Peppers

Scoville Heat Units

a Description
Sweet Peppers AT P
Green Bell Peppers 0 Often more of a savory flavor with no heat. The first bells to get ready.
Colored Bell Peppers 0 Often more of a sweet flavor with no heat. Colors include red, yellow, orange, purple, brown,
and sunset colored.
A large, sweet and crisp pepper that orignally ahils from Argentina. Perfect for grilling, suffing,
Aconcagua 0 .
and sauteeing.
Al i 0 A large, sweet and crisp pepper that orignally ahils from Argentina. Perfect for grilling, suffing,
Jvarski and sauteeing.
Aruba 0 Crisp and thin walled cubanelle type pepper. Ripens from lime green to red.
Atris 0 Large and sweet with very thick walls. Ripens to a deep red.
Aura 0 Sweet and crunchy with a thick wall. Ripens from green to yellow to gold.
Basque Sweet 0 . . . .
Robust and smoky flavor. Traditionally dried and ground into powder once fully red and ripe.
Belcanto 0 A sweet Italian frying pepper with thick and juicy walls.
Big Daddy 0 Very large thick walled pepper that ripens from green to golden yellow.
. A mild and sweet banana pepper. Ripens from light green to red, typically harvested when
Boris (Banana) 0
pale yellow.
Bounty (Banana) 0 Hungarian type banana peppers that ripen from pale yellow to red.
. . Long and glossy with a very thick flesh. Very sweet and flavorful, perfect both raw and cooked.
Bridge to Paris 0 . .
Ripens to a bright red.
Along and sweet pepper with a striped skin that ripens from green and white to a whole range
Candy Cane 0
of colors.
Carmen 0 Italian frying pepper with wonderful flavor. Ripens from green to a vibrant red.
An exceptionally sweet Bulgarian pepper that is traditionally used for roasting. Tapered in
Chervena Chuska 0 .
shape and deep red when fully ripen.
Costa Rican Sweet 0 Flavorful sweet pepper that ripens from green to red.
Doblon (Banana) 0 A long, smooth banana pepper with very thick walls.
Dulcetta 0 Small, thick walled pepper that is very sweet and perfect for snacking.
Large, flat, and tapered peppers that are originally from Croatia. Sweet and flavorful with a
Elephant Ears 0 . .
thick flesh. Ripens from dark green to dark red.
. Golden yellow Corno di Toro type Italian frying pepper that was bred as the yellow
Escamillo 0 . .
counterpart to the classic Carmen. Exceptionally sweet flavor.
Flamingo 0 Sweet, crips pepper that ripens from Ivory to an orange-red.
Fushimi 0 Thin walls, tender flesh. Used in Japanese cooking to make tempura. Also wonderful stir- fried
or fresh.
Lona, tapered Italian frying pepper that ripens to a beautiful golden yellow Very sweet and
Gatherer's Gold 0
flavorful; perfect both raw and cooked.




Giant Marconi

Glow

Exceptionally large Italian-type sweet pepper with a sweet and smoky flavor. Ripens from
green to red.

Goddess

Thick walled and very sweet and fruity. Ripens to a bright orange color.

Golden Horn

A long, thick walled banana type pepper with a mild and sweet flavor. Perfect for pickling.

Golden Marconi

Sweet and flavorful Corno di Toro type pepper tht ripens from green to bright yellow.

Golden Treasure

o|Oo|O|O

A sweet and fruity Italian heirloom that ripens from light green to a warm golden yellow.

Gypsy Queens

A long sweet Italian heirloom that ripens to a golden yellow. Flesh is medium thick and skin is
think and delicate.

Italian Sweet

A long tapered pepper with excellent sweet flavor. Ripens from lime green to red.

Jimmy Nardello

Ripe fruits are bright red or orange. The peppers are much smaller than a bell, elongated,
tapered, and slightly curved with a glossy, waxy skin. The flesh is not quite as crisp as a bell
pepper but has definite appeal. These are the peppers that are the heart of a classic sausage
and pepper sandwich. Other Italian
sweet pepper uses include their ability to stew well, remain firm in stir fries, add color and
zing to salads, and make excellent pickles.

Jolene's Red Italian

Dependable and delicious, these fire engine-red peppers were given to Seed Savers Exchange
by Jimmy Nardello, whose mother brought the seeds to the United States when she
emigrated with her husband, Guiseppe, from the Basilicata region of Italy in 1887. One of the
best peppers for frying, with a mild, spicy flavor.

Kapello

Long, straight, smooth peppers that ripen to a bright red. Perfect for roasting and frying.

Key Largo

This Kapia-type pepper is so sweet and tasty. Kapello ripens to a bright, beautiful red, is
very smooth. An excellent pepper for roasting or fresh eating.

Kostas

Large Cubanelle type pepper that ripens from lime green to orange-red. Flesh is thin and crisp.

Lipstick

Lively Orange

An improvement on the “Atris” type that it replaces. A new juicy red pepper with the classic
Italian bull-horn and icicle shaped fruits.

A delicious pepper with 4-inch long tapered, pimiento type fruit that is super sweet. A
flavorful favorite with thick. Comes in 3 colors red, orange, yellow.

Lively Yellow

Thick walled and juicy pepper that ripens to a bright orange.

Luchbox

Mamma Mia Giallo

Marconi Red

Stunning sweet, thick-walled large, tapered golden yellow fruits with sweet, juicy flesh. Bred
by Tom Lively of Lively Organic Farm in Eugene, OR

These beautiful, mini-sized peppers are remarkably sweet and flavorful. They are delicious
sautéed, as an addition to salads and, of course, perfect for a healthy snack.

Very early maturing yellow sweet Italian pepper. Long tapered fruits with easy to remove skin.
A nice sweet flavor that is excellent either fresh, grilled or roasted.

Mega Marconi

Large, long Italian sweet pepper with a sweet and smoky flavor. Ripens to a bright red.

Nassua

Large, tennder skinned, Italian style sweet pepper. Ripens to a bright ed.

Oranos

Cubanelle type pepper that is thin walled and perfect for frying

Pimento L
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Very sweet and crunchy pepper that ripens to a bright orange.

One of the mildest pimiento-types available. Heart-shaped fruits mature from dark green to
deep red. Ideal for salads, garnishes and canning.




Pimiento Elite

The first hybrid version of the popular pimiento pepper, with thick-walled fruits. Fruits, less

Red Sword

Ringo

Round of Hungary

Shishito

Stocky Red Roaster

Super Shepherd

Sweet Delilah

Sweet Roaster

Thunderbolt

Tolli's Sweet

Whitney

Yellow Monster

0 heart-shaped than Pimiento L, are more oblong or oval.
Juicy sweet pepper that ripens to a bright red.
Sweet, long pepper with medium thick flesh that ripens from green to yellow.

0 Extremely sweet with thick walls. Excellent for stuffing. Ribbed and flatter than other
pimentos.

0-500 Long been prized by restaurants and is a favorite among chefs. Shishito is a Japanese sweet
pepper that produces handfuls of finger-long fruits. Usually used when green (though also fine
to eat when red), the peppers are thin-walled, making them ideal for tempura and stir fries.

0 Thick walled pepper with smooth skin and juicy, sweet fruit. Ripens to a dark red.
The Super Shepherd is a large annual Italian sweet pepper which matures from green to red.

0 They grow to about 7 inches and have a sweet and very palatable flavor with thick flesh,
making them perfect for stuffing. In fact, because of their large size, they make a very hearty
meal when stuffed.
Sweet Italian type pepper that ripens from green to red.
Sweet roasting pepper that ripens from green to ed.

0 Very large and sweet Marconi type pepper that ripens to a dark red. Exceptional flavor and
texture.

0 Sweet Italian type pepper that ripens to red. Fruit is about 5" long.

i Sweet and crisp Hungarian type peppers with thick walls that are perfect for stuffing. Ripens
from pale yellow to ed.

0 Giant, long, meaty bell peppers that ripen to a bright yellow.




Aji Dulce

Anaheim

0-500

The aji dulce pepper is a brightly colored pod popular in the Caribbean, particularly Puerto Rico, Cuba
and the Dominican Republic, with sweet flavor and mild heat. Aji dulce peppers are small, brightly
colored pods that look very much like habanero peppers, though without the incredible habanero heat.
The peppers start off green and mature to bright orange, yellow or mostly to a vibrant red. The pods can
sometimes be wrinkly, though many grown with smoother skin and can vary somewhat from pod to pod,
ranging from squat to round to oblong.

Ancho

1,000- 5,000

The Anaheim pepper is a versatile chili pepper named for the city that made it popular, Anaheim,
California. It is mild in flavor and heat. The Anaheim pepper is a mild, medium-sized chili pepper
that grows to 6-10 inches in length. It is often used for cooking and recipes when green, though it
can be used when red.They are one of the most common chili peppers in the United States and are
used in many foods and recipes. Red varieties can be strung together and dried to make ristras.

1,500- 2,500

The Ancho Pepper is the dried form of the poblano pepper, and one of the most popular peppers
in Mexican cuisine. It is know for its smoky quality, with sweet to moderate heat and a mild paprika
flavor.

Big Jim

2,500- 3,000

Anaheim type. Thick walls, meaty flesh, large cavity. Big Jim chili peppers are about as hot as a milder
jalapeno pepper, so you'll get a bit of heat, but not very much, depending on your heat tolerance and
preference.

Boldog Hungarian Spice

Chilhuacle Negro

Esplette

Golden Greek Pepperoncini

Guajillo

Habanada

Krimzon Lee

Mariachi

0- 500 Paprika type that is thin walled, sweet-spicy flavor, most have little to no heat.
3,500- 5,000 Thin walls, leathery flesh, fruity flavor, used dried to make mole.
2,000- 3,000 Basque origins, thin walls, citrusy- smoky flavor. Used mostly when dried and ground.
1,000- 3,000 Thin walls, excellent pickled.
2,500- 5,000 Thinner walls than other anaheim types, sweet-smokey flavor, used when fully red.
0- 500 Thin walls, fruity flavor, very aromatic, sweet habanero.
If either jalapeno or serrano peppers are too hot for your palate, try substituting with this Krimzon Lee
1,500- 3,000 pepper. This chile is a type of paprika, that is both sweet and spicy. Peppers turn from green to red
when mature.
500- 1,000 Thick walls, fruity flavor, great for stuffing and in salads.

Numex Joe E. Parker

Papri Plus

1,500-3,000

We have a fun fact that you can tell your friends and family about this pepper. When you see or hear the
word NuMex, this means most pepper varieties with this word has been created or improved by New
Mexico State University! This is a pepper variety named by Mr. Joe E. Parker who was a graduate of New
Mexico State University.

The NuMex Joe E. Parker Pepper (what a tongue twister) is a mild Southwestern-style traditional
Anaheim chile pepper that is great to use for stuffing, roasting, grilling, or processing! With meaty and
thick flesh, medium heat level, and rich, full flavor. The peppers will ripen from green to red like other
NuMex varieties.

Pasilla Bajio

Piquillo

Semi-Hot Hungarian

Tabago Seasoning

Trinidad Perfume

500 Great for drying and making ground red pepper.
1,000- 2,000 Mexican Mole peppers. Thick skin, sweet and smoky flavor.
0-200 Spanish Pimiento. Thin skin, tender flesh, sweet flavor.
1,500- 2,500 Thick walls with a slightly sweet flavor. Great for stuffing.
500 Fruity undertones of a habanero. Traditional ingredient in jerk seasonings.
0-500 Thin walls, fruity, sweety, citrusy, little heat.




Scoville Heat Units

i Heat Description
Medium Peppers - p
Aleppo Medium 10,000 Thin walled, mildly pungent, fruity flavor, from Turkey.
Medium 4,000- 40,000 Reports of how hot these are vary drastically. Thick walled, aromatic cayenne with a pungent,
Arapaho (Cheyenne Cayenne) sweet- hot flavor
Beaver Dam Medium 5,000- 10,000 Hungarian heirloom, thinner walls, crunchy, tangy flavor.
Rumor is that the Bulgarian Carrot Pepper was smuggled out of Russia during the late 1980s,
and made its way through Europe, the Caribbean, and then the United States! Also known as
Medium 10,000- 30,000 “Shipkas” or “Hot Carrot,” these peppers are great for salsas, roasting, stir fry, and grilling.
The Bulgarian Carrot has a crunchy texture with a sweet yet tangy flavor, and they produce a
burst of heat. They have a resemblance to the bright orange carrot, with its pointy shape and
Bulgarian Carrot fluorescent orange skin. They ripen from green to yellow, and then finally orange.
Medium 10,000- 30,000 o . . . .
Carrot Bomb Similar in heat to a jalapeno. Wonderful pickled or stuffed. A cross with bulgarian carrot.
Chile de Arbol Medium 15,000- 30,000  |Subtley smoky flavor, will retain bright color even when dried.
Criolla Sella Medium 25,000- 30,000  |semi-thick flesh, crisp, tangy sweet, notes of mango.
Fresno Medium 2,500- 10,000 Similar to the jalapeno but milder and thinner walls.
Goat Horn Medium 5,000- 10,000 A Taiwanese cayenne used to flavor asian cuisine.
Hatch Green Mild Medium 2,000- 4,000 Thick walls, heirloom Big Jim variety fom the Hatch Valley in New Mexico.
Hatch Red x-hot Medium 9,000- 10,000 Sweeter and more complex flavor than a typical green hatch.
Hungarian heirloom used for pickling when immature. Heat intensifies and pepper matures. It
may look like a mild banana pepper, but really the Hungarian wax pepper has a lot more bite.
Medium 10,000 In terms of spiciness, it's more akin to a jalapefio with a chance for a bit more heat. This is a
great chili for all sorts of cooking (including chiles rellenos) and a popular one to top off a
Hungarian Hot Wax salad with or to pickle.
Inferno Medium 2,500- 5,000 Thick walls, crispy, juicy. Hungarian hot wax hybrid (hot banana).
Multi- purpose pepper can be stuffed, dried, fried. Most of the heat is in the seeds and
membrane. What more could you ask for in a Jalapeno, with a ton of versatility for many
Medium 2,500- 8,000 culinary dishes, you won’t be disappointed with the Jalapeno chili. The 3-inch pepper will
ripen from green to red and are great to grow for containers, gardens, and more. They are
Jalapeno great for Mexican dishes, appetizers, hot sauces, and pickling.
Japones Medium 15,000- 35,000  |Thin walls, heat with little complexity. Japanese variety.
Medium 10,000- 15,000 . ) _ o
Korean Korean heirloom. Can be used in place of thai or cayenne for less heat with similar flavor.
Kung Pao Medium 8,000- 10,000 Thin skin, pungent aroma, excellent flavor, a favorite in asian cuisine.
Large Red Cherry Medium 2,500- 5,000 Pimento type. Thick walls, sweet- spicy flavor, used when red and fully mature.




Also known as Kellu Uchu in Peru or Aji Lemon Drop. It does have a hint of lemon and citrus,
making it ideal for chicken, fish and seafood meals. The Aji Lemon pepper also makes a

Medium 30,000- 50,000 delicious pepper powder, flakes, salsas, and hot sauces. You’ll notice a medium-heat punch
Lemon Drop when you eat it raw.
Leutschauer Paprika Medium 6,000 Hungarian heirloom with thin walls that dry extremely easily.
Padron Medium 500- 2.500 Thin walls, intense pepper flavor, mostly mild with an occasional medium one.
Pueblo Medium 5,000- 15,000 Mirasol type with thick walls.
Sandia Medium 5,000- 7,000 Anaheim type. Medium thick walls, subtle fruity sweetness.
Serrano Medium 5,000- 10,000 Medium thick walls, can be used in place of jalapeno for a unique flavor.
Stoked Hot Wax Medium 5,000- 20,000 Medium thick walls, can be used in place of inferno when yellow, orange or red.




Aji Amarillo

Aji Crystal

30,000- 50,000

Thick fleshed, very pungent pepper with a subtle fruity flavor. Peruvian heirloom.

Cayenne

30,000- 50,000

Pungent, citrusy flavor, in yellow stage. Gets much hotter as it ripens. Peruvian origins.

Giant Ristra

30,000- 50,000

Thin walls, pungent, used both green or red.

Hinkelhatz

30,000- 50,000

Thick walls, crispy, as spicy as a cayenne.

Sarit Gat

100,000

Pennsylvania Dutch heirloom. Very strong pepper flavor, used for pickling and pepper vinegar.

Super Chili

50,000- 70,000

Kosovo heirloom, medium thick walls, fruity flavor, crunchy.

Thai Dragon

35,000- 50,000

Thin walls, easily dries, used to make hot sauce, pickles, and powdered pepper.

50,000- 100,000

Hotter than the Tabasco and the Cayenne peppers, the Thai Dragon pepper is a fantastic
pepper for those who are seeking some heat in a pepper! These fruity fiery peppers are also
known as Thai Volcano because of the heat they pack, or “Facing Heaven” because they point
upwards when growing on the plant. The Thai Dragon hot pepper will ripen from green to
bright red (like a dragon’s breath!) and are ready to harvest when they turn red. If you like
Thai cooking or any spicy Asian-style cuisine, the Thai Dragon chili is perfect as it is a common
ingredient in many Asian dishes.




Caribean Red

300,000- 450,000

Mexican heritage. Citrusy and slightly smokey.

Caronlina Reaper

1.5- 2.2 million

Fruity and sweet flavor (bhut Jolkia x red habanero)

Chocolate Habanero

400,000 - 600,000

Has a unique, rich, smoky flavor when fully brown and a touch of sweet when red.

Fatalii

125,000- 350,000

Very citrusy habanero type from central Africa.

Ghost

800,000- 1.1 million

Thin skin, aromatic, citrusy.

Golden Ghost

800,000- 1 million

Thin skin, aromatic, citrusy.

Habanero

200,000

Has a subtle apricot aroma and pungent flavor. Originated on the Yucatan Peninsula.

Peach Habanero

150,000- 325,000

Sweet with no smoky flavor. Caribbean heritage.

Scotch Bonnet Orange/ Red

200,000- 325,000

Scotch bonnets got their name because of their appearance. They grow in an odd, flattened
shape that resembles a tam o’ shanter or a "Scotsman's bonnet." Depending on what area of
the Caribbean you're visiting, these peppers may also be called "Bahama mamas" or
"Jamaican hots." In some regions, this pepper grows longer with less of a squashed
appearance, but it is still the same, spicy hot pepper used in Caribbean cooking.

The Scotch bonnet is one of the hottest peppers out there, ranking side-by-side with the
habanero on the Scoville heat scale. However, they are still outmatched in heat by other
contenders, such as the Ghost pepper. Scotch bonnets are a close relative of the habanero.
It's considered spicier than the comparatively mild jalapeio. The peppers can be used whole,
sliced, or chopped.

Sugar Rush Peach

80,000- 150,000

Amazing Sugar-Sweet Flavor and Some Fire Too! A sumptuous snacking pepper, Sugar Rush
Peach is by far the most fun pepper to eat. The long, peach-colored fruit is packed with loads
of super sweet, tropical flavor, and the seeds bring a smoky, complex heat.

Trinidad Scorpion

1.2- 2 million

The Trinidad Scorpion is one of the world’s hottest peppers, and the Scorpion peppers are not
to be messed with! The Trinidad Scorpion hot pepper grows well in hot areas.



https://pepperjoe.com/products/volcano-in-a-box?_pos=1&_sid=e61052b83&_ss=r
https://pepperjoe.com/products/volcano-in-a-box?_pos=1&_sid=e61052b83&_ss=r

