
NAME FRUIT DETAILS HEIR-
LOOM 

DAYS  to  
M A T U R I T Y  

ALADDIN An extra-large green pepper to 5”, maturing to yellow, on 2-5’ x 1-2’, disease resistant plants.  76 

ALMA PAPRIKA Squat, 1-2”, many lobed, thick-walled fruits resembling medium tomatoes, start cream and mature through orange to 
red. Heavy bearing variety, good fresh or pickled, as well as dried and ground to make the spice paprika. 

 70-80 

AURA Conical, lobed, 4-5”, green fruits mature to golden orange. Sweet and fruity flavor great fresh and in cooking.  70-80 

BETTER BELLE Large, green, bell-type ripens to red. Very blocky and thick-walled. Juicy and great for stuffing. Good disease resistance.   65 

BRIDGE TO PARIS First rate flavor and texture in this thick walled, very sweet, red variety. Large (to 3’), productive plants.  80-85 

CALIFORNIA WONDER 1928 heirloom considered the standard of bell peppers for decades. Large (4”+), green, blocky fruit ripens to red. Mild 
and sweet, perfect for stuffing. Tender and juicy.  

 75 

CANDY CANE               
CHOCOLATE CHERRY 

Highly ornamental, variegated plants to 2’. Lovely, long fruits (3.5”) ripen from green and white striped to chocolate 
striped bright red! Thin walls with a crispy, crunchy texture and sweet flavor. Perfect for fresh eating or stir-fries.   

 65-75 

CARMEN AAS winning, traditional Italian Corno di Toro class sweet pepper with abundant yields of 6”, horn-shaped fruits. As 
they mature from green to red they get even sweeter.  

 75-80 

CORNITO GIALLO 
(YELLOW) 

AAS winning, Corno di Toro-type with golden, tapered peppers, 1-1½” wide by 5” long. Early, sweet, fruit flavored 
peppers are perfect for grilling, roasting, and fresh eating. 

 75 

CORNITO ROSSO 
(RED) 

Corno di Toro-type with bright red, tapered peppers to 1-1 ½” wide by 5” long.  Early, sweet fruits are perfect for    
grilling, roasting, and fresh eating.  

 75 

CORNO di TORO Italian frying-type whose name means “bull’s horn” due to its shape. Ornamental & edible. Excellent sweet flavor. Tall 
vigorous plants w/intensely red, 8” long fruits.   

  88 

CORBACI Very long, 10-inch fruits are curved and twisted, very slender, looks hot but it’s not. Rare heirloom from Turkey has a  
rich flavor, perfect for pickling or frying. One of the most productive of all peppers, out-yielding most others.  

 65-75 

CUBANELLE “Cuban Pepper” Non-bell, thin-walled, 6 x 2½” peppers with mellow flavor and low heat (similar to Pimiento or     
Anaheim chili). Light green fruit ripens to red. Great for pizza, mole, roasting, or stuffing.  

 70-80 

DRAGONFLY Green peppers held high on the plant, mature to attractive, glossy purple, and eventually red. AAS winner, with thick 
walled, sweet fruit and robust flavor.  One of the best purple varieties. 

 75 

EMERALD GIANT Classic, large green bell peppers with thick, sweet, juicy flesh. If left on the plant fruits will turn red. Very productive.  
Introduced by the USDA in 1963. Stable, four lobed base makes for perfect stuffing. 

 72-80 

FRIARIELLO This is the famous frying pepper of Italy. Tall, bushy plants are very productive, so you get plenty of delicious little cone
-shaped peppers all summer. Good fried or pickled, known for their sweet, distinctive flavor. Green maturing to red. 

 80-90 

GATHERER’S GOLD A golden version of the famous frying pepper of Italy, the 7-10” fruits remain golden at full ripeness. Tapering, smooth-
skinned fruit is very sweet and flavorful. Delicious fried, roasted, and fresh. Large, vigorous plants. 

 70 
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GLOW Bright orange, tapered, thick-walled fruits, with 2-3 lobeds are 4-5” long. Deliciously sweet and fruity. Medium-size 
plants yield well and are easy to grow in diverse climates. 

 73 

GOLDEN BELL Bright, 3” fruits ripen from green to rich gold. Excellent grilled, stuffed, baked, stir fried, and in salads. Mild and sweet.  75 

GOLDEN CALIFORNIA 
WONDER 

1920s heirloom! Smooth, blocky, blunt ended, 5” x 4” golden fruit is very sweet and mild. Ideal shape and size for 
stuffing, delicious in salads too. Sturdy, upright plants to 2’.  

 62-73 

GOLDEN STAR Very thick walled, blocky fruit to 4”x4”. Starts light green maturing to bright yellow. Wonderful fresh, crisp and sweet!  62 

GOLDEN SWEET    
ITALIAN ROASTING 

Long, wrinkled orange fruit with thick walls and very sweet flavor. Sturdy, upright plants to 2.5’.  70 

GYPSY Ripens from chartreuse through orange to red. Elongated (6”), wedge-shaped, Hungarian-type fruit. Produces more 
than bell-types. Thick–walled and sweet, great fresh, fried, or stuffed. Resists TMV.  

 60-70 

HABANADA Recent breeding breakthrough darling of the culinary scene! Sweet, no heat version of Habanero with all the bright, 
floral, fruity notes intact. Abundant tangerine fruits, to 2-4” are ideal for eating fresh. 

 75-100 

HATCH NM 6-4 Early maturing with mild heat, grows well in short season climates. Versatile, thick-walled, 6” fruits on 2.5’ plants.  70 

HUNGARIAN PAPRIKA Robust, 3’ plants yield abundant, 4” fruits that begin green, maturing to crimson. Sweet, dry flesh is ideal for drying. 
Grind dried fruit to make paprika seasoning. Wonderful smoked! 

 70 

ITALIA Prolific, sweet Italian Corno di Toro-style roasting pepper, matures early. Curved, tapered, 5-7” fruits mature green to 
red, with thin walls, and sweet flavor. Upright plants to 2.5’. 

 60-70 

ITALIAN                            
PEPPERONCINI 

Italian heirloom variety, ripens from yellow-green to a deep red, remarkably sweet but with a little heat. 3-5” peppers 
are great for salads and in cooking, but they excel as pickles. Bushy, productive plants are lovely in containers.  

 75 

ITALIAN SWEET 
ROASTING 

Produces a heavy set of 8” long, conical, thick walled, very sweet peppers that turn red very quickly. When fully ripe 
the fruit is amazingly tasty and great for making sweet pickles. Perfect for munching or in a salad. 

 70 

JOLENE’S SWEET 
ITALIAN 

Extremely sweet Italian frying/roasting pepper bred in Corvallis. Bright red fruits, tapering to 9”, medium walled and 
smooth skinned. Plants can produce into fall with protection. Good keeper, sometimes lasting to Christmas. 

 70-80 

KING ARTHUR Produces quality, blocky shaped, jumbo (5”), 3-4 lobed, sweet bell peppers that mature from green to red. Excellent 
yield potential. Good disease resistance. Quite early for such large fruit. 

 70-75 

KING OF THE NORTH Developed in Wisconsin, King of the North is a good choice for short growing season northern areas. Med-sized, 
blocky, uniform bell peppers are green ripening to red. Very sweet. Excellent for salads and stuffed. 

 70 
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LITTLE BELLS High yields of thick walled, juicy, sweet, yet complex flavored green fruit ripening yellow to red. To 4-5" long x 3-4" 
wide. Massive amounts of fruits are densely set on dwarf plants with sturdy, short branches. 

 85 

LIVELY ITALIAN 
SWEET YELLOW 

Prolific and reliable producer of lovely golden yellow to orange, 8-10”,  tapered fruits. Sweet juicy flesh. Originally 
bred on a farm in Eugene by Tom Lively. 

 75 

LUNCHBOX          
ORANGE 

Beautiful, mini-sized peppers (to 3”) are remarkably sweet and flavorful. Delicious sautéed, as an addition to salads 
and, of course, perfect for a healthy snack. Tall, strong plants yield well for snack-type peppers. 

 75 

LUNCHBOX RED Beautiful, mini-sized peppers (to 3”) are remarkably sweet and flavorful. Delicious sautéed, as an addition to salads 
and, of course, perfect for a healthy snack. Tall, strong plants yield well for snack-type peppers. 

 75 

LUNCHBOX YELLOW Beautiful, mini-sized peppers (to 3”) are remarkably sweet and flavorful. Delicious sautéed, as an addition to salads 
and, of course, perfect for a healthy snack. Tall, strong plants yield well for snack-type peppers. 

 75 

MAD HATTER Uniquely shaped, flattened, red fruits resemble a hat. AAS award winner features a refreshing, citrusy floral flavor and 
remains sweet. A few may have mild heat later in the season. Early and abundant, great stuffed, in salads, or pickled. 

 70-90 

MANDARIN Beautiful, elongated bell-type, starts green and matures to a deep orange-red. Sweet, fruity flavor ideal fresh, in salads, 
stuffed, grilled, and stir fried too. 

 75-95 

MELLOW STAR High yields of thin walled, green maturing red, 3-4”, wrinkled fruit with excellent sweet flavor. Sweet shishito-type. 
Delicious fresh, baked, grilled, roasted, and in tempura. 

 60-80 

MELROSE Heirloom Italian frying type, 3.5” x 2”, ripens from dark green to brilliant, deep red. Sweetest when red. Thin skinned 
and tender. Rich, full-bodied flavor ideal for salad, roasting, and stir fry. 

 70 

NARDELLO’S                   
(JIMMY NARDELLO’S) 

Sweet and light raw, considered one of the best frying peppers as its fruity raw flavor becomes creamy and soft when 
fried. Consistently one of the first to ripen, beginning green to red. Long, slender, curling fruit to 6-12”. Very productive, 
disease-resistant plants. An 1887 heirloom from Italy! 

 75 

NORTH STAR Very early variety, well adapted to short-season/northern areas. Blocky, deep green fruits mature to bright red. TMV 
resistant. 

 60-65 

ORANGE BELL Big, thick walled, blocky fruits to 5”, ripen from green to intense tangerine orange. Sweetest of the colored peppers, 
excellent in salsa, salad, and cooked. TMV resistant.  

 70-80 

ORANGE BLAZE This AAS winner matures to a beautiful orange color earlier than most. Expect very sweet flavor at full orange.           
Produces 3-4” fruits about 1.5” wide, with 2-3 lobes. Resistance to Bacterial Leaf Spot and TMV. 

 65-75 

PIMENTO Medium sized (to 4”), heart-shaped, red, thick-walled fruit. Harvest after fruit is red for sweetest, most aromatic,         
succulent flavor. Ideal fresh, roasted,  canned, and pickled too. The size and shape maximize jar space. 

 85 

PRETTY n’ SWEET Plump, thick walled fruits with delicious, sweet flavor mature in a rainbow of colors from green through yellow, orange, 
red, to purple. An AAS winner that inspired the term “ornamedible”, tastes as good as it looks! Compact, bushy plants. 

 60 

PRISM New variety, ripens green through orange to red, with all colors on the plant at once. Early maturing and highly         
productive with good disease resistance too. Mini-bell-sized, 2-3” fruit has sweet flavor and satisfying crunch. 

 65-85 
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PURPLE BEAUTY Bell-type, very flavorful, sweet and crisp, beautiful too. Blocky fruit, to 3-4”, ripens from green to purple to deep red. 
Good for stuffing or salads. Compact plants to 2’ t & w, great for containers. 

 70-75 

RED RUFFLED               
PIMENTO 

Pimiento-type with uniquely shaped, scalloped fruits to 4” across. Turn scarlet red when ripe. Excellent for fresh eating 
and for containing culinary masterpieces like shrimp or crab salad. 2’ tall plants yield 8-10 ea. 

 80-85 

ROMANIAN               
ETHNIC 

Slightly elongated, conical, squat fruits to 4” x 2”, begin green maturing yellow to orange. Heavy bearing variety.        
Aromatic, thick fleshed, crunchy and delicious fresh or cooked. Traditionally considered a frying pepper. 

 80 

ROUND OF               
HUNGARY 

AKA Hungary Pimento, is a ribbed, flattened, globe-shaped pepper that ripens green to red. Looks almost like a tomato 
or red pumpkin. Sweet, meaty, and delicious. Wonderful stuffed or fresh in salads and dip. 

 70-80 

SHEEPNOSE               
PIMIENTO 

Beautiful cheese-type pepper, 3” x 4” wide with thick-walled, crisp, juicy, meaty flesh, and a mild, sweet flavor. 1940s        
heirloom variety from Ohio, bred for northern climes. Very long keeper in the fridge. 

 70-80 

SHISHITO 3-4” long green peppers ripening red, with thin walls and wrinkled skin, occasionally slightly hotter than bells, with a 
crisp sweet flavor, popular in Japan. Amazing pan seared or grilled, also in tempura and stir fry. 

 60 

STOCKY RED 
ROASTER 

Open-pollinated Italian frying pepper competes with the hybrids in quality and yield. Outstanding, juicy, sweet flavor 
and thick walls. Attractive, smooth skinned fruits, 4-6" long, on tall plants laden with fruit that remain upright. 

 75-85 

SWEET CAYENNE Tall plants (to 4’) produce good yields of giant, 12" long cayenne-shaped sweet peppers. Fruit is very sweet, with thin 
walls, and turns from green to crimson when mature. Excellent for stir fry. Enjoy cayenne pepper without the heat! 

 75-85 

SWEET CHEESE                
YELLOW 

Early ripening, super sweet, flattened, 3” diameter, pimento style pepper that turns from green to yellow when mature. 
Great fresh, in salsa, canned, stuffed, or pickled. Small (18”) plants ideal for containers and hanging baskets. 

 65-80 

SWEET CHOCOLATE Medium, elongated semi-bell shaped fruit ripens from green to an unusual deep brown. Very sweet and delicious flavor, 
with cola red flesh. Bred in New Hampshire and introduced in 1965. Well adapted to northern areas. 

 60-80 

SWEET HEAT One of the earliest to bear, compact and bushy, a great choice for any gardener. The 3-4” x 1.5” peppers are sweet and 
mildly spicy (329 Scoville units) like pepperoncini, with a great smoky flavor perfect for grilling or salsa. 

 55-65 

TAKARA SHISHITO Small, wrinkled, green fruit with mild, rich flavor. Mildest harvested green, some heat develops as fruits mature to 3.5”, 
turning bright red. Wonderful fried, grilled, and in tempura. Plants are compact, well branched, and very prolific. 

 60 

YOLO WONDER Improved version of California wonder. Thick-walled, 4-5” sweet peppers have firm, juicy flesh. Green ripening to red. 
Tolerant of TMV. 

 75 


