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ACI SIVRI CAYENNE Old Turkish variety can be mild to burning hot. Productive for Northern gardens yielding up to fifty 5-9”, 
twisted, wrinkly, glossy red fruit. 

5-20 K  90 

AJI RICO Early maturing, 3-4”, thin walled, crunchy, red fruits have a warm heat with a refreshing citrus flavor. Great 
fresh, cooked or in salsa. Also dries well making an excellent spicy paprika. 

1-5 K  70 

ALTENO POBLANO An extra-large fruited poblano (Ancho), with heavy, deep green fruit maturing to dark red. Mid-season. 250-400  80-85 

ANAHEIM CHILI Versatile, 8” long, tapered, bright green fruits ripen to red. Mild flavor useful in many styles of cooking. 
Named for the California city that popularized it. 

500-
2500  77 

ANAHEIM COLLEGE 64 Same as the green Anaheim chilies you find in the store, but better because you'll get to eat them fresh and 
full of flavor! Yields 6-10 tasty fruit per plant, each 6-8 inches long. The thick-walled, conical fruit turn 
from green to red, mild to medium heat. 

500-
2500   70-90 

ANCHO A heart-shaped, mild-medium heat chili commonly used in Mexican cooking, especially chili rellenos and 
mole. Also for canning, drying, and making chili powder. 

1-2 K  90-120 

ANCHO BARON Large fruits to 5” x 3”, good for stuffing. Mild-Medium heat. Performs well under difficult conditions. 1-2 K  65-85 

ANCHO MAGNIFICO Your chili rellenos will be the talk of the neighborhood! Fruit are thick-walled, ripen from green to bright 
red, with classic Poblano flavor. High yields of 4½ - 6½” fruit. One of the earliest Anchos on the market. 

5-30 K  70 

BANGKOK Small (3”) but very HOT Thai pepper with fruity undertones. Excellent flavor green or red. Dry to make hot 
pepper flakes. Compact plants (to 2’) work well in containers. 

30-60 K  75-95 

BIQUINHO RED Brazilian variety, pronounced bee-KEE-nyo, it means “little beak”. Bright red, 1” fruits taper to a point.     
Distinctive smoky flavor, with rich fruitiness enhanced by sugar or sweet-and-sour marinades. Also makes 
the perfect garnish for barbecues and pickles.  

500-1 K  70-90 

BIQUINHO YELLOW Similar fruity flavor and mild heat as the red. Wonderful pickled. Small plants well suited to containers.  500-1 K  70-90 

BHUT JOLOKIA  
(GHOST PEPPER) 

This fiery pepper is judged to be one of the hottest in the world. The wrinkled, 2½” x 1” fruits turn red 
when mature. Handle with care! 

.85-1 
MM+  80-85 

BULGARIAN CARROT AKA “Shipkas”, a compact heirloom with heavy sets of early, 3” glossy orange fruit like little carrots. Both 
hot and fruity, delicious in fresh salsa or any dish requiring both heat and loads of flavor. Thicker, crunchy 
walls make them perfect for hot pickled peppers.  

5-30 K  70 

BUFFY Extremely prolific! Fruit burns, but not as hot as other Thai types. Very early to set fruit, this AAS award-
winning pepper will make your dishes sing. Juicy, 2 inch, thick-walled fruits emerge green, turning lipstick 
red when ripe.  

2.5-30 K  75 

CAROLINA REAPER Reported to be the hottest pepper in the world. Originally a cross of Ghost and red habanero peppers.  
Breeding work was done in Rock Hill, SC. Bright red, wrinkled, 2-3” fruits with a tail. Handle with care! 

1.4-2.2 
MM+  95 

CAYENNE Med-hot, 5-6” tapered pepper that ripens dark green to red. Dries easily due to its thin walls. 30-50 K  70-75 

CAYENNE, LONG Perfect for drying, with very hot, narrow, medium-walled fruits, 5-8” long, ripening to glossy deep red.   30-50 K  75-88 
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CAYENNE                          
‘RING OF FIRE’ 

An improved, early maturing cayenne. Prolific, dependable variety produces loads of thin-skinned, glossy, 
fire engine red fruits. Great for eating fresh, dried, or powdered. Milder than other cayenne varieties. 

30 K  70-80 

CAYENNETTA AAS winner, Cayennetta is a cayenne type chili with very neat, attractive habit. Yields a large crop of bright 
red, 4” tapered fruit. Mild heat. Tolerant of heat and cold, dense growth habit prevents sun scorch on fruit. 

20 K  70-80 

CHERRY BOMB About the heat of a milder jalapeño, it’s very eatable and versatile. Thicker walled so great stuffed or              
pickled, or in your favorite stuffed popper recipes. Early bearing, very productive plants. 

2.5-5 K  75 

CHOCOLATE                             
HABANERO 

Dark brown, lantern-shaped, 2” fruits. Look like chocolate candy but are flaming hot – use in moderation! 
Good for salsas, drying, and pickling. Beyond the HEAT, flavors include fruity, earthy, and smoky. 

425-577 
K  75-95 

ESPELETTE (BASQUE) This treasured chili has become a cultural and culinary icon in the Basque country where it has gained    
controlled-name status. Plants grow up to 5' tall, with good yields of aromatic, sweet, smoky hot peppers. 

4 K  80-90 

FATALII A five-alarm Habanero type. Thrive in pots. 3” long, tapered, yellow-orange fruits. Pungent and citrusy    
flavor perfect for salsa, fish, and sautéing. 

125-400 
K  100 

FIREBALL Cute little 1½” red fruits resemble strawberries, maturing from shiny green to fiery red. The flavor is initially 
sweet building to a searing heat. Use for pickling, cooking, or salsas. High yields. 

100-325 
K  75 

FLAMING FLARE 
(FRESNO TYPE) 

Heat increases depending on how late in the season fruit is harvested. Ripens to bright red at full maturity. 
Ideal for chili sauce, salsa, stir-fry, sauteing, or fresh. Produces more, and larger fruits than similar varieties.  

.8-1 K  75 

FRESNO CHILI 2-3” fruits ripen green to red. Looks very similar to the Jalapeno. Can harvest for mild heat when green, and 
very hot heat when red. Best eaten fresh in ceviche or salsas. 

2.5-10 K  65-70 

GARDEN SALSA Developed specifically for salsa, the fruits are 8”, maturing from green (mild) to red (hotter). High yields, 
good disease resistance. 

2.5-3 K  70-85 

GIANT RISTRA AAS winner, features heavy yield of bright red, very hot, 7-inch chilis that resemble a Marconi but taste like 
a cayenne. Great fresh or roasted. Can be strung together in long bunches and dried for use through winter. 

30-50 K  80 

GUAJILLO A uniquely sweet chili with medium heat and hints of cranberry. 4-7” fruits turn orange-brown when ripe. A 
classic in Mexican cuisine. Great in salsa, butters, rubs, mole, and tamales. AKA Marisol pepper when fresh. 

2.5-5 K  75-85 

HABANERO A fiery chili pepper with fruity, citrusy flavor, prized for it's heat. Popular for hot sauce, spicy salsa, and for 
infusing heat and flavor into many dishes. Compact, 3’ plants have 2”, wrinkled, orange fruits. 

100-350 
K  90-120 

HABANERO RED A bright red version of the super-hot favorite! Slender, lantern-shaped, 1.5-3” fruits ripen early for good 
yields even in cooler areas. 70 days from transplant to green, 90 to red. 

100-450 
K  70-90 

HATCH LUMBRE Hatch chilies refer to varieties of chiles developed by New Mexico State University. This is the hottest Hatch! 
Fruits are small at 5” long, and screaming hot. Plants grow to 30” tall.  

9-10 K  80 

HIGHLANDER, ANAHEIM Early Anaheim type bred for high yields even in cooler regions. Medium-hot, 7” x 2” fruits ripen to red, but 
are usually used green for stuffing, grilling, or roasting. 

1-1.5 K  85 

HOLY MOLE AAS winning Pasilla type with nutty, tangy flavor. 7-9” green fruits turn chocolate brown when mature. 
Mild heat pairs well with mole’s rich ingredients. Tasty fresh, thick walls allow for many culinary uses.  

700-800  85 
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HOT PAPER LANTERN Habanero type, more productive and earlier than regular habaneros, but just as HOT! Fruits are 3-4″ long, 
ripening from lime green to scarlet. Tall plants are strong and vigorous. Thin stems make for easy harvest. 

150-400 
K  70-90 

HUNGARIAN BLACK Rare and colorful Hungarian heirloom chili. With unique, 4” black fruits ripening to red, shaped like                 
Jalapeños. They are mildly hot with delicious flavor. Highly ornamental. 

5-10 K  70-80 

HUNGARIAN                       
HOT BANANA 

Long, 6-7”, banana-shaped, medium-hot, spicy peppers. Very reliable and productive variety well adapted 
to cool northern climates. Delicious fresh, canned, stuffed, or pickled.  

5-10 K  75-90 

HUNGARIAN                      
HOT WAX 

Medium-hot peppers, good for roasting, stuffing, and especially pickling. Canary yellow (mild), then bright 
red at full maturity (hot). 6-8” long x 2” wide, with thick, crunchy flesh. Plants are 20-24” in height. 

1-15K  70 

JALAPEÑO The jalapeño is the most popular chili pepper in North America! This medium-size pepper produces deep-
green, 3.5” fruit that mature to a bright red. Prolific. 

2.5-8 K  65-75 

JALAPEÑO                              
EMERALD FIRE 

This AAS winner boasts extra large, very tasty jalapeno fruits perfect for stuffing, grilling, and salsa. Prolific 
fruit set on compact plants with good disease resistance. Strong and vigorous. 

2.5 K  90 

JALAPEÑO                          
JALAFUEGO 

Large, quality fruit, to 4”, great for stuffing. Tending toward hotter, larger, and more productive than other 
jalapeños. Delicious fresh, deep fried, in salsa, or dried and smoked for chipotles.  

4-6 K  70 

JALAPENO                            
LEMON SPICE 

Hybridized by the Chili Pepper Institute in NM. All the heat of a green jalapeño but with citrus undertones. 
They start green but ripen to bright yellow. Best flavor when fully ripe. To 3” long. 

2.5-5 K  65-75 

JALAPENO                              
ORANGE SPICE 

Hybridized by the Chili Pepper Institute in NM. All the heat of a green jalapeño but with citrus undertones. 
They start green but ripen to bright orange. Best flavor when fully ripe, hottest of the series. To 3” long. 

5-8 K  65-75 

JAMAICAN                            
SCOTCH BONNET 

A scotch bonnet pepper may sound timid, but it is nothing of the sort! This is THE pepper of the Caribbean 
region. Used in all sorts of Caribbean cuisine, its sweet, tropical flavor pairs perfectly with island tastes.  

100-350 
K  80-100 

KOREAN Bright red fruits with thin skins perfect for kimchi and drying. This mild to medium pepper starts out green 
and turns red, and then an even deeper red after drying.  

1.5 K  80 

LEMON DROP Intensely hot, tangy Peruvian with 2-3” bright yellow fruits with a touch of citrus flavor. 15-30 K  90-100 

MACHU PICHU Produces loads of 3-4” chilis ripening green to deep brown. Slightly smoky-sweet flavor notes. 10-15 K  80-90 

NU MEX BIG JIM Heavy yields of massive, 9-12” long hot peppers with mildly hot flavor, that turn green to red when ripe. 500-
2500  85 

NU MEX JOE PARKER High yielding, early chili, to 6-8” long. Ripens green to red. Compact plants, great for containers. 500-
2500  65-80 

PADRON                  
(PIMIENTO DE) 

Bite-size, 1-3” pepper from NW Spain where they’re sautéed in olive oil and served with sea salt in tapas 
bars. Good for pickling. Most are mild, with an occasional hot one. Heat increases as they ripen to red. 

500-
2500  70-80 

PATHFINDER Thick walled, dark green, cylindrical fruits to 5”, on high yielding, disease resistant plants. 10-25 K  75-80 

PIQUIN RED Tiny, 1” peppers pack a punch. Beneath the heat is a complex smoky, fruity, nutty flavor combo. Amazing 
for chili oil, pepper flakes, salsa, hot sauce, and pickling too. 

30-60 K  90-100 
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PIQUIN YELLOW Tiny, 1”, fiery hot peppers, start green and mature to golden yellow. Thin skinned, easily dried, with smoky 
and fruity undertones. Very productive plants. 

30-60 K  75-85 

PIZZA Thick walled, 4”, cone-shaped pepper. Hot pepper flavor, but milder and sweeter. Early and prolific. 1-5 K  80 

POT-A-PENO AAS winning newcomer with unique cascading, compact habit. Great in containers and hanging baskets! 
High yielding, early ripening, 3-4” fruits are green maturing red, with sweet, mild heat. 

500  50-60 

POBLANO (ANCHO) Known as Ancho when dried, Poblano when fresh. 4-6”, heart-shaped, dark green fruit ripens mahogany 
red. Sweet flesh, hot pith. One of the best for chili rellenos. 

1-1.5 K  65-80 

QUICKFIRE This 2022 AAS winner is hot and quick! Ornamental, high yield variety covered in upright, 1-2”, Thai-type 
chiles. Green maturing to fiery red. 

40 K  55-65 

RED CHILI Green ripening to red. Hot pepper, very hot flavor. Good for drying and for sauces. 30-50 K  80-85 

RED HOT CHERRY Cute little, thick-walled, spherical peppers just 1-1½” across have mildly hot, slightly sweet flavor. Perfect 
for salsa, pickling, or cooking. Ripens from green to cherry red. 

3-5 K  80 

SARIT GAT Uniform, long (6-7”), slender, canary yellow fruits are similar in taste and heat to cayenne. From Kosovo. 
Great in hot sauce, drying, infused oil, and cooking. Very productive! 

30-50 K  80 

SCOTCH BONNET Unbelievably hot, 1.5-2”, squashed bonnet shaped orange to red pepper popular throughout West Africa 
and the Caribbean region. Flavor described as sweet, fruity, tropical, earthy, and of course HOT! 

100-350 
K  75-80 

SERRANO 1½ x 2” long pepper borne on attractive, 30-36”, erect, branching plant w/hairy foliage. Bright green to 
red fruits. Bright, grassy flavor beyond the heat. Useful in most culinary applications. 

10-25 K  75 

SHISHIMAI (SHISHITO) The name translates as Lion Dance. Compact, bushy plants yield med-green, wrinkled, thin-walled fruit to 
4” long. Wonderful grilled, fried, sauteed, or roasted. 

50-200  60-80 

SPICY NEW MEXICAN 
ROASTING 

SW style Anaheim-type. Long, 8”, green to red peppers with mild heat, great flavor, thick, crisp flesh. 1.5-2.5 K  70 

SRIRACHA One of the largest of the Jalapeno-types at 4-5”. Uniform, smooth skinned, deep green fruit ripens to red. 1-2.5 K  65-80 

SUGAR RUSH PEACH Super sweet, tropical, fruity, smoky flavor in addition to heat in these 3-6”, peachy-yellow peppers. Early, 
high yielding variety from Wales. Delightful in fruit salsa and jam! 

50-100 
K  60-80 

THAI Very spicy, tiny, conical peppers (.5-1”), start green maturing orange to fiery red. Compact plants to 16”. 50-100 
K  80-90 

THAI DRAGON 3-4” long, thin, red fruit. Hot to very hot and prolific. Easily dried. Prolific, well branched plants. 50-100 
K  75-85 

TRIDENT Extra large (6” x 3”), high quality Poblano-type. Ideal for chiles rellenos. Productive, disease resistant 
plants. 

250-
1500  80-90 

TRINIDAD SCORPION An extremely hot heirloom pepper. Once touted as the hottest pepper in the world. Red, lobed fruits have a 
knobby, pointed tail. 

1-2 MM  80-100 


