
Capsicum chinense
HP2212‐10 ‐ 7 Pot Douglah Habanero Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. 7 Pot Douglah Habanero Pepper.
The plant produces good yields of 2 ¼" long
by 1 ¼" wide wrinkled Habanero hot
peppers. Peppers are extremely hot, have
medium‐thick flesh, and turn from green to
dark brown when 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. This is one of the rarest and hottest of the 7 pod strains!
Excellent for making salsa, hot sauce, and seasoning powder. A variety
from Trinidad & Tobago. Scoville Heat Units: 1,450,000.

 

HP2015‐10 ‐ 7 Pot Red Habanero Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. 7 Pot Red Habanero Pepper. The
plant produces good yields of 2" long by 1
¼" wide wrinkled Habanero hot 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 is so
hot it is said to provide enough heat to spice
up 7 pots of stew. Excellent for making
salsa, hot sauce, and seasoning powder. A variety from Trinidad &
Tobago. Scoville Heat Units: 900,000.

HP2301‐10 ‐ 7 Pot White Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of wrinkled white Habanero hot 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.

 

HP2329‐10 ‐ Aji Cachucha Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Aji Cachucha Pepper. The plant
produces high yields of 1 ¾" long by 1 ¼"
wide pendant‐shaped hot peppers. Peppers
are mildly hot and turn from green, to
orange, to red when mature. The plant has
green stems, green leaves, and white
flowers. Excellent seasoning pepper with
flavor and aroma similar to a Habanero
pepper, but without the heat. A variety from
Cuba.

HP6‐20 ‐ Aji Dulce #2 Hot Peppers

90 days. Capsicum chinense. Open
Pollinated. 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.

 

HP1299‐20 ‐ Aji Dulce Pepper Seeds (Strain 2)

90 days. Capsicum chinense. Open
Pollinated. Aji Dulce Pepper. The plant
produces good yields of 1 ¾" long by 1 ½"
wide wrinkled hot peppers. Peppers turn
from green to orange, to red when mature.
The plant has green stems, light green
leaves, and white flowers. Peppers have
little or no heat but have the same flavor as
the Habanero. A popular variety used in
dishes in Central and South America.
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HP23‐10 ‐ Aji Limo Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Aji Limo Pepper. The plant
produces good yields of 2 ½" long by 1" wide
hot peppers. Peppers are very hot and turn
from pale yellow, to orange, to red when
mature. The plant has green stems, green
leaves, and white flowers. A variety from
Peru.

 

HP2466‐10 ‐ Aji Peach Hot Peppers

90 days. Capsicum chinense. Open Pollinated. The plant produces good
yields of 2 ½" long by ¾" 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.

HP543‐10 ‐ Amazon Bomb Hot Peppers

90 days. Capsicum chinense. Open Pollinated.
The plant produces high yields of 1 ½" long by
¾" wide Habanero 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
making beef jerky, jerk sauces, pickling, salsa,
hot sauce, and seasoning spice powder.

 

HP2474‐10 ‐ Apocalypse Scorpion Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Apocalypse Scorpion Pepper. The
plant produces high yields of 3" long
wrinkled Habanero peppers with a scorpion
stinger tail. Peppers are extremely hot, have
bumpy medium‐thick flesh, and turn from
green to bright red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent fresh use, for pickling,
making salsa, hot sauce, and seasoning
spice powder. The pepper was developed in 2015 by growers in Italy.
One of the World's Hottest Peppers! It is said to be as hot as the
Carolina Reaper. A variety from Italy. Scoville Heat Units: 1,600,000.

HP2483‐10 ‐ Armageddon Hot Peppers

75 days. Capsicum chinense. (F1) The plant
produces high yields of 2 ½" long by 1 ½"
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‐yellow flowers. It matures up to 2
weeks earlier than the Carolina Reaper and
some say it tastes hotter. 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. 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.

 

HP2194‐10 ‐ Australian Lantern Red Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Australian Lantern Red Pepper.
The plant produces good yields of ¾" long by
½" 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.
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HP26‐10 ‐ Beni Highlands Hot Peppers

75 days. Capsicum chinense. Open
Pollinated. This early maturing plant
produces high yields of 2 ¼" long by ¾" wide
elongated Habanero type hot peppers.
Peppers are hot, have medium‐thick flesh,
and turn from green, to lemon yellow, to
golden yellow when mature. The plant has
green stems, green leaves, and white
flowers with a tint of green. Suitable for
Northern states with a shorter growing
season. A variety from Bolivia.

 

HP2295‐10 ‐ Bhut Jolokia Ghost Golden Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3 ½" long by 1" wide canary yellow
wrinkled hot peppers. Peppers are extremely
hot and turn from green to canary yellow
when mature. The plant has dark green
leaves, green stems, and white flowers. Said
to be one of the hottest pepper in the world.
Try growing Naga Jolokia, Dorset Naga, Bih
Jolokia, and the Naga Morich. Also known as
the Ghost Pepper. A variety from India. Scoville Heat Units: 1,000,000.

HP2315‐10 ‐ Bhut Jolokia Ghost Improved Light Green Hot
Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3 ½" long by 1" wide wrinkled hot
peppers. Peppers are extremely hot and
ready to be eaten when light green. Peppers
turn from light green to dark green to orange
to red when mature. The plant has dark
green leaves, green stems, and white
flowers. Also known as the Ghost Pepper. A
variety from India. Scoville Heat Units:
1,000,000.

 

HP2318‐10 ‐ Bhut Jolokia Ghost Orange Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1" wide by hot peppers.
Peppers 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.

HP2304‐20 ‐ Bhut Jolokia Ghost Peach Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3 ½" 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.

 

HP1987‐10 ‐ Bhut Jolokia Ghost Red Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3 ½" long by 1 ½" wide by hot 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 pickling. and making salsa, hot sauce,
and seasoning spice powder. One of the five
hottest peppers in the world from India. Try
the Naga Jolokia, the Dorset Naga, the Bih Jolokia, and the Naga
Morich. Also, known as the Ghost Pepper. A variety from India. Scoville
Heat Units: 1,000,000.
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HP2292‐10 ‐ Bhut Jolokia Ghost White Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1" wide white wrinkled hot
peppers. Peppers are extremely hot, have
medium‐thick flesh, and turn from green to
white 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. One of the hottest pepper in the
world. Try Naga Jolokia, Dorset Naga, Bih Jolokia, and the Naga Morich.
Also known as the Ghost Pepper. A variety from India. Scoville Heat
Units: 1,000,000.

 

HP2211‐10 ‐ Bhut Jolokia Ghost Yellow Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3 ½" long by 1 ¼" wide by hot peppers.
Peppers are extremely hot, have medium‐
thick flesh, and turn from green to yellow
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. Try
Naga Jolokia, the Dorset Naga, the Bih
Jolokia, and the Naga Morich. Also known as the Ghost Pepper. A
variety from India. Scoville Heat Units: 1,000,000.

HP2433‐20 ‐ Biquinho Red Hot Peppers

90 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
1 ¼" long by ¾" wide pendant‐shaped hot
peppers. Peppers are mildly hot, have
medium‐thick flesh, and turn from green to
brilliant red when mature. Great for adding a
dash of hot spice to your dish. The plant has
green stems, green leaves, and white
flowers. Excellent fresh use, for pickling,
making salsa, hot sauce, and seasoning
spice powder. Also known as Chupetinho. A rare variety from Brazil.

 

HP2341‐20 ‐ Biquinho Yellow Hot Peppers

90 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
1 ¼" long by ¾" wide pendant‐shaped hot
peppers. Peppers are mildly hot, have
medium‐thick flesh, and turn from green to
brilliant yellow when mature. It has a light
lemon flavor with a slight hot twist. The
plant has green stems, green leaves, and
white flowers. Excellent fresh use, for
pickling, making salsa, hot sauce, and
seasoning spice powder. Also known as Chupetinho. A rare variety from
Brazil.

HP1070‐10 ‐ Bonda Man Jacques Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields of
2" long by 1 ¼" wide elongated Habanero hot
peppers. Peppers are very hot, have medium‐
thick flesh, and turn from green to golden
yellow when mature. The plant has green
stems, green leaves, and white flowers.
Excellent for making salsa, hot sauce, and
seasoning powder. A variety from
Guadelupe. Scoville Heat Units: 314,824.

 

HP1039‐20 ‐ Burning Bush Hot Peppers

85 days. Capsicum chinense. (F1). The plant
produces heavy yields of 3" long by 1 ½”
wide wrinkled Habanero hot 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. Scoville Heat Units:
180,000.
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HP2294‐10 ‐ California Reaper Peach Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3" long by 3" wide wrinkled Habanero hot
peppers. Peppers are extremely hot and turn
from light green to peach when mature. The
plant has dark green leaves, green stems,
and white flowers. It has a fruity and sweet
flavor, but the intense heat level kicks in
shortly after eating the pepper. Excellent for
beef jerky, jerk sauces, pickling, and making
salsa, hot sauce, and seasoning spice powder. Be very, very careful
handling this pepper. This pepper was created by crossing a Carolina
Reaper and Jay's Peach Ghost Scorpion. The California Reaper is similar
to the Carolina Reaper in hotness. Try growing the Carolina Reaper,
Bhut Jolokia, Naga Jolokia, Dorset Naga, Bih Jolokia, and the Naga
Morich. A variety was developed by Dr. Steve Bender in California, USA.
Scoville Heat Units: 1,569.300.

 

HP1298‐20 ‐ Caribbean Blend Hot Peppers

90 to 120 days. Capsicum. Open Pollinated.
The plants produce good yields of a mixture
of very hot peppers, They come in various
shapes, colors, and 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.

HP39‐20 ‐ Caribbean Red Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 1 ¾" long by 2" wide wrinkled Habanero
hot peppers. Peppers are extremely hot,
have medium‐thick flesh, and turn from light
green, to orange, to bright glossy red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
making salsa, hot sauce, and seasoning
spice powder. Scoville Heat Units: 400,000.

 

HP2287‐10 ‐ Carolina Reaper Chocolate Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated, Plant produces good yields of 2"
long by 1 ¾" wide wrinkled Habanero
peppers with a pointed tip. Peppers are
extremely hot and turn from green to brown
when mature. The plant has green stems,
green leaves, and creamy‐yellow flowers. It
has a smoky flavor that is perfect for meat
dishes. 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 Chocolate 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

HP2402‐10 ‐ Carolina Reaper Mustard Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated, Plant produces good yields of 2"
long by 1 ¾" wide wrinkled Habanero
peppers with a pointed tip. Peppers are
extremely hot and turn from green, to golden
yellow, to mustard when mature. The 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

 

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 ¾" 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
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HP2293‐10 ‐ Carolina Reaper Red Hot Peppers

110+ days. Capsicum chinense. Open
Pollinated. 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 Peppers

110+ days. Capsicum chinense. Open
Pollinated, Plant produces good yields of 2"
long by 1 ¾" wide wrinkled Habanero
peppers with a pointed tip. Peppers are
extremely hot and turn from green to yellow
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 a Yellow 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

HP1136‐10 ‐ Cayman Hot Peppers (Yellow)

90 days. Capsicum chinense. Open Pollinated. The plant produces good
yields of hot peppers. Peppers are very hot and turn from green to
yellow‐orange when mature. The plant has green stems, green leaves,
and white flowers. It is a small bell pepper shape with a habanero
taste. A variety from the Cayman Islands.

 

HP2028‐10 ‐ Chichen Itza Habanero Hot Peppers

85 days. Capsicum chinense. (F1) This early
maturing plant produces high yields of 2 ½"
long by 1 ¼" wide orange Habanero hot
peppers. Peppers are very hot, crunchy, and
turn from green to peach when mature. The
plant has green stems, green leaves, and
white flowers. Peppers mature 15 to 25 days
earlier than other Habanero varieties.
Excellent for pickling, and making salsa, hot
sauce, and seasoning spice powder. Disease
Resistant: TMV. Scoville Heat Units: 180,000.

HP887‐10 ‐ Chocolate Long Habanero Hot Peppers

100 days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 4" long by 1 ½" wide wrinkled hot
peppers. Peppers are very hot and turn from
light green to chocolate brown when mature.
Pepper's size varies from 2" to 4" in length.
The plant has green stems, green leaves,
and white flowers. A variety from the
Caribbean region.

HPLC Test Results: #4

 

HP2436‐10 ‐ Cienfuegos Orange Pepper Seeds

85 days. Capsicum chinense. (F1)
Cienfuegos Orange Pepper. The plant
produces high yields of 1 ½" long by ¾" wide
Habanero peppers. Peppers are very hot,
have thick flesh, and turn from dark green to
orange when mature. They have a fruity hot
flavor. The plant has green stems, green
leaves, and white flowers. It matures ten
days earlier than open‐pollinated varieties.
Excellent fresh use, cooking, for pickling,
making salsa, hot sauce, and seasoning spice powder. An excellent
choice for home gardens, farmer’s markets, market growers, open
production, and commercial production. A variety from the USA. Scoville
Heat Units: 300,000.
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HP2437‐10 ‐ Cienfuegos Red Hot Peppers

85 days. Capsicum chinense. (F1) The plant
produces high yields of 2" long by 1" wide
Habanero peppers. Peppers are extremely
hot, have thick flesh, and turn from dark
green to bright red when mature. They have
a fruity hot flavor. The plant has green
stems, green leaves, and white flowers. It
matures ten days earlier than open‐
pollinated varieties. Excellent fresh use,
cooking, for pickling, making salsa, hot
sauce, and seasoning spice powder. An excellent choice for home
gardens, farmer’s markets, market growers, open production, and
commercial production. A variety from the USA. Scoville Heat Units:
400,000.

 

HP2438‐10 ‐ Cienfuegos Yellow Hot Peppers

85 days. Capsicum chinense. (F1) The plant
produces high yields of 2 ½" long by 1" wide
Habanero peppers. Peppers are very hot,
have thick flesh, and turn from dark green to
bright yellow when mature. They have a
fruity hot flavor. The plant has green stems,
green leaves, and white flowers. It matures
ten days earlier than open‐pollinated
varieties. Excellent fresh use, cooking, for
pickling, making salsa, hot sauce, and
seasoning spice powder. An excellent choice for home gardens,
farmer’s markets, market growers, open production, and commercial
production. A variety from the USA. Scoville Heat Units: 350,000.

HP2217‐10 ‐ Cumari Hot Peppers

100 days. Capsicum chinense. Open
Pollinated. The bush‐type plant produces
high yields of 1 ¼" by ¾" wide hot peppers.
Peppers are hot and turn from light green to
yellow when they mature. They are sweet
and have a punch of heat as well. The plant
has green stems, green leaves, and white
flowers. Good pickling pepper. Also known
as Cumari Verdadeira Yellow Pepper. An
excellent choice for home gardens. A rare
variety from Brazil. Scoville Units: 40,000.

 

HP1948‐10 ‐ Datil Orange Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields of
1 ½" long by ½" wide elongated Habanero
hot peppers. Peppers are very hot, have
medium‐thick flesh, and turn from light
green, to yellow‐orange, to orange when
mature. The plant has fuzzy green stems,
green leaves, and white flowers. It has a
very distinctive smoky flavor. Excellent for
making salsa, hot sauce, and seasoning
spice powder. A rare variety from St. Augustine, Florida, USA. Scoville
Heat Units: 300,000.

HP2322‐10 ‐ Devil's Tongue Red Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 4" long by 1 ¼" wide elongated Habanero
hot peppers. Peppers are very hot, have
medium‐thick flesh, and turn from green, to
orange, to red when mature. The plant has
light green stems, light green leaves, and
white flowers. Excellent for making salsa,
hot sauce, and seasoning spice powder. A
rare variety from Pennsylvania, 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 2" long by
1 ¼" wide wrinkled yellow hot peppers.
Peppers are very 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 variety from
Pennsylvania, USA.
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HP2027‐20 ‐ Devil's Yellow Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. This compact plant produces high
yields of round hot peppers. The plant
produces hundreds of small peppers!
Peppers are extremely hot and turn from
green to yellow when they mature. The plant
has green stems, green leaves, and white
flowers. Excellent for pickling. If you've
never grown these hot peppers before then
you definitely need to grow them in your
garden. Scoville Units: 500,000.

 

HP2014‐10 ‐ Fatalii Chocolate Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1" wide wrinkled hot
peppers. Peppers are very hot and turn from
lime green to chocolate brown 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.

HP1810‐10 ‐ Fatalii Orange Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3" long by 1 ¼" wide wrinkled hot
peppers. Peppers are very hot and turn from
dark green to orange when they mature. The
plant has green stems, green leaves, and
white flowers. Peppers are pungent with a
citrus flavor and are very hot! Excellent for
salsas and sautéing. Suitable for containers.
Excellent choice for home gardens. A variety
from the Central African Republic. Scoville Heat Units: 325,000.

 

HP688‐10 ‐ Fatalii Red Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¼" wide elongated
Habanero hot peppers. The 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 salsa,
hot sauce, and seasoning spice powder. A
variety from the Central African Republic.
Scoville Heat Units: 325,000.

HP80‐10 ‐ Fatalii Yellow Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3" long by 1 ¼" wide wrinkled hot
peppers. Peppers are very hot 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.

 

HP1929‐10 ‐ Finger Clip Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2 ½" 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
for home gardens. A variety from the USA.

HP441‐10 ‐ Francisca Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 3" long by 1 ½" wide Habanero hot
peppers. Peppers are very hot, have
medium‐thick flesh, and turn from green to
orange 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 developed in California, USA. United
States Department of Agriculture, PI 592528.

 

HP2473‐10 ‐ Genghis Khan Brain Pepper Seeds

90 days. Capsicum chinense. Open
Pollinated. Genghis Khan Brain Pepper. The
plant produces high yields of 2 ½" long
wrinkled Habanero peppers. Peppers are
extremely hot, have bumpy medium‐thick
flesh, and turn from green to deep red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent fresh
use, for pickling, making salsa, hot sauce,
and seasoning spice powder. The pepper
was developed in 2015 by growers in Italy. It is said to be even hotter
than the 7‐Pot Brain Strain. Many say that it could be just as hot as the
Carolina Reaper. A variety from Italy. Scoville Heat Units: 1,500,000.
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HP444‐10 ‐ Golden Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
2 ¼" long by 2" wide wrinkled hot peppers.
Peppers are very hot and turn from light
green, to yellow, to a deep golden orange
when mature. The plant has light green
stems, light green leaves, and white flowers.
Excellent for making beef jerky, jerk sauces,
pickling, salsa, hot sauce, and seasoning
spice powder. A variety from the Caribbean
region. Scoville Heat Units: 214,628.

HPLC Test Results: #17

 

HP2044‐10 ‐ Grenada Hot Peppers

90+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2" long by 1 ½" wide Habanero‐type hot
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.

HP2323‐20 ‐ Habanada Hot Peppers

90+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
2" long by 1 ¼" wide Habanero hot peppers.
Peppers have no pungent, are sweet, have
medium‐thick flesh, and turn from creamy
white to orange when mature. The plant has
green stems, green leaves, and white
flowers. Peppers have the Habanero flavor
without the heat! Excellent pickling variety
and for making hot sauce and salsa. It holds
well for a long time on the plant. A heatless habanero with irresistible
tropical flavor bred by Dr. Michael Mazourek of Cornell University. A
variety from New York, USA.

 

HP1314‐10 ‐ Habanero Brown Hot Peppers

100 days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2 ½" long by 1 ¾" 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

HP1946‐20 ‐ Habanero Chocolate Hot Peppers (Strain 4)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2 ½" long by 1 ½" wide wrinkled hot
peppers. Peppers are extremely hot and turn
from green to chocolate brown when they
mature. The plant has green stems, green
leaves, and white flowers. The Chocolate
Habanero is recognized as the world's 4th
hottest pepper. It is a favorite in the
Caribbean to make barbecue sauces and
marinades, A variety from the Caribbean region.

 

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

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.
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HP1935‐10 ‐ Habanero Hot Peppers (Belize Sweet)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields of 1
½" long by 1 ¾" wide wrinkled Habanero
peppers. Peppers are extremely hot and turn
from green, to orange, to red when mature.
The plant has green stems, green leaves, and
white flowers. A variety from a Punta Gorda
farmer, Belize.

 

HP2039‐10 ‐ Habanero Mayan Hot Peppers

90 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
4" long glossy bright red Habanero hot
peppers. Peppers are hot and turn from
green to glossy bright red when mature. The
plant has green stems, green leaves, and
white flowers. Peppers are lantern‐shaped,
longer, and more slender than a typical
Habanero. This is an early maturity variety
that is good for cooler climates. Cold
Tolerant. Scoville Heat Units: 150,000.

HP1930‐10 ‐ Habanero Orange Hot Peppers (Strain 5)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 1 ¾" long by 1" wide wrinkled Habanero
hot peppers. Peppers are very hot, have
medium‐thick flesh, and turn from green, to
light orange, to dark orange 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 Mexico.

 

HP2001‐20 ‐ Habanero Orange Hot Peppers (Strain 8)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of wrinkled lantern‐shaped Habanero
peppers. Peppers are very hot and turn from
green to golden orange when mature. The
plant has green stems, green leaves, and
creamy‐yellow flowers. Excellent for
pickling, and making salsa, hot sauce, and
seasoning spice powder. A variety from
Mexico.

HP1785‐10 ‐ Habanero Red Hot Peppers (Strain 3)

100 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
1 ½" long by 1 ½" wide wrinkled hot
peppers. Peppers are very hot and turn from
light green to brilliant red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for making hot
sauce, salsa, and pepper flakes. A variety
from the Caribbean region. Scoville Heat
Units: 285,000.

 

HP1983‐20 ‐ Habanero Red Hot Peppers (Strain 7)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 2" long by 1" wide wrinkled hot peppers.
Peppers are very hot and turn from green to
red when they mature. The plant has green
stems, green leaves, and white flowers.
Excellent choice for home gardens. A variety
from the Caribbean region.

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.

 

HP1969‐20 ‐ Habanero White Pepper Seeds (Strain 2)

100+ days. Capsicum chinense. Open
Pollinated. Habanero White Pepper. The
plant produces good yields of white
Habanero hot peppers. Peppers turn from
green to white when they mature. The plant
has green stems, green leaves, and white
flowers. Peppers are very hot. Excellent for
making beef jerky, salsa, pickling, and hot
sauce. A rare variety from Peru. Scoville
Heat Units: 500,000.
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HP2059‐10 ‐ Habanero White Pepper Seeds (Strain 5)

100+ days. Capsicum chinense. Open
Pollinated. Habanero White Peppers. The
plant produces heavy yields of 1 ½" long by
¾" wide hot peppers. Peppers are very hot,
have medium‐thin flesh, and turn from a
green to a pure white color when mature.
The plant has green stems, green leaves,
and white flowers. Excellent for pickling and
making salsa, hot sauce, and seasoning
powder. A variety from the Yucatan region of
Mexico.

 

HP949‐10 ‐ Harold's St Barts Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Harold's St Barts Pepper. The plant
produces good yields of 1 ¾" long by 1 ¼"
wide wrinkled hot peppers. Peppers are very
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

HP2241‐20 ‐ Helios Habanero Hot Peppers

87 days. Capsicum chinense. (F1) The plant
produces high yields of 2 ¾” long by 1 ½”
wide dark orange habanero hot peppers.
Peppers are very hot turn from green to
orange when mature. The plant has green
stems, green leaves, and white flowers. The
plants produce much earlier with bigger
peppers than the standard Habanero.
Suitable for northern and short‐season
regions. Scoville Heat Units: 75,000.

 

HP1091‐20 ‐ Hot Paper Lantern Hot Peppers

90+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
4" long by 1 ¼" wide elongated Habanero
hot peppers. Peppers are 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 with
a tint of green. The plant is more productive
than other Habanero varieties. Excellent for
pickling and making salsa, hot sauce, and
seasoning spice powder. A variety from the USA. Scoville Heat Units:
30,000.

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,
salsa, hot sauce, and cooking. Suitable for home
gardens.

 

HP131‐10 ‐ Jamaican Gold Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 1 ½" long by 2" wide hot peppers.
Peppers are very hot and turn from green to
golden yellow 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 Jamaica.
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HP133‐20 ‐ Jamaican Hot Yellow Peppers

100 days. Capsicum chinense. Open
Pollinated. The compact plant produces
good yields of 1 ¾" long by 1 ½" wide
wrinkled lantern‐shaped hot peppers.
Peppers are very hot, have thin flesh, and
turn from green to yellow when mature. The
plant has green stems, green leaves, and
white flowers. An excellent choice for home
gardens. A variety from Jamaica. Scoville
Heat Units: 200,000.  

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

HP993‐20 ‐ Lemon Drop Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ¾" long by ¾" wide hot peppers.
Peppers are medium hot, have medium‐thick
flesh, and turn from green to lemon yellow
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for pickling, and making salsa, hot sauce,
and seasoning spice powder. An excellent
choice for home gardens. A variety from
Peru. United States Department of Agriculture, PI 315024. Scoville Heat
Units: 19,243.

HPLC Test Results: #2

 

HP2038‐10 ‐ Magnum Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
orange Habanero hot peppers. Peppers turn
from green to shiny bright orange when
mature. The plant has green stems, green
leaves, and white flowers. This is a hardy
plant that will ensure maturity in cooler
climates like the Northeast. A true stand‐out
and improved variety. A variety from the
Caribbean region. Scoville Heat Units:
325,000.

HP159‐20 ‐ Mushroom Red Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 1" long by 1 ½" wide mushroom‐shaped
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 for garnishing, pickling, or
drying. An excellent choice for home
gardens. An heirloom variety from the USA.

 

HP160‐20 ‐ Mushroom Yellow Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. The plant produces heavy yields
of 1" long by 1 ½" wide mushroom‐shaped
hot peppers. Peppers are hot and turn from
green to yellow when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for garnish, pickling, or
drying. An heirloom variety from the USA.
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HP1789‐10 ‐ Mustard Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
2 ½" long by 1 ¾" wide Habanero hot
peppers. Peppers are very hot, have
medium‐thick flesh, and turn from light
green with a tint of purple, to a mustard
color orange, then to orange color 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 the Caribbean region. Scoville
Heat Units: 275,000.

 

HP1986‐10 ‐ Naga Morich Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields of
2 ½" long by 1" wide elongated Habanero
hot 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 pickling and
making salsa, hot sauce, and seasoning
spice powder. A variety from Bangladesh.
Scoville Heat Units: 1,000,000.

HP2306‐10 ‐ Naga Viper Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
3 ½" long by 1" wide Habanero hot 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.

 

HP1816‐20 ‐ NuMex Suave Orange Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of Habanero peppers, but without extreme
heat. Peppers are mildly hot 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. A variety from New Mexico, USA.
Scoville Heat Units: 800.

HP1817‐20 ‐ NuMex Suave Red Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of Habanero‐type hot peppers, but without
extreme heat. Peppers are mildly hot and
turn from green to red 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. A variety from New Mexico, USA.
Scoville Heat Units: 800

 

HP2428‐20 ‐ NuMex Trick or Treat Habanero Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
orange Habanero hot peppers. Peppers have
no heat! They turn from green to orange
when they mature. The flavor and aroma of
the pepper are equal to a hot habanero.
Excellent for salsa! Suitable for containers
and small gardens. Does well in hot
climates. Heat Tolerant. Developed by the
New Mexico State University. A variety from
New Mexico, USA.
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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 ¼" wide
wrinkled hot peppers. Peppers are very 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.

 

HP854‐10 ‐ Red Dominica Habanero Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ½" 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

HP1061‐20 ‐ Rocotillo Hot Peppers

90 days. Capsicum chinense. Open Pollinated.
The plant produces good yields of 1 ½" long
by 1 ¼" wide Habanero hot peppers. Peppers
are mildly 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 drying
pepper and great for making seasoning spice
powder. An excellent choice for home
gardens. A variety from Puerto Rico. Scoville
Heat Units: 599.

HPLC Test Results: #13

 

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 ½" 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 of
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.

HP2443‐10 ‐ Saco de Velho Hot Peppers

90+ days. Capsicum chinense. Open
Pollinated. This tall plant produces high
yields of large 3" long x 3" wide wrinkled
Habanero peppers. Peppers are very hot,
have medium‐thick flesh, and turn from
green to bright yellow when mature. The
plant has green stems, green leaves, and
white flowers. Excellent fresh use, for
pickling, making salsa, hot sauce, and
seasoning spice powder. The Portuguese
name translates to 'Bag Old'. A rare variety from Goias, Brazil.

 

HP1266‐20 ‐ Scotch Bonnet Orange Hot Peppers

100 days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¼" wide wrinkled hot
peppers. Peppers are very hot and turn from
green to orange when mature. The plant has
green stems, green leaves, and white
flowers. Excellent choice for home gardens
and Farmer’s Markets. Excellent choice for
home gardens, market growers, and open
field production. A variety from Jamaica.
Scoville Units: 100,000.
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HP1511‐10 ‐ Scotch Bonnet Red Hot Peppers (Strain 2)

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¼" wide 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.
Excellent for making spicy salsa, pickling,
and making hot sauce. A variety from
Jamaica. Scoville Heat Units: 350,000.

 

HP1911‐20 ‐ Scotch Bonnet Red Hot Peppers (Strain 3)

90+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 1 ½" long by 1 ¼" wide Habanero hot
peppers. Peppers are very hot, have
medium‐thick flesh, and turn from dark
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 Jamaica.

HP1889‐20 ‐ Scotch Bonnet Red Hot Peppers (Strain 5)

100 days. Capsicum chinense. Open
Pollinated. 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.

 

HP2450‐20 ‐ Sweet Bonnet Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 5" long by 1" wide Scotch Bonnet hot
peppers. Peppers are not hot, 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
smoky tint like the true hot Scotch Bonnet,
but with little heat. There is just a small bit
of heat that is detectable which gives it the
flavor of the hot Scotch 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. An excellent
choice for home gardens and market growers. A variety from the
Caribbean region.

HP1697‐20 ‐ Sweet Red Habanero Hot Peppers

85 days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of ¾" 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 excellent choice for home
gardens. A variety from the Caribbean
region.

 

HP1621‐10 ‐ Tasmanian Habanero Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Tasmanian Habanero Pepper.
The plant produces good yields of 2" long by
1 ½" wide Habanero hot 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
pickling and making salsa, hot sauce, and
seasoning spice powder. A variety from the
USA. Scoville Heat Units: 175,000.
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HP480‐20 ‐ Tobago Seasoning Hot Peppers

100+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¼" wide elongated
Habanero hot 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.

 

HP846‐20 ‐ Trinidad Perfume Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Trinidad Perfume Pepper. The
plant produces good yields of 1 ½" long by 1
¼" wide Habanero‐type hot peppers.
Peppers are mildly hot, have medium‐thin
flesh, and turn from light green to bright
yellow when mature. The plant has light
green stems, light green leaves, and white
flowers. 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

HP2312‐10 ‐ Trinidad Scorpion Butch T Pepper Seeds

110 days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Butch T Pepper.
The plant produces good yields of red
wrinkled hot peppers with a pointed tip.
Peppers are extremely hot and turn from
green to red when mature. The plant has
green stems, green leaves, and creamy‐
yellow flowers. The end resembles the
Scorpion, thus the name. The Trinidad
Scorpion Butch T pepper was developed by
Butch Taylor and was named the World's Hottest Pepper in 2012. The
heat level rivals the Naga Morich and the Trinidad 7 Pot. Perfect for
making salsa, marinades, and hot sauce. A variety from Trinidad &
Tobago. Scoville Heat Units: 1,000,000.

 

HP2230‐10 ‐ Trinidad Scorpion Chocolate Seeds

120+ days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Chocolate
Pepper. The plant produces good yields of 3"
long by 1 ¾" 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 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.

HP2232‐10 ‐ Trinidad Scorpion Moruga Red Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Trinidad Scorpion Moruga Red
Pepper. The plant produces good yields of 2
½" long by 1 ¾" wide Habanero hot peppers.
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. 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.

 

HP2052‐20 ‐ Trinidad Scorpion Red Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields of
2 ½" long by 1 ¾" 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.
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HP2231‐10 ‐ Trinidad Scorpion Yellow Hot Peppers

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¾" 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 yellow 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.

 

HP2475‐10 ‐ Velociraptor Hot Peppers

80 days. Capsicum chinense. (F1) The plant
produces high yields of 2 ½" long wrinkled
Habanero peppers. Peppers are very hot,
have medium‐thick flesh, and turn from
green to deep red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent fresh use, for pickling,
making salsa, hot sauce, and seasoning
spice powder. This early‐producing
Habanero pepper was developed with
disease resistance for commercial production. A variety from the USA.
Disease Resistant: PMV, TSWV.

HP2434‐10 ‐ Wicked Ghost Hot Peppers

90 days. Capsicum chinense. (F1) The plant
produces high yields of 2 ½" long wrinkled
Habanero peppers. Peppers are extremely
hot, have medium‐thick flesh, and turn from
green to deep red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent fresh use, for pickling,
making salsa, hot sauce, and seasoning
spice powder. A variety from the USA.
Scoville Heat Units: 800,000.

 

HP2430‐20 ‐ Yellow Sweet Habanero Hot Peppers

85 days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 2 ½" 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
stems, green leaves, and white flowers. You
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.

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 your
own hot sauce. A variety from Yucatan,
Mexico.

 

HP2034‐10 ‐ Zavory Hot Peppers

90 days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ¼" long by 1 ¼" wide elongated
Habanero hot 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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