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HP2404‐10 ‐ Komodo Dragon Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated, Plant produces good yields of 2"
long by 1 ¾" 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

 

HP1346‐20 ‐ Korean Long Green Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces good yields of 4 ½" long by ¾"
wide 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 for frying,
roasting, and cooking. Perfect choice for
home gardens and market growers. A variety
from South Korea. United States Department
of Agriculture, PI 508433.

HP2449‐10 ‐ Korean Shishito Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces high yields of
2½" long by ¾" wide hot peppers. Peppers
are hot and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent stir‐fry
and cooking pepper. A variety from South
Korea.

 

HP1880‐10 ‐ Korean Winner Hot Peppers

80 days. Capsicum annuum. (F1) The plant
produces good yields of 6" long by ½" 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.

HP368‐10 ‐ Kori Sitakame Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields of
3" long hot peppers. Peppers are medium‐
hot and turn from green to red when mature.
The plant has green stems, green leaves,
and white flowers. Heat Tolerant. Peppers
are grown in the low desert regions with
shade by local farmers at Norogachi,
Chihuahua, Mexico.

 

HP292‐20 ‐ Kung Pao Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces high yields of 5" long by ½" wide
hot Cayenne‐type peppers. Peppers are
medium hot, have thin walls, and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for making Kung Pao
Chicken, beef dishes, and stir fry dishes. An
excellent choice for home gardens and
Farmer’s Markets. Scoville Scoville Heat
Units: 10,000
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