Best Tasting Hot Peppers

HP2519-10 - 7 Pot Infinity Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. 7 Pot Infinity Pepper. The plant
produces good yields of 2 %" long by 1 %”
wide wrinkled Habanero peppers. Peppers
are extremely hot, have medium thick flesh,
and turn from green to red when mature.
The plant has green stems, green leaves,
and creamy yellow flowers. It has a sharp
and pungent aroma. Excellent for pickling,
and making salsa, hot sauce, and seasoning
spice powder. The 7 Pot Infinity pepper briefly held the Guinness World
Record in 2011 for the world's hottest pepper. Created by Nick Woods

of England. A rare variety from the United Kingdom. Scoville Heat Units:

1,067,286.

HP2301-10 - 7 Pot White Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. 7 Pot White Pepper. The plant
produces good yields of wrinkled Habanero
peppers. Peppers are extremely hot and turn
from green to white when they mature. The |
plant has green stems, green leaves, and
creamy yellow flowers. It is so hot it is said
to provide enough heat to spice up 7 pots of
stew. A variety from Trinidad & Tobago.
Scoville Heat Units: 950,000.

HP358-10 - African Fish Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. African Fish Pepper. The plant
produces good yields of 1 %" long by %"
wide hot peppers. Peppers are medium hot,
have medium thin flesh, and turn from
cream white with green stripes, to orange
with brown stripes, then to red when
mature. The plant has variegated leaves. An
African-American heirloom from the
Philadelphia/Baltimore/DC region. The
famous seasoning used in Crab Houses around the Chesapeake Bay.
Peppers were dried and used as a spice to make a cream sauce for
shellfish. This variety is thought to have been brought to America from
Africa in the 1800s. Scoville Heat Units: 13,500.

HP2367-10 - 7 Pot Jonah's Yellow Brain Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. 7 Pot Jonah's Yellow Brain
Pepper. The plant produces good yields of 2
%" long by 2" wide Habanero peppers.
Peppers are extremely hot, have medium
thin flesh, and turn from green to yellow
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for making salsa, hot sauce, and seasoning
spice powder. A very rare variety from the
Caribbean region.

HP320-10 - Achar Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Achar Pepper. The plant

thin flesh, and turn from green to deep red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for pickling and seasoning spice. United
States Department of Agriculture, Pl 640826.
A rare variety from India.

HPLC Test Results: #14

HP5-10 - Aji Cito Pepper Seeds

90 days. Capsicum baccatum. Open
Pollinated. Aji Cito Pepper. The plant

hot peppers. Peppers are very hot, have
medium thin flesh, and turn from green to
yellow when mature. The plant has green
stems, green leaves, and white flowers with
greenish-yellow markings. Excellent drying
pepper for making hot pepper flakes and
seasoning spice powder. Excellent choice
for home gardens. A variety from South America.
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HP6-10 - Aji Dulce Pepper Seeds (Strain 6)

90 days. Capsicum chinense. Open
Pollinated. Aji Dulce Pepper. The plant
produces good yields of 2" long by 1" wide
Habanero hot peppers. Peppers are mildly
hot, have medium thick flesh, and turn from
green, to orange-red, to red when mature.
The plant has green stems, green leaves,
and white flowers. Peppers have a flavor
and aroma similar to Habanero but without
heat. Usually prepared with sauteed
vegetables, rice, and bean dishes. Also dried and ground into a powder
and used as a spice. It is popular in Central and South American dishes
that need great pepper flavor but low heat levels. A variety from
Venezuela.

HP2193-20 - Aji Norteno Pepper Seeds

90 days. Capsicum baccatum. Open
Pollinated. Aji Norteno Pepper. The plant
produces high yields of 3 to 4" long hot .
peppers. Peppers are hot and turn from greenjig
to orange-red and yellow when mature. The o
plant has green stems, green leaves, and
white flowers. Peppers possess a fruity flavor|
of moderate pungency that is great with
seafood dishes. A variety from Northern Peru.

HPLC Test Results: #5

HP2455-10 - Aji Rico Hot Peppers
2017 All-America Selections Winner!

70 days. Capsicum baccatum. (F1) This early
maturing plant produces high yields of 4"
long by 1 %" wide hot peppers. Peppers are
mildly hot, have thin flesh, and turn from
green to red when they mature. The plant
has green stems, green leaves, and white
flowers. The peppers have a deliciously
refreshing citrus flavor combined with a
pleasing amount of medium heat. Excellent fresh, salsa, hot sauce, and
making spicy paprika. Suitable for home gardens and market growers. A
variety from the USA. Scoville Heat Units: 500.

HP154-20 - Aji Mirasol Pepper Seeds

75 days. Capsicum annuum. Open

Pollinated. Aji Mirasol Pepper. The plant

produces good yields of 4 %" long by %"

wide hot peppers. Peppers are medium hot, v

grow upright in clusters, have medium-thick [ -« i

flesh, and turn from green to red when ":. i L
e U

mature. It has a pungent flavor with a hint o
strawberry. Excellent for Mexican cuisine
and drying pepper for making seasoning
spice powder. The Spanish name of the
pepper means "Looking at the Sun". A variety from Mexico. United
States Department of Agriculture, Pl 188472.

HP2466-10 - Aji Peach Hot Peppers

90 days. Capsicum chinense. Open Pollinated. The plant produces good
yields of 2 %" long by %" wide hot peppers. Peppers are very hot, have
thin flesh, and turn from green to peach when mature. The plant has
green stems, green leaves, and white flowers. Excellent for pickling,
making salsa, hot sauce, and seasoning spice powder. A very rare
variety from Brazil.

HP1603-10 - Aji Rojo Pepper Seeds

90+ days. Capsicum baccatum. Open
Pollinated. Aji Rojo Pepper. The plant
produces high yields of 5" long by 1" wide
hot peppers. Peppers are hot, have medium-
thick flesh, and turn from green to deep '
orange when mature. The peppers are very ,,
mild at the green stage. The plant has green | /i**
stems, green leaves, and white flowers. i
Excellent for stuffing, roasting, frying, stir-

frying, and canning. This was a favorite

variety during the Inca Empire. A variety from Peru.
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HP261-10 - Aji Yuquitania Pepper Seeds HP24-20 - Almapaprika Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Aji Yuquitania Pepper. The plant §
produces good yields of 1 %" long by %"
wide hot peppers. Peppers are very hot,
have medium thick flesh, and turn from light
green, to orange, to shiny red when mature.

85 days. Capsicum annuum. Open
Pollinated. Almapaprika Pepper. The plant
produces good yields of 2" long by 2" wide
hot cherry peppers. Peppers are medium
hot, have very thick flesh, grow upright, and
turn from pale yellow to orange to red when
The plant has green stems, green leaves, mature. Excellent for making Hungarian |
and white flowers. Excellent for Mexican : Paprika. Also known as Alma Paprika Pepper.
cuisine. A variety from Mexico. and Hungarian Apple Pepper. United States
Department of Agriculture, PI 543809. A
variety from Hungary. Scoville Heat Units: 10,000.

HP543-10 - Amazon Bomb Hot Peppers HP1272-10 - Angkor Sunrise Hot Peppers
90 days. Capsicum chinense. Open Pollinated. 100+ days. Capsicum frutescens. Open h
The plant produces high yields of 1 %" long by Pollinated. The plant produces high yields of @&
%" wide Habanero peppers. Peppers are very 1 %" long by %" wide hot peppers. Peppers

hot and turn from green, to orange, to red are very hot, have medium-thin flesh, and

when mature. The plant has green stems, turn from cream to orange, to red when

green leaves, and white flowers. Excellent for mature. The plant has green stems, green
making beef jerky, jerk sauces, pickling, salsa, leaves, and white flowers. Similar to the

hot sauce, and seasoning spice powder. Tabasco plant. Excellent for making hot

sauce. Suitable for containers. A variety
from Cambodia.

HP2483-10 - Armageddon Pepper Seeds - HP19-10 - Aurora Pepper Seeds

75 days. Capsicum chinense. (F1)
Armageddon Pepper. The plant produces
high yields of 2 %2" long by 1 5" wide
wrinkled Habanero peppers with a pointed
tip. Peppers are extremely hot, have medium
thick flesh, and turn from pale green to
bright red when mature. The plant has dark
green leaves, green stems, and creamy

85 days. Capsicum annuum. Open
Pollinated. Aurora Pepper. The plant
produces good yields of 1 %" long by %"
wide Pequin peppers. Peppers are very hot,
have medium thick flesh, grow upright, and
turn from green, to lavender, to orange, to '
red when mature. The plant has green
stems, green leaves, and white flowers. This

yellow flowers. It matures up to 2 weeks beautiful plant will brighten up your garden.

earlier than the Carolina Reaper and some Excellent for making colorful vinegar and

say it tastes hotter. Be very, very careful handling this extremely hot pickles. An ornamental variety is suitable for containers. A variety from
pepper. Excellent for beef jerky, jerk sauces, pickling, and making the USA.

salsa, hot sauce, and seasoning spice powder. The world's first hybrid
super hot chili with a Scoville rating of 1.3 million. Excellent choice for
home gardens. A variety from the USA. Scoville Heat Units: 1,300,000.
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HP2194-10 - Australian Lantern Red Pe

er Seeds

90+ days. Capsicum chinense. Open
Pollinated. Australian Lantern Red Pepper.
The plant produces good yields of %" long by
%" wide hot peppers. Peppers are very hot, &
have medium-thin flesh, and turn from
green, to orange, to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for pickling, salsa,
hot sauce, and seasoning spice powder. A
variety from Australia.

HP2304-10 - Bhut Jolokia Ghost Peach Pe
.

er Seeds
120+ days. Capsicum chinense. Open >
Pollinated. Bhut Jolokia Ghost Peach Pepper.
The plant produces good yields of 3 %" long
by 1" wide peach wrinkled hot peppers.
Peppers are extremely hot, have medium
thick flesh, and turn from green to peach
when mature. The plant has dark green
leaves, green stems, and white flowers.
Excellent for pickling. and making salsa, hot
sauce, and seasoning spice powder. Also
known as the Ghost Pepper. A variety from India. Scoville Heat Units:
1,000,000.

HP2537-10 - Big Boss Man Pepper Seeds

L
75 days. Capsicum annuum. (F1) Big Boss

Man Pepper. The plant produces high yields |

of 7" long by 3” wide Ancho peppers.
Peppers are medium hot, have thick flesh,
and turn from dark green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
frying and stuffing. A variety from the USA.

Disease Resistant: TMV. .

HP2544-10 - BOC X Reaper Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. BOC X Reaper Pepper. This early
maturing plant produces good yields of 2"
long by 1 %" wide Habanero peppers.
Peppers are extremely hot, have medium
thin flesh, and turn from green to orange
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for salsa, pickling, and good drying pepper
for making pepper flakes and seasoning
spice powder. It is a cross with the Carolina Reaper and the Bhut
Orange Copenhagen pepper. A variety from Denmark. Scoville Heat
Units: 1,200,000.

HP2318-10 - Bhut Jolokia Ghost Orange Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Orange
Pepper. The plant produces good yields of 2

are extremely hot and turn from green to
orange when mature. The plant has dark
green leaves, green stems, and white
flowers. It is said to produce the best taste
when orange. One of the five hottest
peppers in the world. Try growing the Naga
Jolokia, the Dorset Naga, and the Naga Morich. A variety from India.
Scoville Heat Units: 1,000,000.

HP2543-10 - Bhut Yellow Copenhagen Pepper Seeds

90+ days. Capsicum chinense. Open Pollinated. Bhut Yellow
Copenhagen Pepper. This early maturing plant produces good yields of
3" long by 3” wide Habanero peppers. Peppers are extremely hot, have
medium thin flesh, and turn from green to yellow when mature. The
plant has green stems, green leaves, and white flowers. Excellent for
salsa, pickling, and good drying pepper for making pepper flakes and
seasoning spice powder. A variety from Denmark. Scoville Heat Units:
900,000.

HP2536-10 - Blazing Banana Pepper Seeds

75 days. Capsicum annuum. (F1) Blazing
Banana Pepper. The plant produces high
yields of 9" long by 1 %" wide Banana
peppers. Peppers are hot, have thick flesh,
and turn from yellow to red when mature.
The plant has green stems, green leaves,
and white flowers. Excellent for frying,
grilling, soups, salsa, and stews. A variety
from the USA. Disease Resistant: BLS

85 days. Capsicum annuum. Open
Pollinated. Boldog Hungarian Spice Pepper. |
The plant produces good yields of 5" long by
1 %” wide hot peppers. Peppers are mildly
hot, have medium thin flesh, and turn from
green to dark red. The plant has green
stems, green leaves, and white flowers. This
pepper has a richer taste than most paprika
peppers. It has a sweet spicy flavor.
Excellent for making genuine Hungarian
Paprika Powder. The town of Boldog is in a well known spice pepper
district northeast of Budapest, Hungary. An excellent choice for home
gardens. A variety from Hungary. Scoville Heat Units: 1,000.
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HP1039-10 - Burning Bush Pepper Seeds

85 days. Capsicum chinense. (F1). Burning
Bush Pepper. The plant produces heavy
yields of 3" long by 1 %” wide wrinkled
Habanero peppers. Peppers are very hot and
turn from green to orange when mature. The
plant has green stems, green leaves, and
white flowers. Peppers have a heat flavor
with a touch of sweetness. It has the exact
right taste with a pleasant aftertaste.
Excellent drying pepper and picking. Scoville
Heat Units: 180,000.

HP2502-10 - Carolina Reaper Golden Pepper Seeds

110+ days. Capsicum chinense. Open
Pollinated. Carolina Reaper Golden Pepper.
The plant produces good yields of 3" long by
1 %" wide wrinkled Habanero peppers with a
pointed tip. Peppers are extremely hot, have
medium thin flesh, and turn from green to
golden orange when mature. The plant has
dark green leaves, green stems, and creamy
yellow flowers. It has a fruity and sweet
flavor, but the intense heat level kicks in
shortly after eating the pepper. It is not yet stable and may throw off
pods of differing colors and shapes. Be very, very careful handling this
extremely hot pepper. Excellent for beef jerky, jerk sauces, pickling,
and making salsa, hot sauce, and seasoning spice powder. Try growing
all the Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and
Yellow versions. Excellent choice for home gardens. A variety from
North Carolina, USA. Scoville Heat Units: 2,200,000.

HP2286-10 - Carolina Reaper Orange Pepper Seeds

110+ days. Capsicum chinense. Open
Pollinated, Carolina Reaper Orange Pepper.
The plant produces good yields of 2" long by
1 %" wide wrinkled Habanero peppers with a
pointed tip. Peppers are extremely hot and
turn from green to orange when mature. The
plant has green stems, green leaves, and
creamy yellow flowers. It has a citrus flavor
that is especially popular in tropical cuisine.

Excellent for beef jerky, jerk sauces,

pickling, and making salsa, hot sauce, and seasoning spice powder.
This pepper is a cross between a Red Carolina Reaper Pepper and an
Orange Trinidad Moruga Scorpion Pepper. It is currently the Hottest
Pepper in the World! Try growing all the Carolina Reapers: Chocolate,
Mustard, Orange, Peach, Red, and Yellow versions! A variety from
North Carolina, USA. Scoville Heat Units: 2,200,000

HP1298-20 - Caribbean Blend Pepper Seeds

90 to 120 days. Capsicum. Open Pollinated.
Caribbean Blend Pepper. The plants produce
good yields of a mixture of very hot peppers,
They come in various shapes, colors, and ~ #f-
hotness. Includes 10 varieties such as
Jamaica Scotch Bonnet, Caribbean Red, and
several other extremely hot peppers. !
Excellent for making hot pickles, hot sauces,
and salsa. A must for Caribbean hot pepper
lovers! A variety from the Caribbean region.

HP2402-10 - Carolina Reaper Mustard Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated, Plant produces good yields of 2"
long by 1 %" wide wrinkled Habanero
peppers with a pointed tip. Peppers are
extremely hot and turn from green, to
golden yellow, to mustard when mature. Thejg
plant has green stems, green leaves, and
creamy-yellow flowers. It has a fruity and
sweet flavor, but the intense heat level kicks
in shortly after eating the pepper. Be very,
very careful handling this extremely hot pepper. Excellent for beef
jerky, jerk sauces, pickling, and making salsa, hot sauce, and seasoning
spice powder. This pepper is a cross between a Red Carolina Reaper
Pepper and a Mustard Trinidad Moruga Scorpion Pepper. It is currently
the Hottest Pepper in the World! Try growing all the Carolina Reapers:
Chocolate, Mustard, Orange, Peach, Red, and Yellow versions! A
variety from North Carolina, USA. Scoville Heat Units: 2,200,000

HP2504-10 - Carolina Reaper Purple Pech Pepper Sees

“

110+ days. Capsicum chinense. Open
Pollinated. Carolina Reaper Purple Peach
Pepper. The plant produces good yields of 3"
long by 1 %" wide wrinkled Habanero
peppers with a pointed tip. Peppers are
extremely hot, have medium thin flesh, and
turn from green to light peach with purple
striations when mature. The plant has dark
green leaves, green stems, and creamy
yellow flowers. It has a fruity and sweet
flavor, but the intense heat level kicks in shortly after eating the
pepper. It is not yet stable and may throw off pods of differing colors
and shapes. Be very, very careful handling this extremely hot pepper.
Excellent for beef jerky, jerk sauces, pickling, and making salsa, hot
sauce, and seasoning spice powder. Try growing all the Carolina
Reapers: Chocolate, Mustard, Orange, Peach, Red, and Yellow
versions. Excellent choice for home gardens. A variety from North
Carolina, USA. Scoville Heat Units: 2,200,000.
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HP2503-10 - Carolina Reaper Purple Pepper Seeds

110+ days. Capsicum chinense. Open
Pollinated. Carolina Reaper Purple Pepper.
The plant produces good yields of 3" long by | \., e

1%” wide wrinkled Habanero peppers with a
pointed tip. Peppers are extremely hot, have [
medium thin flesh, and turn from green to
purple when mature. The plant has dark
green leaves, green stems, and creamy
yellow flowers. It has a fruity and sweet
flavor, but the intense heat level kicks in
shortly after eating the pepper. It is not yet stable and may throw off
pods of differing colors and shapes. Be very, very careful handling this
extremely hot pepper. Excellent for beef jerky, jerk sauces, pickling,
and making salsa, hot sauce, and seasoning spice powder. Try growing
all the Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and
Yellow versions. Excellent choice for home gardens. A variety from
North Carolina, USA. Scoville Heat Units: 2,200,000.

HP2505-10 - Carolina Reaper White Pepper Seeds
110+ days. Capsicum chinense. Open

Pollinated. Carolina Reaper White Pepper.

The plant produces good yields of 3" long by

1 %" wide wrinkled Habanero peppers with a A

pointed tip. Peppers are extremely hot, have
medium thin flesh, and turn from light green
to white when mature. The plant has dark
green leaves, green stems, and creamy
yellow flowers. It has a fruity and sweet
flavor, but the intense heat level kicks in
shortly after eating the pepper. It is not yet stable and may throw off
pods of differing colors and shapes. Be very, very careful handling this
extremely hot pepper. Excellent for beef jerky, jerk sauces, pickling,
and making salsa, hot sauce, and seasoning spice powder. Try growing
all the Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and
Yellow versions. Excellent choice for home gardens. A variety from
North Carolina, USA. Scoville Heat Units: 2,200,000.

52A

HP1102-10 - Catarina Hot Peppers

85 days. Capsicum annuum. Open Pollinate
The plant produces good yields of 1" long b
%" wide hot peppers. Peppers are hot and
turn from green to red when they mature.
Peppers are said to have a taste of berry and
tobacco flavor. Excellent in salsa, soup,
tamales, and other dishes. An excellent
choice for home gardens. A variety from
Mexico.

HP2293-10 - Carolina Reaper Red Pepper Seeds

110+ days. Capsicum chinense. Open :
Pollinated. Carolina Reaper Red Pepper. The
plant produces good yields of 3" long by 3"
wide wrinkled Habanero peppers with a
pointed tip. Peppers are extremely hot, have &
medium thick flesh, and turn from green to
red when mature. The plant has dark green
leaves, green stems, and creamy-yellow
flowers. it has a fruity and sweet flavor, but
the intense heat level kicks in shortly after
eating the pepper. Be very, very careful handling this extremely hot
pepper. Excellent for beef jerky, jerk sauces, pickling, and making
salsa, hot sauce, and seasoning spice powder. This pepper was created
by Ed Currie who crossed a Pakistani Naga Pepper with a Red
Habanero Pepper from Saint Vincent Island in the Caribbean. In 2013,
the pepper was recorded as the Hottest Pepper in the World and is
listed in the Guinness Book of World Records. Try growing all the
Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and Yellow
versions! Also known as HP22B. Excellent choice for home gardens. A
variety from North Carolina, USA. Scoville Heat Units: 2,200,000.

HP2288-10 - Carolina Reaper Yellow Pepper Seeds

110+ days. Capsicum chinense. Open
Pollinated. Carolina Reaper Yellow Pepper.
The plant produces good yields of 3" long by §
17%"” wide wrinkled Habanero peppers with
a pointed tip. Peppers are extremely hot,
have medium thin flesh, and turn from light
green to yellow when mature. The plant has g
dark green leaves, green stems, and creamy
yellow flowers. it has a fruity and sweet
flavor, but the intense heat level kicks in
shortly after eating the pepper. It is not yet stable and may throw off
pods of differing colors and shapes. Be very, very careful handling this
extremely hot pepper. Excellent for beef jerky, jerk sauces, pickling,
and making salsa, hot sauce, and seasoning spice powder. Try growing
all the Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and
Yellow versions. Excellent choice for home gardens. A variety from
North Carolina, USA. Scoville Heat Units: 2,200,000.

HP2000-20 - Cayenne Long Thin Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Cayenne Long Thin Pepper. The
plant produces heavy yields of 5" long
Cayenne peppers. Peppers are hot and turn
from green to brilliant red when mature. The
plant has green stems, green leaves, and
white flowers. It is a perfect pepper for
seasoning when dried. A variety from the
USA.
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HP1993-10 - Cheyenne Pepper Seeds

64 days. Capsicum annuum. (F1) Cheyenne
Pepper. This early maturing plant produces
high yields of 9” long by 1 %” wide Cayenne |
hot peppers. Peppers are mildly hot, and
turn from light green to red when mature.
The plant has green stems, green leaves,
and white flowers. This plant produces
peppers 10 days earlier than other varieties.
Similar to other Cayenne peppers but larger.
The compact stronger plants require no
staking even with heavy pepper load. It is popular around Philadelphia
and New Jersey. Delicious served fresh, grilled, or dried. The glossy
flesh is scrunched and tender. Excellent choice for home gardens,
market growers, and open field production. Scoville Heat Units: 4,000.

HP2508-10 - Chocolate Champion® Pepper Seeds

110+ days. Capsicum chinense. Open
Pollinated. Chocolate Champion® Pepper.
The plant produces good yields of 2 %2” long
by 1 %" wide wrinkled Habanero peppers
with pointed tip. Peppers are extremely hot,
have thin flesh, and turn from green to
chocolate when mature. The plant has dark
green leaves, green stems, and creamy
yellow flowers. Claims to be hotter than the
Carolina Reaper. Be very, very careful
handling this extremely hot pepper. Excellent for beef jerky, jerk
sauces, pickling, and making salsa, hot sauce, and seasoning spice
powder. Try growing all the Carolina Reapers: Chocolate, Mustard,
Orange, Peach, Red, and Yellow versions. Excellent choice for home
gardens. A variety from the USA. Scoville Heat Units: 1,662,000.

HP2010-20 - Don Picoso Hot Peppers

77 days. Capsicum annuum. (F1) The plant
produces heavy yields of Serrano-type hot
peppers. Peppers are very hot and turn from
dark green to red when mature. The plant has
green stems, green leaves, and white flowers.
Excellent pickling variety. The plant produces
peppers continuously all season long.
Excellent choice for home gardens, market
growers, and open field production.

1

HP52-20 - Chile Grande Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Chile Grande Pepper. The plant
produces good yields of 3" long by 1 %4” i
wide Anaheim peppers. Peppers are hot and
turn from green to bright red when mature.
The plant has green stems, green leaves,
and white flowers. A large Anaheim that's
great for fresh salsas. Excellent choice for
home gardens, market growers, and open
field production. A variety from the USA.

HP880-10 - Devil's Tongue Yellow Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Devil's Tongue Yellow Pepper.
The plant produces good yields of 3" long by &=
1 %" wide elongated Habanero peppers. :
Peppers are extremely hot and turn from
green, to yellow, to golden yellow when
mature. The plant has light green stems,
light green leaves, and white flowers. An
excellent choice for home gardens. A rare
variety from Pennsylvania, USA.

HP2546-10 - Dragon Roll Pepper Seeds

Pepper. This early maturing plant produces
high yields of 4" long by 1 %4” wide hot
peppers. Peppers have no pungency, just a
tint of heat, have medium thick flesh, and

smokey, sweet flavor and.is best when
picked before turning red. The plant has
green stems, green leaves, and white
flowers. Excellent for roasting with sesame
seeds and Japanese cuisine. A variety from the USA. Scoville Heat
Units: 200.
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HP2513-10 - Dragons Back Pepper Seeds
/.3

75 days. Capsicum annuum. Open
Pollinated. Dragons Back Pepper. The plant
produces good yields of 5" long by %” wide
hot peppers. Peppers are medium hot, have
thin flesh, and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent drying
pepper, stir-fries, and for making salsa, chile {
powder, and hot sauce. It is named after the
mountain Dragon’s Back, which is located
south of Hong Kong. The Dragons Back is located along the Li River
near Guilin and curves majestically around the contours of the
mountains like the scales of a dragon’s back. A variety from China.
Scoville Heat Units: 5,000.

HP2516-10 - Fatalii Evergreen Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Fatalii Evergreen Pepper. The
plant produces good yields of 3" long by 1
%" wide wrinkled elongated Habanero
peppers. Peppers are very hot, medium thick
flesh, and turn from pale green to mustard
green when mature. The plant has green
stems, green leaves, and white flowers.
Suitable for containers. A variety from the
Central African Republic. Scoville Heat Units:
325,000.

HP80-10 - Fatalii Yellow Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Fatalii Yellow Pepper. The plant
produces good yields of 3" long by 1 %" wide¥
wrinkled elongated Habanero peppers.
Peppers are very hot, medium thick flesh,
and turn from pale green to bright yellow
when mature. The plant has green stems,
green leaves, and white flowers. Suitable for
containers. A variety from the Central
African Republic. Scoville Heat Units: 325,000.

HP355-20 - Escondida Hot Peppers

85 days. Capsicum annuum. Open Pollinated. e
The plant produces good yields of 3" long by &%
1" wide hot peppers. Peppers are medium-
hot and sweet and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Peppers are
grown at 5,000 feet above sea level in
Escondida, New Mexico.

HP2517-10 - Fatalii White Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Fatalii White Pepper. The plant
produces good yields of 3" long by 1 %" wide
wrinkled elongated Habanero peppers.
Peppers are very hot, medium thick flesh,
and turn from green to creamy white green
when mature. The plant has green stems,
green leaves, and white flowers. Suitable for
containers. A variety from the Central
African Republic. Scoville Heat Units:
325,000.

HP1929-10 - Finger Clip Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2 %" long by 1" wide wrinkled Habanero
hot peppers. Peppers are very hot and turn
from light green, to orange, to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent choice b
for home gardens. A variety from the USA.
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HP463-20 - Golden Greek Pepperoncini Pepper Seeds

62 days. Capsicum annuum. Open
Pollinated. Golden Greek Pepperoncini
Pepper. This early maturing plant produces
high yields of 4" long by 1 7" wide hot
peppers. Peppers are mildly hot and turn
from light yellow-green to yellow, to red
when mature. The plant has green stems,
green leaves, and white flowers. Should be
harvested when yellow-green and pickled.
Peppers are similar to those found at many
salad bars, pizza parlors, and sub sandwich restaurants. These peppers
are like the commercial type you see in supermarkets. Excellent in
Greek salads. A variety from Greece. Scoville Heat Units: 1,000.

HP2044-10 - Grenada Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Grenada Pepper. The plant
produces good yields of 2" long by 1 %"
wide Habanero peppers. Peppers are very
hot, have medium thick flesh, and turn from
light green, to orange, to red when mature.
The plant has green stems, green leaves,
and white flowers. Excellent for pickling and
making salsa, hot sauce, and seasoning
spice powder. Seeds were collected from a
small store in Grenada. A variety from Grenada.

85 days. Capsicum baccatum. Open
Pollinated. This tall plant produces heavy
yields of 1 %" long by %" wide hot peppers.

turn from green to red when they mature.
The plant has green stems, green leaves,
and creamy yellow flowers. The peppers
have a nice fruity flavor with medium heat.
Excellent drying pepper for making spice
powder. Also known as Deer's Horn. An
excellent choice for home gardens. A very rare variety from Piratini, Rio
Grande do Sul, Brazil.

HP1071-10 - Goliath Jalapeno Pepper Seeds
68 days. Capsicum annuum. (F1) Goliath ( M-
Jalapeno Pepper. This early maturing plant
produces good yields of 3 %" long by 1 74"
wide hot peppers. Peppers are hot, have
thick walls, and turn from glossy dark green
to scarlet red when mature. The plant has
green stems, green leaves, and white
flowers. It is usually used when green. A E
favorite type for slicing, stuffing, grilling, or
pickling. It is an excellent choice for home

gardens, farmer’s markets, and market growers. A variety from the

USA. Disease Resistant: PVY, TMV.

HP1273-10 - Grenada Seasoning Pepper Seeds

100 days. Capsicum chinense. Open
Pollinating. Grenada Seasoning Pepper. The
plant produces good yields of 1 %" long by 1
%" wide wrinkled Habanero peppers.
Peppers are mildly hot, have medium thick
flesh, and turn from green to bright yellow
when mature. The plant has green stems,
green leaves, and white flowers. It has very
little heat, but is full of flavor and aroma. A
rare variety from Grenada. Scoville Heat
Units: 1,100.

HP1314-10 - Habanero Brown Hot Peppers

100 days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2 %" long by 1 %" wide wrinkled hot
peppers. Peppers are extremely hot and turn
from green to brown when mature. The plant
has green stems, green leaves, and white
flowers. This variety is much larger than the
other Habanero Chocolate Pepper varieties.
A variety from the Caribbean region.

HPLC Test Results: #17

)
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HP1982-10 - Habanero Chocolate Hot Peppers (Strain 5

\lﬂ-
AT

100+ days. Capsicum chinense. Open

Pollinated. The plant produces good yields
of 2" long by 1" wide brown Habanero hot
peppers. Peppers are extremely hot and turn
from green to chocolate brown when

mature. The plant has green stems, green
leaves, and white flowers. A variety from the
Caribbean.

HP1984-10 - Habanero White Hot Peppers (Strain 3)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields =
of 2" long by 1" wide Habanero hot peppers.
Peppers are very hot, have thin flesh, and
turn from a greenish-white color to a
creamish-white color when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for making beef
jerky, salsa, pickling, and hot sauce. A
variety from Mexico.

HP2446-20 - Hindu Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Hindu Pepper. The plant
produces excellent yields of 5 %" long by 1
%" wide hot peppers. Peppers are hot and
turn from green to red when they mature.
The plant has green stems, green leaves,
and white flowers. Excellent cooking pepper.
An excellent choice for home gardens. A rare
variety from India.

HP2465-5PK - Hottest Peppers Variety Pack

90 days. Capsicum chinense. Open Pollinated.
The plant produces good yields of Habanero hot
peppers. The peppers are extremely hot and
turn from green to orange, red, yellow, and
white when they mature. The plant has green
stems, green leaves, and creamy-yellow
flowers. Good for making hot sauce, beef jerky, HABANE
salsa, hot sauce, and cooking. Suitable for home [T ol
gardens.

n |

HP1922-10 - Habanero Chocolate Pepper Seds (Strai 2)

o 1 *

90+ days. Capsicum chinense. Open
Pollinated. Habanero Chocolate Pepper. The - g
plant produces good yields of 2 %" long by 2 ¢
" wide Habanero peppers. Peppers are o
extremely hot, have medium thick flesh, and ©
turn from green to chocolate brown when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
pickling and making salsa, hot sauce, and
seasoning spice powder. Also known as

Congo Black. A variety from the Caribbean region.

100+ days. Capsicum chinense. Open
Pollinated. Harold's St Barts Pepper. The plant |
produces good yields of 1 %" long by 1 74"

hot, have medium thick flesh, and turn from
light green to yellow when mature. The plant
has light green stems, light green leaves, and &
white flowers. It has a smoky flavor and is
great for making hot sauce and seasoning
powder, Harold Langlois brought this variety
back from St Barts Island. Scoville Heat Units: 129,816.

HPLC Test Results: #6

HP2447-20 - Hontaka Hot Peppers

75 days. Capsicum annuum. Open
Pollinated. The plant produces excellent
yields of 5" long by 1" wide hot peppers.
Peppers are hot, grow upright, and turn from
green to red when they mature. The plant
has green stems, green leaves, and white
flowers. This pepper is popular in Asia and
is found in many Chinese, Japanese, and
Asian dishes. An excellent choice for home
gardens and market growers. A variety from
India.

HP2448-20 - Hungarian Bussert Hot Peppers

75 days. Capsicum annuum. Open Pollinated. The plant produces good
yields of blocky hot peppers. Peppers are hot and turn from green to
red when mature. The plant has green stems, green leaves, and white
flowers. Excellent canning, pickling, and frying. The name came about
in honor of a friend’s Hungarian mother. A variety from Hungary.
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HP1868-20 - Hungarian Semi Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 5 %" long by 3 %" wide hot peppers.
Peppers are mildly hot and turn from light
greenish-yellow, to orange, to red when
mature. The plant has green stems, dark
green leaves, and white flowers. Excellent
for stuffing, roasting, grilling, and frying. A
variety from Hungary. Scoville Heat Units:
700.

HP1016-20 - Indian Hot Peppers

90 days. Capsicum annuum. The plant
produces good yields of 7" long by %" wide
Cayenne-type hot peppers. Peppers are very
hot and turn from green, to orange, to red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for stir-frying and drying for making
seasoning spice powder and pepper flakes.
A variety from the markets in India.

HPLC Test Results: #12

110+ days. Capsicum chinense. Open
Pollinated, Komodo Dragon Pepper. The
plant produces good yields of 2" long by 1
%" wide wrinkled Habanero peppers.
Peppers are extremely hot and turn from
green to red when mature. The plant has
green stems, green leaves, and creamy-
yellow flowers. Komodo is particularly
interesting because it has a delayed
reaction that gives you a false sense of
security, but then after about 10 seconds, the full hot sensation hits
you and your whole mouth is on fire. Be very, very careful handling this
extremely hot pepper. Excellent for beef jerky, jerk sauces, pickling,
and making salsa, hot sauce, and seasoning spice powder. This pepper
was developed in 2015 by Salvatore Genovese. The pepper is a cross
between a Bhut Jolokia and a Trinidad Scorpion. It is currently one of
the Hottest Pepper in the World! Try growing the Pepper X and all the
Carolina Reapers: Chocolate, Mustard, Orange, Peach, Red, and Yellow
versions! A variety from the United Kingdom. Scoville Heat Units:
1,400,000

HP1916-20 - Iberia Cayenne Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces good yields of 5" long by %" wide
Cayenne-type hot peppers. Peppers are hot
and turn from light green, to orange, to red
when mature. The plant has green leaves,
green stems, and white flowers. Excellent
drying pepper for making hot pepper flakes
and seasoning spice powder. A variety from
Portugal and Spain region.

HP2282-10 - King Naga Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. King Naga Pepper. The plant
produces good yields of 4" long by 1 5"
wide elongated Habanero peppers. Peppers
are extremely hot, have medium thick flesh,
and turn from green to red when mature.
The plant has dark green leaves, green
stems, and white flowers. Excellent for
making beef jerky, salsa, pickling, and hot
sauce. The King Naga is from the Southeast
India and Bangladesh region. A variety from India. Scoville Heat Units:
800,000.

HP1880-10 - Korean Winner Hot Peppers

80 days. Capsicum annuum. (F1) The plant
produces good yields of 6" long by %" wide
hot peppers. Peppers are medium-hot, have
medium-thick skin, and are very flavorful.
Peppers are medium-hot and turn from
green to bright red when mature. The plant
has green stems, dark green leaves, and
white flowers. Used fresh or dried in many
Korean dishes. An excellent choice for home
gardens and market growers. A variety from
Korea.
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HP2452-10 - Mad Hatter Pepper Seeds
2017 All-America Selections Winner!

75 days. Capsicum annuum. (F1) Mad Hatter §
Pepper. The plant produces high yields of 2 [
%" long by 3 %" wide hot peppers. Peppers
are mildly hot and turn from green to red
when they mature. The plant has green
stems, green leaves, and white flowers.
These peppers have an awesome taste - a
touch of heat close to the seed cavity, but
the wings are always sweet. Excellent fresh, pickled, or stuffed.
Suitable for home gardens and farmer's markets. A variety from the
USA. Scoville Heat Units: 500

HP153-10 - Mexibell Hot Peppers
1988 All-America Selections Winner!

70 days. Capsicum annuum. (F1) This early
maturing plant produces good yields of bell &
hot peppers with a mild chili flavor. Peppers fe
are mildly hot and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
stuffing pepper. Excellent choice for home
gardens and market growers. A variety from
the USA. Disease Resistant: TMV.

HP2439-20 - Nadapeno Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Nadapeno Pepper. The plant
produces high yields of 3" long Jalapeno
peppers. Peppers have no heat, have thick
flesh, and turn from dark green to deep red
when mature. Usually used when green. The
pepper has the flavor and appearance of a
Jalapeno Pepper. This is an excellent choice
for those who want the Jalapeno flavor but
can’t take the heat. The plant has green
stems, green leaves, and white flowers. Excellent fresh use, for pickling
and making salsa. This variety was developed by A. P. Whaley Seed
Company. An excellent choice for home gardens. A variety from the
USA.

HP2522-10 - Mellow Star Pepper Seeds

85 days. Capsicum annuum. (F1) Mellow
Star Pepper. The plant produces heavy yields
of 4" long by 1 %” wide hot peppers.
Peppers are mildly hot, have medium thin
flesh, and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
frying and stir-fry. A variety from Japan.
Disease Resistant: PVY.

HP293-10 - Mulato Isleno Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Mulato Isleno Pepper. The plant
produces good yields of 6" long by 1 3%”
wide Ancho peppers. Peppers are mildly hot,
have medium thin flesh, and turn from deep
green to dark brown when mature. The plant
has green stems, green leaves, and white
flowers. Excellent stuffing pepper, roasting,
and making mole. A variety from Mexico.

HP1986-10 - Naga Morich Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Naga Morich Pepper. The plant
produces good yields of 2 %" long by 1" wide
elongated Habanero peppers. Peppers are
extremely hot, have medium thick flesh, and
turn from green, to orange, to red when
mature. The plant has dark green leaves, .
green stems, and white flowers. Excellent for m
pickling and making salsa, hot sauce, and

seasoning spice powder. A variety from

Bangladesh. Scoville Heat Units: 1,000,000.
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HP2306-10 - Naga Viper Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Naga Viper Pepper. The plant
produces high yields of 3 %" long by 1" wide
Habanero peppers. Peppers are extremely
hot, have medium thin flesh, and turn from
green, to orange, to red when mature. The
plant has dark green leaves, green stems,
and white flowers. This variety is a cross
with the Naga Morich, Bhut Jolokia, and
Trinidad Scorpion. It is one of the World’s
Hottest Peppers. A variety was created in Cumbria, England. Scoville
Heat Units: 1,359,000.

HP2226-10 - NuMex Lumbre Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. NuMex Lumbre Pepper. The plant s
produces good yields of 7" long by 1" wide [
Anaheim peppers. Peppers are very hot,
have medium thick flesh, and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. This variety is similar to NuMex
Barker's but a lot hotter. It is the hottest
Anaheim variety, Excellent drying pepper for
making seasoning spice powder, roasting, frying, and stir-fry. An
excellent choice for home gardens, farmer’s markets, market growers,
open production, and commercial production. A variety from New
Mexico, USA.

HP2523-10 - Onza Orange Pepper Seeds

85 days. Capsicum annuum. Open Pollinated. Onza Orange Pepper. The
plant produces good yields of 3" long by %” wide hot peppers. Peppers
are medium hot, have medium thin flesh, and turn from green to orange
when mature. The plant has green stems, green leaves, and white
flowers. Excellent for frying and stir-fry. A good drying pepper for
making seasoning spice powder. A variety from Mexico.

HP2528-10 - NuMex Cajohn Serrano Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. NuMex Cajohn Serrano Pepper.
The plant produces good yields of giant 5"
long by 1" wide Serrano peppers. Peppers
are medium hot, have medium thick flesh,
and turn from green to red when they
mature. It is twice as long and more milder
than the typical Serrano Pepper. The plant
has green stems, green leaves, and white
flowers. Excellent for making hot sauce,
guacamole, stuffing, and salsa. Also great for pickling or drying. It is
named after John and Sue Hard and developed by the NuMex Chile
Pepper Institute in New Mexico. An excellent choice for home gardens,
market growers, and open field production. A variety from Mexico.
Scoville Heat Units: 5,000.

HP1816-10 - NuMex Suave Orange Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. NuMex Suave Orange Pepper.
The plant produces good yields of 2 %5” long
by 1 %" wide Habanero peppers. The
peppers are mildly hot, have medium thick
flesh, and turn from green to orange when
mature. The plant has green stems, green
leaves, and white flowers. This new variety
is not as hot as the traditional Habanero
peppers. It has the same flavor and aroma
as the Habanero peppers. An excellent seasoning pepper. A variety
developed by the Chile Pepper Institute at New Mexico State
University. A variety from New Mexico, USA. Scoville Heat Units: 800.

HP2004-10 - Orange Plum Habanero Hot Peppers

62+ days. Capsicum chinense. (F1) This
early maturing large bush-type plant
produces excellent yields of 2" long by 1 4" ;
wide wrinkled hot peppers. Peppers are very ;1 F i
hot and turn from green to a brilliant to
yellow-orange when mature. The plant has
green stems, green leaves, and white
flowers. A very early hybrid Habanero that
produces all year long. Excellent for making
hot sauce. A variety developed in the USA.
Scoville Heat Units: 285,000.
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HP2224-20 - Padron Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces heavy yields
of 3" long hot peppers. Peppers are mildly
hot and turn from green to red when they
mature. Peppers turn hotter as they mature.
Excellent stuffed or pickled. They are
sautéed in olive oil with a little sea salt and
eaten as an appetizer in Spain. An heirloom
variety from Spain.

HP2458-10 - Paquime Pepper Seeds

70 days. Capsicum annuum. (F1) Paquime
Pepper. This early maturing sturdy plant
produces excellent yields of giant 5" long by
1 %" wide Jalapeno hot peppers. It is one of
the largest Jalapeno peppers available.
These high-quality peppers are medium hot,
have thick flesh, and turn from glossy light
green to red when they mature. The plant
has green stems, green leaves, and white
flowers. Excellent for salsa, stuffing, grilling,
or making poppers. Suitable for home gardens, market growers, and

commercial growers. A variety from the USA. Disease Resistant: N, PVY.

HP1157-10 - Pimiento de Padron Pepper Seeds

70 days. Capsicum annuum. Open

Pollinated. Pimiento de Padron Pepper. This
early maturing plant produces good yields of
3 %" long by 1 %" wide hot peppers. Peppers
are medium hot, have medium thin flesh,
and turn from green to dark red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
pickling, frying, and stir-fry. Usually used in
the green stage and pickled. Also fried in
olive oil and served as an appetizer called tapa. Peppers are mildly hot
when green, but get hotter as they mature. An heirloom variety from
Spain.

HP315-20 - Paprika Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Paprika Pepper, The plant
produces good yields of 4" long by 1" wide
hot peppers. Peppers are mildly hot and turn
from green to dark red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent when dried,
crushed, and ground into Paprika powder.

HP182-10 - Pasilla Bajio Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Pasilla Bajio Pepper. The plant
produces good yields of 7" long by 1" wide
hot peppers. Peppers are mildly hot, have
medium-thin flesh, and turn from dark green
to dark brown when mature. The plant has
green stems, dark green leaves, and white
flowers. Mainly dried and used to make
smoky flavored sauces. Excellent for
Mexican cuisine, making mole sauces, and

seasoning spice powder. A variety from Mexico. Disease Resistant:

TMV.

HP2451-10 - Pot-A-Peno Pepper Seeds

65 days. Capsicum annuum. (F1) Pot-A-Peno
Pepper. This early maturing plant produces
high yields of 4" long by 1" wide Jalapeno
hot peppers. Peppers are mildly hot and turn
from green to red when they mature. The
plant has green stems, green leaves, and
creamy-yellow flowers. Perfect for hanging
baskets, patios, or containers. The plant has
excellent foliage to protect pepper from sun-
scald. It is an excellent choice for home

gardens and farmer's markets. A variety from the USA. Scoville Heat

Units: 500
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HP2524-10 - Primotalii Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Primotalii Pepper. The plant
produces good yields of 2 %5” long by 1"
wide wrinkled Habanero peppers with a very
long thin tail. Peppers are extremely hot,
have thin flesh, and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for making beef jerky, salsa, pickling, and
hot sauce. It is a cross between the 7 Pot
Primo Pepper and the Fatalii Yellow Pepper. It was created by Chris
Saunders. Peppers are extremely hot similar to that of the Carolina
Reaper. A variety from the United Kingdom. Scoville Heat Units:
1,000,000.

HP2547-10 - Real Deal Pepper Seeds

long by 3” wide hot peppers. Peppers are
very hot, have medium thick flesh, and turn
from green to red when mature. It has the
heatness as the Tabasco pepper. The plant
has green stems, green leaves, and white
flowers. Excellent for sauces, pickling, and
stir-fry. A variety from the USA.

HP2459-10 - Red Ember Hot Peppers
2018 All-America Selections Winner!

75 days. Capsicum baccatum. (F1) The plant
produces high yields of 4 %" long by 1" wide
Cayenne hot peppers. Peppers are mildly
hot, have thick flesh, and turn from green to
red when they mature. The plant has green
stems, green leaves, and white flowers. The
peppers have a pleasantly sweet and spicy
flavor. It has thicker walls and a tastier
flavor than the traditional Cayenne pepper. Excellent fresh, cooked, or
dried for making pepper flakes. Does well in cooler weather. Suitable
for home gardens and market growers. A variety from the USA.

HP996-20 - Rat's Turd Hot Peppers

. ~ g
100 days. Capsicum annuum. Open 4 /
Pollinated. The plant produces high yields of ,’ \

%" long by %" wide hot peppers that look
like its name. Peppers are very hot and turn
from green, to orange, to red when mature.
The plant has green stems, green leaves,
and white flowers. The size of the peppers ‘
may be larger or smaller. These peppers

look like rat turds! Excellent drying pepper

for making hot pepper flakes, hot sauce, and
seasoning spice powder. A variety from the USA.

\.I

,-ﬂ- e

&
HPLC Test Results: #2

HP854-10 - Red Dominica Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 %" long by 1 %" wide wrinkled hot
peppers. Peppers are very hot, have
medium-thick flesh, and turn from light
green, to orange, to red when mature. The
plant has light green stems, light green
leaves, and yellowish-cream flowers.
Excellent for making salsa, hot sauce, and
seasoning powder. A rare variety from the
Commonwealth of Dominica.

HPLC Test Results: #6

HP2453-10 - Roulette Habanero Hot Peppers
2018 All-America Selections Winner!

90 days. Capsicum chinense. (F1) The plant
produces high yields of 3" long by 1 4" wide
Habanero hot peppers. Peppers are not hot,
have thick flesh, and turn from green to red
when they mature. This is a sweet version o
the Habanero. It has a sweet flavor with
citrusy habanero flavor, but with little heat.
There is just a small bit of heat that is
detectable which gives it the flavor of the hot Habanero strain. The
plant has green stems, green leaves, and creamy-yellow flowers.
Excellent fresh, pickled, roasted, and sauteed. Suitable for home
gardens and market growers. A variety from the USA. Scoville Heat
Units: 100.
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HP211-20 - Santa Fe Grande Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces heavy yields
of 3" long by 1" wide hot peppers. Peppers
are mildly hot and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. One of the
best pickling peppers on the market, the
types you see in the supermarkets! This
variety has thick crunchy walls and is perfect
for pickling. Excellent for salads,
sandwiches, or salsas. The plant is very productive and produces 25 to
50 peppers! Ideal for containers. An excellent choice for home gardens,
farmer’s markets, market growers, open production, and commercial
production. A variety from the USA. United States Department of
Agriculture, NSL 43583. Disease Resistant: TMV. Scoville Heat Units:
500 to 700.

er Seeds (Strain 2

HP1511-10 - Scotch Bonnet Red Pe

100+ days. Capsicum chinense. Open
Pollinated. Scotch Bonnet Red Pepper. The
plant produces good yields of 2 %" long by 1
%" wide Habanero peppers. Peppers are very
hot and turn from green to bright red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
making spicy salsa, pickling, and making hot
sauce. A variety from Jamaica. Scoville Heat
Units: 350,000.

HP427-10 - Shishito Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Shishito Pepper. This early
maturing plant produces high yields of 4"
long by %” wide hot peppers. Peppers are
mildly hot, have medium thin flesh, and turn
from green to red when they mature. The
plant has green stems, green leaves, and
white flowers. Excellent for stir-fry and Asia
cuisine. Suitable for containers. A variety
from Japan.

HP213-10 - Scotch Bonnet Red Pepper Seeds (Strain 1)

100+ days. Capsicum chinense. Open
Pollinated. Scotch Bonnet Red Pepper. The
plant produces good yields of 1 %" long by 1
% wide Habanero peppers. Peppers are very
hot, have medium thick flesh, and turn from
green, to orange, to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for making beef
jerky, jerk sauces, pickling, salsa, hot sauce,
and seasoning spice powder. A variety from
Jamaica.

HP1889-10 - Scotch Bonnet Red Pepper Seeds (Strain 5)

100 days. Capsicum chinense. Open
Pollinated. Scotch Bonnet Red Pepper. The
plant produces good yields of small wrinkled
hot peppers. Peppers are very hot and turn
from green to bright red when mature. The
plant has green stems, green leaves, and
white flowers. One of the hottest in the
world. It is so hot that one pepper is enough
to spice up a large pot of soup or chili. The
plant has a good leaf canopy to protect
peppers from sunburn. A variety from Jamaica.

HP1161-10 - Siling Labuyo Pepper Seeds

90+ days. Capsicum frutescens. Open
Pollinated. Siling Labuyo Pepper. The plant
produces good yields of 1 %" long by 3%”
wide Tabasco peppers. Peppers are very hot,
have thin flesh, grow upright, and turn from
green to green to red when mature. The
plant has fuzzy green stems, fuzzy green
leaves, and white flowers. Excellent for
Oriental cuisine and for making hot sauce,
hot pepper flakes, and seasoning spice
powder. Also known as Philippine Filipino Bird's Eye Chili. United States
Department of Agriculture, PI 593614. A variety from the Philippines.
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HP2091-10 - Skyline Pepper Seeds HP397-10 - Sport Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Skyline Pepper. The plant
produces high yields of 1 %" long by %" wide
hot peppers. Peppers are hot, grow upright, §
and turn from dark green to red when
mature. The plant has green stems, green

85 days. Capsicum annuum. Open
Pollinated. Sport Pepper. The plant produces
high yields of 2 %" long by %" wide Pequin
peppers. Peppers are medium hot, have
medium thin flesh, grow upright, and turn
from green to red when mature. The plant
leaves, and white flowers. Excellent for has green stems, green leaves, and white
Asian dishes. United States Department of § _ flowers. This is the popular pepper that is
Agriculture P1 508435. A variety from South pickled and used on hot dogs and

Korea. sandwiches. It is especially used on the
famous Chicago style hot dogs. The peppers resemble the Tabasco
pepper but are much larger. Excellent pickling variety. A variety from

the USA.
HP2460-10 - Sriracha Pepper Seeds HP2464-10 - Stromboli Hot Peppers

70 days. Capsicum annuum. (F1) Sriracha
Pepper. This early maturing sturdy plant
produces excellent yields of giant 5" long by
1 %" wide Jalapeno hot peppers. It is one of
the largest Jalapeno peppers available. The
peppers are mildly hot, have thick flesh, and
turn from shiny dark green to red when they
mature. The plant has green stems, green

90 days. Capsicum annuum. Open
Pollinated. The compact plant produces high
yields of Tabasco-type hot peppers. The
peppers are medium hot, grow upright, and
turn from green to brilliant orange when
they mature. The plant has green stems,
green leaves, and white flowers. Good for
making hot sauce and cooking. Excellent for

leaves, and white flowers. Excellent for ' containers and indoors. Suitable for home
salsa, pickling, and roasting. Suitable for gardens, market growers, and commercial
home gardens, market growers, and commercial growers. A variety growers. A variety from lItaly.

from the USA.

HP2391-10 - Sugar Rush Peach Pepper S ds_ - HP2530-10 - Sugar Rush Stripey Pepper Seeds

—

120 days. Capsicum baccatum. Open
Pollinated. Sugar Rush Peach Pepper. The
plant produces high yields of 4" long by 1 %4”
wide Aji peppers. Peppers are hot, have
medium thick flesh, and turn from pale
yellow to creamy peach when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for pickling and
making salsa, hot sauce, and seasoning Excellent for pickling and making salsa, hot

spice powder. Peppers are hot but have a sauce, and seasoning spice powder. Peppers

sweet flavor. This pepper was bred by Chris are hot but have a sweet flavor. This pepper was bred by Chris Fowler
Fowler of Wales. A variety from the United Kingdom. of Wales. A variety from the United Kingdom.

120 days. Capsicum baccatum. Open
Pollinated. Sugar Rush Stripey Pepper. The
plant produces high yields of 4" long by 1 %"
wide Aji peppers. Peppers are hot, have -
medium thick flesh, and turn from pale
yellow, to creamy peach with red stripes, to
red when mature. The plant has green ;
stems, green leaves, and white flowers.
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HP226-10 - Super Chili Pepper Seeds HP2450-10 - Sweet Bonnet Pepper Seeds

1988 All-America Selections Winner! 100+ days. Capsicum chinense. Open
Pollinated. Sweet Bonnet Pepper. The plant
produces good yields of 1 %" long by 1 3%4”
wide Habanero peppers. Peppers are not
hot, have medium thick flesh, grow upright,
and turn from green to red when they
mature. This is a sweet version of the hot

Scotch Bonnet. It has a sweet flavor with a

85 days. Capsicum annuum. (F1) Super Chili
Pepper. The plant produces high yields of 1
%" long by %" wide hot peppers. Peppers
grow upright in clusters, are very hot, and
turn from light green to red when mature. The}
plant has green stems, green leaves, and

white flowers. The plant produces 3 times as smoky tint like the true hot Scotch Bonnet

many peppers as regular chile peppers. but with little heat. There is just a small bit

Excellent when used in Thai, Szechwan, and Asian dishes. A variety of heat that is detectable which gives it the flavor of the hot Scotch
from the USA. Bonnet strain. The plant has green stems, green leaves, and creamy

yellow flowers. This pepper is popular in the Caribbean islands and is
found in many Caribbean dishes. It is dried and used as a spice
seasoning. An excellent choice for home gardens and market growers.
A variety from the Caribbean region.

HP2469-10 - Sweet Heat Peppers HP2531-10 - Sweet Imposter Pepper Seeds

85 days. Capsicum chinense. Open
Pollinated. Sweet Imposter Pepper. The
plant produces good yields of 2" long
by 1 %4” wide Habanero peppers.
Peppers with no heat, have medium
thick flesh, and turn from green to

56 days. Capsicum annuum. (F1) This early
maturing compact plant produces high yields
of 4” long by 1 %" wide red sweet bell
peppers with a mildly spicy flavor. The plant
has green stems, green leaves, and white !
flowers. These peppers have a slightly spicy F
taste with a smoky flavor, similar to the spicy orange when mature. It looks and
flavor of a Pepperoncini. Good for grilling, - tastes like a real Habanero Pepper, but
salsas, or used fresh in salads. Suitable for has no heat. The plant has green

containers, pots, patios, hanging baskets, and stems, green leaves, and white
small gardens. flowers. Excellent for pickling and making salsa, hot sauce, and

seasoning spice powder. A variety from the USA.

HP1697-20 - Sweet Red Habanero Pepper Seeds

120+ days. Capsicum frutescens. Open
Pollinated. Tabasco Greenleaf Pepper. The
plant produces high yields of 1 %" long by %"
wide Tabasco peppers. Peppers are very hot, &
have medium thin flesh, grow upright in
clusters, and turn from pale yellow, to
yellow, to orange, to red when mature. The
plant has green stems, green leaves, and

85 days. Capsicum chinense. Open
Pollinated. Sweet Red Habanero Pepper. The
plant produces good yields of %" long by 1"
wide sweet Habanero peppers. Peppers are
sweet, not hot, and turn from light green, to
orange, to red when mature. It has the same
fruity flavor as Habanero peppers but
without the heat. The plant has green stems,

green leaves, and white flowers. An white flowers. Excellent for making hot
excellent choice for home gardens. A variety sauce. This variety is more disease resistant
from the Caribbean region. then the typical Tabasco Pepper. The variety was developed by Auburn

University, Alabama, USA. United States Department of Agriculture, NSL
79722. Disease Resistant: TEV.
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HP232-20 - Tabasco Pepper Seeds

HP540-10 - Tabasco Mcllhenny Pepper Seeq_s

120 days. Capsicum frutescens. Open
Pollinated. Tabasco Pepper. The plant
produces heavy yields of small 1 %" long by
%" wide hot peppers. Peppers are very hot,

120 days. Capsicum frutescens. Open
Pollinated. Tabasco Mcllhenny Pepper. The |
plant produces heavy yields of small 1 %" long .-

very hot, grow upright in clusters, and turn
from light yellow, to orange, to red when
mature. The plant has green stems, green mature. The plant has green stems, green
leaves, and white flowers. Very productive, ! / leaves, and white flowers. An heirloom
produces over 800 peppers on one plant. The variety dating back to 1848 which

greenish-yellow to orange, to red when

seeds were originally obtained from Edmund resurfaced after the Civil War and was

Mcllhenny, Jr. in 1996. Peppers are grown to make the famous Tabasco  grown to make the famous Tabasco hot sauce. Suitable for growing
Hot Sauce. Suitable for growing indoors in a large pot year-round. A indoors in a large pot year-round. A variety from Louisiana, USA. United
variety from Louisiana, USA. States Department of Agriculture, Pl 586675.

HP233-10 - Takanotsume Pepper Seeds HP2454-10 - Takara Hot Peppers

60 days. Capsicum annuum. (F1) This early
maturing compact plant produces high
yields of 3 2" long by 1" wide Shishito-type §
hot peppers. Peppers are mildly hot and turn| "
from light green to red when they mature.
The plant has green stems, green leaves, [
when mature. The plant has green stems, and white flowers. Excellent sauteed, in stir-F
green leaves, and white flowers. Also known fries, grilled, or eaten fresh. Suitable for {

as Hawk Claw Chile because of its talon home gardens, farmer's markets, and

shape. It is one of the most popular varieties market growers. A variety from the USA.

in Japan. Excellent for Oriental cuisine and for making hot pepper

flakes and seasoning spice powder. United States Department of

Agriculture P1593483. A variety from Japan.

75 days. Capsicum annuum. Open
Pollinated. Takanotsume Pepper. This early
maturing plant produces good yields of 3"
long by %" wide Cayenne peppers. Peppers
are very hot, have thin flesh, grow upright in
clusters, and turn from light green to red

HP2532-10 - Tangerine Tiger Pepper Seeds HP2533-10 - Thors Thunderbolt Pepper Seeds

120 days. Capsicum chinense. Open
Pollinated. Thors Thunderbolt Pepper. The

120 days. Capsicum baccatum. Open
Pollinated. Tangerine Tiger Pepper. The

plant produces high yields of 4" long by 3” 4 : || plant produces good yields of 4" long by 1
wide peppers. Peppers are medium hot, LY - %"” wide elongated Habanero peppers.
have very thick flesh, grow upright, and turn | w Peppers are extremely hot, have thin flesh,
from green, to orange with red stripes, to - and turn from purple, to purple cream, to

red when mature. The plant has green cream when mature. The plant has green
stems, green leaves, and white flowers. ' 4 stems, green leaves, and white flowers.
Excellent for pickling and making salsa, hot Excellent for pickling and making salsa, hot
sauce, and seasoning spice powder. It was sauce, and seasoning spice powder. A rare
created with an Aji Tangerine Pepper crossed with a Sugar Rush Stripey  variety from Australia.

Pepper. It is not yet stable and may throw off pods of differing colors

and shapes. A variety from the USA.
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HP2534-10 - Thunder Mountain Longhorn Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Thunder Mountain Longhorn
Pepper. The plant produces good yields of
15" long by %” wide Cayenne peppers.
Peppers are hot, have thin flesh, and turn
from green to red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent for stir-fry, pepper flakes,
and for making seasoning spice powder. A
rare variety from Guizhou, China. Scoville
Heat Units: 40,000.

HP480-10 - Tobago Seasoning Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Tobago Seasoning Pepper. The
plant produces good yields of 2 5" long by 1 ¥
%" wide elongated Habanero peppers.
Peppers are medium hot, have medium thick
flesh, and turn from light green, to orange,
to red when mature. The plant has green
stems, green leaves, and white flowers.
Excellent for pickling and making salsa, hot
sauce, and seasoning spice powder. A
variety from Trinidad & Tobago.

HP846-10 - Trinidad Perfume Pepper Seeds

.‘D

90+ days. Capsicum chinense. Open
Pollinated. Trinidad Perfume Pepper. The i
plant produces high yields of 1 5" long by 1
%" wide Habanero peppers. Peppers are

_"V

bll “I . ..
| ppers. ) 0 R
mildly hot, have medium thin flesh, and turn Y. s - Y
from light green to bright yellow when ' ‘, - -
mature. The plant has light green stems, B & 4 ? ”
light green leaves, and white flowers. g
Peppers have a fantastic aroma and terrific

flavor with little heat. It is an excellent
drying pepper and is great for making seasoning spice powder. A
variety from Trinidad & Tobago. Scoville Heat Units: 700.

HPLC Test Results: #13

HP2239-10 - Time Bomb Hot Peppers

68 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of
cherry hot peppers. Peppers are mildly hot
and turn from dark green to red when they
mature. The plant has green stems, green
leaves, and white flowers. Perfect pickling
variety. A variety from the USA. Scoville Heat
Units: 1,000.

Jalapeno Pepper. The plant produces high
yields of giant 4" long Jalapeno peppers.
These are an improved version of the Fooled
You Jalapeno Peppers. They have no heat, |
zero heat, but have the flavor of a Jalapeno
pepper. Peppers turn from green to bright
red when mature, but are usually used when
green. This Jalapeno pepper has absolutely
no heat. Excellent for salsa, hot sauce,
pickling, and stir fry. An excellent choice for home gardens and
farmer’s markets. A variety from the USA. Disease Resistant: BLS.

HP2230-10 - Trinidad Scorpion Chocolate Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Chocolate
Pepper. The plant produces good yields of 3"
long by 1 %" wide Habanero peppers. The
end of the pepper resembles the Scorpion,
thus the name. Peppers are extremely hot,
have medium thick flesh, and turn from
green to chocolate brown when mature. The |
plant has green stems, green leaves, and
creamy yellow flowers. The heat level rivals
the Naga Morich and the Trinidad 7 Pot. Excellent for pickling and
making salsa, marinades, hot sauce, and seasoning spice powder. A
rare variety from Trinidad & Tobago. Scoville Heat Units: 1,000,000.
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HP2233-10 - Trinidad Scorpion Moruga Yellow Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Moruga Yellow
Pepper. The plant produces good yields of 2
%" long by 1 %" wide Habanero peppers.
Peppers are extremely hot, have medium
thick flesh, and turn from green to yellow
when mature. The plant has green stems,
green leaves, and creamy yellow flowers.
Perfect for making salsa, marinades, and hot
sauce. The end of the pepper resembles the
Scorpion, thus the name. A variety from Moruga, Trinidad & Tobago.
Scoville Heat Units: 1,200,000.

HP2535-10 - Wartryx Pepper Seeds

120 days. Capsicum chinense. Open
Pollinated. Wartryx Pepper. The plant
produces high yields of 1 %” long by 1 %4”
wide Habanero peppers. Peppers are
extremely hot, have medium thick flesh, and
turn from green to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for pickling and
making salsa, hot sauce, and seasoning
spice powder. It is a cross with the Trinidad
Scorpion Pepper, 7 Pot Jonah Pepper, and the Ubatuba Pepper. A rare
variety from the USA. Scoville Heat Units: 1,300,000

HP2054-10 - Yucatan White Habanero Hot Peppers

110 days. Capsicum chinense. Open
Pollinating. The plant produces high yields of
small white wrinkled Habanero peppers.
Peppers are very hot, some say as hot as the
Red Savina, and turn from green to white
when mature. The plant has green stems,
green leaves, and creamy-yellow flowers.
Great for salsas, marinades, and making you
own hot sauce. A variety from Yucatan,
Mexico.

HP2052-10 - Trinidad Scorpion Red Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Red Pepper. The
plant produces good yields of 2 %" long by 1
%" wide Habanero hot peppers. The end of
the pepper resembles the Scorpion, thus the
name. Peppers are extremely hot, have
medium-thick flesh, and turn from green, to
orange, to red when mature. The plant has
green stems, green leaves, and creamy-
yellow flowers. The heat level rivals the Naga
Morich and the Trinidad 7 Pot. Excellent for pickling and making salsa,
marinades, hot sauce, and seasoning spice powder. A rare variety from
Trinidad & Tobago. Scoville Heat Units: 1,000,000.

HP2430-20 - Yellow Sweet Habanero Hot Peppers

85 days. Capsicum chinense. Open n g ==
Pollinated. The plant produces good yields 2

of 2 %" long by 2 %" wide wrinkled yellow
Habanero peppers. Peppers have no or little
heat, are crunchy, and turn from green to
yellow when mature. The plant has green

can enjoy the spicy tropical flavor of a
Habanero pepper without the heat!
Excellent for making salsa, hot sauce, and
seasoning powder. Suitable for containers, pots, patios, borders/rock
gardens. A variety from the USA.

HP2034-10 - Zavory Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Zavory Pepper. The plant
produces good yields of 2 %" long by 1 14"
wide elongated Habanero peppers. Peppers
have no pungent, have medium thick flesh,
and turn from green to red when mature.
Peppers have loads of Habanero flavor but
without the heat. Great in salsa, soups, and
salads. Also great stuffed with cheese and
baked. A variety from the USA. Scoville Heat
Units: 100.
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https://www.reimerseeds.com//zavory-pepper-seeds.aspx

