Elongated Shaped Hot Peppers

HP1207-10 - Aji Amarillo Pepper Seeds (Strain 1 HP425-10 - Aji Panca Pepper Seeds
100+ days. Capsicum baccatum. Open 1 90+ days. Capsicum baccatum. Open
Pollinated. Aji Amarillo Pepper. The plant Pollinated. Aji Panca Pepper. The plant
produces good yields of 5" long by 1 %" wide| produces good yields of 5 %" long by 1"
hot peppers. Peppers are very hot, have wide hot peppers. Peppers are mildly hot,
medium thick flesh, and turn from greento | have medium thin flesh, turn from green to
orange when mature. The plant has green ' deep brown when mature. The plant has
stems, green leaves, and white flowers with | | green stems, green leaves, and white
greenish yellow markings. A variety from b j flowers. Peppers have rich flavor with little

Peru. heat. Excellent for Mexican cuisine and
making mole sauces. A variety from Peru.

HP1850-10 - Aji Yellow Pepper Seeds (Strain 2 HP2478-10 - Aleppo Pepper Seeds
80 days. Capsicum annuum. Open
Pollinated. Aleppo Pepper. The plant
produces good yields of 4" long by 1 %"
wide peppers. Peppers are medium hot,
have medium thick flesh, and turn from
green to bright red when mature. Just the

90 days. Capsicum chinense. Open
Pollinated. Aji Yellow Pepper. The plant
produces high yields of 2" long by 1" wide
elongated Habanero hot peppers. Peppers
are hot, have medium thin flesh, and turn
from light green, to yellow, to golden yellow g
when mature. The plant has green stems, ; right heat for those who want a spicy smoky
green leaves, and white flowers. Excellent _ pepper that is not too hot. Excellent for
for pickling and hot sauce. A variety from salads, stir-frying dishes, and dried to make
Peru. pepper flakes and pepper powder spice.
Also known as Halaby Pepper. A variety from Aleppo, Syria. Scoville
Heat Units: 10,000.

HP26-10 - Beni Highlands Pepper Seeds

HP1070-10 - Bonda Man Jacques Pepper Seeds )

100+ days. Capsicum chinense. Open
Pollinated. Bonda Man Jacques Pepper. The
plant produces good yields of 2" long by 1 %"
wide elongated Habanero peppers. Peppers
are very hot, have medium thick flesh, and
turn from green to golden yellow when
mature. The plant has green stems, green
leaves, and white flowers. Excellent for

75 days. Capsicum chinense. Open
Pollinated. Beni Highlands Pepper. This early|
maturing plant produces high yields of 2 %"
long by %" wide elongated Habanero hot
peppers. Peppers are hot, have medium
thick flesh, and turn from green, to lemon
yellow, to golden yellow when mature. The
plant has green stems, green leaves, and

white flowers with a tint of green. Suitable making salsa, hot sauce, and seasoning
for containers. Recommended for Northern powder. A variety from Guadalupe. Scoville
States with a shorter growing season. A variety from Bolivia. Heat Units: 314,824.

HPLC Test Results: #8
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HP2347-10 - Cajamarca Pepper Seeds _ HP2468-10 - Cajun Belle Hot Peppers

100+ days. Capsicum chinense. Open 2010 All-America Selections Winner!
Pollinated. Cajamarca Pepper. The plant
produces good yields of 3 %" long by %"
wide elongated Habanero peppers. Peppers
are hot, medium thick flesh, and turn from
pale yellow, to purple, to orange, then to red|
when mature. The plant has green stems,

green leaves, and white flowers. Excellent

61 days. Capsicum annuum. Open
Pollinated. This early maturing plant
produces good yields of 3" tall by 2" wide
bell peppers with a mild spicy taste. Peppers™
are mildy hot and turn from light green to
red when mature. Just the right heat for

for making salsa, hot sauce, and seasoning those who want a spicy pepper that is not
spice powder. This is a rare variety from too hot. Excellent for salsas, salads, and
South America. stir-fry dishes. A variety from the USA. Scoville Heat Units: 100.
HP2507-10 - Cheiro Do Norte Pepper Seeds HP2400-10 - Cheiro Roxa Pepper Seeds
90+ days. Capsicum chinense. Open 90+ days. Capsicum chinense. Open
Pollinated. Cheiro Do Norte Pepper. The . 7 \ Pollinated. Cheiro Roxa Pepper. The plant
plant produces high yields of 3 %4” long by 1 produces high yields of %" long by 1" wide

%" wide elongated Habanero peppers. Habanero peppers. Peppers are hot, have
Peppers are mildly hot, have medium thick medium thick flesh, and turn from purple to
flesh, and turn from pale green to pale ‘ light pinkish purple when mature. The plant =
orange when mature. The plant has green \ has green stems, purplish green leaves, and ¢
stems, green leaves, and white flowers. white flowers. Excellent for pickling and
Excellent for pickling and making salsa, hot making salsa, hot sauce, and seasoning
sauce, and seasoning spice powder. A rare spice powder. A rare variety from Brazil.

variety from Brazil.

HP1260-20 - Chile Indio Hot Peppers _ ) HP56-10 - Chimayo Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 1 %" long by %" wide hot peppers.
Peppers turn from green to red when
mature. The plant has green stems, green
leaves, and white flowers. A variety is found |
in the marketplaces at Ticulmpio, Yucatan, has green stems, green leaves, and white
Mexico. United States Department of . flowers. Excellent for making salsa, used for "
Agriculture, PI 574549. 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 Pl 593474, Scoville Heat Units:
6,000.

75 days. Capsicum annuum. Open
Pollinated. Chimayo Pepper. The plant
produces good yields of 3" long by 1" wide

have medium thick flesh, and turn from
green to dark red when mature. The plant
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HP1948-10 - Datil Orange Pepper Seeds
100+ days. Capsicum chinense. Open “
Pollinated. Datil Orange Pepper. The plant
produces good yields of 1 5" long by %"
wide elongated Habanero hot peppers.
Peppers are very hot, have medium thick
flesh, and turn from light green, to yellow
orange, to orange when mature. The plant
has fuzzy green stems, green leaves, and
white flowers. It has a very distinctive smoky
flavor. Excellent for making salsa, hot sauce,
and seasoning spice powder. A rare variety from St. Augustine, Florida,
USA. Scoville Heat Units: 300,000.

HP2512-10 - Death Spiral Pepper Seeds
J

90+ days. Capsicum chinense. Open
Pollinated. Death Spiral Pepper. The plant
produces good yields of 2 %4” long by 1 4"
wide elongated Habanero peppers. Peppers
are extremely hot, have thin flesh, and turn
from green, to orange, to red when mature.
The plant has green stems, green leaves,

and white flowers. Excellent for making

salsa, pickling, and hot sauce. It has

patterns of spiral pumps going around the

pod. This is a fairly new variety so it may throw off pods of differing
colors and shapes. A rare variety from the United Kingdom.

HP2322-10 - Devil's Tongue Red Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Devil's Tongue Red Pepper. The
plant produces good yields of 4" long by 1
%" wide elongated Habanero peppers.
Peppers are extremely hot, have medium
thick flesh, and turn from green, to orange,
to red when mature. The plant has light
green stems, light green leaves, and white
flowers. Excellent for making salsa, hot
sauce, and seasoning spice powder. A rare
variety from Pennsylvania, USA.

HP2356-10 - Diablo Rojo Pepper Seeds

120+ days. Capsicum chinense. Open Pollinated. Diablo Rojo Pepper.
The plant produces high yields of 4" long by 1 %" wide elongated
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, hot
sauce, and seasoning spice powder. A very rare variety developed in
the USA.

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 4" 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.

HP2296-10 - Devil's Tongue Chocolate Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Devil's Tongue Chocolate
Pepper. The plant produces good yields of 3
%" long by 1 %" wide elongated Habanero
peppers. Peppers are very hot, have medium §
thick flesh, and turn from green to chocolate
when mature. The plant has light green
stems, light green leaves, and white
flowers. Excellent for making salsa, hot
sauce, and seasoning spice powder. A
variety from Pennsylvania, USA.

HP880-10 - Devil's Tongue Yellow Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. Devil's Tongue Yellow Pepper.
The plant produces good yields of 3" long by &=
1 %" wide elongated Habanero peppers. :
Peppers are extremely hot and turn from
green, to yellow, to golden yellow when
mature. The plant has light green stems,
light green leaves, and white flowers. An
excellent choice for home gardens. A rare
variety from Pennsylvania, USA.

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.
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HP525-10 - Espanola Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 3" long by %" wide hot peppers. Peppers
are mildly hot and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. Excellent
for stuffing, roasting, frying, and canning. A
variety from New Mexico, USA. Scoville Heat ¥
Units: 2,000.

HP2250-10 - Flaming Flare Hot Peppers

2015 All-America Selections Winner!

75 days. Capsicum annuum. (F1) The plant
produces high yields of 4" bright red hot
peppers. Peppers turn from green to red
when mature. Great fresh, used in sauces,
salsa, stir-fries, and sauteing. The plant
produces more peppers and larger peppers

per plant than similar varieties. Disease
Resistance: TMV. Scoville Heat Units: 1,000.

HP87-20 - Georgia Flame Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Georgia Flame Pepper. The plant
produces high yields of 8" long x 2" wide hot
peppers. Peppers are mildly hot, have thick
crunchy flesh, and turn from green to red
when mature. The plant has green stems,
green leaves, and white flowers. A variety
from the Republic of Georgia. Scoville Heat
Units: 1,500.

HP463-20 - Golden Greek Pepperoncini Pepper Seds

62 days. Capsicum annuum. Open
Pollinated. Golden Greek Pepperoncini
Pepper. This early maturing plant produces
high yields of 4" long by 1 4" wide hot
peppers. Peppers are mildly hot and turn
from light yellow-green to yellow, to red
when mature. The plant has green stems,
green leaves, and white flowers. Should be
harvested when yellow-green and pickled.
Peppers are similar to those found at many
salad bars, pizza parlors, and sub sandwich restaurants. These peppers
are like the commercial type you see in supermarkets. Excellent in
Greek salads. A variety from Greece. Scoville Heat Units: 1,000.

HP687-10 - Ethiopian Brown Pepper Seeds

85 days. Capsicum annuum. Open \
Pollinated. Ethiopian Brown Pepper. The ,
plant produces good yields of 5" long by %"

wide hot peppers. Peppers are hot, have

medium thin flesh, and turn from green to

chocolate brown when mature. The plant has

green stems, green leaves, and white

flowers. Excellent drying pepper for making

seasoning spice powder and barbecue

sauce. Also known as Brown Berbere. A

variety from Ethiopia. Scoville Heat Units: 36,000.

HP1864-20 - Fuji Hot Peppers

85 days. Capsicum annuum. (F1) The plant
produces good yields of blocky hot peppers.
Peppers are mildly hot, have thick walls, and
turn from green to red when mature. The
plant has green stems, dark green leaves,
and white flowers. A variety from the USA.

HP2243-10 - Giant Ristra Pepper Seeds
2014 All-America Selections Winner!

80 days. Capsicum annuum. (F1) Giant
Ristra Pepper. The plant produces high
yields of 7" long elongated hot peppers. The
plant has green leaves, green stems, and
white flowers. They look like Marconi sweet £
peppers but have the heat of a Cayenne.
Perfect for roasting. Excellent choice for
home gardens and market growers. Disease
Resistant: TMV. Scoville Heat Units: 50,000.

HP1908-10 - Holy Mole Hot Peppers
2007 All-America Selections Winner!

85 days. Capsicum annuum. (F1) Plant
produces good yields of 9" long by 1 14"
wide chocolate brown hot peppers. Peppers i
are mildly hot, have thick walls, and turn
from glossy dark green to chocolate brown
when mature. The plant has green stems,
green leaves, and white flowers. Used to
make the Mexican Mole Sauce. Also can be
dried and ground for spice. Scoville Heat Units: 700.
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HP1091-10 - Hot Paper Lantern Pepper Seeds
e

90+ days. Capsicum chinense. Open
Pollinated. Hot Paper Lantern Pepper. The
plant produces high yields of 4" long by 1 %"
wide elongated Habanero peppers. Peppers §
are hot, have medium thick flesh, and turn
from green, to orange, to red when mature.
The plant has green stems, green leaves,
and white flowers with a tint of green. The
plant is more productive than other
Habanero varieties. Excellent for pickling
and making salsa, hot sauce, and seasoning spice powder. A variety
from the USA. Scoville Heat Units: 30,000.

HP2366-10 - Jay's Red Ghost Scorpion Pepper Seeds

120+ days. Capsicum chinense. Open
Pollinated. Jay's Red Ghost Scorpion Pepper.
The plant produces good yields of 3" long by
1 %" wide elongated Habanero peppers.
Peppers are extremely hot, have medium
thick flesh, and turn from green, to orange, "§#¥=
to red when mature. The plant has green ;
stems, green leaves, and white flowers.
Excellent for making salsa, hot sauce, and
seasoning spice powder. It is a cross
between the Bhut Jolokia and the Trinidad Scorpion. A very rare variety
from the Caribbean region.

HP1880-10 - Korean Winner Hot Peppers

80 days. Capsicum annuum. (F1) The plant
produces good yields of 6" long by %" 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.

HP151-20 - Merah Hot Peppers

90 days. Capsicum annuum. Open
Pollinated. The plant produces good yields
of 5" long by 1" wide hot peppers. Peppers
are hot turn from green to red when mature. |
The plant has green stems, green leaves, .
and white flowers. Great cooking pepper! A
variety from Malaysia.

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.

HP2282-10 - King Naga Pepper Seeds

100+ days. Capsicum chinense. Open
Pollinated. King Naga Pepper. The plant
produces good yields of 4" long by 1 %"
wide elongated 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
making beef jerky, salsa, pickling, and hot
sauce. The King Naga is from the Southeast
India and Bangladesh region. A variety from India. Scoville Heat Units:
800,000.

HP2371-10 - Mayo Pimento Pepper Seeds

90+ days. Capsicum chinense. Open \
Pollinated. Mayo Pimento Pepper. The plant &~ ;\ :
produces good yields of 3" long by 1 %" wide &
elongated Habanero hot peppers. Peppers
are mildly hot, have medium thick flesh, and g
turn from 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 rare variety from
New Mexico, USA.

HP2265-10 - NuMex Garnet Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. NuMex Garnet Pepper. The plant
produces high yields of Paprika peppers.
Peppers have little to no heat and turn from
green to red when they mature. Great for
making Paprika powder. Excellent choice for §g
home gardens, market growers, and open
field production. Developed by the New
Mexico State University. A variety from New
Mexico, USA.
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HP315-20 - Paprika Pepper Seeds

85 days. Capsicum annuum. Open
Pollinated. Paprika Pepper, The plant
produces good yields of 4" long by 1" wide

hot peppers. Peppers are mildly hot and turn '

from green to dark red when mature. The
plant has green stems, green leaves, and
white flowers. Excellent when dried,

crushed, and ground into Paprika powder.

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 %" long by 1 %" 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.

HP381-20 - Peru Yellow Hot Peppers

90+ days. Capsicum baccatum. Open
Pollinated. The plant produces good yields
of 3" long by %" wide hot peppers. Peppers
are hot, grow upright, have medium-thick
flesh, and turn from green to yellow when
mature. The plant has green stems, green
leaves, and white flowers. Peppers have a
lemony citrus flavor. Excellent for pickling
and making salsa, hot sauce, and seasoning
spice powder. A rare variety from Peru.
Scoville Heat Units: 44,940.

HP427-10 - Shishito Pepper Seeds

75 days. Capsicum annuum. Open
Pollinated. Shishito Pepper. This early
maturing plant produces high yields of 4"
long by %” wide hot peppers. Peppers are
mildly hot, have medium thin flesh, and turn
from green to red when they mature. The
plant has green stems, green leaves, and
white flowers. Excellent for stir-fry and Asia
cuisine. Suitable for containers. A variety
from Japan.
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