
Peppers ‐ Sweet ‐ T
SP359‐20 ‐ Tawny Port Sweet Peppers

70 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of 4"
long by 5" wide port wine‐colored sweet
peppers. Great for stuffing and adding color
to dishes, salads, stir‐fries, and gourmet
dishes. An excellent choice for home
gardens, farmer’s markets, and specialty
market growers.

 

SP95‐20 ‐ Tennessee Cheese Sweet Peppers

82 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of apple or tomato shaped sweet peppers.
Peppers have thick walls and turn from
green to red when mature. Excellent for
making high quality paprika. Also good
stuffing and pickling pepper. A heirloom
variety from a family of Kingston,
Tennessee, USA. A variety originally from
Spain.

SP195‐20 ‐ Tollies Sweet Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 5" long scarlet‐red sweet peppers.
Peppers are very sweet, have thick walls,
and turn from green to red when mature.
The plant has green stems, green leaves,
and white flowers. Excellent fresh in salads,
frying, canning, or added to tomato sauce.
Also known as Tolli's Pepper. An heirloom
variety from Italy.

 

SP342‐10 ‐ Touchdown Sweet Peppers

72 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of
extra‐large 5" long by 4" wide sweet bell
peppers. Peppers turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. This quality
bell pepper has very thick walls and matures
early. Strong and prolific plants set peppers
continuously all season long. Disease
Resistance: BLS, TMV.

HP2424‐10 ‐ Tricked You Jalapeno Hot Peppers

90 days. Capsicum annuum. (F1) 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.
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