
trending 

Chefs and savvy cooks are 
recognizing that ancho chili powder 
is to Mexican, Southwest and Tex-
Mex cooking what mozzarella is to 
pizza. The use of ancho chili powder 
is trending because it’s the secret to 
adding an authentic depth of flavor 
and rich red color to the foods of 
these cuisines.

sourcing
Simply Organic’s fine quality, US-grown 
ancho chili powder is sourced from 
peppers grown in the state of New 
Mexico, a region famous for providing 
the kind of climate and soil that produces 
some of the tastiest chilies on Earth.

Simply Organic’s   
organic ancho chili powder

product profile
Common Name Ancho chile

Botanical Name Capsicum annuum 
var. annuum 
‘Poblano’

Plant Family Solanaceae

Origin New Mexico, USA

Flavor medium hot, slightly 
smoky, fruity and 
vegetal

Aroma fruity, spicy and 
raisin-like

Color deep brick red
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culinary uses 
Ancho chili powder has a deep, rich 
chili flavor with a warm to very warm 
pungency, providing a powerful and 
authentic Mexican flavor without 
adding too much piercing heat.

Add to sauces, stews and chili to 
deepen flavor and create an intense 
brick red hue.

Add to mole sauce, red enchilada 
sauce and chili to create an essential 
backbone of authentic taste.

Add to rice, before, during or after 
cooking.

Combine with salt in dry rubs, brines.

Use in marinades for roasted and 
grilled proteins.

heritage 

Originating from the valley of Puebla 
in Mexico before the Spanish 
Conquest, the ancho chili has been a 
Mesoamerican culinary mainstay for 
centuries.

how it’s made
“Ancho” refers to the ripened and 
dried version of the fresh green 
poblano peppers you’ll find in a 
produce market. When the bright red, 
ripe poblanos are dried their color 
deepens to a maroon, overlaid with 
chocolatey black. The dried peppers 
are de-stemmed, seeded and ground 
into the finished powder.


