
Medium Hot ‐ 3,000 to 25,000
HP321‐10 ‐ Aci Sivri Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Aci Sivri Pepper. The plant
produces good yields of 7 ½" long by ½"
wide Cayenne hot peppers. Peppers are
medium hot, have medium thin flesh, and
turn from light yellowish green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent drying,
pickling, and seasoning powder. An heirloom
variety from Turkey.

 

HP1828‐10 ‐ Acoma Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Acoma Pepper. The plant
produces good yields of 4" long by 1 ½"
wide hot peppers. Peppers are medium hot
and turn from green to red when mature.
The plant has green stems, green leaves,
and white flowers.

HP358‐10 ‐ African Fish Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. African Fish Pepper. The plant
produces good yields of 1 ½" long by ½"
wide hot peppers. Peppers are medium hot,
have medium thin flesh, and turn from
cream white with green stripes, to orange
with brown stripes, then to red when
mature. The plant has variegated leaves. An
African‐American heirloom from the
Philadelphia/Baltimore/DC region. The
famous seasoning used in Crab Houses around the Chesapeake Bay.
Peppers were dried and used as a spice to make a cream sauce for
shellfish. This variety is thought to have been brought to America from
Africa in the 1800s. Scoville Heat Units: 13,500.

 

HP154‐20 ‐ Aji Mirasol Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Aji Mirasol Pepper. The plant
produces good yields of 4 ¼" long by ¾"
wide hot peppers. Peppers are medium hot,
grow upright in clusters, have medium‐thick
flesh, and turn from green to red when
mature. It has a pungent flavor with a hint of
strawberry. Excellent for Mexican cuisine
and drying pepper for making seasoning
spice powder. The Spanish name of the
pepper means "Looking at the Sun". A variety from Mexico. United
States Department of Agriculture, PI 188472.

HP2478‐10 ‐ Aleppo Pepper Seeds

80 days. Capsicum annuum. Open
Pollinated. Aleppo Pepper. The plant
produces good yields of 4" long by 1 ½”
wide peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to bright red when mature. Just the
right heat for those who want a spicy smoky
pepper that is not too hot. Excellent for
salads, stir‐frying dishes, and dried to make
pepper flakes and pepper powder spice. Also
known as Halaby Pepper. A variety from Aleppo, Syria. Scoville Heat
Units: 10,000.

 

HP24‐20 ‐ Almapaprika Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Almapaprika Pepper. The plant
produces good yields of 2" long by 2" wide
hot cherry peppers. Peppers are medium
hot, have very thick flesh, grow upright, and
turn from pale yellow to orange to red when
mature. Excellent for making Hungarian
Paprika. Also known as Alma Paprika Pepper
and Hungarian Apple Pepper. United States
Department of Agriculture, PI 543809. A
variety from Hungary. Scoville Heat Units: 10,000.
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HP2456‐10 ‐ Alter Ego Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces good yields of 6" long by 1 ½" wide
hot peppers. Peppers are medium hot, have
thick flesh, and turn from lime green to
scarlet red when they mature. The plant has
green stems, green leaves, and white
flowers. The peppers are is both hot and
sweet as the name suggests. Excellent fresh
and cooking. Suitable for home gardens and
market growers. A variety from the USA.
Disease Resistant: TMV.

 

HP482‐20 ‐ Ammazzo Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces heavy yields
of small ½" long by 1" wide hot peppers.
Peppers are medium hot, grow upright in
clusters, have medium‐thick flesh, and turn
from green to red when mature. The plant
has green stems, dark green leaves, and
white flowers. Peppers resemble red
marbles. A beautiful ornamental pepper
plant. A variety from Italy.

HP2333‐10 ‐ Ausilio Thin Skin Italian Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Ausilio Thin Skin Italian Pepper.
The plant produces high yields of 5" long by
2 ½" wide hot peppers. Peppers are medium
hot, have thick flesh, grow upright, and turn
from green to red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent for stuffing, frying, stir‐fry,
and canning. A variety from Italy.

 

HP2335‐10 ‐ Banana Pepper Seeds

70 days. Capsicum annuum. Open Pollinated. Banana Pepper. This
early maturing plant produces high yields of 7" long by 1 ½" wide
Banana hot peppers. Peppers are medium hot, grow upright, have
medium thick flesh, and turn from greenish yellow to red when mature.
The plant has green stems, green leaves, and white flowers. Excellent
for frying, stuffing, grilling, and pickling. A variety from the USA.

HP2337‐20 ‐ Barker's Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Barker's Pepper. The plant
produces high yields of 7" long by 2" wide
Anaheim peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to bright red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent for stuffing, frying,
roasting, stir‐fries, and canning. It is the
hottest of the Anaheim peppers. An
excellent choice for home gardens, farmer’s markets, market growers,
open production, and commercial production. A variety from the USA.

 

HP2537‐10 ‐ Big Boss Man Pepper Seeds

75 days. Capsicum annuum. (F1) Big Boss
Man Pepper. The plant produces high yields
of 7" long by 3” wide Ancho peppers.
Peppers are medium hot, have thick flesh,
and turn from dark green to red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
frying and stuffing. A variety from the USA.
Disease Resistant: TMV.

HP2442‐10 ‐ Big Guy Pepper Seeds

69 days. Capsicum annuum. (F1) Big Guy
Pepper. This early maturing plant produces
heavy yields of 5" long by 1" wide Jalapeno
peppers. It's the biggest Jalapeno we've
ever seen! Peppers are medium hot, have
thick walls, and turn from glossy dark green
to red when mature. The plant has green
stems, green leaves, and white flowers. It is
usually used when green. This spicy
Jalapeno is perfect for slicing, stuffing,
grilling, or pickling, and ideal for nacho slices. An excellent choice for
home gardens, farmer’s markets, and market growers. A variety from
the USA.

 

HP2340‐20 ‐ Big Jim Pepper Seeds

78 days. Capsicum annuum. Open
Pollinated. Big Jim Pepper. The plant
produces high yields of 12" long by 2" wide
Anaheim peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to bright red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent for stuffing, frying,
roasting, stir‐fries, canning, enchilada
sauce, and Chiles Rellenos. An excellent
choice for home gardens, farmer’s markets, market growers, open
production, and commercial production. A variety from New Mexico,
United States of America. Scoville Heat Units: 4,000.
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HP1106‐10 ‐ Big Thai Pepper Seeds

69 days. Capsicum annuum. (F1) Big Thai
Pepper. This early maturing plant produces
good yields of 5" long by ½" wide hot
peppers. Peppers are medium hot and turn
from green to dark red when mature. The
plant has green stems, green leaves, and
white flowers. A variety that matures more
quickly than other Thai peppers. It dries fast
on the plant. Excellent drying pepper for
making hot pepper flakes and seasoning
spice powder. A variety from the USA. Scoville Heat Units: 5,000.

 

HP31‐10 ‐ Bishop's Crown Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Bishop's Crown Pepper. The
plant produces good yields of 1 ½" long by
3" wide three‐sided 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. Peppers looks
like a Catholic Bishop’s Crown. A variety from Barbados. Scoville Heat
Units: 15,000.

HP115‐20 ‐ Black Hungarian Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Black Hungarian Pepper. The
plant produces good yields of 3 ½" long by 1
¼" wide hot peppers. Peppers are medium
hot, have medium thick flesh, and turn from
dark purple (almost black) to orange red
when mature. The plant has green leaves
with purple veins, dark purple stems, and
violet colored flowers. Excellent for making
paprika, salsa, and pickling. A beautiful
ornamental plant. A variety from Hungary. Scoville Heat Units: 10,000.

 

HP2057‐10 ‐ Bubba Jalapeno Pepper Seeds

85 days. Capsicum annuum. (F1) Bubba
Jalapeno Pepper. The compact plant
produces high yields of 3 ½" long by 1" wide
Jalapeno peppers. Peppers are medium hot,
have thick flesh, and turn from shiny green
to red when mature. The plant has green
stems, green leaves, and white flowers.
Excellent for fresh markets and processing.
Suitable for containers. An excellent choice
for home gardens, farmer’s markets, market
growers, open production, and commercial production. Scoville Heat
Units: 20,000.

HP897‐20 ‐ Cascabel Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 1 ¼" long by 1 ¼" wide globe‐shaped hot
peppers. Peppers are medium‐hot, have thin
skin, and turn from dark green to dark red
when mature. The plant has green stems,
green leaves, and white flowers. It is in
dried form when seeds rattle inside the
pods. Excellent drying pepper for making
seasoning spice powder. A variety from the
regions of Jalisco and Guerrero, Mexico. United States Department of
Agriculture, PI 281383.

 

HP891‐20 ‐ Centennial Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Centennial Pepper. The plant
produces heavy yields of ¾" long by ½" wide
hot peppers. Peppers are medium hot, grow
upright, and turn from purple, to yellow, to
orange, to red when mature. The plant has
green stems, green leaves, and purple
flowers. A beautiful edible ornamental plant.
Scoville Heat Units: 5,000.

HP1095‐20 ‐ Chile de Arbol de Baja California Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Chile de Arbol de Baja California
Pepper. The plant produces good yields of 4"
long hot peppers. Peppers are medium‐hot
and turn from green to bright red when
mature. The plant has green stems, green
leaves, and white flowers. Peppers are
grown on a communal farm south of
Guerrero Negro. A variety from Guerrero
Negro, Mexico.

 

HP1043‐10 ‐ Chile de Comida Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Chile de Comida Pepper. The
plant produces good yields of 3 ½" long by
1" wide hot peppers. Peppers are medium
hot, have medium thick flesh, and turn from
green, to brown, to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for roasting, frying,
and stir‐fries. A variety from Mexico.
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HP1053‐10 ‐ Chilhuacle Amarillo Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Chilhuacle Amarillo Pepper. The
plant produces good yields of 3 ½" long by 1
¼" wide hot peppers. Peppers are medium
hot, have thin flesh, and turn from green to
orange yellow when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for Mexican cuisine and
making mole sauces. A variety from Oaxaca,
Mexico.

 

HP56‐10 ‐ Chimayo Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Chimayo Pepper. The plant
produces good yields of 3" long by 1" wide
Anaheim peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to dark red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent for making salsa, used for
stuffing, roasting, stir‐fries, or drying into
chile powder. An excellent choice for home
gardens, farmer’s markets, market growers, open production, and
commercial production. A variety from Chimayo, New Mexico, USA.
United States Department of Agriculture PI 593474. Scoville Heat Units:
6,000.

HP46‐10 ‐ Chocolate Cherry Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Chocolate Cherry Pepper. The
plant produces high yields of 1 ½" long by 1
½" wide Cherry hot peppers. Peppers are
medium hot, have very thick flesh, grow
upright, and turn from green to dark
chocolate brown when mature. The plant has
green stems, green leaves, and white
flowers. Peppers have thick flesh which
makes it excellent for pickling. An excellent
choice for home gardens.

 

HP1866‐20 ‐ Ciliegia Picante Hot Peppers

80 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of ¾" diameter Cherry hot peppers. Peppers
are medium hot and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
stuffed, pickled or used fresh in salads.
Suitable for containers. A variety from Italy.

HP2481‐20 ‐ Cinder Hot Peppers

70 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of
jumbo‐size Jalapeno peppers. These jumbo
Jalapeno peppers are medium hot, have
thick walls, and turn from dark green to red
when mature, but they are commonly used
when green. It is adaptable to different
climates. Excellent choice for home gardens,
market growers, and commercial production.
Disease Resistant: BLS, PVY. Scoville Heat
Units: 6,000.

 

HP872‐20 ‐ Cobincho Hot Peppers

120 days. Capsicum exile. Open Pollinated.
The plant produces good yields of 1 ¼" long
by ½" wide hot peppers. Peppers are
medium hot, grow upright, have thin flesh,
and turn from green, to orange, to red when
mature. The plant has green stems, green
leaves, and white flowers. A very rare
variety that grows in the wild. Scoville Heat
Units: 15,000.
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HP63‐10 ‐ Costeno Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Costeno Pepper. The plant
produces good yields of 3" long by ¾" wide
Cayenne peppers. Peppers are medium 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, hot sauce, and salsa. In Mexican
cuisine used to give red color to sauces. A
variety from Oaxaca, Mexico. Scoville Heat Units: 12,000

 

HP2248‐10 ‐ Count Dracula Hot Peppers

110 days. Capsicum annuum. Open
Pollinated. The plant produces high yields of
2" long hot peppers. Peppers are medium‐
hot and turn from black to blood red when
mature. The plant has purple flowers, black
leaves, and black stems. A beautiful plant is
suitable for containers and small gardens.
An excellent choice for home gardens.
Scoville Units: 25,000.

HP589‐20 ‐ Cowhorn Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of large 8" long by 1" wide Cayenne hot
peppers. Peppers are medium‐hot and turn
from green to bright red when mature. The
plant has green stems, green leaves, and
white flowers. Peppers look like a cow’s
horn. These large thick‐walled Cayenne
peppers are hot and perfect for making hot
sauce and drying for pepper flakes. An
excellent choice for home gardens, farmer’s markets, and market
growers. Scoville Heat Units: 5,000.

 

HP2479‐20 ‐ Craig's Grande Jalapeno Pepper Seeds

70 days. Capsicum annuum. Open
Pollinated. Craig's Grande Jalapeno Pepper.
This early maturing plant produces good
yields of large 4" long by 1" wide hot
peppers. Peppers are medium hot, have
thick walls, and turn from glossy green to
red when mature. The plant has green
stems, green leaves, and white flowers.
Usually used when green. A favorite type for
slicing, stuffing, roasting, grilling, or
pickling. An excellent choice for home gardens, farmer’s markets, and
market growers. A variety from the USA. Scoville Heat Units: 3,000.

HP2513‐10 ‐ Dragons Back Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Dragons Back Pepper. The plant
produces good yields of 5" long by ¾” wide
hot peppers. Peppers are medium 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, stir‐fries, and for making salsa, chile
powder, and hot sauce. It is named after the
mountain Dragon`s Back, which is located
south of Hong Kong. The Dragons Back is located along the Li River
near Guilin and curves majestically around the contours of the
mountains like the scales of a dragon`s back. A variety from China.
Scoville Heat Units: 5,000.

 

HP76‐20 ‐ Early Jalapeno Hot Peppers

80 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1" wide hot peppers. Peppers
are medium‐hot and turn from dark green to
red when mature. The plant has green
stems, green leaves, and white flowers.
Peppers ripen 1 week earlier than other
varieties. Commonly used when green color.
Excellent for making salsa, pickles, and
Mexican dishes. The type found in your
Supermarkets! Suitable for Northern states. An excellent choice for
home gardens, farmer’s markets, market growers, open production, and
commercial production. A variety from Mexico. Scoville Heat Units:
5,000.
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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.

 

HP355‐20 ‐ Escondida Hot Peppers

85 days. Capsicum annuum. Open Pollinated.
The plant produces good yields of 3" long by
1" wide hot peppers. Peppers are medium‐
hot and sweet and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Peppers are
grown at 5,000 feet above sea level in
Escondida, New Mexico.

HP2357‐10 ‐ Esplette Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Esplette Pepper. The plant
produces good yields of 4 ½" long by 1 ¼"
wide Cayenne peppers. Peppers 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 are sweet with a smidge of
heat. Excellent drying pepper for making
Paprika Powder. An heirloom variety from
Spain.

 

HP1035‐10 ‐ Fil Fil Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 6 ½" long by ¾" wide Cayenne hot
peppers. Peppers are medium‐hot and turn
from green to red when mature. The plant
has green stems, green leaves, and white
flowers. United States Department of
Agriculture, PI 142838. A variety from Iran.
Scoville Heat Units: 5,000.

HPLC Test Results: #9

HP82‐10 ‐ Fire Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Fire Pepper. The plant produces
high yields of 2 ½" long by ½" wide Serrano
peppers. Peppers are medium hot, have
medium thick flesh, and turn from green to
red when mature. The plant has fuzzy green
stems, fuzzy green leaves, and white
flowers. Excellent for pickling and making
salsa. An excellent choice for home gardens.
A variety from the USA. Scoville Heat Units:
22,106.

HPLC Test Results: #5

 

HP1886‐20 ‐ Flat Cherry Hot Peppers

66 days. Capsicum annuum. (F1) This early
plant produces high yields of 1 ½" long by 2
¼" wide cherry hot peppers. Peppers are
medium hot, have thick walls, and turn from
green to vibrant red when mature. The plant
has green stems, green leaves, and white
flowers. Excellent pickling variety. Scoville
Heat Units: 4,000.

HP1996‐20 ‐ Fresno Pepper Seeds

85 days. Capsicum annuum. (F1) Fresno
Pepper. The plant produces good yields of 3"
long by 1 ¼" wide hot peppers. Peppers are
medium hot and turn from green to red when
mature. The plant has green stems, dark
green leaves, and white flowers. Excellent
for roasting, pickling, or for making salsa.
Disease Resistant: TMV. Scoville Heat Units:
10,000.

 

HP86‐10 ‐ Garden Salsa Pepper Seeds

85 days. Capsicum annuum. (F1) Garden
Salsa Pepper. The plant produces high yields
of 8" 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. Developed specifically
for making salsa and Picante sauce. A
variety from the USA. Disease Resistant:
TMV. Scoville Heat Units: 5,000.
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HP2359‐10 ‐ Gochugaru Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Gochugaru Pepper. The plant
produces good yields of 4 ½" long by ¾"
wide Cayenne peppers. Peppers 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 are super sweet with heat.
Excellent drying pepper for making Paprika
Powder and used to make kimchi. A variety
from Korea.

 

HP1071‐10 ‐ Goliath Jalapeno Pepper Seeds

68 days. Capsicum annuum. (F1) Goliath
Jalapeno Pepper. This early maturing plant
produces good yields of 3 ¼" long by 1 ½"
wide hot peppers. Peppers are hot, have
thick walls, and turn from glossy dark green
to scarlet red when mature. The plant has
green stems, green leaves, and white
flowers. It is usually used when green. A
favorite type for slicing, stuffing, grilling, or
pickling. It is an excellent choice for home
gardens, farmer’s markets, and market growers. A variety from the
USA. Disease Resistant: PVY, TMV.

HP2252‐20 ‐ Gong Bao Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces high yields of 5" long hot peppers.
Peppers turn from green to red when
mature. These slender thin‐walled peppers
can be eaten fresh, dried, or used in Chinese
dishes. It is named after the popular Chinese
dish. The plant produces continuously all
season long. Suitable for containers. Scoville
Heat Units: 9,000.

 

HP92‐10 ‐ Guajillo Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 3 ¼" long by ¾" wide hot peppers.
Peppers are medium hot, have medium thin
flesh, and turn from green to an orange‐red‐
brown color when mature. The plant has
green stems, green leaves, and white
flowers. Guajillo means "little gourd" for the
rattling sound the seeds make in dried pods.
Excellent for stuffing, roasting, salsa,
sauces, and stir‐fries. Also good for drying.
United States Department of Agriculture, PI 281389. A variety from
Mexico. Scoville Heat Units: 5,000.

HP2445‐10 ‐ Guampinho de Veado Hot Peppers

85 days. Capsicum baccatum. Open
Pollinated. This tall plant produces heavy
yields of 1 ½" long by ¼" wide hot peppers.
Peppers are medium‐hot, grow upright, and
turn from green to red when they mature.
The plant has green stems, green leaves,
and creamy yellow flowers. The peppers
have a nice fruity flavor with medium heat.
Excellent drying pepper for making spice
powder. Also known as Deer's Horn. An
excellent choice for home gardens. A very rare variety from Piratini, Rio
Grande do Sul, Brazil.

 

HP2489‐10 ‐ Hanjiao HJ10 Afterglow Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Hanjiao HJ10 Afterglow Pepper.
The plant produces high yields of 8" long by
¾" wide Cayenne peppers. Peppers 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. Great in salads, rice & beans,
stuffed and salsa. It was developed by the
Chinese Space Agency by growing them in
space in the 1980s. Also known as the Afterglow Space Chile. A variety
from China. Scoville Heat Units: 6,000.
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HP278‐10 ‐ Hawaiian Sweet Hot Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Hawaiian Sweet Hot Pepper. The
plant produces good yields of 2" long by ½"
wide hot peppers. Peppers are medium hot,
grow upright, have medium thick flesh, and
turn from light green to bright red when
mature. The plant has green stems, green
leaves, and white flowers. Peppers have a
sweet hot flavor. Excellent for making salsa.
A variety from the Hawaiian Islands, USA.

 

HP2364‐10 ‐ Himo Togarishi Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Himo Togarishi Pepper. The plant
produces high yields of 5" long by ½" wide
Cayenne peppers. Peppers are medium hot,
have thin flesh, and turn from green, to
orange, to red when mature. The plant has
green stems, green leaves, and white
flowers. Peppers are usually used when
green. Excellent for frying and stir‐fry. A
variety from Japan.

HP1297‐20 ‐ Hot Pepper Mix Seeds

85 to 110 days. Capsicum annuum. Open
Pollinated. Hot Pepper Mix. A mixture of hot
peppers in various shapes and colors.
Peppers range from mild heat to very hot.
Excellent for making pickles, hot sauces,
beef jerky, and salsa.

 

HP2448‐20 ‐ Hungarian Bussert Hot Peppers

75 days. Capsicum annuum. Open Pollinated. The plant produces good
yields of blocky hot peppers. Peppers are hot and turn from green to
red when mature. The plant has green stems, green leaves, and white
flowers. Excellent canning, pickling, and frying. The name came about
in honor of a friend´s Hungarian mother. A variety from Hungary.

HP1349‐20 ‐ Hungarian Yellow Wax Hot Peppers

65 days. Capsicum annuum. Open
Pollinated. This early maturing plant
produces good yields of 4 ½" long by 1" wide
Banana hot peppers. Peppers are medium
hot, have medium‐thick flesh, and turn from
yellow, to orange, to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for Hungarian
cuisine and for salads, frying, and pickling.
United States Department of Agriculture, PI
617082. A variety from the USA.

 

HP1096‐20 ‐ Isleta Long Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 7" long Anaheim‐type hot peppers.
Peppers are medium hot and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for frying, roasting,
grilling, pickling, and cooking. A variety from
4,900 feet above sea level from Isleta
Pueblo in New Mexico, USA.

HP859‐20 ‐ Italian Hot Peppers

75 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 3 ¼" long by 1" wide hot peppers. Peppers
are medium hot, grow upright, have
medium‐thin flesh, and turn from light green
to red when mature. The plant has green
stems, green leaves, and white flowers.
Excellent for Italian cuisine and drying
pepper for making seasoning spice powder.
A variety from Italy.

HPLC Test Results: #6

 

HP2336‐10 ‐ Jalapeno Traveler Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Jalapeno Traveler Pepper. The
plant produces high yields of 3" long by 1
½" wide Jalapeno peppers. Peppers are
medium hot, have, medium thick flesh, and
turn from green to bright red when mature.
The plant has green stems, green leaves,
and white flowers. Excellent for salads,
salsa, and pickling. The pepper is named
after Larry Pierce of Cabool, Missouri. He
brought the seeds with him when he moved to Oklahoma, Wyoming,
and then Missouri. A variety from the USA.
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HP129‐10 ‐ Jaloro Pepper Seeds

65 days. Capsicum annuum. Open
Pollinated. Jaloro Pepper. This early
maturing compact plant produces good
yields of 3" long by 1 ½: wide Jalapeno
peppers. Peppers are medium hot, have
thick flesh, and turn from yellow, to orange,
and to red when mature. Peppers as just as
hot as regular Jalapenos. It can be used at
any color stage. Excellent for Mexican
cuisine and for making salsa and pickles.
Developed by the Texas Agriculture Extension Service. A variety from
the USA. Disease Resistant to 6 different types of pepper viruses.

 

HP1927‐10 ‐ Jersey Long Hots Pepper Seeds

85 days. Capsicum annuum. Open Pollinated. Jersey Long Hots Pepper.
The plant produces high yields of 10" long by 1 ½” wide Anaheim
peppers. Peppers are medium hot, have medium thick flesh, and turn
from green to red when mature. The plant has green leaves, green
stems, and white flowers. A good drying pepper for making seasoning
spice powder. Excellent for frying, roasting, and stir‐fry. A variety from
the USA.

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

HPLC Test Results: #3

 

HP993‐10 ‐ Lemon Drop Pepper Seeds

100+ days. Capsicum baccatum. Open
Pollinated. Lemon Drop Pepper. The plant
produces good yields of 2 ¾" long by ¾"
wide Aji 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. United States Department of Agriculture, PI 315024. A variety
from Peru. Scoville Heat Units: 19,243.

HPLC Test Results: #2
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HP369‐10 ‐ Little Elf Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Little Elf Pepper. The plant
produces good yields of small ¾“ long by ½"
wide Pequin peppers. Peppers are medium
hot, grow upright, have thin flesh, and turn
from light green to yellow with some purple,
to orange, to red when mature. The plant
has green leaves, green stems, and white
flowers. A beautiful ornamental pepper plant
for indoor plants and containers. A variety
from Hungary.

 

HP2477‐10 ‐ Lone Ranger Hot Peppers

60 days. Capsicum annuum. (F1) This early
maturing plant produces heavy yields of very
large 4 ½" long by 1" wide Serrano hot
peppers. Peppers are medium hot, have very
thick walls, and turn from glossy dark green
to red when mature. The plant has green
stems, green leaves, and white flowers.
Excellent pickling variety. It has an extra‐
long shelf life. Good foliage protecting
peppers from sun‐scald. An excellent choice
for home gardens, farmer’s markets, market growers, open production,
and commercial production. Disease Resistant: BLS. Scoville Heat
Units: 22,000.

HP2484‐20 ‐ Lumbre Hatch XX Pepper Seeds

80 days. Capsicum annuum. Open
Pollinated. Lumbre Hatch XX Pepper. The
plant produces good yields of 6" long by 1"
wide Anaheim‐type hot peppers. Peppers are
medium hot, have medium‐thick flesh, and
turn from green to red when mature. The
plant has green stems, green leaves, and
white flowers. This variety is similar to New
Mexico types but is 2x hotter. It is the
hottest Anaheim variety available, It is an
excellent drying pepper for making seasoning spice powder, roasting,
frying, and stir‐frying. An excellent choice for home gardens, farmer’s
markets, market growers, open production, and commercial production.
A variety from New Mexico, USA. Scoville Heat Units: 18,000.

 

HP2011‐10 ‐ Mammoth Jalapeno Pepper Seeds

75 days. Capsicum annuum. (F1) Mammoth
Jalapeno Pepper. The plant produces heavy
yields of huge 5" long by 2" wide Jalapeno
hot peppers. Peppers are medium hot and
turn from medium‐dark green to red when
mature, but are usually used when green.
The plant has green stems, green leaves,
and white flowers. Great pickling variety. It
is also stuffed with cheese and baked or
grilled. The plant produces peppers
continuously all season long. Always a great seller at Farmer’s
Markets! An excellent choice for home gardens, farmer’s markets,
market growers, open production, and commercial production. Disease
Resistant: PVY, TMV. Scoville Heat Units: 5,000.

HP148‐10 ‐ Marbles Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Marbles Pepper. The plant
produces good yields of ½" long by ½" wide
round hot peppers. Peppers are medium hot,
grow upright in clusters, have thick flesh,
and turn from green, to cream, to yellow, to
purple, to red when mature. Peppers
resemble marbles. A very beautiful and
attractive ornamental plant suitable for
house plants or patio. Developed by Oregon
State University in the USA.

 

HP2476‐10 ‐ Megatron Pepper Seeds

65 days. Capsicum annuum. (F1) Megatron
Pepper. This early maturing strong compact
plant produces high yields of giant 4 ½" long
by 1 ½" wide hot peppers. Peppers are
medium hot, have thick walls, and turn from
glossy dark green to deep red when mature.
The plant has green stems, green leaves,
and white flowers. Usually used when
green. A favorite type for slicing, stuffing,
grilling, or pickling. It has an excellent shelf
life. Suitable for containers. An excellent choice for home gardens,
farmer’s markets, and market growers. A variety from the USA. Disease
Resistant: BLS, TMV. Scoville Heat Units: 8,000.
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HP862‐20 ‐ Mr Purple Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 3 ½" long by 1 ½" wide hot peppers.
Peppers are medium‐hot and turn from
purple, to pale yellow, to red when mature.
The plant has green stems, light green
leaves with purple streaks, and white‐purple
flowers. A beautiful pepper for adding color
to salads and pickles.

HPLC Test Results: #12

 

HP157‐10 ‐ Mucho Nacho Pepper Seeds

69 days. Capsicum annuum. (F1) Mucho
Nacho Pepper. This early maturing plant
produces high yields of extra large 4" long
by 1 ¼" wide hot Jalapeno peppers. Peppers
are medium hot, have thick flesh, and turn
from green to red when they mature, but are
usually used when green. The plant has
green stems, green leaves, and white
flowers. These jumbo Jalapeno peppers are
an inch longer than most jalapenos, have
thicker walls, and are hotter. Excellent for making salsa and perfect for
making stuffed peppers. Also used fresh in salads. Superior variety for
pickling. An excellent choice for home gardens, farmer’s markets,
market growers, open production, and commercial production. Disease
Resistant: PVY, TEV. Scoville Heat Units: 6,000.

HP1086‐20 ‐ Negro Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 4 ½" long by 1 ½" wide hot peppers.
Peppers are medium‐hot and turn from
green to brown when mature. The plant has
green stems, green leaves, and white
flowers. A variety from Chihuahua, Mexico.
United States Department of Agriculture, PI
661077.

HPLC Test Results: #12

 

HP2528‐10 ‐ NuMex Cajohn Serrano Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. NuMex Cajohn Serrano Pepper.
The plant produces good yields of giant 5"
long by 1" wide Serrano peppers. Peppers
are medium hot, have medium thick flesh,
and turn from green to red when they
mature. It is twice as long and more milder
than the typical Serrano Pepper. The plant
has green stems, green leaves, and white
flowers. Excellent for making hot sauce,
guacamole, stuffing, and salsa. Also great for pickling or drying. It is
named after John and Sue Hard and developed by the NuMex Chile
Pepper Institute in New Mexico. An excellent choice for home gardens,
market growers, and open field production. A variety from Mexico.
Scoville Heat Units: 5,000.

HP2207‐20 ‐ NuMex Heritage 6‐4 Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. NuMex Heritage 6‐4 Pepper. The
plant produces good yields of 7" long by 2"
wide Anaheim hot peppers. This is an
improved variety of the NuMex 6‐4 with a
consistent medium heat level. The plant
yields 10% more peppers than the old
NuMex 6‐4 and has 5 times more flavor
compounds. Peppers are medium‐hot and
turn from green to red when mature. The
plant has green stems, green leaves, and white flowers. A perfect
variety for frying, stuffing, or using fresh green or dried red. An
excellent choice for home gardens and Farmer’s Markets. An excellent
choice for home gardens, market growers, and open field production. A
variety from New Mexico, USA.

 

HP2203‐20 ‐ NuMex Jalmundo Hot Peppers

70 days. Capsicum annuum. Open
Pollinated. This early maturing plant
produces good yields of jumbo size Jalapeno
peppers. Peppers are medium‐hot and turn
from green to red when mature and have
white flowers. These large Jalapeno peppers
are used for making poppers, breaded and
deep‐fried Jalapeno stuffed with cheese
that is popular appetizers throughout the
country. It was developed by hybridization
between the Keystone Resistant Giant Bell Pepper and the Early
Jalapeno Hot Pepper. A variety developed by the New Mexico State
University. A variety from New Mexico, USA. Scoville Heat Units:
17,000.
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HP1306‐20 ‐ NuMex Mirasol Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. NuMex Mirasol Pepper. The plant
produces heavy yields of 3" long by ¾" long
hot peppers. Peppers are medium hot, have
medium thick flesh, grow upright in cluster,
and turn from green to red when mature.
The plant has green stems, green leaves,
and white flowers. It has pungent flavor with
hint of strawberry. Developed by the New
Mexico State University. A variety from New
Mexico, USA.

 

HP175‐10 ‐ NuMex Twilight Pepper Seeds

85 days. Capsicum frutescens. Open
Pollinated. NuMex Twilight Pepper. The
plant produces good yields of ¾" long by ½"
wide hot peppers. Peppers are medium hot,
have thin flesh, grow upright in clusters, and
turn from purple, to yellow, to orange, to red
when mature. The plant has green stems,
green leaves, and white flowers. Suitable for
growing in pots or containers. Great small
Ornamental pepper plant for patio. United
States Department of Agriculture, PI 631149. A variety from New
Mexico, USA.

HP2463‐10 ‐ Onyx Red Ornamental Hot Peppers

2018 All‐America Selections Winner!

110+ days. Capsicum annuum. Open
Pollinated. This small compact plant
produces high yields of small hot peppers.
The peppers are medium hot, have thin
flesh, and turn from black to shiny red when
they mature. This beautiful ornamental plant
has black stems, blackish‐purple, and violet
flowers. Heat Tolerant. Suitable for
containers, patios, hanging baskets, and window boxes. A variety from
the USA.

 

HP2523‐10 ‐ Onza Orange Pepper Seeds

85 days. Capsicum annuum. Open Pollinated. Onza Orange Pepper. The
plant produces good yields of 3" long by ¾” wide hot peppers. Peppers
are medium hot, have medium thin flesh, and turn from green to
orange when mature. The plant has green stems, green leaves, and
white flowers. Excellent for frying and stir‐fry. A good drying pepper for
making seasoning spice powder. A variety from Mexico.

HP491‐20 ‐ Onza Roja Hot Peppers

75 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 3" long by ¾" wide hot peppers. Peppers
are medium hot, have medium thin flesh,
and turn from green, to orange, to red when
mature. The plant has fuzzy green stems,
fuzzy green leaves, and white flowers.
Excellent for Mexican cuisine and drying
pepper for making seasoning spice powder.
A variety from Oaxaca, Mexico.

 

HP2458‐10 ‐ Paquime Pepper Seeds

70 days. Capsicum annuum. (F1) Paquime
Pepper. This early maturing sturdy plant
produces excellent yields of giant 5" long by
1 ½" wide Jalapeno hot peppers. It is one of
the largest Jalapeno peppers available.
These high‐quality peppers are medium hot,
have thick flesh, and turn from glossy light
green to red when they mature. The plant
has green stems, green leaves, and white
flowers. Excellent for salsa, stuffing, grilling,
or making poppers. Suitable for home gardens, market growers, and
commercial growers. A variety from the USA. Disease Resistant: N,
PVY.
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HP2375‐10 ‐ Peito de Moca Pepper Seeds

90 days. Capsicum baccatum. Open
Pollinated. Peito de Moca Pepper. The plant
produces good yields of 1 ¼" long by 1 ¼"
wide Aji peppers. Peppers are medium hot,
have medium thick flesh, grow upright, and
turn from green 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 rare variety from Brazil.

 

HP1790‐20 ‐ Peter Orange Hot Peppers

90+ days. Capsicum annuum. Open
Pollinated. The plant produces good yields of
4 ½" long by 1 ¼ " wide Penis‐shaped hot
peppers. Peppers are medium hot, have
medium‐thick flesh, and turn from green to
orange when mature. The plant has green
leaves, green stems, and white flowers. It
makes a good conversation piece! Grow all
four colors: Orange, Purple, Red, and Yellow.
Excellent for pickling and making salsa, hot
sauce, and seasoning spice powder. A variety from the USA.

HP2380‐10 ‐ Piccante Calabrese Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Piccante Calabrese Pepper. The
plant produces high yields of 1 ¾" long by 1
¾" wide hot peppers. Peppers are medium
hot, have very thick flesh, and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. Excellent for pickling, stuffing, and
canning. A variety from Italy.

 

HP186‐10 ‐ Pilange Pepper Seeds

90 days. Capsicum baccatum. Open
Pollinated. Pilange Pepper. The plant
produces good yields of ¾" long by 1 ¼"
wide Tomato shaped hot peppers. Peppers
are medium 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
Sao Paulo, Brazil. United States Department of Agriculture, PI 497973.
Scoville Heat Units: 7,575.

HPLC Test Results: #16

HP1157‐10 ‐ Pimiento de Padron Pepper Seeds

70 days. Capsicum annuum. Open
Pollinated. Pimiento de Padron Pepper. This
early maturing plant produces good yields of
3 ½" long by 1 ¼" wide hot peppers. Peppers
are medium hot, have medium thin flesh,
and turn from green to dark red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
pickling, frying, and stir‐fry. Usually used in
the green stage and pickled. Also fried in
olive oil and served as an appetizer called tapa. Peppers are mildly hot
when green, but get hotter as they mature. An heirloom variety from
Spain.

 

HP189‐10 ‐ Prairie Fire Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Prairie Fire Pepper. The plant
produces good yields of 1" long by ½" wide
Pequin peppers. Peppers are medium hot,
have thin flesh, grow upright, and turn from
chartreuse, to cream, to yellow, to orange,
to red when mature. The plant has green
stems, green leaves, and white flowers. A
beautiful ornamental plant suitable for
containers, pots, patios, hanging baskets,
and small gardens. United States Department of Agriculture, PI 596298.
A variety from the USA.
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HP2040‐10 ‐ Prik Chi Faa Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Prik Chi Faa Pepper. The plant
produces good yields of 5" long by ¾" wide
Cayenne peppers. Peppers are medium 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 Oriental cuisine for spicing up
soups, sauces, salsa, curries, stir‐fries, and
for making seasoning spice powder. A
variety from Thailand.

 

HP194‐10 ‐ Purple Jalapeno Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Purple Jalapeno Pepper. The
plant produces good yields of 2 ½"" long by
1 ¾” wide Jalapeno peppers. Peppers are
medium hot, grow upright, have thick flesh,
and turn from green, to purple, to red when
mature. The plant has green stems, green
leaves, and white flowers. Peppers stay dark
purple for a long time before turning red.
Excellent for Mexican cuisine and for salads,
salsa, and pickling. A variety from the USA.

HP2386‐10 ‐ Ralph Thompson Squash Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Ralph Thompson Squash Pepper.
The plant produces high yields of 2 ½" long
by 2" wide Cheese hot peppers. Peppers are
medium hot, have very thick flesh, and turn
from green, to brown, to red when mature.
The plant has green stems, green leaves,
and white flowers. It is sweet with a little
heat that lingers. Peppers resemble cheese
and tomatoes. Excellent for Italian cuisine
and stuffing. Suitable for containers. A
variety from Italy.

 

HP799‐10 ‐ Ram's Horn Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Ram's Horn Pepper. The plant
produces high yields of 8" long by 1" wide
Cayenne peppers. Peppers are medium hot,
have medium thick flesh, and turn from light
green to red when mature. Excellent for
making salsa, roasting, frying, stir‐fry, and
seasoning spice powder. An heirloom variety
from the Emily Eidson family of Lexington,
South Carolina, USA.

HP2387‐10 ‐ Rezha Macedonian Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Rezha Macedonian Pepper. The
plant produces high yields of 5" long by 1"
wide hot peppers. Peppers are medium hot,
have medium thick flesh, and turn from
yellowish green to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for pickling and
making salsa. An excellent choice for home
gardens. A rare variety from Macedonia.

 

HP2388‐10 ‐ Satan's Kiss Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Satan's Kiss Pepper. The plant
produces high yields of 1 ½" long by 1 ¾"
wide Cherry peppers. Peppers are medium
hot, have very thick flesh, grow upright, and
turn from green to red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent for pickling,
stuffing, and canning. An excellent choice
for home gardens, A variety from the USA.

HP219‐20 ‐ Serrano Tampiqueno Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces heavy yields
of 2 ¼" long by ½" wide hot peppers.
Peppers are medium‐hot and turn from
green to a bright red when mature. The plant
has green stems, green leaves, and white
flowers. Great for salsa, sauces, stews,
soups, and other dishes. Perfect pickling
variety. This is the most popular Serrano
gown in Mexico. Excellent choice for home
gardens and market growers. A variety from Guanajuato, Mexico.
United States Department of Agriculture, PI 640636. Scoville Heat
Units: 3,000

 

HP2529‐10 ‐ Spaghetti Albino Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Spaghetti Albino Pepper. The
plant produces high yields of 10” long by ½”
wide hot peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. A stunning looking plant where the
peppers look like spaghetti covered in a
tomato sauce. Excellent for pickling, chili,
and salads. A rare variety from South Africa. Scoville Heat Units: 8,500.
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HP2256‐10 ‐ Spicy Slice Pepper Seeds

65 days. Capsicum annuum. (F1) Spicy Slice
Pepper. This early maturing plant produces
high yields of 4" long hot peppers. Peppers
turn from dark green to red when mature.
The plant has green stems, green leaves,
and white flowers. The plant provides good
leaf cover protecting it from sun‐scald.
Suitable for hydroponics gardening.
Excellent choice for home gardens and
market growers. Disease Resistance: BS,
TEV. Scoville Heat Units: 6,000.

 

HP397‐10 ‐ Sport Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Sport Pepper. The plant produces
high yields of 2 ¼" long by ½" wide Pequin
peppers. Peppers are medium hot, have
medium thin flesh, grow upright, and turn
from green to red when mature. The plant
has green stems, green leaves, and white
flowers. This is the popular pepper that is
pickled and used on hot dogs and
sandwiches. It is especially used on the
famous Chicago style hot dogs. The peppers resemble the Tabasco
pepper but are much larger. Excellent pickling variety. A variety from
the USA.

HP2464‐10 ‐ Stromboli Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The compact plant produces high
yields of Tabasco‐type hot peppers. The
peppers are medium hot, grow upright, and
turn from green to brilliant orange when
they mature. The plant has green stems,
green leaves, and white flowers. Good for
making hot sauce and cooking. Excellent for
containers and indoors. Suitable for home
gardens, market growers, and commercial
growers. A variety from Italy.

 

HP2189‐20 ‐ Tajin Pepper Seeds

68 days. Capsicum annuum. (F1) Tajin
Pepper. This early maturing plant produces
good yields of 4" long by 1 ½" wide Jalapeno
hot peppers. Peppers are medium‐hot and
turn from medium‐dark green to red when
mature. The plant has green stems, green
leaves, and white flowers. Perfect for salsa
and pickling. An excellent choice for home
gardens and market growers. Scoville
Rating: 8,000 Units.

HP2532‐10 ‐ Tangerine Tiger Pepper Seeds

120 days. Capsicum baccatum. Open
Pollinated. Tangerine Tiger Pepper. The
plant produces high yields of 4" long by 3”
wide peppers. Peppers are medium hot,
have very thick flesh, grow upright, and turn
from green, to orange with red stripes, 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. It was
created with an Aji Tangerine Pepper crossed with a Sugar Rush Stripey
Pepper. It is not yet stable and may throw off pods of differing colors
and shapes. A variety from the USA.

 

HP2393‐10 ‐ Thai Giant Orange Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Thai Giant Orange Pepper. The
plant produces good yields of 4" long by ¾"
wide Cayenne peppers. Peppers are medium
hot, have thin flesh, grow upright in clusters,
and turn from pale green to orange when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
Oriental cuisine, stir‐fry, and for making hot
pepper flakes and seasoning spice powder.
A variety from Thailand.
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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.

 

HP2462‐20 ‐ Utri Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Utri Pepper. The plant produces
high yields of Hungarian‐type hot peppers.
The peppers are medium hot, have thin
flesh, and turn from light dark green to dark
red when they mature. The plant has green
stems, green leaves, and white flowers.
Excellent for eating fresh, cooking, and for
making spicy paprika. Suitable for home
gardens. An heirloom was brought to the
USA in 1909 by Rose Utrie of Hungary.

HP836‐10 ‐ Vietnamese Multi‐Color Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Vietnamese Multi‐Color Pepper.
The plant produces good yields of ¾" long by
½" wide Pequin peppers. Peppers are
medium hot, have medium thin flesh, grow
upright, and turn from purple, to lavender, to
honey, to orange, to red when mature. The
plant has purple stems, purple leaves with
green markings, and violet flowers. A
beautiful ornamental plant. A variety from
Vietnam.

 

HP255‐20 ‐ Wenk's Yellow Hots Peppers

70 days. Capsicum annuum. Open
Pollinated. This early maturing plant
produces high yields of 3" long by 1 ¼" wide
hot peppers. Peppers are medium hot, have
medium‐thick flesh, and turn from greenish‐
yellow, to bright orange, then red when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for
pickling and making salsa. Grown by the late
Erris Wenk, one of the last large local
farmers in Albuquerque, New Mexico, USA. An excellent choice for
home gardens, farmer’s markets, market growers, open production, and
commercial production.

HP407‐20 ‐ Zia Pueblo Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Zia Pueblo Pepper. The plant
produces good yields of 3" long by 1 ¼"
wide Anaheim hot peppers. Peppers are
medium hot and turn from green to red
when they mature. The plant has green
stems, green leaves, and white flowers.
Excellent for frying, roasting, and cooking.
Peppers are grown by local farmers at
5,500 feet above sea level at Zia Pueblo,
New Mexico, USA.
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