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Nursery & Garden Center
5150 Garrison St.  Arvada 303-424-7979

www.echters.com
ECHTER’S PEPPER VARIETIES

VARIETY


DAYS TO
WIDTH

LENGTH
USES




MATURITY









                                                                                                                               

SWEET GREEN BELLS  
Bell Boy



70

4”

4 ½”

Popular all-purpose bell, good for stuffing.











Better Belle II


70

4”

3 ½”

Nice large fruit. Great in salads or fresh.














Echter’s Wonderbell


70

3 ½”

4 ½”

#1 all-around bell pepper. Most popular bell. Superior in









flavor, size & yield. Green ripens to red.
New Ace



62

3”

3 ½”

Excellent flavor for cooking or fresh. Sets fruit in cool










weather.

SWEET COLORFUL BELLS
Cute Stuff Red


62

2 ½”

3”

Red apple-shaped mini bell. Sweet taste.

Golden California Wonder

67

3 ½” 

3”

Oblong sweet golden bell. Great in salads.

Gypsy



64

3”

4”

Good eating, fresh in salads. Yellow-green, sweet chili,
like an Italian sweet pepper.
Islander



70

3”

4”

Lilac skin, sweet white flesh.

Orange Blaze


65

4”

4”

Full-size orange bell. Great flavor!

Pimento Elite


85

3”

4 ½”

Used in canning. Heart-shaped. Sweet, thick-walled fruit.
Purple Beauty


75

3 ½”

4 ½”

Adds color and sweet zesty flavor to salads.
Red Knight



78

4”

4”

Good red bell. Use in salads or eat fresh.

Round of Hungary


75

5”

3-5”

Excellent for stuffing, cooking or in salads.

Sweet Cherry


78

1 ½”

1 ½”

Good for pickling and relish. 

OTHER SWEET PEPPERS

Alma Paprika


80

1-2”

1-2”

True paprika pepper. Cherry size. Use fresh or
dried.
Biscayne



70

2 ¼”

6”

A hybrid banana pepper. Great for frying.

Carmen



75

2”

6”

AAS winner, sweet Italian horn-shaped.

Corni di Toro


75

2”

8”

Taste is both sweet and tangy.  Use for roasting and in
sauces.
Giant Marconi


72

8”

6-8”

2001 All-American Selections winner. Italia grilling pepper









with a sweet smoky flavor.                                                          

Italia



55

2”

6”

Sweet fryer or use in sauces.

Lipstick



73

2”

4”

Sweet red for salsas and roasting.

Lunchbox Mix


68

2”

3”

Great variety of sweet peppers. Ideal for snacks.
Numex Suave Orange


70

2”

2”

Great citrus flavor. Good in salads or salsas.

Orangesicle


70

4”

6”

Sweet salad pepper.

Sweet Banana


63

2”

6”

Try fresh or pickled. Best sweet banana 
pepper.

VARIETY


DAYS TO
WIDTH

LENGTH
USES




MATURITY
MILD/WARM

Anaheim



75

2 ½”

8”

Good for freezing and drying. Accent for salads and dips.

Chichimecca


70

4”

2”

Thick walled fruit great for stuffing.

Big Jim



70

2”

6”

Mildly pungent flavor. Roast or fry. Freezes well.

Fooled You



65

1”

3 ¼”

Jalapeno flavor without the heat.

La Bomba



56

2”

3”

Ideal for poppers, salads and more.

Mellow Star (Shishito)


80

3”

2”

Thin walled. Ideal for stir fry.

Padron



60

1”

2”

Great sautéed or fried.

Spanish Spice


68

2”

8”

Gourmet thin skin. Great flavor.

Sweet Heat


56

1-1 ½”

3-4”

Sweet and mildly spicy with a great smoky flavor.


HOT
Ancho (Poblano)


85

2 ½”

5 ½”

Can be stuffed or dried. Ripens from dark green to red.

Apache



65

½-1”

1-2”

Can be used for decoration or in cooking. 

Basket of Fire


90

½”

1”

Small hot fruits. Dry or use fresh.

Caribbean Red Hot


100

1”

8”

The hottest! Brilliant orange color and intense, Habanero
fiery heat. Classic ingredient in sauces.
Cheyenne


60

1”

3”

Harvest green or red. Good for drying. Good in containers.









Slim, hot cayenne.

Early Jalapeño


65

1 ½”

3”

Seasoning. Dark green chili.

Ghost (Bhut Jolokia)


90

1”

2-4”

Use in ethnic cooking. Substitute for Habanero. Hottest










pepper in the world.
Holy Molé



75

8”

1 ½”

First hybrid pasilla-type pepper that is dried and ground to










make molé sauce. Mildly hot.

Hungarian Yellow Wax


70

1 ½”

5 ½”

Hungarian waxy yellow. Tapered. Turns orange to red.
Large Red Hot Cherry


78

1 ½”

1 ½”

Good for pickling or as a garnish.

Mariachi



66

2”

4”

Cone-shaped. Mildly hot. AAS winner. High yield.

Serrano Chili


75

½”

2 ¼”

Medium thick skin, slim, continuous fruiting. Good for salsas.
Tabasco



80

½”

2”

Just like the hot sauce. Hot, hot, hot. Dries well.

Thai Hot



85

1”

½”

Very hot and spicy. A nice ornamental plant.

White Habanero


90

¾”

1-2”

Excellent for salsa.  Smoky flavor.                                                                                                                                        

****Use Ferti-lome Tomato & Vegetable Garden Food at planting and through the season.****

Chile Hotness Scale

    HOTTEST








        MILDEST

       <----------------------------------------------------------------------------------------------------------------------------------------->

    Ghost    Caribbean Red Hot






            
Bell Peppers



    
   Tabasco






                   Gypsy


      Serrano Chili





         Sweet Banana    


Cheyenne





Italia
Sweet Cherry

    Early Jalapeño



       Pimento

            
      Hot Hungarian Yellow Wax

       

   Anaheim      Big Jim




Large Hot Red Cherry


Spanish Spice     Ancho & San Martin (Poblano)






Holy Molé

        Mariachi
   Alma Paprika
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