
 

 

 

	  

                 Hot Peppers                   2016 
 
Hot peppers (Capsicum spp.) are grown the world over and prized for their pungency (from 
capsaicin), flavor and health-enhancing properties.  SHU refers to Scoville Heat Units, with a 
bell pepper registering 0 SHU and pure capsaicin upwards of 15,000,000 SHU.  Chiles grown in 
northern climates like Wisconsin usually won’t get as hot as those grown in the south.  Hot 
peppers are an excellent source of Vitamins A and C, and carotene.  Plant in a well-drained, 
fertile, sunny location after any danger of frost. Taller plants may need support.      
 

‘Big Jim’ 
Type:  New Mexican 
Heat:  500 – 2,500 SHU 
C. annuum  24”-36” plants heavily produce 
large 12” long peppers that ripen to red all 
at once. Perfect for making chiles rellenos 
and ristras!  75 days.  
 

‘Black Hungarian’ 
Type:  Hungarian 
Heat:  1,200 SHU 
C. annuum  Mildly hot peppers ripen from 
black to red and have delicious flavor. 
Plants grow to 36” tall with purple flowers – 
very ornamental! 60 days to black, 80 days 
to red. 
 

‘Chocolate Habanero’ 
Type:  habanero 
Heat:  385,000 SHU 
C. chinense  Lantern-shaped peppers ripen 
to a chocolate-brown and are hot and 
flavorful. High yields on 24”-36” tall plants.     
95 days. 
 
‘Devil Serrano’ 
Type: serrano 
Heat:  6,000 SHU 
C. annuum  Extra-hot serrano yields high 
amounts of dark green, glossy fruit. Early 
maturing for easier harvesting with less 
plant sprawl. Peppers have an extended 
shelf life.  73 days. (semi-determinate) 
 

 
‘Early Jalapeno’ 
Type:  jalapeno 
Heat:  6,000 SHU 
C. annuum  Early and heavy yielding!  Fruits 
are 3” long, thick-walled and grow on 24” tall 
plants.  65 days. 
 

‘Fatalii’ 
Type:  habanero 
Heat:  250,000 – 300,000 SHU 
C. chinensis  One of the hottest peppers! 
Yellow-orange peppers are fiery with a 
citrus flavor. 30” tall plants. 90 days. 
 
 

‘Golden Cayenne’ 
Type:  cayenne 
Heat:  30,000 - 50,000 SHU 
C. annuum  Slightly twisted and longer     
(4”-6”) and hotter than red cayenne, these 
peppers ripen to golden yellow. Compact 
24” tall plants. 70 days. 
 
 
‘Helios’ 
Type:  habanero 
Heat:  100,000 – 350,000 SHU 
C. chinensis   Extra-early and bigger fruits! 
This F1 hybrid produces 2¾” long orange 
fruit. High yields on medium-large plants.  
67 days to green, 87 days to red. 
 



 

 

 

	  

‘Hot Rod’ 
Type:  serrano 
Heat:  10,000 – 30,000 SHU 
C. annuum  High yielding traditional serrano 
produces 3” fruits. Use the red peppers to 
make chipotles!  57 days to green, 77 days 
to red. 
 
 

‘Inferno’ 
Type:  Hungarian Hot Wax 
Heat:  3,500 – 10,000 SHU 
C. annuum  Hybrid plants produce high 
yields of 8” long yellow peppers that mature 
to red. Great for pickling. 60 days. 
 
 

‘Jalafuego’ 
Type:  jalapeno 
Heat:  moderately hot 
C. annuum This high-yielding jalapeno 
produces 4” fruits that are resistant to 
cracking. 70 days to green, 93 days to red.  
 
‘Lemon Drop’  
(‘Aji Limon’) 
Type:  aji 
Heat:  50,000 SHU 
C.baccatum   A very popular seasoning in 
Peru, this heirloom produces bright yellow, 
3” conical fruits with a fruity citrus flavor.    
24” tall plants. Great for containers.  
100 days. 
 
‘Peach Habanero’ 
Type:  habanero 
Heat:  100,000 – 350,000 SHU 
C. chinensis  Classic squat, wrinkled 
habanero peppers ripen to a beautiful 
peach-salmon color!  90 days.  
 
 
 

‘Poblano’ 
Type:  poblano/ancho  
Heat:  2,000 SHU 
C. annuum  Heart-shaped fruit are 3”-6” 
long. Roast and peel the green poblano to 
make chili rellenos, or dry when it’s red (as 
an ancho) to make chili powder. 75 days.  
 
 

‘Purple Jalapeno’ 
Type:  jalapeno 
Heat:  6,000 SHU 
C. annuum  Open-pollinated 3” jalapenos 
with gorgeous color! Deep-green peppers 
quickly mature to very dark purple with lime 
green interior. Eventually ripens to red. 
Crunchy, thick walls and a classic jalapeno 
flavor.  85 days. 
 
 

‘Scotch Bonnet Yellow’ 
Type:  yellow habanero 
Heat:  100,000 – 350,000 SHU 
C. chinensis. Very hot squat little peppers 
have fruity flavor and a wonderful aroma. A 
standard in Caribbean cooking.  100 days.  
 
‘Serrano’ 
Type:  serrano 
Heat:  3,500 – 10,000 SHU 
C. annuum  Classic green serrano peppers 
mature to red and are 2¼” long. Plants grow 
30”-36” tall. Use in salsas and sauce 
recipes. 80 days. 
 
 

‘Tabasco’ 
Type:  tabasco 
Heat:  30,000 – 50,000 SHU 
C. frutescens   Heirloom used to make the 
famous Tabasco sauce!  Peppers are 1½” 
long and ripen yellow or green to bright red, 
with a hot-smoky flavor. Compact plants 
grow 2’-4’ tall - great for containers. 90 days 


