Name

7 Pot B. Gum X Pimenta de Neyde

7 Pot Brain Strain

7 Pot Brain Strain Yellow

7 Pot Bubble Gum
7 Pot Defcon
7 Pot Katie

7 Pot Lava Chocolate

7 Pot Lave Brown Variant Red

Aji Amarillo

Aji Asta de Buey Rojo
Aji Ayuyo

Aji Charapita

Aji Chinchi Amarillo
Aji Chombo

Aji Cristal

Aji Dulce Pimientinos
Aji Jobito

Aji Mango

Aji Omnicolor

Aji Omnicolor Modified
Aji Peruano

Aji Pineapple

Aji Rico

Aji Rosita Roja

Aji Strawberry Drop
Aji White Fantasy
Ajvarski Pepper
Aleppo

Anaheim Chili Pepper
Ancient Sweet
Antep Aci Dolma
Apocalypse Scorpion

Apple
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Type Description

Hot Fiery hot with a "bleeding stem".

Hot  Scorching hot, fruity flavored peppers. High yield.

Hot  Yellow version of the Red Brain Strain but less heat

Hot  Super Hot w/ floral smell and fruity undertones

Hot Reddish caramel fruit w/tiny pointed tail. Typical 7-Pot flavor.
Hot  One of the hottest peppers from the UK.

Hot  Another Pepper in the Super Hots. Heat is remarkable
Hot Moruga Scorpion X 7 Pot Primo cross

Hot  4-5"long pepper. Deep yellow/orange.

Hot  Tall rare Aji pepper from Bolivia w/ 5,000 SHU.

Hot  Jellybean looking fruits ripen deep purple to orange
Hot  This small, yellow pepper has a distinct fruity flavor.

Hot  Early high yielding Amarillo w/ 1 1/2" x 3" fruit.

Hot Robust rounded red scorcher from Panama.

Hot A Chilean 3 1/2" long pepper with citrus flavor.

Mild  Very popular Venezuelan Pepper. Mild and smoky flavor.
Sweet A thick walled pepper w/ intense habanero aroma.

Hot Beautiful, Orange/Red elongated Pods, 2" in length.

Hot 2% x %" fruits; yellow/purple to orange to red.

Hot  Stunning ornamental varient of Aji Omnicolor.

Hot Large Aji type orange pepper from Peru.

Hot Moderately hot, rare chili pepper w/ yellow 2-3" fruit.

Hot  AAS Winner! Hybrid, Early Aji Pepper 3"-4" fruit w/Med Heat.

Hot Plump 4-6" chilis that ripen to a deep red/brown.

Hot Variation of Aji Lemon Drop w/subtle strawberry undertones.

Hot  Creamy white Hatch-shaped fruit from Finland.

Sweet Outstanding roasting pepper. 2 ft stocky plant

Hot A sharp, sweet chili of Syria w/ a fruity flavor.

Mild  Elongated, curved lime-green pod. Mildly hot, sweet flavor
Sweet Medium tall plant, 10-12" x 1%-2" fruit.

Hot  Lg. sweet/spicy pepper w/jalapeno heat.

Hot  Super hot pepper from lItaly.

Sweet Conical but rounded shape.

www.hugofeedmill.com
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Salmon-red skin w/ ocassional purple blush.

Said by some to be the hottest of the 7 Pot family.
Originally from Trinidad, pineapple flavor, w/ 7 Pot heat
Red fruit w/ stem and cap ripening to bubblegum color
Fruity and tangy w/extreme heat. 1,200,000-1,500,00 SHU
Naga Viper x Red Trinidad 7 Pot cross

(.

Smoky fruity, brown pepper with the scorpion look
Morurga look with a stinger, extremely hot

Fruity flavor with intense heat.

Grows 1" x 3"-6" long, red chilis w/ fruity undertones.
to red with thick, juicy flesh. 1,000-2,000 SHU

With it's size and rarity, it's known as "Mother of all Chilis".
Golden orange-yellow fruit w/medium high heat.

Scotch bonnet type fruit w/ sweet flavor then BAM!
Matures green to yellow to scarlet.

Originally from Steve's private collection.

The fruits are also deliciously sweet.

e

Mango fruit aroma & taste. Low/moderate heat.
Characteristic citrus flavor.

Made Steve's Pepper Christmas card!

Similar to an Aji Amarillo, but smaller.

Productive plant that brings a pop of color to salsa!

Delicate citrus flavor. Great for spicy paprika.

Originally from Peru. Tolerates some cooler weather.
30,000-50,000 SHU. Have seen some variations in fruit color.
5,000-10,000 SHU Impressive yield w/sweet citrus tones.
6-7 inch broadly wedged pods. Ripens green to rich red.
When dried, makes a popular seasoning. 2
Chili's skin is waxy, glossy and semi-thick

Red fruits, white flowers and thin flesh.

Thick fleshed, bell pepper is great for stuffing.

Red, elongated, thick tailed pepper with insane heat.

Grow up to 4" long; juicy, sweet flavor.



Armageddon

Arroz Con Pollo

Artis

Aruba

Ashe County Pimento
Baby Aji Amarillo

Backski Feher

Bahamian Goat Pepper
Balloon

Beaver Dam

Bell of Lebanon

Bhut Jolokia

Bhut J Peach x Pimenta de Neyde
Bhutlah Scorpion

Big Bertha Red

Big Jim Chili

Big Red Pepper

Bih Jolokia x Sugar Rush Peach
Biquinho White

Bishop's Crown

Black Congo

Black Hungarian

Black Pearl

Blot

Blushing Beauty

Bob's Pickling Pepper
Boldog Hungarian Spice Paprika
Bolsa de Dulce

Bondo Ma Jackque
Brazilian Rainbow Pepper
Brazilian Starfish
Brazilian Starfish Yellow
Brazllian Starfish Orange

Brown Jalepeno

Hot
Mild
Sweet
Sweet
Sweet
Hot
Mild
Hot
Hot
Mild
Mild
Hot
Hot
Hot
Sweet
Mild
Sweet
Hot
Hot
Hot
Hot
Hot
Hot
Sweet
Sweet
Mild
Sweet
Hot
Hot
Hot
Mild
Mild
Mild
Hot
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Super hot unique shaped pepper. Matures green to brown.
Traditional seasoning pepper from Cuba.

Sweet, bright red, candy flavored fruit.

F1 elongated 4%" x 2", 65 days to harvest.

Very sweet, bright red, thick fleshed pimento pepper.
Shorter plant produces 2” long bright yellow fruit.
Red-orange peppers grow on compact plants.
Yellow/peach habanero w/ fruity, hot flavor.

1" x 3" bell peppers with square tip wings.

4-6", green-orange-red, crunchy tangy flavor, mild-hot.
Rare Lebanese pepper with thin walls. Strong bell flavor
a.k.a. Ghost Pepper. Wrinkled scarlet red fruit
Attractive plant w/ smooth, glossy peach colored fruit.
Deadly super hot pepper created by Chad Soleski.

7" long by 4" wide sweet peppers.

Holds world record for largest chilis grown!

A large bell that grows up to 4" in diameter.

Creamy orange colored pepper with habanero level heat.
Habanero smell and flavor w/ low heat.

A 3-sided pepper that resembles its name.

Hot fruit with a smoky, rich taste and smell.

3%" x 14", dark purple to orange red.

Shiny black ornamental fruit. Matures to red.

Strikingly colorful blotches of burnt orange and purple.
Large and blocky bell, very disease resistant.

This pepper has a thick, sweet flesh w/ little heat.
From Hungary a prolific bearer of 4-6" fruits.

Sweet, crisp, fruity pepper about Jalapeno-hot.

Rare, aromatic Habanero chili variety.

Great yields of 1"x%" triangular pods w/ hot flavor.
Beautiful Pods. Tastes wonderful.

Beautiful & unusual yellow pods. High yielding

An orange version of the Brazilian Starfish.

Smoky, sweet flavor w/mild heat. Pepper is 4"-6" 1" wide

www.hugofeedmill.com
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7 Pot Douglah x Naga. Produces heavy yields. Med. tall plant.
This pepper has incredible flavor!

Horn shaped peppers up to 9" long.

Lime green to orange to red. Good yields.

Small 24”-30” plant, yet highly productive.

Great medium heat pepper for sauces or powders.
Sweet, mild heat. Can be fried, roasted, stuffed.

From the Bahamas. Great for BBQ sauces & rubs.
Matures light green to orange to red.

Great raw or stuffed and roasted on the grill.

Ideal for stuffing, drying, or making a sweet chili powder.
Among the world's hottest; use with caution.

Has an earthy, fruity flavor. SHU 400,000-600,000 ”
Huge, red fruit. Nicknamed “the Reaper Killer!”

Turns green to red. Very large fruit!

Chilis used by chefs for roasting, smoking, etc. /4
Blocky shape with 3-4 lobes, high yielding.

The taste is fruity and sweet with a slow building heat.

Stunning plant with lots of pearly white fruit.

.

Great fruity, sweet flavor raw or in salsa.

Mature to chocolate color, 2" long pods.

Pretty plant. Good for salsa & pickling.

A gorgeous, stunning, must-have plant.

This sweet beauty comes from Eastern Europe.
Good on the patio, matures ivory to red.

The plant is very productive and great for pickling!
Makes a rich, bold, sweet & spicy flavored paprika.
Tall plant with outrageously good peppers.

Very hot!

Four colors of fruit make for a great potted plant.

Tall plant, up to 4'. High yielding plant

e

Very little heat until you get to the seeds.
Unique pod shape w/ sweet flavor & mild heat.

Ideal for stuffing & roasting. Needs staking.



Brown Trinidad Morgua Scorpion

Buran

Cajun Belle

Calico Hybrid Ornamental
California Wonder

Candy Cane

Candy Cane Chocolate Cherry
Caribbean Red

Carmen

Carolina Reaper

Carranza Pepper
Cascadura

Chablis

Challeano

Chaotic Jester

Chilly Chili

Chimayo del Norte
Chinese Five Color
Chinese Giant

Chipotle

Chocolate Bhut Jolokia
Chocolate Bhutlah-CS
Chocolate Carolina Reaper
Chocolate Cherry Pepper
Chocolate Moruga Scorpion
Chocolate Wrecking Ball
Choricero

Congo Trinidad

Corbaci

Corno Di Toro - Red
Corno Di Toro - Yellow
Costa

Cowhorn

Coyote Zan White

Hot
Sweet
Mild
Hot
Sweet
Sweet
Sweet
Hot
Sweet
Hot
Mild
Sweet
Sweet
Hot
Hot
Sweet
Hot
Hot
Sweet
Hot
Hot
Hot
Hot
Mild
Hot
Hot
Mild
Hot
Sweet
Sweet
Sweet
Hot
Hot
Hot
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Brown colored variety of one of the world's hottest.
Very sweet and productive. 4" x 3" pepper.

Sweet Cajun flavor, 2 x 3" fruit. AAS winner.

10" tall plant w/purple and white foilage.

A large bell pepper with crisp and thick flesh.
Elongated fruits ripen from green with creamy white
Unique variegated foliage with sweet mini-bell fruit.
Super hot, thin wall, a redder Habanero.

A distinctive sweet horn-shaped pepper.

The current world's hottest pepper!

High-yielding, mild Poblano that's heat tolerant.
Sweet heirloom ancho-type pepper from Brazil. Highly prolific.
Early hybrid, matures cream to orange to red.
Highly productive, 4” long red fruit has a slight
Stunning plant w/ green leaves & purple stems.
AAS Winner 10” tall plant with no heat.

Deep red chili grown in northern New Mexico.

1%" x %" Purple to cream to yellow to

6" x 4%" bell fruit. Green to red.

Thick walled jalapeno type, medium hot.

2-3" long, ripens to chocolate color.

Wicked hot pepper that rivals the Carolina Reaper.
Chocolate color variation of Carolina Reaper.

Small, round fruits w/cherry shape, 11" wide.
Chocolate variety of the intensely hot Scorpions.
Super hot pepper created by Chad Soloeski

Mild, sweet pepper up to 8" long.

A lot of heat, aroma, and a fruity flavor.

Rare 10" heirloom from Turkey w/very rich flavor.
Red Heirloom pepper 6-10" long, 17" wide.

Yellow Heirloom pepper 6-10" long, 17" wide.
Originated from Mexico. Very hot.

Thick curved pods, 8" long, green to red.

Tooth-shaped pepper from Brazil that ripens to a bright white

www.hugofeedmill.com
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Use with caution! /
Almost as equally sweet when green or red.

A compact, 24" plant for a large pot.

Great container plant. Very hot fruit.

Perfect for salads, stuffing, or soup.

stripes to solid red. Unusual, varigated foliage.
Then ripens with red and chocolate colored stripes.
400,000 scoville rating!

=

Grows to 6" long, 274" wide at the shoulders.
Beautiful fruit has wrinkled flesh, stinger tip.
Compact plant with large, heart-shaped fruits.
Usually use when green, will ripen to red.

Great for salsa, stuffing, and in container gardens.
“berry” flavor with intense heat. 40,000-50,000 SHU
Fruit starts purple to yellow to red when ripe.
Ripens yellow, orange to red. Great for 4"-6" pots.
Use dried to spice up any of your favorite recipes.
orange to red. Very beautiful plant.

Good for stuffing, salads, and cooking.

Smoke for a spicy wood taste. 6000 scovilles.

Ghost pepper with a smoky flavor.

Don't be fooled, the sweet earthiness has an explosive bite!

Similar heat with a fruity, smoky flavor.

S

Ripens green to a lovely chocolate brown.

Reddish brown colored w/ much sweeter flavor.
Golfball-sized, brown fruit with Reaper heat!

Use roasted, stuffed or dried for Chorizo sausage.
Green to yellow to orange to red 2" fruit.

Slender, curved and twisted. Perfect for pickling or frying.
First rate high yielding plant. Delicious fresh or roasted.
First Rate high yielding plant. Delicious fresh or roasted.
A wild piquin type pepper with small pea-shaped fruit.
Deep medium-hot flavor. Good for frying.

Fruity aroma w/no bitterness, SHU 60,000-100,000



CP115

Craig's Champion Chocolate Habanero
Craig's Grande Jalapeno
Craig's Orange Habanero
Cubanelle

Cyklon

Dancing Spirits

De Arbol Chili Pepper
Death Spiral

Devil's Tongue

Doe Hill

Dolmalik Biber

Douglah 7 Pot

Doux D'Espagne Sweet
Dragon's Breath

Dulce Roja Paprika

Early Sunsation
Elephant Ears

Emerald Fire

Emerald Giant Pepper
Escamillo

Etiuda

Farmers Jalapeno

Fatalii

Ferenc Tender Paprika
Filius Blue

Fish Pepper

Flaming Flare

Flaming Nougat
Flavorburst

FM's Gnarly Bhut Jolokia
FM's Hot Lemon
Foodarama Yellow Scotch Bonnet

Fresno Chili

Hot
Hot
Hot
Hot
Sweet
Hot
Hot
Hot
Hot
Hot
Sweet
Hot
Hot
Sweet
Hot
Sweet
Sweet
Sweet
Hot
Sweet
Sweet
Sweet
Mild
Hot
Sweet
Hot
Hot
Mild
Hot
Sweet
Hot
Hot
Hot
Hot
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Super hot between Butch T & 7 Pot Douglah.

Nuclear hot, tested at 1,662,000 Scovilles.

Large, thick spicy flesh. Perfect for jalapeno lovers.

A very hot, 2" long pepper with a very

Turns yellow, then bright red at maturity.

Polish heirloom, hot with good flavor.

Hybrid Jalapeno with 2"-3" fruit.

3" Mexican pepper, also known as "Bird's Beak Chili".
AKA Death Pepper, Developed in the UK.

Very vibrant yellow fruits.

Small, flat bell fruit. Bright yellow/orange, 4-6 lobes.
Heirloom ancho-type pepper from Turkey.

Chocolate colored fruit very prolific

Abundance of 3-4 lobed, 4-6" long fruit.

Super hot pepper contending w/Reaper for the record.
Tasty 2 x 6" Hungarian spice peppers.

Biggest and brightest yellow bell.

A large paprika type w/ fruits over 6"x4".

AAS winner x-large jalapefio w/ less cracking.

A very vigorous plant that is heavy yielding.

Early bearing, sweet taste on a golden yellow pepper.
Blocky, thick walled orange pepper.

Jalapefio w/ thick, tough skin akin to a cantelope.

2%" x 1%4" fruit. Extremely hot, turns from

Very sweet paprika pepper from Hungary. 5-6" fruit.
Compact ornamental plant w/violet-blue/red fruit.

A very beautiful plant with stunning white

AAS winner, fresno type w/ larger and more peppers.
Thick walled fruit ripens to iridescent yellowish brown.
Vibrant golden yellow bell pepper has a hint of citrus/lemon.
An odd-shaped, cream colored ghost pepper.

Good yields of 4" x %" fruit.

Discovered by "Aji Queen" Beth Boyd.

1" x 23" fruit. Smooth tapered, green to red.

www.hugofeedmill.com
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Fruity, earthy tones with quick heat and staying power!
Brings intense, layered, lingering heat. GOOD LUCK!
Developed at Redwood City Seeds.

unique apricot flavor. High yielding plant.

Sweet Italian frying type, tasty fried in olive oil.

Very productive, 2" wide, 4-5" long. Great for powders.
Matures to orange, yellow and red all at once.

Good for salsa/sauces or drying and grinding into powder.
Fruity, citrus undertones. STUPID HOT!

Very hot with a hint of citrus flavor.

Very sweet flavor. Past Hugo Feed MlIl taste test winner!
Rich, smoky, sweet flavor. 1,000-5,000 SHU

Among the worlds "Super Hots"

Great for salads or frying. Ripens green to red.

At 2,480,000 SHU this pepper earns it's name!

Great eating quality. Dry and grind for paprika!

A

Mature from green to bright golden-yellow.

Peppers can be eaten fresh, roasted, or stuffed.
Perfect for stuffing, grilling, or using in salsa.

Blocky bells up to 5" wide, dark green to red.
Compact plant. AAS Winner. *" cone shaped pepper.
Fruits are crisp, very sweet, and juicy.

Rare heirloom. Earthy, rich flavor, not much heat.
green to yellow, with an intense fruity aroma.

Early, high yielding plant w/ aromatic, thick walled peppers.
Stunning plant, great for pots or landscaping.

and green mottled leaves. Varied color of fruit.
Sweeter taste than others. Ideal for chili sauces.
Stunning fruit w/two times Habanero heat.

Grows well in a container or raised bed.

Large sized, and gnarly!

Turns from light green to lemon yellow.

Delicious, fruity pepper w/ Habanero level heat.

8

Good pickler, vigorous 28" plant.



Frontera Sweet

Garden Salsa

Gatherer's Gold Sweet Italian

Georgia Flame

Giant Aconcagua

Giant Marconi

Gigantia Jalapeno Hybrid
Giuzeppi

Golden Cayenne Pepper
Golden Treasure
Gourmet

Gourmet Habanero Red
Grenada Seasoning
Guajillo

Gypsy

Habanada

Hand Grenade Yellow
Hatch Green Chili Pepper
Hatch-Lumbre
Hatch-Ms. Junie
Hatch-Rattlesnake
Hawaiian Sweet Hot
Helix Nebula Space Chili
Herb's Sweet Red

Ho Chi Minh

Holy Mole

Hot Jimmy Nardello

Hot Shishitou
Hot Sunset

Hungarian Hot Wax

Hungarian Sunshine Il Sweet

Hurt Berry
| Scream Scorpion

Inca Red Drop

Mild
Hot
Sweet
Hot
Sweet
Sweet
Hot
Mild
Hot
Sweet
Sweet
Hot
Mild
Hot
Sweet
Sweet
Hot
Mild
Hot
Hot
Hot
Mild
Hot
Sweet
Hot
Mild
Hot

Hot
Hot

Hot
Sweet
Hot
Hot
Hot
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High yielding, scotch bonnet shaped, yellow fruit.

Used in Mexican salsas and dishes.

Golden heirloom, 7-10" tapered crisp fruit.

8" x 2" fruit. Thick crunchy flesh, turns

Apple-sweet fruit, up to 11" long.

4-lobed, elongated 4%" x 8" fruit.

Smooth, meaty 5" Jalapenos. Medium heat.

Very impressive 12" long hatch-type fruit.

5-7" fruits. A golden colored chili that is

80 day Italian Heirloom variety. Long 9" fruits

A bright orange, tasty bell w/ thick, juicy flesh.

1%" fruit with a good roasted pepper flavor.

Amazingly Ig. habanero-type pepper w/ little heat.

3Y4" x ¥4" fruit. Green to a orange-red-brown.

Extremely early & heavy producer. Very sweet.

World's 1st truly heatless habanero.

Habanero-type pepper w/pointed tails. 200,000-300,000 SHU
Authentic green chili flavor w/medium heat

4-7" long anaheim type fruit.

9' long fruit. 36", Productive, heavy yielding plant

New Mexico style Hatch pepper. 7" fruit, high yielding plant.
A small red hot pepper on a 2-3' tall plant.

Twisted, fattened cayenne is sweet, but gets a smoky flavor
A cross from Herb's garden.

Prolific producer of 4"-5" long, bright yellow, cayenne peppers.
Starts green, matures to dark chocolate color.

Hot version of the Jimmy Nardello

Hotter variety of the Shishitou pepper from Japan
AAS Winner Tasty 7%"x1%" banana peppers w/ thick flesh.

Yellow hot pepper w/ 5%" x 1%" smooth & waxy fruit.
A hybrid that's larger, thicker, and blockier.
High-yielding, early producing, super hot pepper.
Peppers mature to dark yellow w/ scorpion tail.

Very appealing shape, flavor and aroma.

www.hugofeedmill.com
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Taste is sweet, fruity with little or no heat. /
Picked green for salsas, matures red.

Adds great color and flavor to any dish.

from green to red when mature.

Good stuffed, roasted, stir-fried or in salads.

Matures from green to red. 75 days. Past taste test winner!
Great for giant jalapeno poppers!!

Has a smoky, sweet and fruity flavor. 1,000-1,500 SHU
larger and hotter than a red cayenne.

Ripen to shiny yellow. Medium thick flesh & tender skin.
Plenty of sweet and fruity fruit on compact plant.

A hot blunt twisted bell habanero.

Fruity/citrus aroma & flavor. Grows well in a pot.

Excellent for salsa or sauces.

Pale yellow, matures to orange-red. 60 days.

Delicious tropical fruit flavor. Great for snacking!

Sweet & fruity. Lingering heat in the back of your throat.
From the Hatch Valley in New Mexico

One of the hottest New Mexico green Chilis.

Perfect for roasting, red chili sauce or grinding dried pods
Great taste and easy harvesting. 18,000-20,000 SHU
2%"x%" fruits w/ thick flesh. Good for pickling.

when roasted. Plant should be caged. 5,000-8,000 SHU

A sweet Beaver Dam shaped pepper.

This Vietamese pepper is wonderful for drying. 30,000 SHU
Distinct nutty & spicy flavor in mole sauce.

A cross from Steve's garden

=

Great for stir fry, and eating right off the plant
Large, vigorous plant grows early, attractive fruit.

Turns yellow to orange to red. Edible at all stages.
Attracting light yellow and very prolific.

Red and bumpy 1" fruit. It will "HURT"!!

Hint of vanilla & grapefruit flavor. 200,000-500,000 SHU

1.5" fruit. Ripens from yellow-green to red.



Jalafuego

Jalapeno

Jalapeno Early

Jalapeno Giant Yellow
Jalapeno M

Jalapeno Mammoth Hybrid
Jalapeno NuMex Pinata
Jalapeno Popper Jalmundo
Jalapeno Tajin Hybrid
Jaloro

Jamaican Chocolate
Jamaican Red Hot
Japones Chili Pepper
Jay's Ghost Scorpian-Peach
Jay's Red Ghost Scorpion
Jeff's Bird Drop

Jigsaw

Jimmy Nardello's

Joe E Parker Pepper
Jumbo Stuff Hybrid

Just Sweet Pepper
Kaleidoscope
Kalugeritsa

Kapia Paprika Pepper
Karlo Paprika

Karmen Pepper
Keystone Giant

King Arthur

King of the North
Komodo Dragon

Kraken Scorpion
Krimzon Lee F1 Hot
Lamuyo Sweet

Largo De Reus

Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Hot
Sweet
Mild
Sweet
Sweet
Mild
Hot
Sweet
Hot
Sweet
Sweet
Sweet
Sweet
Hot
Hot
Hot
Sweet

Sweet
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High yielding, hybrid jalapeno

A medium chili pepper, 2-3%4" long.

Green to red, thick walled, 3%x 1% fruit.

Very large, yellow jalapeno pepper w/a touch of sweetness.
Popular for Tex-Mex dishes or pickling.

One of the largest jalapenos. Uniform dark green fruits.
Fruit turns from green to yellow to orange to red when mature
Extra large dark green fruit that ripens to red.

Excellent yields of 1.5” x 4” jalapeno peppers.

First yellow Jalapeno. 2-3%" long.

Chocolate-brown, 2" Habanero fruit.

2%"x1%" fruit. Peppers are hot and

Upright clustered, %"x2" long fruit.

EXTREMELY HOT PEPPER! Twisted and bumpy fruit.

A cross between the Trinidad Scorpion and

Originated from Caribbean pepper.

Excellent ornamental with purple, green, white foliage.
6-8" long, good for drying, freezing

6-7"x2" Anaheim type, very productive.

Early, hybrid pepper that's very productive.

Hybrid, AAS winner, snacking pepper. Disease resist
Peruvian. 3-4" fruit. Best eaten off vine.

Rare thick-walled roasting pepper from North Macedonia.
Sweet, paprika-type pepper from Turkey.

Cold tolerant, semi-sweet/semi-hot high yielding pepper.
This large fruit is very sweet & thick w/red flesh.

Large blocky fruits with a classic bell taste.

Early, large, thick walled, red bell pepper. Sweet & Crunchy.
The perfect red bell for a northern gardener.

This super-hot pepper is grown commercially in the UK.
Bhut Jolokia X Chocolate Trinidad Scorpion

High yielding, 6-8"x2", thick-fleshed paprika type.

Oblong 3% x 6" 7-100z fruits, green to red.

Large red elongated fruit from Spain. High yielding Elephant type.

www.hugofeedmill.com
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SHU 4000-6000; Great disease resistance.

A typical jalapeno fruit. Eaten green or red.

Bushy plant w/early fruit under cooler temps

Great for poppers!!

Grows to 3" long. Matures dark green to red.
Awesome for “poppers” or salsa! 3,500-4,000 SHU
Bred by the Chili Pepper Institute at New Mexico State.
Ideal for making jalapeno “poppers”. 17,000 SHU
Perfect for salsa or pickling. 4,000-6,000 SHU

Ripens yellow to red. Virus resistant.

Extremely hot, w/ wonderful smoky overtones.

turn from green, to orange, to red.

Key ingredient in Szechwan cooking.

Lighter shades of red and pink. Floral, slightly sweet fruit.
the Bhut Jolokia. 800,000 Scovilles.

Very small, extremely hot for its size.

12" tall plant w/ hot %" fruits. Purple to red.

stir-fry, relishes, and salad use.

Great for grilling, stuffing, or roasting.

This tasty, yellow pepper is perfect for stuffing!

E

Bright yellow, 4 lobed mini bell w/ thick walls.

Very juicy, medium-thick flesh. Green to red

Little pointed red pepper. 2,500-8,000 SHU

Use to make an awesome Hungarian Paprika powder.
Pointy fruit w/ thick flesh, ripens yellow to red.

Great for salads or snacking.

Tasty sweet flavor w/ a crunch! Eaten green.

Widely adaptable, strong disease resistance & High yield.
Blocky heirloom fruits with a sweet flavor.

It's known for it's wonderful hot fruitiness and then BAM!!!
Large dark brown fruit, smoky flavor, intense heat.

Good for roasting, frying, grilling, etc.

Thick walls, very sweet. Resists TMV.

Thick walled, juicy red heirloom. Great for stuffing & grilling.



Lemon Drop

Lemon Spice Jalapeno Pepper

Lemon Starrburst
Lesya Pepper

Lesya-orange Pepper

Leutschauer Paprika Pepper

Lipstick

Ljbov Dlan

Ljbov Dlan-brown
Long Red Cayenne
Lunchbox Orange
Lunchbox Red
Lunchbox Yellow
Mad Hatter
Madame Jeanette
Madballz Chocolate
Mako Akokosrade
Malawi Piquante
Maldivian Heart
Mama Mia Giallo
Mama Mia Rosso
MAMP Purple Berry Gum
Manganiji Chili Pepper
Mariachi

Maule's Red Hot
Mexibell Pepper
Mexican Sunrise
Mexican Sunset
Mod Fish 2015
Moli Ga

Moroccan Cayenne
MRM x 7 Pot Brown
Mucho Nacho
Mulato Island

Hot
Hot
Hot
Sweet
Sweet
Mild
Sweet
Sweet
Sweet
Hot
Sweet
Sweet
Sweet
Mild
Hot
Hot
Hot
Mild
Hot
Sweet
Sweet
Hot
Sweet
Mild
Hot
Mild
Mild
Hot
Hot
Hot
Hot
Hot
Hot
Hot
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2%"x %" fruit. Good yield, medium hot.

New variety from New Mexico State University.

1st in 2022 Tasting!! Bahamian Goat x Scotch Bonnet.
Sweetest of all peppers! Very thick flesh and juicy.

A varient of the original Leysa pepper.Very sweet, juicy flesh.
Wonderful sweet and spicy paprika pepper.

Super tasty, high-yielding 4" tapered fruit.

Mid season Serbian variety. "Elephant Ear" pepper from Croatia.

A long, thin, and spicy pepper.

Sweet & flavorful snack pepper. Mini-sized peppers
Sweet & flavorful snack pepper. Mini-sized peppers
Sweet & flavorful snack pepper. Mini-sized peppers
2017 AAS Winner. Sweet w/ mild heat near the seeds.
Habanero type from the isle of Surinam & Aruba.
Cross between a 7 Pot Yellow & Chocolate Bhut Jolokia.
Aromatic habanero. Pineapple/melon hints.

5' tall, very sweet w/ cherry sized fruit.

Very hot, rare pepper from the Maldives region.

Very sweet 6" tapered yellow fruit, high yield.

Very sweet 6" tapered red fruit, high yields.

F3 gen., Mojo Addicted Mutation Pepper from Italy. Oval shaped
Celebrated as the King of Japanese Chili peppers.
Matures to red but usually harvested yellow.

Vivid red 10" long cayenne pepper

Good yields of mildly hot bell peppers.

2018 AAS winner with semi-hot thick wall fruit

2018 AAS winner. A hotter Hungarian wax pepper

A smaller version of the Fish pepper. 4"-6" plant.

Big medium-hot yellow habafiero with thick walls.
Great producing plant with 1/2" x 6" red fruit.

Cross created by WI grower, Chad Soleski.

Larger and hotter than standard jalapenos

Ancho type, matures brown, 2x4" fruit.

www.hugofeedmill.com
651-429-3361

Green to lemon yellow when mature.
Bright yellow fruit, great addition to Cowboy Candy.

Fruity citrus flavor with above average heat.

=

Plants are high yielding, stocky and easy to grow.

Great for roasting or fresh eating.

2"x5" fruit. Great dried or fresh. From Hungary

Thick and sweet for salads, cooking, and salsa.

Wonderful, giant, super sweet, thick-walled pepper.

This thick-walled variety is the brown varient.

Very productive plant.

Delicious sauted, in salads or for a healthy snack

Delicious sauted, in salads or for a healthy snack

Delicious sauted, in salads or for a healthy snack

Red 3 sided pod with light citrus and floral flavor.

Sweet tropical flavor. w/ plenty of heat. S America "Hottie".
Super hot that's quick to burn and doesn't let go!!!
Pointed, wrinkled dark yellow fruit from Ghana.

Good for pickling or stuffing with cheese.

Pods have a squashed look, and ripen to red.

2014 AAS Winner! A compact plant for patios.

2014 AAS Winner! A compact plant for patios.

11/2"-2" fruit ripens to white w/ purple splotches. 1+ mil SHU
Complex sweet flavor, can be sautéed, grilled or simmered.
Good for grilling, pickling, salsas, stuffed. Great producer!
High yielding. Great for hot sauce or flakes

Ripens green to red, delicious as a stuffing pepper.

Full spectrum of colors-Great pickled

Good for containers. Fruit sets early and continues.

Great accent plant in your decorative pepper pots.

Flavor has clean citrus notes. From Panama.

Mostly used powdered. 30,000-50,000 SHU

=

Large, red pods with "Reaper-killer" heat!
Fruit ripens to red upon full maturity. 75 days.

Medium flesh, 1800 scovill rating.



Multicolor Jalapeno
Nadapeno

Naga Morich

Naga Viper

NuMex April Fool's Day
Numex Christmas
NuMex Cinco de Mayo
NuMex Easter

Numex Eclipse

Numex Jalapeno Pinata
Numex Sunrise

Numex Sunset

Orange Apocalypse
Orange Blaze

Orange Cayanne
Orange Spice Jalapeno
Orchid

Padron

Paquime Jalapeno Hybrid
Pasilla Bajio

Peach Reaper
Peachadew
Pepperoncini

Peppi Red

Peppi Yellow

Peruvian White

Peter Pepper

Petit Marseillais Pepper
Pimient de Espelette
Pimenta Barro do Robiero
Pimenta de Neyde
Pimenta Jolokia Fire/Ice
Pimenta Moranga Peach Cross

Pimento de Arnoia
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Hot  Jalapeno that ripens through a variety of colors.

Sweet Delicious jalapeno flavor without the heat.

Hot  One of the hottest ghost peppers.

Hot A cross between 3 of the hottest varieties.

Hot  Stunning ornamental plant w/fruit resembling a "jester's hat."
Hot 12” tall compact plant with bullet shaped fruits maturing
Hot Beautiful 12"-24" plant w/fruit that ripens yellow to red.
Hot 2014 AAS Winner. Compact Ornamental plant.

Mild  Rich, brown chili pepper adds color to salsa or ristas.

Hot A blast of multi-colored fruits from green to yellow to orange
Mild  First chili pepper that turns bright yellow at maturity.

Mild  This chili pepper ripens to brilliant orange when mature.
Hot  Yellow Moruga Scorp. x Apocalypse Scorp. 1.5 million SHU
Sweet F1 1%" x3%" Bell Pepper

Hot Ripens from dark green to bright orange, fruity flavor tone
Hot New variety from New Mexico State University.

Hot A pepper shaped like a flower's bloom.

Hot  Spanish. About 1 out of 20 will be hot.

Hot Huge 5" firm thick walled medium heat fruit.

Mild  Mildly hot pepper turns green to brown.

Hot  Carolina Reaper X Jay's Ghost Scorpion

Hot Rounded Peach pods. Grows to 3-4'. Super Productive
Mild 4" long, wrinkled fruit best known pickled.

Sweet This sweet, snacking pepper grows pointed fruits that are
Sweet Pointed fruits that ripen from green to golden yellow.

Hot  Heavy yield of 1/2-1" fruit.

Hot Unusually pepper w/ a phallic appearance

Mild  Orange-yellow 3-4" blocky fruit.

Mild A very flavorful pepper from the Basque region of Spain.
Hot A stunningly beautiful plant with colorful fruit.

Hot  Very pretty plant with bright purple pods.

Hot Eye-catching cream & light purple fruit on purple foliage.
Hot A unique plant that sets 3" x 1/2" fruit in clusters.

Sweet Large, red fruit w/ best flavor green transitioning to red.

www.hugofeedmill.com
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Smaller sized, red fruit. Very productive.

Great for salsa, pickling or "poppers".

Easy to grow and very prolific.

Close to 1.4 million Scovilles.

Ripens purple to red; great for pots, baskets or landscapes.
from green to red. Stunning in patio pots.

This lovely ornamental is great in pots or landscapes.

Five pastel colors of fruit. Grow in upright clusters.

Fruits are 5”-7” long. Very productive plant. 1,000 SHU

to red. Developed by New Mexico State University.

Fruits are 5”-7” long. Very productive plant. 1,000 SHU
Fruits are 5"-7" long. Very productive plant. 1,000 SHU
Sweet/fruity b/4 explosive heat renders tastebuds ineffective
Expect very sweet flavor at full orange color.

Heat level is about 30,000 SHU. Comes on fast but fades fast
Vibrant orange, rich tasting fruit. Great Producer.

Matures from green to red.

Serve sautéed w/ olive oil + sea salt

Complex flavor for a Jalapeno. Perfect for grilling & poppers.
Used to make smoky flavored sauces.

Peach fruit, citrus bite, w/Reaper punch.

Sweet & fruity. Variant of Sugar Rush Peach

Great flavor, commonly used in Greek salads.

almost seedless. Plant grows to 36" tall.

Snacking pepper w/incredible sweetness & rich flavor.
Peppers mature from light green to yellow to white.

Makes a great hot pepper powder.

French heirloom, mildly hot w/ excellent flavor.

Makes a great powder. A "must have" pepper!!

Cream to coral to red, very prolific producer.

The searing heat is very much delayed. Watch out!!

High yielding w/citrus & ghost flavor. 200,000-300,000 SHU
Fruity, citrus Habanero flavor. 350,000-450,000 SHU

This Spanish pepper is delicious to roast, stuff or fry.



Pimento Picon

Pimento Seasoning
Pink Tiger

Pippin's Golden Honey Pepper
Piquillo de Lodosa
Piquillo Pepper

Pizza

Pot-a-Peno

Prairie Fire

Prairie Spice

Pretty Colorific

Pretty 'n Sweet

Primo x BOC

Primotalii

Puma Pepper

Pumpkin Spice Jalapeno
Purple Beauty

Purple Bhut Jolokia
Purple Cayenne

Purple Flash Ornamental Hot
Purple Glow in the Dark
Purple Princess

Purple Reaper

Purple Sweetie

Purple UFO

Red Beauty

Red Knight Red

Red Marconi

Red Savina

Red Trinidad Habanero
Redskin Sweet Reds
Rellano

Revolution

Ring-O-Fire

Mild
Mild
Hot
Sweet
Mild
Mild
Mild
Hot
Hot
Hot
Sweet
Sweet
Hot
Hot
Hot
Hot
Sweet
Hot
Hot
Hot
Hot
Hot
Hot
Sweet
Hot
Sweet
Sweet
Sweet
Hot
Hot
Sweet
Mild
Sweet
Hot

2023 Hugo Feed Mill

Pepper List

Canary Islands pepper w/5" long thick red-walled fruit.
Sweet pepper from Sangre Grande, Trinidad.

Bhut Jolokia X Pimenta di Neyde

3" multicolored, heirloom, sweet pepper.

Red, Basque pepper w/ sweet, mild heat.

Famous Spanish pepper. Blocky 2-4" long fruits.

3-4" thick-walled fruit with classic

New, compact jalapeno with cascading branches.

A compact ornamental plant with tiny pods.

Large, sweet, horn-shaped, red pepper w/thick walls.

15" tall, ornamental plant with 2" conical fruit.
Ornamental plant w/ very edible sweet peppers!

Prolific super hot chilis from Denmark. Ripens orange to red.
Cross between a 7 Pot Primo & Yellow Fatalii. Fruity, citrusy,
Orn. Plant with deep purple & green foliage.

New variety from New Mexico State University.

Matures green to purple. Thick-walled flesh.

A rare purple strain of the ghost pepper.

Pearly dark purple color, several inches long.

Violet foliage w/ flashes of white, ebony fruit.

Decorative plant with fluorescent leaves.

This attractive plant has a deep purple leaf & red fruit.
Carolina Reaper varient from Brazil w/ dark foliage. Purple
An extremely sweet, deep purple fruit w/a snappy crunch!
Deep purple, UFO shaped fruit

Thick walled, 4" blocky bells w/ heavy yields.

Mature to red early in season

Good yields of 6"x2%" fruit.

A previous world's hottest for many years.

An unusual red Habanero from Trinidad.

Delicious 4" red bells that will grow all summer.

A Mildly sweet and slightly spicy stuffing pepper.

An early maturing, red, bell pepper.

4-6" cayenne pepper with a fiery hot flavor.

www.hugofeedmill.com
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Great for making pepper powder. 500-2,000 SHU
1/2' x 3" red fruit. Has super hots flavor w/ little heat.
Ripens to créme/peach, strong heat that lasts.
Makes a drop-dead gorgeous pot!!!

2" fruit that's delicious stuffed, roasted or fried.
Unique spicy & sweet flavor, but little to no heat.
pepper flavor, but with minimal heat.

Perfect for a hanging basket or container.

Mature to red. Good for small containers.

Great for grilling or powders. SHU 2,500-4,000
Very beautiful, colorful and sweet. Pot Perfect!!
Multi-colored fruits are prolific, have thick walls.
Some citrus tones w/ killer heat and longivity.
sweet flavor w/ nuclear heat. SHU 1,000,000 plus!!
2 1/2" tangerine and violet peppers w/ Hab. Heat.
Bright pumpkin Orange fruit. Great producer.

=

Fine for the patio or containers.

Very hot, around one million scovilles.

Very spicy and ornamental.

Gorgeous plant is compact and great for pots.
Small fruits ripen from purple to deep red.

A compact plant that grows to 18" tall.

fruit ripens to red. Not stable yet. 1,600,000 SHU
A new variety added to our "Snacking Pepper" section
Sweet flavor with a slow building burn.

Well adapted to grow in most any climate.
Intermediate resistance to BLS and PVY

Peppers turn from green to red when mature.
Habanero type with extra hot fruit.

A distinct flavor, good for cooking or powder.

A smaller plant perfect for a patio pot.

Large, with succulent flesh.

Good yield even during cool growing periods.

Perfect for seasoning. Ripens green to red.



Rocoto Red

Romanian Rainbow
Ros De Mallorca
Roulette

Round of Hungary

San Ardo Poblano
Santa Fe Grande
Santos Orange
Sapporo

Satan's Kiss

SBJI7

Scorpion BTR

Scotch Bonnet

Scotch Freeport Orange
Sedona Sun

Serrano Chili

Serrano NuMex Cajohn's Jumbo
Serrano Super Pepper
Serrano Tampequino
Shepherd's Ramshorn
Shishitou

Sport

St. Lucia Scotch Bonnet
Steve's L& S

Stevie Pepper

Sugar Rush Cream
Sugar Rush Peach
Sugar Rush Red

Sugar Rush Stripey
Super Chili

Super Heavy Weight
Super Sheppard Sweet
Sweet Apple

Sweet Banana Pepper

Hot
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Mild
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2-2%" long very hot, thick flesh fruit.

Very sweet multiple colored fruit.

Huge, red, thick-walled, juicy sweet pepper.

2018 AAS Winner! Habanero shape w/ little to no heat.
Deeply lobed, ribbed, flattened, dark red, sweet pepper.
Produces high yields of6"x3"wide fruit.Matures green to red
2-3" fruit, yellow to orange to red.

Vigorous 6"x6" bushy plant with brilliant orange fruit.
Japanese plant with good yields of 5" fruit.

Medium hot cherry chili pepper.

Cross between a Scotch Bonnet and a 7 Pot Jonah

Dark orange/red fruit w/ floral & citrus flavor then 911!!!!
Heavy yields of 1%:"x1%" bell-shaped hot fruits.

Orange Scotch Bonnet from the Bahamas.

Distinctive lemon yellow & carrot orange peppers.

2%" long chilis on an attractive plant.

This highly productive, dark green serrano has 4 1/2" long fruit
Very prolific plant with hot, blunt-tipped peppers.
Distinctive flavor, popular in Mexican food.

Very sweet, red, Italian frying pepper.

From Japan. 3-4" inches long.

Tabasco like pepper. Medium hot fruit. High Yielding plant.
Large orange pepper w/ fruity citrus flavor & habanero heat.
A long, sweet, crunchy pepper for fresh eating or roasting.
Eye-catching plant w/ 1" x 2 1/2" multi-colored peppers.
Juicy & crunchy w/intense, fruity & subtly floral flavor

High yielding Aji type, 3.5", early peach colored fruit.

High yielding Aji type, 3.5", early lipstick-red colored fruit.
Stunnungly beautiful mutation of a Sugar Rush Peach pepper.
AAS winner, 2.5" fruit w/ hot chili flavor.

8-9" blocky, thick-walled fruit.

7%"x2" fruit. Turns from green to dark red.

Very fruity, juicy heart-shaped dark red peppers.

Very sweet fruits, no trace of heat.

Has attention-getting black seeds from Peru.

Matures ivory to orange to red.

Ideal for stuffing, roasting or frying. Needs a cage!!

Bright red, thick walled, floral flavored fruit.

Thick walled pepper. Excellent stuffed w/ incredible flavor.
Superior disease resist. Scoville rating1,000-3,000heat units
Has heat with a sweetish overtone.

Beautiful ornamental plant w/upright peppers.

Long and thin peppers are hot, green to red.

Good for salsa and stuffing for the grill.

Cool looking fruit with outstanding flavor and ghostly heat
Butch T x Carolina Reaper. Insane heat! 1,500,000+ SHU
Green to yellow-orange. Used in Jamaican dishes.

Insanely productive plant with fruity flavor.

Brilliant multicolor display on every plant

Great for salsas, sauces, or eaten fresh.

Bred by the Chili Pepper Institute at New Mexico State.
Ideal for pickled peppers.10,000-25,000 SHU

Flavor is excellent, nice heat.

Longer to ripen, but worth the wait!

Good for stir-fries and eating off the plant.

When pickled, famous for pairing with Chicago style Hot Dogs.
High yielding & should be staked or caged.

This delicious horn-shaped pepper is a Feed Mill original.
Fruity flavor w/ Habanero level heat.

Mod level of spice that builds gradually. Smooth warm burn
Amazingly sweet & juicy. Sweet & hot! What a combo!
Amazingly sweet & juicy. Sweet & hot! What a combo!
Striped w/ sweet fruity flavor. Impressive! 25,000-50,000 SHU
Ornamental, good for patios or containers.

Sweet and crunchy peppers great for stuffing.

An early ltalian variety.

Incredibly sweet w/ no bell aftertaste. Up to 4"x3"

Best eaten at 6-7" length. Light yellow when ripe.

www.hugofeedmill.com
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Sweet Bella

Sweet Cherry

Sweet Heat

Sweet Sunset

Szegedi Giant Sweet
Tabasco

Takanotsume

Takara Pepper

Tam Jalapeno

Tangerine Dream

Targu Mures

Tekne Dolmasi

Thai Hot

Thai Hot Orange

Thai Super Hot

Thai Hot White

Thunder Mountain Long Horn
Thunder Mountain LongHorn-brown
Tiburon Poblano

Tien Tsin

Tiger Jalapeno

Tigers Teeth

Time Bomb

Tobago Seasoning

Tolli's Sweet

Tomahawk

Total Eclipse Space Chili
Tree Pepper

Trinidad 7 Pot White
Trinidad Langusta Yellow Hot
Trinidad Moruga Scorpion
Trinidad Perfume
Trinidad Purple Coffee
Trinidad Scorpion Butch T
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Great yield of 4" x 4 1/2" thick-walled red bell peppers.
Round 1%" cherry pepper w/ medium thick skin.

10" plant w/ 1"x3%"red fruit.

AAS Winner. Colorful banana peppers, great fresh or pickled.
Hungarian paprika that ripens yellow/orange.

The famed pepper of Louisiana. 1"x}4" fruit.

Known as the Hawk Claw chile because

Hybrid version of the classic "Shishito", better uniformity
High yield of 3 x 1" fruit. Jalapeno flavor w/ mild heat.

3"x1" bright orange mild & very sweet fruit.

A very rare, small, hot paprika-type pepper from Transylvania.
High yield of 6"-8" red flattened fruits.

Extremely hot variety from Thailand

2-2%" long orange fruits. Great for drying,

Thai dragon-type pepper w/ 1/2" x 3" red fruit.

2"-3" long fruit matures from white to orangish-red.

This curly, thin Chinese pepper is traditionally dried & smoked
Cross of parent Thun. Mt. L. Hrn. That's thicker & ripens to brn.
Very dark green that ripens red quite late

Red, upward pointing fruit from China. Hot, spicy aroma.
Jalapeno x Purple Tiger, fruit ripens from purple to

Thick, chunky red fruit w/ sweet fruity habafiero taste.
1.5"x1.5" bright red, hot cherry pepper.

2-3" scarlet-red pepper has similar flavor to a habanero.

5" long red fruit. Green to red.

Highly productive plant with green to purple to red fruits.
10" long, corkscrew fruit w/anaheim flavor. 1,000-5,000 SHU
High yielding plant, bell shaped, red color.Mild flavor

A member of the very hot Trinidad family.

Large, thin walled pods with a light aroma.

One of the world's hottest pepper.

Sweet golden orange seasoning pepper is very prolific.

An ornamental pepper w/very good flavor.

Large fruit w/a slightly fruity & citrus flavor.

www.hugofeedmill.com
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Great stuffed! Very disease resistant to BLS & TMV. 73 days
Matures green to red, great for pickling or snacks.

Mildly spicy salsa pepper. Great in a pot.

Compact plant fruits throughout the season.

Very sweet with thick flesh. 6" long, 3%" wide

Grow upright on the plant,turns yellow to red.

of its talon shape. From Japan.

small 3.5"x1" fruit have a mild, rich flavor, grill, or saute
Perfect for pickling, stir-fry, or just spicing up a dish.
Compact plant ideal for pots or raised beds. 70 day

Size of a serrano pepper with cayenne heat.

Native to Turkey. Great for stuffing & grilling!!

Used in Oriental dishes. Ripens on top of the plant.

pots, seasoning, and decoration.

Stand out high yielding plant! 50,000-100,000 SHU. 75 day
Beautiful & prolific w/plenty of heat. 50,000-100,000 SHU
Peppers ripen from green to red. SHU 30,000-40,000.
Medium level heat w/fruity, smoky flavor.

S

Mildly pungent. Great for stuffing. 75 days.

Great flavoring pepper for cooking or infusions.

red with some striping. Stands out!!

From Guyana in South America.

Light smoky flavor, great for pickling.

Traditional seasoning in the Caribbean. 500 SHU

Good in salads or added to tomato sauce.

Good for sauces, drying and cooking.

Can be eaten green or red. 3' tall plant should be caged.
Fruit is 2-3inches long. Excellent fresh, dried or powdered
Extreme heat, matures green to white.

Delicate fruity flavor. From Salybia, Trinidad

Fruity & floral flavor, golf ball sized pods

Habanero profile with very little heat. 0-500 SHU

Fruit turns creamy white to orange to bright red.

Hotter than the Ghost Pepper.



Trinidad Scorpion Craig's Deluxe
Tulip

Twilight

Uchu Cream

UFO Dolma Large

Umorok Chocolate

Urfa Biber Paprika

Varigated Black Pearl
Venezuelan Tiger

Vietnamese Multi-Color Pepper
West Indian Red

White Bhut Jolokia

White Bullet

White Cloud

White Devils Tongue

White Kandehari

White Trinidad Moruga Scorpion
Wicked Ass Little 7 Pot

Wiri Wiri

Hot
Hot
Hot
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Mild
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Unique pepper pod shape with scorpion tail.

Good yields of 1%:"x2%" fruit.

Productive 2' tall, 4' wide plant. %"x%" fruit

Ornamental plant w/cream & green foliage.

Purple UFO x Antep Aci Dolma (from Turkey)

This pepper has more sweetness then other ghost peppers.
Turkish, elongated, tangy, sweet, smoky flavored bell.
Smaller version of the black pearl.

A rare, thick-walled, small hand grenade sized fruit.

An ornamental, edible variety from Vietnam.

Scorching hot habanero from the Caribbean.

A rare white strain of the ghost pepper family.

Small, bullet-shaped fruit; good for pots.

Early maturing fruit starts bright white and ripens to red.
Ghostly white variant of the hot Devil's Tongue Pepper.
Tall plant from India, good yield.

White varient of the Trinidad Moruga with large fruit.
Trinidad Scorpion ButchT X 7 Pot Jonah

Good yields of %"x%" berry shaped.

www.hugofeedmill.com
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Fruity flavor with Moruga level heat. It's a scorcher!!
Mildly hot, turns from green to red.

Purple to yellow to orange to red, 100 days

1.5" fruits ripen from cream to red.

Bell pepper ripens from purple to red.

The plant is high yielding and extremely hot!!

Great for roasting, stuffing and making paprika powder.
Variegated plant leaves

Extremely sweet w/ some heat. Great roasted or stuffed.
Ripens purple, cream, yellow, orange, then red.
Dependable and productive; 2" long, red fruit.

Very hot, around one million scovilles.

Ornamental value. Very hot!

e

Excellent for salads or stuffing.

Sweeter and hotter than a Fatali pepper.

Very hot, %"x1" white/orange peppers.

Impressive yield with a bit less heat. 1,000,000,SHU
7 Pot fruity flavor w/over the top heat.

Very hot, a variety from Guyana.



