
Hot Peppers
HP2497‐10 ‐ 7 Pot Brain Strain Chocolate Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. 7 Pot Brain Strain Chocolate
Pepper. The plant produces good yields of 2"
long by 2" wide wrinkled Habanero peppers.
Peppers are extremely hot, have medium
thick flesh, and turn from reddish brown to
chocolate brown 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 rare variety from India.

 

HP320‐10 ‐ Achar Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Achar Pepper. The plant
produces good yields of 4" long by 1" wide
hot peppers. Peppers are hot, have medium
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, PI 640826.
A rare variety from India.

HPLC Test Results: #14

HP18‐10 ‐ Assam Pepper Seeds

90 days. Capsicum annuum. Open Pollinated.
Assam Pepper. The plant produces good
yields of 3 ¼" long by ½" wide hot pepper.
Peppers are very hot, have thin walls, grow
upright, and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent drying
pepper. A variety from India.

HPLC Test Results: #5

 

HP283‐10 ‐ Bangalore Torpedo Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 5 ¼" long by ¼" wide Cayenne‐type hot
peppers. Peppers are hot and turn from lime
green to crimson red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent drying pepper for
making hot pepper flakes and seasoning
spice powder and stir‐fry. A variety from
India. Scoville Heat Units: 30,000.

HP2299‐10 ‐ Bhut Jolokia Ghost Black Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Black Pepper.
The plant produces good yields of 3 ½" long
by 1" wide dark brown wrinkled Habanero
peppers. Peppers are extremely hot, have
medium thin flesh, and turn from green to
dark brown (almost black) when mature. The
plant has dark green leaves, green stems,
and white flowers. This variety is a cross
between the Red Bhut Jolokia and the
Pimenta De Neyde from Brazil. Growers are trying to stabilize it, but not
there yet. If you grow this variety you may get many variations from
dark purple to almost black peppers. A variety from India. Scoville Heat
Units: 1.000,000.

 

HP2303‐10 ‐ Bhut Jolokia Ghost Chocolate Pepper Seeds

120+ days. Capsicum chinense. Open Pollinated.
Bhut Jolokia Ghost Chocolate Pepper. The plant
produces good yields of 3 ½" long by 1" wide
chocolate wrinkled hot peppers. Peppers are
extremely hot, have medium thick flesh, and turn
from green to chocolate 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. Scoville Heat Units: 1,000,000. A
variety from India.
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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.

 

HP2338‐10 ‐ Bhut Jolokia Ghost Green Pepper Seeds

120+ days. Capsicum chinense. Open Pollinated. Bhut Jolokia Ghost
Green Pepper. The plant produces good yields of 2 ½" long by 1 ½"
wide green wrinkled hot peppers. Peppers are extremely hot, have
medium thick flesh, and turn from green to mustard green 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.

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 Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Orange
Pepper. 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.

HP2304‐10 ‐ Bhut Jolokia Ghost Peach Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Peach Pepper.
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 Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Red Pepper.
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.

Page 2 of 5  

https://www.reimerseeds.com//bhut-jolokia-ghost-golden-hot-peppers.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-green-pepper-seeds.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-improved-light-green-hot-peppers.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-orange-pepper-seeds.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-peach-pepper-seeds.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-red-pepper-seeds.aspx
https://www.reimerseeds.com//bhut-jolokia-ghost-white-pepper-seeds.aspx
https://www.reimerseeds.com//bhut-ghost-jolokia-yellow-pepper-seeds.aspx


HP2292‐10 ‐ Bhut Jolokia Ghost White Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost White Pepper.
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 Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhut Jolokia Ghost Yellow
Pepper. 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.

HP2491‐10 ‐ Bhutlah Chocolate Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhutlah Chocolate Pepper. The
plant produces good yields of 2 ½" long by 1
½" wide chocolate wrinkled Habanero
peppers. Peppers are extremely hot, have
medium thick flesh, and turn from green to
chocolate 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. It is claimed to be the hottest
pepper. A variety from India.

 

HP2492‐10 ‐ Bhutlah Red Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Bhutlah Red Pepper Seed. The
plant produces good yields of 2 ½" long by 1
½" wide red wrinkled 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 pickling. and making salsa, hot sauce,
and seasoning spice powder. Also known as
the Ghost Pepper. It is claimed to be the hottest pepper. A variety from
India.

HP2495‐10 ‐ Black Panther Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Black Panther Pepper. The plant
produces good yields of 4" long by 1" wide
Habanero peppers. Peppers are extremely
hot, have thin flesh, and turn from green to
purple, to orange 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. It is a cross between Pimenta
da Neyde Pepper and the Bhut Jolokia Pepper. A rare variety from India.

 

HP2496‐10 ‐ Blue Ghost Peach Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Blue Ghost Peach Peppers. The
plant produces good yields of 4" long by 1"
wide Habanero peppers. Peppers are very
hot, have thin flesh, and turn from green to
purple, to orange when mature. The plant
has dark green leaves, dark purple stems,
and white flowers. Excellent for pickling.
and making salsa, hot sauce, and seasoning
spice powder. It is still fairly unstable so it
may grow different shapes pods and colors. A rare variety from India.

HP59‐10 ‐ Cobra Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Cobra Pepper. The plant
produces high yields of 6" long by ½" wide
snake shaped Cayenne peppers. Peppers are
very 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 for making
seasoning spice powder. A variety from
India.

 

HP2511‐10 ‐ Death Naga Pepper Seeds

90+ days. Capsicum chinense. Open Pollinated. Death Naga Pepper.
The plant produces good yields of 3" long by 1 ½" wide elongated
Habanero peppers. Peppers are extremely hot, have thin flesh, and turn
from green to bright red when mature. The plant has green stems,
green leaves, and white flowers. Excellent for making salsa, pickling,
and hot sauce. A rare variety from India.
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HP71‐10 ‐ Dhanraj Hot Peppers

90 days. Capsicum annuum. Open Pollinated.
The plant produces good yields of 3 ¼" long
by ½" wide hot peppers. Peppers are very
hot, grow upright in clusters, and turn from
green, to orange, to red when mature. The
shape and size of peppers will vary. The
plant has green stems, green leaves, and
white flowers. A variety from India.

 

HP2514‐10 ‐ Dragon's Breath Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Dragon's Breath Pepper. The
plant produces good yields of 2 ½" long by 1
¾” 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 making salsa,
pickling, and hot sauce. Reported to have
more heat than the Reaper. A rare variety
from India.

HP279‐10 ‐ Elephant's Trunk Hot Peppers

75 days. Capsicum annuum. Open
Pollinated. The plant produces high yields of
6" long by 1" wide Cayenne hot peppers.
They are medium hot, have medium‐thin
flesh, and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Peppers resemble
an elephant's trunk. Excellent for Indian
cuisine and drying pepper and for making
seasoning spice powder. A variety from
India. Scoville Heat Units: 6,000.

 

HP2515‐10 ‐ Faddas White Pepper Seeds

90+ days. Capsicum chinense. Open
Pollinated. Faddas White Pepper. The plant
produces good yields of 4" long by 1” wide
elongated Habanero peppers. Peppers are
extremely hot, have thin flesh, and turn from
green to white when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for making salsa, pickling,
and hot sauce. Created by Crossing a Bhut
Jolokia Ghost Pepper with a Ghost Jami Yaki
Pepper. It is not yet stable and may throw off pods of differing colors
and shapes. A rare variety from India.

HP2446‐20 ‐ Hindu Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Hindu Pepper. The plant
produces excellent yields of 5 ½" long by 1
¼" 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.

 

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.

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.

 

HP1016‐20 ‐ Indian Hot Peppers

90 days. Capsicum annuum. The plant
produces good yields of 7" long by ¾" 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
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HP1085‐10 ‐ Lal Mirch Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Lal Mirch Pepper. The plant
produces good yields of 2 ½" long by ½"
wide Cayenne‐type hot peppers. Peppers are
hot and turn from green to red when they
mature. The plant has green stems, green
leaves, and white stems. A variety from
India.

 

HP272‐20 ‐ Pusa Jwala Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 5 ½" long by ½" wide hot peppers.
Peppers are hot and turn from light green to
red when mature. The plant has light green
stems, light green leaves, and white
flowers. A variety from India.

HPLC Test Results: #6

HP2199‐10 ‐ Sadabahar Hot Peppers

60 days. Capsicum annuum. Open
Pollinated. This early maturing plant
produces high yields of Cayenne‐type hot
peppers. Peppers are very hot, grow upright,
and turn from green to red when mature.
The plant has green stems, green leaves,
and white flowers. Suitable for containers,
pots, patios, hanging baskets, and small
gardens. A variety from India.
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