PEPPER VARIETIES

MUCHO NACHO 

Jalapeno type. (F-1 Hybrid).  68 days.  A  larger version of Jalapeno that develops to 4 in. long fruit that is fatter and thicker than the standard Jalapeno, but without all of the heat.  Dark green, turning to red when ripe. Excellent for salsa and sauces. The red fruits are often smoked over mesquite wood.  Disease resistant.  4,500 to 6,000 Scovilles.
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CAROLINA REAPER
70-90 days.  VERY HOT.  Better described as the demon pepper child that was invented by man.  There is nothing normal about this pepper.  Fruits are red and has a gnarled, lumpy pot with a tail like a scythe.  It was bred for heat and that is it.  Oddly enough this pepper has excellent sweet and fruity flavor, that is right before the heat kicks in.  1,500,000+ Scovilles.
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CAYENNE (LONG SLIM RED)
Heirloom.  70 days.  Cayenne type.  Long skin, 6 x 1/2 in. green fruits turning red when mature.  Slender, twisted, elongated peppers are fiery hot. An essential ingredient in many spicy foods, they can be used fresh or dried. Green fruits mature to red. For pickles, canning or drying.  5,000 Scovilles.
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HABANERO ORANGE

90-100 days.  Habanero type.  The original and most common of the Habanero varieties.  Blazing hot fruit is excellent for sauce production and blending. The wrinkled fruit taper to a point and measure 2 in. by 1 in. The thin flesh is light green to orange-pink at full maturity. One of the hottest peppers, excellent for chili or homemade salsa. Fruit and seeds can be used fresh or dried as seasoning for foods.  200,000-350,000 Scovilles.
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BIG RED
75 days.  Produces high yields of large, 3-4 lobed, very sweet fruits.  Fruits turn from green to red when mature.  Excellent for salads and stuffing.
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CALIFORNIA WONDER 300
73-75 days.  Similar to Early California Wonder, slightly larger and more uniform fruit, 4-3/4 in x 4 in.  Fruit is are mostly 4-lobed, from green to red.  Tomato Mosaic Resistance.
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GOLDEN CALIFORNIA WONDER
Heirloom.  70 days.  Same as California Wonder except peppers are bright gold, changing to orange-red when mature.
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ORANGE BLAZE
(F-1 Hybrid).  (All America Selections Winner - 2011).  65 days.  An early maturing bell pepper variety that has a sweet flavor which will reach its  sweetest at the full orange color.  Produces 3-4 in. long fruits about 3 inch wide with 2-3 lobes.  High resistance to Bacterial Leaf and Tobacco Mosaic Virus.
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PEPPERONCINI (GREEK GOLDEN)
Heirloom.  65 days.  This variety from Greece is sweet, crunchy and only mildly-hot.  Great for pickling, salads and salsas but tasty fresh too.  The plants are prolific and productive, even in cooler, shortseason areas, yielding fruits that grow to be about 4 in. long by 1 in. wide.  Harvest them when they are light yellow and 2-3 in. long.
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SWEET SUNSET

(F-1 Hybrid).  (All America Winner-2015).  85 days.  Sweet banana type.  A blend of yellow, orange and red create a gorgeous medley of color.  Perfect for container gardening.  Great for fresh and canning uses as well as for frying, pickling, and cutting into pepper rings for salads, sandwiches and pizza toppings.
