
Peppers (Hot)
HP1318‐10 ‐ Antillais Caribbean Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Antillais Caribbean Pepper. The
plant produces good yields of 2 ½" long by 1
½" wide Habanero 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. A variety from the
Caribbean region. Scoville Heat Units: 75,506.

HPLC Test Results: #17

 

HP1298‐20 ‐ Caribbean Blend Pepper Seeds

90 to 120 days. Capsicum. Open Pollinated.
Caribbean Blend Pepper. 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.

 

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

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

 

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
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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.

 

HP1946‐20 ‐ Habanero Chocolate Pepper Seeds (Strain 4)

100+ days. Capsicum chinense. Open
Pollinated. Habanero Chocolate Pepper. 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.

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.

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.

 

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.
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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.

 

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 Pepper Seeds

85 days. Capsicum chinense. Open
Pollinated. Sweet Red Habanero Pepper. 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.
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