
www.burpeehomegardens.com

VARIETY DAYS TO HARVEST COLOR* PEPPER SIZE (L x W)

HOT      is hottest      is mildest

Big Guy Jalapeño  69 Green 5 x 1 in. (13 x 2.5 cm)

Cajun Belle All-America  
Selections Winner 61 Green/red 2-3 x 3.5 in. (5-8 x 9 cm)

Dragon Roll  67 Green 3-5 in. (8-13 cm)

Habanero Burning Bush  85 Green/peach 3 x 1.5 in. (8 x 3.5 cm)

Habanero Orange  90 Green/orange/peach/
apricot 1 x 1.5 in. (2.5 x 4 cm)

Hot Lemon  70-80 Green/yellow 3-4 x .75 in. (8-10 x 2 cm)

Hungarian Hot Wax  70 Yellow/red 6-8 x 2 in. (15-20 x 5 cm)

Jalapeño Early Hot  72-75 Green/red 3 in. (8 cm)

Jalapeño Gigante  80 Green/red 5 x 1 in. (13 x 2 cm)

Jalapeño M  72-75 Green/red 3 in. (8 cm)

Ristra Cayenne  75 Lime green/red 12 x 1 in. (30 x 2 cm)

BOOST Sweet Heat   44-56 Green/red 3-4 x 1-1.5 in. (8-10 x 2.5-4 cm)

Sweet Thing  68 Green/yellow/orange/
red 10-12 x .5 in (25-30 x 1 cm)

Tabasco  80 Light yellow/green/red 2 x .5 in. (5 x 1 cm)

SWEET BELL

Baron	 70-72 Green/red 4 x 3.5 in. (10 x 9 cm)

Better Belle II 75 Green/red 4.5 x 3.5 in. (11 x 9 cm)

Big Bertha 72 Green/red 7 x 4 in. (18 x 10 cm)

California Wonder 75 Green/red 4 x 3.5 in. (10 x 9 cm)

Candy Apple 71 Green/red 5 x 4 in. (13 x 10 cm)

Flavorburst 72 Green/yellow 5 x 4 in. (13 x 10 cm)

Gold Standard 80 Green/bronze/gold 4-5 in. (10-13 cm)

Great Stuff 75 Green/dark red 7 x 5 in. (18 x 13 cm)

Pinot Noir 70 Varied 4 x 5 in. (10 x 13 cm) 

SWEET

Bananarama 70 Yellow/orange-red 8 x 1.25 in. (20 x 3 cm)

Big Daddy 73 Green/yellow 8-10 in. (20-25 cm) long

Cherry Stuffer 73 Green/red 2 x 2 in. (5 x 5 cm)

Costa Rican Sweet 70 Green/red 6 x 2-3 in. (15 x 5-7 cm)

Giant Marconi 63 Green/red 8 in. (20 cm)

Lemon Dream 70 Yellow 3 x 1.5 in. (8 x 3.5 cm)

Sweet Savour 70-75 Tricolor 3 x .5 in (8 x 1 cm)

Tangerine Dream 70 Orange/red 3 x 1.5 in. (8 x 3.5 cm)

Thunderbolt 65-80 Green/red 13 x 4 in (33 x 10 cm)

*The first color listed is the stage when picking is most preferred; the additional colors indicate the mature stage, with more intense flavor or heat.

Choosing the right pepper




