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Black, white, and green peppercorns all come 
from the same plant. The stage at which they’re 
harvested—and whether or not they’re husked—
determines the color (and taste) of the pepper 
that’s sold.

Black peppercorns are berries that 
have been harvested while mature but 
not completely ripened. They turn dark 
brown and wrinkly during sun drying. 
Of all the nigrum peppers, black is 
the most pungent. You can purchase 
black peppercorns whole or ground into 
various size pieces—from a coarse grind 
that maintains much of the spice’s bite to the fine grind often 
preferred in a shaker to accompany salt.

White peppercorns are harvested when the fruits 
are fully ripe. The outer hulls are removed, and the 

greenish/yellow berries are then sundried to a light 
gray/tan. White has a subtler, less biting flavor than 
black pepper, and so it can be used a bit more 
liberally. It’s often used to flavor white sauces and 

other light-colored dishes—like fish, chicken 
and potatoes.

Green peppercorns are picked before ripening 
and then preserved in brine and/or dried. They add a slight 
herbal flavor and interesting color to foods. 
While aromatic, they’re less pungent 
than black or white pepper. To use, 
soak the peppercorns in hot water for 
five minutes, then add to ground meat 
dishes, steaks, pork chops, duck, or 
salad dressings. Or mash with butter to 
serve in vegetables.

You’ll also find gourmet pepper blends that include 
intriguing combinations of peppery tastes and 
lively colors. 
In addition to its flavor contribution, pepper 
has some nutritional perks, too. Pepper provides 
vitamin K, iron, copper, manganese, vitamin C, 
calcium, magnesium and potassium.

Pepper Picks
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notes from the field

Location: Western Ghats, India
Product Sourced: Organic Black Pepper
The Story: Our hunt for premium quality 
organic pepper led us on a treacherous  
2 1/2 hour Jeep ride. We were winding 
up a single lane trail into the mountains 
along the Malabar Coast; the region 
of India famous for its pepper. And 
the farming community we arrived at 
made it worth the trip. These tribal 
farmers harvest small plots of less 
than 1 hectare each. Their large, flavorful 
Tellicherry peppercorns are renowned as 
the best in the world. 
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Recipes for…
»	 Peppery	Rub

»	 Pepper	Pesto

… and more!
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Q A&Q A&

For more recipes with pepper, visit 
www.frontiercoop.com

Is the pepper in my shaker related to 
chili peppers?
No, despite its common name and bite, the two 
plants are unrelated. Black, white and green peppers 
come from the tropical plant Piper nigrum. 
Chili peppers (as well as paprika) belong to the 
Capsicum family. 

What about pink peppercorns?

Pink peppercorns aren’t related to the black pepper 
either; they’re in the Schinus family. Dried, 

ripe berries that are often used in 
French cooking, they have a sweet, 
piquant flavor and beautiful color. 
Grains of Paradise, Sichuan 
pepper and Cubeb peppers are 

other peppercorns that are not in the 
nigrum family. Use them alone or in 

combination in a clear peppermill.

When would I use whole peppercorns 
instead of ground pepper?

Many cooks prefer to purchase whole 
peppercorns and grind them as needed 
for the freshest aroma and taste. Using a 
peppermill at the table offers guests an 
opportunity to do the same. You might also 
use whole peppercorns, without grinding, 
in pickling, marinades, stocks, blends, pot 
roasts, some sausages, pastrami, and soups.  
(For easy removal from liquids, tie in a 
cheesecloth bag or use a small strainer.)

Pepper...
Thousands of years ago, caravans carrying black pepper 
snaked halfway around the world over treacherous terrain to 
deliver “the master spice.” Still the world’s most important spice, pepper 
racks up 20 percent of the total world trade in spices today.  

Native to Southwest India, the pepper plant, Piper nigrum, is now cultivated in Vietnam, India, Brazil, 
Indonesia, Malaysia, Sri Lanka, China, and Thailand. In fact, there are over 13 types of black pepper grown 
commercially. And those interesting names? Well, many—like Saigon and Alleppey—are shipping ports. 

Pepper plants need plenty of rain, shade, and heat, which accounts for their preference for the tropics. 
Propagated from seeds or cuttings, the flowering pepper vine grows 25 to 30 feet long and is often trained 
to climb supports. The berries grow in long clusters and turn from green to red as they ripen.

Pepper has a distinctive, pungent taste and aroma, yet it’s perhaps the most versatile spice, pepping up 
most any dish. It stimulates the taste buds and, as a bonus for those looking to reduce their salt intake, it 
can stand in nicely for salty seasonings while getting along well with most any other herbs and spices. In 
fact, you’ll often find it in popular blends like poultry seasoning, curry powders, and meat rubs. 

There’s really no limit to pepper’s usefulness in savory foods. (And some cooks even add it to sweet treats!) Use it in salad 
dressings, shake it on every vegetable, and stir it into every sauce and gravy. Here are a couple of recipes 
that highlight pepper’s popularity.

Peppery Rub
Rubs enhance grilled, roasted or baked meat and seafood, 
vegetables and soy foods. Rub this spicy blend directly on 
foods right before cooking or several hours before hitting the 
grill (place foods in the refrigerator in the meantime). 

1/4	teaspoon	garlic	granules

1/4	teaspoon	black	pepper,	
coarse	grind

1	teaspoon	dried	rosemary

1	teaspoon	dried	oregano

1	teaspoon	dried	thyme

1/4	cup	olive	oil

1/4	cup	red	wine	vinegar

1/4	teaspoon	salt

Mix together all 
ingredients in a 
small bowl. Let 
sit for 10 minutes, 
then rub onto the 
foods. Store in a 
covered container 
in the refrigerator.

Pepper Pesto
Use this pesto to top pasta, on 
sandwiches or crackers, and 
with burritos or enchiladas. 
If you’re not fond of cilantro, you 
can substitute spinach leaves.

1	tablespoon	green	
peppercorns
1	cup	fresh	basil	leaves
1/2	cup	fresh	cilantro	leaves,	
chopped
1/2	cup	Romano	cheese

1	teaspoon	lime	juice
1/4	cup	pine	nuts
1/2	teaspoon	garlic	powder
1/4	teaspoon	salt
1/4	cup	olive	oil

Soak green peppercorns in water to cover for five minutes. 
Drain. 

In a blender, pulse together until a paste: basil, cilantro, cheese, 
lime juice, nuts, garlic, salt, and peppercorns. Gradually add 
olive oil, while machine is running. Process until a smooth 
consistency. Store covered, in the refrigerator.
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