
Sweet Peppers ‐ 0 to 100
HP2428‐20 ‐ NuMex Trick or Treat Habanero Hot Peppers

95 days. Capsicum chinense. Open
Pollinated. The plant produces high yields of
orange Habanero hot peppers. Peppers have
no heat! They turn from green to orange
when they mature. The flavor and aroma of
the pepper are equal to a hot habanero.
Excellent for salsa! Suitable for containers
and small gardens. Does well in hot
climates. Heat Tolerant. Developed by the
New Mexico State University. A variety from
New Mexico, USA.

 

SP201‐20 ‐ Sweet Cayenne Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Sweet Cayenne Pepper. The plant
produces high yields of giant 12" long by ¾”
wide Cayenne sweet peppers. Peppers are
very sweet, have medium thin flesh, and
turn from green, to orange, to crimson red
when mature. The plant has green stems,
green leaves, and white flowers. The plant
is loaded with amazingly long Cayenne
peppers. Excellent drying pepper for making
pepper flakes and seasoning spice powder. Excellent for stir fry. Enjoy
the Cayenne pepper without the heat! Excellent choice for home
gardens. A variety from the USA.

HP2424‐10 ‐ Tricked You Jalapeno Pepper Seeds

90 days. Capsicum annuum. (F1) Tricked You
Jalapeno Pepper. 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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