
Peppers (Hot)
HP2246‐5 ‐ Cayennetta Hot Peppers

2012 All‐America Selections Winner!

70 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of 4"
long hot peppers. Peppers are hot and turn
from green to glossy red when mature. Heat
Tolerant. Cold Tolerant. Suitable for
containers, patios, balconies, and small
gardens. An excellent choice for home
gardens, farmer’s markets, and market
growers.

 

HP2036‐10 ‐ Compadre Hot Peppers

75 days. Capsicum annuum. (F1) The plant
produces high yields of large Jalapeno
peppers. Peppers are hot, have thick flesh,
and turn from shiny green to red when
mature. The plant has green stems, green
leaves, and white flowers. Does well in
alkaline soils. Heat Tolerant. Cold Tolerant.
Does well in stressful weather. Excellent
choice for home gardens, market growers,
and open field production. Disease
Resistant: PVY, TMV. Scoville Heat Units: 30,000.

HP1898‐10 ‐ Goliath Griller Hot Peppers

70 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of 7"
long by 1 ½" wide Anaheim‐type hot
peppers. Peppers are mildly hot, have thick
walls, and turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent grilling
variety. Also used fresh, stuffed, or roasted.
This variety performs better than other
Anaheim hot peppers. Does well under cool
growing conditions too! Scoville Heat Units: 1,000.

 

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.

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.

 

HP2236‐20 ‐ Mosquetero Hot Peppers

90 days. Capsicum annuum. (F1) The plant
produces high yields of 6" long by 3" wide
Ancho hot peppers. Peppers are mildly hot
and turn from deep green to red when
mature. The plant has green stems, green
leaves, and white flowers. Usually used
when green. They perform well under cooler
climates. Excellent for stuffing into chiles
Rellenos or frying. An excellent choice for
home gardens and market growers.
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HP2459‐10 ‐ Red Ember Hot Peppers

2018 All‐America Selections Winner!

75 days. Capsicum baccatum. (F1) The plant
produces high yields of 4 ½" 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.

 

HP465‐10 ‐ Rocoto Orange Hot Peppers

120+ days. Capsicum pubescens. Open
Pollinated. The plant produces good yields
of 2" wide by 1 ½" wide hot peppers.
Peppers are very hot, have very thick flesh,
turn from green to orange when mature. The
plant has green stems, hairy green leaves,
and blue flowers. Peppers resemble an
Apple and have unique black seeds! One of
the most cold‐tolerant peppers around, but
won't tolerate frost. Flowers may require
hand pollination to set fruit. Best if brought indoors over the winter. An
excellent choice for home gardens. A variety from Peru.

HP201‐10 ‐ Rocoto Red Hot Peppers

120+ days. Capsicum pubescens. Open
Pollinated. The plant produces good yields
of 2" wide by 1 ½" wide hot peppers.
Peppers are very hot, have very thick flesh,
and turn from green to red when mature.
The plant has green stems, hairy green
leaves, and blue flowers. Peppers resemble
an Apple and have unique black seeds! One
of the most cold‐tolerant peppers around,
but won't tolerate frost. Flowers may require
hand pollination to set fruit. Best if brought indoors over the winter. An
excellent choice for home gardens. A variety from Peru.

 

HP200‐10 ‐ Rocoto Yellow Hot Peppers

120+ days. Capsicum pubescens. Open
Pollinated. The plant produces good yields
of 2" wide by 1 ½" wide hot peppers.
Peppers are very hot, have very thick flesh,
turn from green to yellow when mature. The
plant has green stems, hairy green leaves,
and blue flowers. Peppers resemble an
Apple and have unique black seeds! One of
the most cold‐tolerant peppers around, but
won't tolerate frost. Flowers may require hand pollination to set fruit.
Best if brought indoors over the winter. An excellent choice for home
gardens. A variety from Peru.
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