried mirasol chili peppers commonly used in Mexican cuisine. They have a mild to moderate heat level and a slightly fruity flavor.
Thai Bird's Eye Chilies: These small, fiery peppers are often dried and used in Southeast Asian cuisines, particularly Thai cuisine. They add intense heat to dishes.
Aleppo Peppers: These peppers are dried and ground into a coarser powder. They have a fruity, mildly spicy flavor and are commonly used in Middle Eastern and Mediterranean cuisines.
Paprika Peppers: Paprika peppers are dried and ground into a fine powder. They come in various varieties ranging from sweet to hot, with Hungarian paprika being one of the most well-known.
Ancho Peppers: These are dried poblano peppers commonly used in Mexican cuisine. Ancho peppers have a mild, sweet flavor with hints of raisin and coffee.
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Ancho Peppers: These are dried poblano peppers commonly used in Mexican cuisine. Ancho peppers have a mild, sweet flavor with hints of raisin and coffee.
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Ancho Peppers: These are dried poblano peppers commonly used in Mexican cuisine. Ancho peppers have a mild, sweet flavor with hints of raisin and coffee.
Cayenne Peppers: Cayenne peppers are dried and ground into a fine powder. They are known for their spicy flavor and are commonly used to add heat to dishes.
Chipotle Peppers: Chipotle peppers are smoked and dried jalapeño peppers. They have a smoky flavor and are often used in Mexican and Tex-Mex cooking.
Guajillo Peppers: Guajillo peppers are dried mirasol chili peppers commonly used in Mexican cuisine. They have a mild to moderate heat level and a slightly fruity flavor.
Thai Bird's Eye Chilies: These small, fiery peppers are often dried and used in Southeast Asian cuisines, particularly Thai cuisine. They add intense heat to dishes.
Aleppo Peppers: These peppers are dried and ground into a coarser powder. They have a fruity, mildly spicy flavor and are commonly used in Middle Eastern and Mediterranean cuisines.
Paprika Peppers: Paprika peppers are dried and ground into a fine powder. They come in various varieties ranging from sweet to hot, with Hungarian paprika being one of the most well-known.
