
• xSweet Pepper                       Capsicum annuum

PARADICSOM ALAKU SAGA SZENTES

80 days to yellow. A rare, truly great Hungarian 
pepper. Yellow, flat, ribbed, pumpkin-shaped 
fruit have the tremendous flavor that peppers 
from Hungary are famous for. The flesh is very 
thick, crisp and juicy. 

Baker Creek Heirloom Seed Co.

• xSweet Pepper                        Capsicum annuum

ROUND OF HUNGARY (OG) 

55 days green, 75 red.    Ribbed, flattened 
fruits mature early and have very thick, sweet, 
delicious flesh.  Distinctive, globe shaped fruits    
2” x 3”, turn red early, and are great for stuffed 
peppers, in cooking, and in salads.
Johnny’s Seeds



• xSweet Pepper                       Capsicum annuum

MELROSE (HEIRLOOM)

55 days green/75 red.  This Italian heirloom is 
a superb frying pepper that was brought from 
Italy years ago.  The 4" fruits start producing 
early, and turn brilliant red.  They are rich, 
flavorful and sweet.  Good fresh or fried.

Baker Creek Heirloom Seed Co.

• xSweet Pepper                        Capsicum annuum

JIMMY NARDELLO’S (HEIRLOOM)

75 days.  Sweet, fruity flavor to be eaten 
straight off the plant; traditional Italian cuisine 
typically uses them for frying.  Super 
productive, disease-resistant plants.

Territorial Seed Co.



• xSweet Pepper                       Capsicum annuum

GOLDEN MARCONI (HEIRLOOM)

80 days. A late Italian pepper with beautiful, 
big, yellow, 7-inch tapering fruit that are very 
sweet and great for frying or fresh. This 
wonderful heirloom is delicious and mild. 

Baker Creek Heirloom Seed Co.

• xSweet Pepper                        Capsicum annuum

RED MARCONI (HEIRLOOM)

80 days. A late Italian pepper that yields big 7-
inch long tapering fruit; very sweet and great 
for frying or fresh!

Baker Creek Heirloom Seed Co.



• x
Sweet Pepper                         Capsicum annuum

CORNO DI TORO ROSSO (HEIRLOOM)

85 days to red.  Long 8-inch tapered, bull-horn 
shaped, with signature pointed ends. Red 
peppers are sweet and spicy. They are great 
fresh or roasted. Large plants yield well. 

Baker Creek Heirloom Seed Co.

• xSweet Pepper                      Capsicum annuum

CORNITO GIALLO (OG)

55 days green/75 days yellow.  New! Half-size 
corno di toros.  A new class of peppers, 
cornitos are 1-1 1/2" wide at the shoulders 
and 5" long. They are very early, sweet,  
versions. Perfect for grilling and roasting. AAS 
winner.

Johnny’s Seeds



• xSweet Pepper                       Capsicum annuum

CARMEN (OG)

80 days to red.  Best-tasting Italian frying 
pepper.  Italian "bull's horn" (corno di toro) 
type. Carmen has a lovely, sweet taste for 
salads and roasting, especially when partially 
or fully red-ripe. Tapered fruits avg. 6" long. 
AAS winner.

Johnny’s Seeds

• xSweet /Hot Pepper               Capsicum annuum

PADRON (OG)

60 days for sweet.  Spanish heirloom named 
after the town where they originated. Harvest 
at 1-1 1/2" long for sweet,  2-3" long for hot. 
Sautée in olive oil with a little sea salt;  eat as 
tapas (appetizer).

Johnny’s Seeds



• xSweet Pepper                       Capsicum annuum

CALIFORNIA WONDER 300 (OG)
65 days green/ 85 red. Wonderfully sweet bell 
peppers that are typically 4 lobed, thick-
walled, and blocky. Good in cool growing 
conditions/ plant habit provides protection 
from sun-scale in heat.  First-rate stuffed 
pepper. TMV.

Territorial Seed Co

• xSweet Pepper                     Capsicum annuum

CAJUN BELLE

60 days green. Miniature bell with spicy flavor 
that is a blend of heat and sweet. Peppers are 
3-lobed, 2 X 3 inches, turning from green to 
deep red. Abundant harvests.  Use in salsas, 
Cajun cooking, or any recipe where you want a 
little kick. Compact plants work for container 
growing. AAS winner. Tomato Growers



• xSweet Pepper                             Capsicum annuum

MELLOW STAR SHISHITO

80 days green. Popular Japanese snack, pepper 
has characteristic thin skin and a very mild 
flavor. The 3 1/2-4 inch long, green, deeply 
wrinkled fruit can be stir fried, pan fried with a 
touch of oil and soy sauce, or in tempura. 
Sweeter flavor if allowed to go red. 

Territorial Seed Co.

• xHot Pepper (850SHU) Capsicum annuum

NUMEX SUAVE ORANGE

70 days green/ 90 days orange.  Habanero with 
just a bit of heat.  Distinctive fruity flavor and 
aroma of a habanero, with hint of pungency.  
Plants have a high yield potential. Relatively 
early for a habanero

Johnny’s Seeds



• xHot Pepper (500 – 2500 SHU) Capsicum annuum

HIGHLANDER (OG)
65 days green/ 85 days red.  Early and 
adaptable Anaheim.  Good productivity even 
in cooler regions where Anaheim types often 
are shy yielding. Traditional, semi-flattened, 
mostly two-lobed fruits avg. 7" x 2".

Johnny’s Seeds

• xHot Pepper (500-2500 SHU) Capsicum annuum

ANAHEIM COLLEGE 64

74 days green.  Also called California chili or 
Magdalena. The mildest of hot peppers and 
the perfect pepper for stuffing, pickling, and 
grilling.  Generally picked green, peppers are 
elongated, cone shaped with medium thick 
walls.  Turn red when fully ripe.

Territorial Seed Co



• xHot Pepper (500-2500 SHU) Capsicum annuum

NUMEX JOE E. PARKER

65 days green.  Very productive version of 
NuMex 6-4 that offers more uniform peppers. 
6 to 7-inch thick-fleshed peppers turn from 
green to red and are relatively mild to medium 
in flavor. Ripens earlier than most other 
anaheim type peppers. 

Tomato Growers

• xHot Pepper (1000-2500 SHU) Capsicum annuum

PASILLA BAJIO

80 days.  Also known as 'chile negro.' 8 to 10 
inch long cylindrical peppers are thin walled, 
and dark green ripening to dark brown. Mainly 
used dried for their rich, smoky flavoring in 
mole sauces. Plants are tobacco mosaic virus 
resistant.

Tomato Growers



• xHot Pepper 2500-8k SHU) Capsicum annuum

EARLY JALAPENO (OG)

66 days green, 80 days red.  Cylindrical fruits 
are traditional size (2” to 3”).  Earlier, and will 
set fruit in cooler conditions than other hot 
varieties.  Use for pickling, stuffing, pepper 
jelly, or smoke them on the BBQ for chipotle!

Territorial Seed Co

• xHot Pepper (2500-8k SHU) Capsicum annuum
PURPLE JALAPENO

75 days.  Turns dark purple and stays that way 
for a long time before finally ripening to red.  
Somewhat larger than regular jalapeno, but 
with same thick walls and fiery heat. Great for 
use in salsas and would be very attractive 
pickled with a mixture of other jalapeno 
colors. 75 days.
Tomato Growers



• xHot Pepper (2500-8k SHU) Capsicum annuum
PURPLE SERRANO

85 days.  Beautiful purple-fruited version of 
Serrano. A little longer than those of regular 
Serrano, but with the same candle-flame 
shape. Plants are tall and branching with the 
fuzzy foliage typical of Serranos. Very hot and 
wonderful for salsas as well as many other 
dishes. 
Tomato Growers

• xHot Pepper  (2500-8k SHU) Capsicum annuum
SERRANO – HOT ROD

57 to green/ 77 to red.  High-yielding, with avg
3" fruits borne on big plants over a long harvest 
period. The dark green fruits are traditionally 
eaten green but also make fine chipotles if 
allowed to ripen to red. Resistance to potato 
virus Y and tobacco etch virus.
Johnny’s Seeds



• xHot Pepper (5k-10k SHU) Capsicum annuum
HUNGARIAN HOT WAX (OG)

58 days pale yellow, 83 red.  Widely adapted 
and productive, even in cool weather. Yellow 
hot pepper with 5 1/2" x 1 1/2" smooth, waxy 
fruits tapering to a point. Excellent  to stuff, 
roast, fry or pickle. Peppers change from yellow 
to orange to red. Definitely, but not overly, hot.
Johnny’s Seeds

• xHot Pepper  (5k-10K SHU) Capsicum annuum

BLACK HUNGARIAN  

75 days. Unique, black-colored fruit that are 
the shape of a Jalapeno. They are mildly hot 
and have a delicious flavor. The tall plants have 
beautiful purple flowers that make this variety 
very ornamental. 

Baker Creek Heirloom Seed Co.



• x
Hot Pepper  (5k-30k SHU) Capsicum annuum

FISH (HEIRLOOM)

80 days. An African-American heirloom used in 
fish and shellfish cookery. The color of the fruit 
range from green, orange, brown, white and 
red, being spicy and hot. Foliage is variegated, 
which makes this variety superb for 
ornamental and edible landscaping.

Baker Creek Heirloom Seed Co.

• xHot Pepper (2500-10K SHU) Capsicum annuum

FRESNO – FLAMING FLARE

67 days green/ 77 day red.  New! Widely 
adapted Fresno pepper.  Conical-shaped fruits 
are thin walled, avg. 4" long, and ripen to a 
bright red. Their flavor is sweet, mildly hot, 
and very good. Excellent for fresh use, stir 
fries, sautéing, and hot sauce. AAS winner. 
Johnny’s Seeds



• xHot Pepper (50k-100k SHU) Capsicum annuum

THAI RED CHILE (HEIRLOOM)
90 days. Hot heirloom chili from Thailand  
used in almost every dish in old Siam. Small 
pointed fruit are easy to dry and bright red in 
color. Ornamental plants are loaded with fruit. 

Baker Creek Heirloom Seed Co.

• xHot Pepper (50k-100k SHU) Capsicum annuum

CHILTEPIN (HEIRLOOM)
95 days. This is a tiny pea-shaped chile is 1/4 
inch long and wide. Grows wild throughout 
Mexico and some parts of the SW U.S., and 
believed to be the closest living relative of first 
peppers. Prefers some shade.  Popular for 
spicing up soups and bean dishes.

Tomato Growers


