
 

  

Yellow Reaper  
Try this beauty with grilled seafood!  It 
has a fruity flavor paired with loads of 
heat.  We are still growing this pepper 
out, but wanted to bring it to you without 
delay! 

$9.99 (10+ seeds) 

Chocolate Reaper  
Mmmm… smoky!  This delicious hot 
pepper tastes as good as the classic, 
but with the hint of a smoky taste up 
front.  It is still being bred out for stabil-
ity, but worth the taste!   
$9.99 (10+ seeds)  

Reapers Festival 

Carolina Reaper  
Grow the legendary Guinness Book of 
World Records hottest pepper on the 
planet.  This is the REAL deal, from the 
original strain of award-winning peppers. 
1,569,000 Scoville Heat Units.   

$9.99 (10+ seeds)  

Wow!  Not just the legendary Carolina Reaper, but 
now we have more in the family!  If  you are a 
Reaper fan, get ready!   
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About Pepper Joe’s 

We are the experts in Hot Pepper Seeds.  
Since 1989, Pepper Joe’s has found, grown, 
and  enjoyed super hot peppers from all over 
the world.  You can trust our seeds to germi-
nate and be true to form (within Mother Na-
ture’s own sense of variety).  We are here to 
help you with videos, FAQs, and a lively com-
munity of pepper growers.  
 
Don’t believe us, believe our 103k followers on 
Facebook, 500k views on YouTube, and Dave’s 
Garden which gives us a top 30 ranking year 
after year, and #1 in Peppers! We are humbled 
by our customers’ positive comments over the 
years.   
 
Our History 
Over 25 years ago, the original Pepper Joe and 
Pepper Joe Sr. started the business with a pas-
sion for hot peppers.  Joe Sr. ran the day to day 
operations the first 10 years.  His customer ser-
vice was legendary.  He’s cooking spicy food 
for the “Big guy in the sky” now.  RIP Pepper 
Joe Sr.….1920 to 2009.   
 
Pepper Joe Jr. took over the business with new 
chile varieties, ways to market Pepper Joe’s 
and a sense of humor.  His YouTube videos 
have better advice for pepper growers than 
you will find anywhere.  Pepper Joe Jr. made 
friends in the Pepper world, and brought you 
the first Carolina Reaper seeds, still our top 
seller.   Pepper Joe grew the business, with a careful team of growers to 
protect our seed varieties  and quality.   
 
Next Chapter 
Pepper Joe Jr. handed over the reigns of the business to Pepper Jo last 
year.  She added a bunch of new products (seedlings, pods, starter kits, 
hats) and is having fun.  Pepper Joe is still around, to offer advice and guid-
ance.  Together, we’re thrilled to bring you this year’s best-ever catalog 

OUR  
PLEDGE 

 NO GENETICALLY 
ALTERED SEEDS, 
NO GMO’S 

 ALL TOP QUALITY 
SEEDS ARE PEPPER 
JOE’S INSPECTED 

 OUR 100% ORGANIC 
SEEDS ARE CLEAR-
LY MARKED 

 

 NEW Collections 
 Ghost-ly 4 Pac  
BOO! Exclusively at Pepper Joe's - 
introducing our Ghost-ly 4 
pack!  Created especially for all of you 
who love the ghost in all its varie-
ties.  The 4 pack contains the clas-
sic Ghost  (Bhut Jolokia) and customer 
favorite Giant Ghost, plus the beauti-
ful Yellow Ghost and the deca-
dent Chocolate Ghost.  40+ seeds for 
just 27.99.  Give all 4 ghosts a try and 
taste some scary good heat this year. 
$27.99 (40+ hot seeds in all) 

NEW 

Box of Chocolates   
Love Chocolate?  Try 
our new Box of Choco-
lates and get 8 delicious 
varieties of chocolate-y 
pepper and tomato seeds.  In-
cluded: the Super-Hot Chocolate 
Reaper, Ghost, and Moruga, plus a 
Chocolate Habanero and Fatali, and 
a sweet Chocolate Bell.  We can't 
leave out the ever temping Trinidad 
Scorpion Chocolate Cappuccino and 
the Chocolate Cherry Tomato.
  That's eight packs of seeds in all, 

over 120 seeds! Enjoy some seriously sweet heat in this yummy box 
of treats!  Perfect Gift, too. $39.99 (120+  seeds in all) 

Join Our Facebook Page 
 Over 103,000 Fans Sharing Pic-

tures and Tips 

NEW 

with our exciting new products. Thanks for being a Pepper Joe s customer!’

 

  

  Butch “T” Trinidad Scorpion          
We’re thrilled to have this # 3 “WORLD’S HOTTEST 
PEPPER.  It set a Guinness Book of World Record 
early in 2011 at 1,450,000 Scoville Units.  WOW!  
That’s a lot of heat.  This is a very exclusive pepper 
and it’s  hard to find.  Not only hot, it’s also tasty and 
grows well.  
$7.99 (10+ seeds) 

  #4  Naga Viper 
The Naga Viper has an interesting background. It 
was created in Cumbria, a small county in England 
and is a 3 way cross of the Naga Morich, Bhut Jolo-
kia and Trinidad scorpion. It tested at 1,382,000 on 
the Scoville heat scale. Any way you look at it this is 
one HOT pepper.                                                  
 $7.99 (10+ seeds) 

   #3 

 Ghost (Or Bhut Jolokia)     
This is the one you've heard 
about. THE HOTTEST COM-

MERCIALLY GROWN PEPPER IN THE WORLD at 
970,000 Scoville Units. These original and Heir-
loom seeds are out of India and are the finest avail-
able. There are many rip-offs and imitations, espe-
cially on Ebay for up to $15. My seeds have 
been field tested for years and are sheer per-
fection! $7.99 (10+ seeds) 
 

Giant Ghost Pepper                                
More Bang for the Buck.  This seed originated from 
the University  of New Mexico via India.  It is plump-
er, meatier and larger than the  original Ghost Pep-
per, with the same scorching heat.  Also from  the 
Naga Pepper Strain.  
$7.99 (10+ seeds)  

  #5 
Best Seller! 

 

   

Reaper Madness 3 Pack 
Get the classic Carolina Reaper, the 
smoky Chocolate Reaper, and citrusy 
Yellow Reaper Seeds all at once! 
$24.99 (3 x 10 seeds) 

NEW THIS YEAR - 16 SCREAMING 
HOT NEW PEPPERS 

  Best Seller! 



 

  

      CAROLINA REAPER     
GUINNESS BOOK OF WORLD RECORDS 
DECLARES  THE CAROLINA REAPER THE                     
“WORLD’S HOTTEST PEPPER”                                                                         

The Story 
“Man, am I excited and honored to be part 
of the team to bring you this fantastic pep-

per. It started on February 16th 2012 when we met 
with the “Master Mind” behind the Reaper, Ed Currie and as 
they say the rest is history.  I’ve visited his Farms, Greenhous-
es, Testing Labs and was really impressed with the whole op-
eration.  Ed dedicated  4 years of  testing at  Winthrop Univer-
sity in SC to validate the scorching heat level of this amazing 
pepper. Now The Carolina Reaper will go down in history as 
the WORLD’S HOTTEST.  Beware of Carolina Reaper seeds 
that are cheap imitations.  Pepper Joe’s seeds are from the 
original strain and then grown out for several more genera-
tions.  The purest Reaper Seeds available.” —Pepper Joe 
      1,569,000 Scoville Heat Units. 

The Pepper 
One look at the Carolina Reaper’s Pod 
shape and you just know you have to have 
it. Because of the heat? No! Because of the 
taste and flavor YES! Do we need a new 
World’s Hottest? Of course! We have the 
Super Bowl, World Series, Grammys and 
Oscars every year don’t we?  The awesome 
thing is each of the “World’s Hottest Pep-
pers’’ has a unique taste, nutritional profile & 
pod shape. The fruity and sweet/hot aroma 
of this pepper hits you as soon as you cut it 
open. Then you notice the pleasant taste with just an undertone of chocolate/
cherry. It is one delicious pepper AND it’s relatively easy to grow too.   
 
The Value                                                    
There was a ton of time, effort and expense that went into the development of the 
Carolina Reaper. The great thing with this pepper is that a little goes a long way. 
A quarter pod will heat a pot of Chili or Spaghetti Sauce. A few dozen from one 
plant can last a year. Dry and freeze your Carolina Reaper pods then enjoy them 
all year.      
                      $9.99 (10+ seeds)  

  #1 

 

 

Brazilian Moruga 
HOT HOT HOT!  Another creation by 

Butch T himself! This unique Brazilian 
Moruga has a long lasting burn and a 
strong fruity flavor and all the bumps and 
wrinkles to really pack the heat.  We hear 
these hotties can come in at over 2 MIL-
LION SHU. This is one not to miss if it 
becomes the new champion!             
$8.99 (10+seeds)  

Moruga Trinidad Scorpion 
The Hottest on the Planet as of 2/6/12 and has 
been described as having a "Fruity and heavenly 
Cotton Candy type Aroma". It’s a great value be-
cause all you need is one or two a week to heat 
up all of your meals. It also makes delicious hot 
sauces but beware!  The second hottest pepper 
in the world is dangerously hot.Handle with care!!                                       
$8.99 (10+ seeds) 

  #2 

NEW 

  IMPORTANT WARNING...PLEASE READ 
 
The Super Hot Peppers are a lot of fun to grow, eat and 
enjoy in hot sauces, pepper relish, pepper powder etc.  
But they must be handled with care and respect.  Wear 
gloves when handling and avoid contact with eyes.  Keep 
out of reach of children and pets. Please handle with 
great care and EXTREME caution especially when cutting 

  

 
Two Packs Of  FREE SEEDS  

With Every Order! 
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Peach Habanero 
Probably the sweetest of the Habaneros, but don’t let 
that fool you: the Peach Hab is about 200,000 Scoville 
Heat Units.  Plenty of heat and flavor.  It grows on a very 
bushy plant and its bright Salmon color makes it stand 
out in the garden. Originating in Kutztown, PA, these  
peppers make an absolutely amazing tasting jelly.                                 
$3.99 (20 seeds)  

Habaneros and Scotch Bonnets are about the hot-
test pepper most folks can handle.  They average 
200,000 to 300,000 Scoville Heat Units (Super Hots 
are 4 to 5 times hotter).   

FREE NEWSLETTER “Chile News & Views” 
*Growing Tips *Tons of Pepper Pics * Free Seed 
Giveaways.  Sign up at www.PepperJoe.com 

Habaneros and 
Scotch Bonnets 

Chocolate Habanero                           
Unique and versatile, we’re sure this will become one 
of your preferred hot peppers. Also known as the 
Brown Congo, it’s both exotic and beautiful.  This 
amazingly tasty pepper  adds just the right amount of 
heat to any dish.                                                 
$3.99 (20 seeds)  

Spicy Mustard Habanero 
TASTES AS GOOD AS IT SOUNDS!!! 
Every so often we stumble on a pepper that is very spe-
cial.  This unique pepper is mustard yellow, and what a 
blast it is to grow.  It’s rated a ‘10’ on the Pepper Joe 
Heat Scale and grows fairly prolific for a Habanero.  A 
very rare Hab that will spice up your dishes.                                                                            
$3.99 (20 seeds) 

 

 

Carolina Reaper Pods 
$35.99  2 oz 

Carolina Reaper Flakes 
$19.99  1 oz 

Carolina Reaper Powder 
$35.99  2 oz 
 

Reaper Madness 3 Pack 
Get the classic Carolina Reaper, the 
smoky Chocolate Reaper, and citrusy 
Yellow Reaper Seeds all at once! 
$24.99 (3 x 10 seeds) 

Need some Guinness Book of  World Records 
Reaper Kick before next year’s crop?  Try our 
spices:   

  Best Seller! 

Check us out online at 
www.PepperJoe.com for more hot 

pepper seeds and sauces!  



 

  

Volcano In A Box 
A one-of-a-kind Collection of the HOT-
TEST and TASTIEST Peppers in the 
WORLD!   

The Carolina Reaper, holding the 
World Record since 2012, at 2,200,000 
on the Scoville scale. The Moruga 
Trinidad Scorpion, the second hottest 
comes in at 2,009,000 SHUs.  The 
Butch T Trinidad Scorpion ranks at #5 
on the Top 10 Hottest pepper list. This 
fantastic assortment of the World's 
Hottest chiles also includes the Red 7 
Pot Brain, Trinidad Scorpion, Ghost 
Pepper, Butch T Super Scorpion, and 
the Yellow Bhut Jolokia. 
WOW! ....NEW additions this year are 

the BRAZILIAN MORUGA and the BROWN 
NAGLAH. You absolutely WILL NOT find this 
VOLCANIC collection anywhere else. 10 packs 
of the Worlds Hottest Seeds. PLUS...we toss in 
a FREE pack of Habanero seeds.... 

All these Super-Hot Chiles are in the "Million +" 
Club of Scoville Heat Units'. Each pepper has its 

own distinct pod shape and flavor.  Be the first in your neighbor-
hood to grow these! Eat fresh or use in your favorite chile recipes 
to turn up the heat.  A perfect gift for that Chilehead who just 
"Can't get it Hot Enough” 

Save 25% off from ordering each variety separately... *FREE DRIED 
GHOST PEPPER PODS With Every Purchase of the Volcano In A 
Box. 
$69.99 (110+ precious seeds) 

Box Of Dynamite 
Be the first in your town to 
own and grow ALL 5 of the World’s Champion Hot-
test Peppers. In our "Box of Dynamite" we include 
the Carolina Reaper, Moruga, Butch T Trinidad 
Scorpion, Ghost Pepper and the Naga Viper. YEP, 
the World’s 5 hottest peppers with validation from 
the Guinness Book of World’s Records. Makes a 
cool gift for the  “chilihead” in your life AND it’s a 
great price.  Sheer Dynamite!! Just try to find this 
collection anywhere else

$39.99 (50+ rare seeds to heat you up) 

The tastiest and 
HOTTEST  
peppers  
available  

anywhere. 

UPDATED 

 

 SUPER HOT’S 
Naglah Brown 
This pepper is a creation 
of the Chile Pepper Insti-
tute at New Mexico State Uni-
versity - a cross between a Ghost and 
7 pot chocolate Douglah.  Its been 
measured between 1 and 1.2 MILLION 
SHU.  Great upfront burn followed by a 
sweetness.  $8.99 (10+ seeds)  

Orange Scorpion 
The Orange Scorpion has a beautiful color and a 
slightly fruity taste.  It likes to spread out more 
than up, so grows best in a container or with lots 
of room in the ground to stretch out!  These large 
pods have less heat than their red cousins, but 
are worth growing for their unique look and fla-
vor. $7.99 (10+ seeds)  

NEW 

NEW 

NEW 

Black Naga 
This rather rare pepper is the chocolate 
version of the King Naga. It grows huge 
dark brown pods that dwarf the Choco-
late Ghost and is a very productive plant. 
Nice sweet-with-heat flavor like other 
chocolate varieties.$7.99 (10+ seeds) 

Caramel Trinidad Scorpion Moruga 
Gigantically hot, this natural variant of the Trinidad 
Scorpion Moruga starts out green and takes forev-
er to ripen to caramel.  But man, is it worth 
it.  Gorgeous.  The heat, flavor, and aroma is simi-
lar to the Trinidad Scorpion Moruga (former world 
record holder at ~ 1.2 Million SHU).  Enjoy!           
$8.99 (10+seeds)  

NEW 

 

  EVEN MORE  

Jay’s Peach Ghost Scorpion  
Peach in color only, this pepper is 
HOT!  Created in Pennsylvania, this is 
a cross between a Ghost and a Trini-
dad Scorpion with a peach-colored 
exterior.  Slightly less pungent than a 
Ghost and a spectacular shape.  The 
Peach Ghost Scorpion has been de-
scribed as one with an immediate 

burn that slowing climbs from the back of your throat to your si-
nuses.  It grows with all the bumps and contortions you'd expect in 
a superhot, sometimes with tails.  Grow this and WOW your 
friends. $8.99 (10+ seeds) 

NEW 

CPR Chocolate Primo Reaper 
Is it a Reaper?  Is it a Primo?  Even creator 
Butch Taylor himself isn't quite sure.  Add 
in the hint of chocolate flavor and its defi-
nitely delicious.  The Chocolate Primo 
Reaper, CPR for short is the coolest look-
ing pepper around - pimpled with heat and 
a tail too, this is one of our NEW peppers 
to try this year! $8.99 (10+ seeds) 

NEW 

Big Black Mama 
Bountiful Big Black Mama.  It's a cross be-
tween Naga Morich and 7 Pot Trinidad 
Douglah so be prepared to be blown away 
with intense heat.  Pods are about 2 inches 
long, with wrinkles to scare the kids and 
colors from reddish brown to deep dark 
brown. $8.99 (10+ seeds) 

NEW 

 

 

Box Of Dynamite 
Be the first in your town to 
own and grow ALL 5 of the World’s Champion Hot-
test Peppers. In our "Box of Dynamite" we include 
the Carolina Reaper, Moruga, Butch T Trinidad 
Scorpion, Ghost Pepper and the Naga Viper. YEP, 
the World’s 5 hottest peppers with validation from 
the Guinness Book of World’s Records. Makes a 
cool gift for the  “chilihead” in your life AND it’s a 
great price.  Sheer Dynamite!! Just try to find this 
collection anywhere else                                                     

$39.99 (50+ rare seeds to heat you up) 

 Fire In A Box   
“Habanero Heaven” 
Get 11 of our EXOTIC, HOT & TASTY 
HABANERO SEEDS in this Exclusive 
Collection. This assortment begins with 
the Red Savina, the ONLY habanero 
on the Top 10 Hottest Pepper List! It 
continues with a variety of flavors and 
tastes. Included are the: Chocolate, 
Francisca, Paper Lantern, Orange 
Scotch Bonnet, Caribbean Blend, Taz-
manian, Yellow Scotch Bonnet, Jamai-
can, Golden and Spicy Mustard Haba-
neros. This one of a kind box will keep 
you in Habanero Heaven all year long. Our Fire In A Box will IGNITE 
your garden!  
Buy as a  collection and SAVE 20%!  
$49.99 (250+ hot seeds in all) 

  Best Seller! 

UPDATED 



 

  SUPER  
The “Super Hot’s” are all the rage.  New varieties 
are popping up everywhere and many are not yet 
stable.  It can be confusing with so many colorful 
names and varieties on the market.  
 
Pepper Joe makes it easy by bringing you the “best 
of  the best” in Super Hot's, all testing at ~ 1 million 
Scoville heat units (SHU). 

Sepia Serpent 
Clocking in just at million Scoville 
units, this beauty is HOT.   A hybrid 
of the Butch T Trinidad Scorpion and the 7 
Pot Douglah.  It has a sweet somewhat earthy 
flavor and the typical bumpy skin of super-
hots.  Its color can vary from deep chocolate 
brown to brown tinged with red and the pods 
can grow bigger than golf balls!                  
$8.99 (10+ seeds) 

Naglah Red  
One look at this bumpy 

pod and you know its HOT.  A cross 
between a Ghost and the Trinidad 7 
Pot Douglah, this often produces 
more pods than a regular Ghost.  It 
comes in on the Scoville around 
1M.  Grow this and add another 
patch of HEAT in your garden.                            
$8.99 (10+ seeds) 

NEW 

NEW 

 

 HOT’S 
King Naga 
Meet the King Naga, the 
largest of the Naga varie-

ty of peppers.  Hailing from Northeast 
India and Bangladesh, Naga refers to a 
group of serpent deities.  This pepper 
has similar heat and flavor to the Naga 
Morich but is a much heavier pep-
per.  A heavy producer and a BIG pep-
per.  Grow the King Naga and get the most bang for your buck. 
$7.99 (10+ seeds)  

NEW 

Chocolate Moruga Brain  
This new Chocolate is AWESOME!  Its flavor 
is similar to a regular Moruga Scorpion with a 
slightly smoky flavor and hints of almond - 
Yum!  Matures from green to rich deep 
brown. Approximately 165 days from seed to 
harvest.  Makes an incredible hot 
sauce.              $8.99 (10+seeds)  

NEW 

Peach Ghost (Bhut) 
This is a natural varient of 
the Red Ghost, just Peach 
in color.  Its elongated 
pods can grow up to 6 
inches in length.  Ripens from green to 
peach, will turn orange if ripens past 
peak.  Between 800-1 million SHU, 
this is one to try. The Peach Ghost 
has a smooth taste with heat similar to 
a regular ghost pepper.  Delicious for 
sauces.       $8.99 (10+ seeds) 

NEW 



 

  EVEN MORE  
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Peach in color only, this pepper is 
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Peach Ghost Scorpion has been de-
scribed as one with an immediate 

burn that slowing climbs from the back of your throat to your si-
nuses.  It grows with all the bumps and contortions you'd expect in 
a superhot, sometimes with tails.  Grow this and WOW your 
friends. $8.99 (10+ seeds) 

NEW 

CPR Chocolate Primo Reaper 
Is it a Reaper?  Is it a Primo?  Even creator 
Butch Taylor himself isn't quite sure.  Add 
in the hint of chocolate flavor and its defi-
nitely delicious.  The Chocolate Primo 
Reaper, CPR for short is the coolest look-
ing pepper around - pimpled with heat and 
a tail too, this is one of our NEW peppers 
to try this year! $8.99 (10+ seeds) 

NEW 

Big Black Mama 
Bountiful Big Black Mama.  It's a cross be-
tween Naga Morich and 7 Pot Trinidad 
Douglah so be prepared to be blown away 
with intense heat.  Pods are about 2 inches 
long, with wrinkles to scare the kids and 
colors from reddish brown to deep dark 
brown. $8.99 (10+ seeds) 

NEW 

 

 

Box Of Dynamite 
Be the first in your town to 
own and grow ALL 5 of the World’s Champion Hot-
test Peppers. In our "Box of Dynamite" we include 
the Carolina Reaper, Moruga, Butch T Trinidad 
Scorpion, Ghost Pepper and the Naga Viper. YEP, 
the World’s 5 hottest peppers with validation from 
the Guinness Book of World’s Records. Makes a 
cool gift for the  “chilihead” in your life AND it’s a 
great price.  Sheer Dynamite!! Just try to find this 
collection anywhere else                                                     

$39.99 (50+ rare seeds to heat you up) 

 Fire In A Box   
“Habanero Heaven” 
Get 11 of our EXOTIC, HOT & TASTY 
HABANERO SEEDS in this Exclusive 
Collection. This assortment begins with 
the Red Savina, the ONLY habanero 
on the Top 10 Hottest Pepper List! It 
continues with a variety of flavors and 
tastes. Included are the: Chocolate, 
Francisca, Paper Lantern, Orange 
Scotch Bonnet, Caribbean Blend, Taz-
manian, Yellow Scotch Bonnet, Jamai-
can, Golden and Spicy Mustard Haba-
neros. This one of a kind box will keep 
you in Habanero Heaven all year long. Our Fire In A Box will IGNITE 
your garden!  
Buy as a  collection and SAVE 20%!  
$49.99 (250+ hot seeds in all) 

  Best Seller! 

UPDATED 

 

  

Volcano In A Box 
A one-of-a-kind Collection of the HOT-
TEST and TASTIEST Peppers in the 
WORLD!   

The Carolina Reaper, holding the 
World Record since 2012, at 2,200,000 
on the Scoville scale. The Moruga 
Trinidad Scorpion, the second hottest 
comes in at 2,009,000 SHUs.  The 
Butch T Trinidad Scorpion ranks at #5 
on the Top 10 Hottest pepper list. This 
fantastic assortment of the World's 
Hottest chiles also includes the Red 7 
Pot Brain, Trinidad Scorpion, Ghost 
Pepper, Butch T Super Scorpion, and 
the Yellow Bhut Jolokia. 
WOW! ....NEW additions this year are 

the BRAZILIAN MORUGA and the BROWN 
NAGLAH. You absolutely WILL NOT find this 
VOLCANIC collection anywhere else. 10 packs 
of the Worlds Hottest Seeds. PLUS...we toss in 
a FREE pack of Habanero seeds.... 

All these Super-Hot Chiles are in the "Million +" 
Club of Scoville Heat Units'. Each pepper has its 

own distinct pod shape and flavor.  Be the first in your neighbor-
hood to grow these! Eat fresh or use in your favorite chile recipes 
to turn up the heat.  A perfect gift for that Chilehead who just 
"Can't get it Hot Enough” 

Save 25% off from ordering each variety separately... *FREE DRIED 
GHOST PEPPER PODS With Every Purchase of the Volcano In A 
Box. 
$69.99 (110+ precious seeds) 

Box Of Dynamite 
Be the first in your town to 
own and grow ALL 5 of the World’s Champion Hot-
test Peppers. In our "Box of Dynamite" we include 
the Carolina Reaper, Moruga, Butch T Trinidad 
Scorpion, Ghost Pepper and the Naga Viper. YEP, 
the World’s 5 hottest peppers with validation from 
the Guinness Book of World’s Records. Makes a 
cool gift for the  “chilihead” in your life AND it’s a 
great price.  Sheer Dynamite!! Just try to find this 
collection anywhere else

$39.99 (50+ rare seeds to heat you up) 

The tastiest and 
HOTTEST  
peppers  
available  

anywhere. 

UPDATED 

 

 SUPER HOT’S 
Naglah Brown 
This pepper is a creation 
of the Chile Pepper Insti-
tute at New Mexico State Uni-
versity - a cross between a Ghost and 
7 pot chocolate Douglah.  Its been 
measured between 1 and 1.2 MILLION 
SHU.  Great upfront burn followed by a 
sweetness.  $8.99 (10+ seeds)  

Orange Scorpion 
The Orange Scorpion has a beautiful color and a 
slightly fruity taste.  It likes to spread out more 
than up, so grows best in a container or with lots 
of room in the ground to stretch out!  These large 
pods have less heat than their red cousins, but 
are worth growing for their unique look and fla-
vor. $7.99 (10+ seeds)  

NEW 

NEW 

NEW 

Black Naga 
This rather rare pepper is the chocolate 
version of the King Naga. It grows huge 
dark brown pods that dwarf the Choco-
late Ghost and is a very productive plant. 
Nice sweet-with-heat flavor like other 
chocolate varieties.$7.99 (10+ seeds) 

Caramel Trinidad Scorpion Moruga 
Gigantically hot, this natural variant of the Trinidad 
Scorpion Moruga starts out green and takes forev-
er to ripen to caramel.  But man, is it worth 
it.  Gorgeous.  The heat, flavor, and aroma is simi-
lar to the Trinidad Scorpion Moruga (former world 
record holder at ~ 1.2 Million SHU).  Enjoy!           
$8.99 (10+seeds)  

NEW 



 

  

Peach Habanero 
Probably the sweetest of the Habaneros, but don’t let 
that fool you: the Peach Hab is about 200,000 Scoville 
Heat Units.  Plenty of heat and flavor.  It grows on a very 
bushy plant and its bright Salmon color makes it stand 
out in the garden. Originating in Kutztown, PA, these  
peppers make an absolutely amazing tasting jelly.                                 
$3.99 (20 seeds)  

Habaneros and Scotch Bonnets are about the hot-
test pepper most folks can handle.  They average 
200,000 to 300,000 Scoville Heat Units (Super Hots 
are 4 to 5 times hotter).   

FREE NEWSLETTER “Chile News & Views” 
*Growing Tips *Tons of Pepper Pics * Free Seed 
Giveaways.  Sign up at www.PepperJoe.com 

Habaneros and 
Scotch Bonnets 

Chocolate Habanero                           
Unique and versatile, we’re sure this will become one 
of your preferred hot peppers. Also known as the 
Brown Congo, it’s both exotic and beautiful.  This 
amazingly tasty pepper  adds just the right amount of 
heat to any dish.                                                 
$3.99 (20 seeds)  

Spicy Mustard Habanero 
TASTES AS GOOD AS IT SOUNDS!!! 
Every so often we stumble on a pepper that is very spe-
cial.  This unique pepper is mustard yellow, and what a 
blast it is to grow.  It’s rated a ‘10’ on the Pepper Joe 
Heat Scale and grows fairly prolific for a Habanero.  A 
very rare Hab that will spice up your dishes.                                                                            
$3.99 (20 seeds) 

 

 

Carolina Reaper Pods 
$35.99  2 oz 

Carolina Reaper Flakes 
$19.99  1 oz 

Carolina Reaper Powder 
$35.99  2 oz 
 

Reaper Madness 3 Pack 
Get the classic Carolina Reaper, the 
smoky Chocolate Reaper, and citrusy 
Yellow Reaper Seeds all at once! 
$24.99 (3 x 10 seeds) 

Need some Guinness Book of  World Records 
Reaper Kick before next year’s crop?  Try our 
spices:   

  Best Seller! 

Check us out online at 
www.PepperJoe.com for more hot 

pepper seeds and sauces!  
 

 

Orange Scotch Bonnet   
The gorgeous orange hue reminds you of a 
setting sun in a tropical paradise...and the 
taste will help you visualize a Caribbean va-
cation. Add it to Chicken or Pork to give you 
that "Jerk Seasoning" tingle in your mouth. 
Its heat has a gradual and consistent build to 
it.   
$3.99 (20+ seeds) 

Red Scotch Bonnet  
Now YOU can decide the age old debate on 
which one is hotter...the Habanero or the 
Scotch Bonnet. Don't let the Smoky flavor fool 
you...it is Nuclear Hot...handle with care! Cus-
tomers have frequently requested that we of-
fer this pepper. The Red Scotch Bonnet is one 
of the most recognizable Hot Peppers in the 
World. THANKS Jamaica.                      
$3.99 (20+ seeds) 

Yellow Scotch Bonnet   
Did Jamaica put the Scotch Bonnet on the 
map...or visa versa? Either way this wildly 
popular pepper is in high demand. It adds 
that spicy Caribbean kick to just about any 
meal.  
$3.99 (20+ seeds) 

Rainbow Bonnet Collection 
Yellow, Orange, and Red Scotch Bonnets                     
$9.99 (60+ seeds in 3 packs of 20+)  

VALUE 

 White Habanero 
This rare and novel pepper was worth the wait! A small-
er, ivory white hot dynamo that packs a lot of punch.  
What an  awesome white sauce it makes.  Handle 
with care. This one is “Hotter-n-a-Texas-Sidewalk-
in-July.”  
$3.99 (20 seeds) 



 

  

Corno Di Toro 
The Corno is the #1 requested 
sweet pepper from my customers. And that's no sur-
prise...it is a favorite heirloom from my Paisan's in 
Italy and grows to a monstrous 8" and 10" size. That 
gives you a lot of value as the plants grow like 
weeds. Bright red crop. $2.99 (25 seeds)            
 

Sweet Peppers 

Shishito Japanese 
This little beauty is very popular in Japan, 
and becoming so in the U.S.  Our Shishito is a 
relatively early producer with small thin-walled sweet 
fruit.  And look out... it is a prolific plant. 
Saute these in olive oil until they begin to blister, 
sprinkle with sea salt and enjoy! 
$5.99 (20 seeds)  

Sweet Banana Pepper  
The Banana is one of the best sweet pepper varie-
ties. It usually dodges the Pepper plant diseases and 
produces like crazy. One of the most relia-
ble sweet pepper seeds available. 
$2.99 (25 seeds)  

NEW 

Lilac Bell 
Crazy pretty, this deep purple sweet pepper will be a 
hit at your next party.  Color runs from ivory to laven-
der to red, so you can expect some gorgeous sweet 
peppers from this beauty.   
$3.99 (25 seeds)  

  Best Seller! 

 

 JALAPENO’S 

Pepper Joe’s 
Jalapeno 
This fabulous Jalapeno is good enough to have 
Pepper Joe’s name on it!                                                      
Thick juicy flesh? YES                                             
Great flavor?  YES                                                     
Easy to grow? YES                                                 
Plants are loaded with fruit? YES                              
Good germination? YES                                       
$3.99 (20 seeds)  

Chipotle Jalapeno 
The word Chipotle translates to “smoked chile”.  An 
actual chipotle is a dried and smoked jalapeno pep-
per.  It takes 10 lbs of fresh Jalapeno to make 1 
pound of chipotles.  Chipotle Jalapeno has a slightly 
smoked flavor to begin with and a peppery heat.  
No matter how you use it this extraordinary chile is 
worth trying.                                                    
$3.99 (20 seeds)  

Surely one of the most popular hot peppers in the 
world.  On a trip to the Yucatan Peninsula in Mexi-
co we learned they grow 500,000 tons a year.  
Check out my You Tube Video on the Mighty Jala-
peno. 

Jaloro Jalapeno 
A Texas-bred Jalapeno.  This sweetheart of a Jala-
peno is juicy and meaty.  It has a thick wall and a 
mildly hot fruity flavor.  Perfect to surprise your guests 
with a new set of colors of Jalapeno Poppers!                                                               
$3.99 (20 seeds) 

 
   Best Seller! 

 Two Packs Of FREE SEEDS With Every Order! 

 

  

Black Jalapeno                                           
A really cool Jalapeno Pepper. All Jalapeno's are 
prone to getting a black 'blush' on their shoulder...the 
side facing the sun. This Black Jalapeno was bred to 
be almost totally black. It is sweet and tasty. Show this 
beauty off to your neighbors and gardening buds. It is 
very easy to grow and is ideal for container gardening. 
Very prolific. Ever try a Black Jalapeno pepper sauce? 
Delicious! TM Pic                                                          
$3.99 (20 seeds)  

Giant Jalapeno                                                    
This meaty giant grows 4" to 5". It weighs twice as 
much as a normal Jalapeno Pepper. It is the perfect 
pepper to fill up with a Ground Beef and Pork sea-
soned mixture and Bake. Absolutely ideal for freezing 
as it is so juicy and fleshy. The "Cracks" in the pepper 
are characteristic of a Red, Ripe Jalapeno loaded 
with Lycopene. Delicious and Nutritious. More Bang-
for-the-Buck with this Monster Chile.                       
$4.99 (20 seeds)  

Fresno Pepper 
“America’s Top Choice For A Jalapeno” 
The Fresno is a big crowd pleaser.  Easy to grow and  
easy to eat….these tasty pods are such a treat.  This is 
the pepper IN Siracha Sauce! 
 $3.99 (20 seeds) 
 

FREE NEWSLETTER “Chile News & Views” 
*Growing Tips *Tons of Pepper Pics * Free Seed 
Giveaways.  Sign up at www.PepperJoe.com 

 

 

Purple Serranos  
 These purple serranos are 
just beautiful.  Similar in size 
and shape to their red cousins, they have a 
thick walls and candle-shaped 
fruit.  Matures from green to purple to final-
ly red if left on the plant too long.  A quick 
70-80 days to maturity.  Perfect for adding 
color to your garden and some heat to your 
favorite foods,  $5.99 (10 seeds)  

Tampiqueno  
Serrano 
Don't be fooled by its 
size, this little pepper has a big 
Kick!    The plants can grow to be quite 
large, but the peppers are small and 
prollific. A real favorite with our friends 
south of the border, this is great to use in 
your favorite salsas, soups and stews. 
$5.99 (10 seeds) 

Pepper Joe’s Serrano 
This Mexican staple is hotter 
than a jalapeno - up to 
25,000SHU,  and the perfect addition 
to your pico de gallo or salsa for a truly 
authentic flavor.  Harvest this one green 
or wait for it to ripen to red.  Either way, 
its a classic. $5.99 (20+ seeds)  

New!  Serranos! 

NEW 

NEW 

NEW 

Pepper Joe calls these his new “favorites” for 
cooking for family.  Great in a salsa! 

 



 

  

Peter Pepper Voted…  
“Most Pornographic Pepper” 
Gives virility and stamina?  As the name im-
plies, this “guy” is shaped very realistically.  It  
is absolutely the novelty of the garden.  Every-
one in your neighborhood will want to take a 
peek at your Peter Peppers.  Besides being a 
conversation piece, this pepper is super tasty.   
It has a thick fleshy pod that is fairly hot with 
unique spicy flavor.  The pepper is rumored to 
be an aphrodisiac in South America. I don’t 
know if that's true , but we all  know  the many 
healthy benefits to eating hot peppers. Loaded 
with Vitamins  A & C, Peter is sure to 
become  a favorite.  Not available at 
most competitors.  No wonder …   
$5.99 (10 seeds)  
                

Peter Pepper Rainbow Collection 
Why pick just one Peter Pepper when you can 
have this explosion of color and save money 
too. Red, Orange, and Yellow Peter Peppers are included.  Not 
only are all of the Peter Peppers cool to grow and tasty too...but 
each one will have its own unique nutritional profile.  Save $3.00                                                              
$14.99 (30+ seeds) 

CUSTOMER FAVORITE 

  Best Seller! 

 

 

Yatzy Or The Yatsufusa 
#1 top producing Capsicum Annuum that you’ll 
find anywhere.  Where are the leaves?? There 
aren’t many, mostly chilies.  The more you pick, 
the more replacement peppers “shoot for the sun” 
on the wonderful pepper. 
$2.99 (25 seeds) 
 

      CAYENNE’S  
Cayenne Peppers are fantastic peppers for dry-
ing.  Spread them out on a pan and slightly roast 
them in the broiler, then grind for a gourmet, 
roasted flavor. You can bring your mix to restau-
rants, sport bars, fast food joints, etc. 

Long Red Narrow  Cayenne 
This cool pepper has a rich spicy flavor with just the 
right amount of heat for most folks.  It’s hotter than the 
Jalapeno but not as hot as the  Habanero.  If you’re 
making  powder or flakes try a quick roast in the oven 
before grinding: it gives them a  tasty, nutty flavor. A 
very dependable producer and even grows great where 
the summers are short. 
$3.99 (20 seeds)  
 

Charleston 
Back by popular demand, we have the 
Charleston.   It is about 20 times hotter than 

the typical Cayenne (about 70,000 to 80,000 Scoville 
Units) and can be grown anywhere in the USA".  Very 
rare. Excellent for growers with small growing spaces 
as the plant only grows two feet tall but produces well. 
Enjoy!  
$3.99 (15 seeds)  
 

  Back in Stock! 

 

  

Join Our Facebook Page 
 Free Seed Contests 

 Gardening Tips Galore 

 Over 103,000 Fans Sharing Gardening Pictures 
 
 Look Us Up At Pepper Joe’s! 
 
 
 
 

Cayenne Pepper 6 Pack 
"Now you can have it all" Cayenne Chili peppers are 
the favorites of the 'Capsicum Peppers'. No wonder. 
Between their Taste and how easy they are to dry. 
They make a fabulous Hot Pepper Powder. My Val-

ue-priced Cayenne Chile collection includes my Cay-
enne Blend, World famous Tabasco pepper, Thai 
Sun, Maules Red and the Pepper Joe Cay-
enne....and I toss in a pack of the Firecracker Chile 
for FREE. Chili Cayenne is all the rage now to make 
your own gourmet dried cayenne mix. Buy Taste. 
Buy Flavor. Buy Cayenne. Save 20%.  
$17.99 (130 seeds) 

Kung Pao Pepper 
The perfect pepper for dry-
ing.  I picked over 150 pods 
from one plant.  Most com- monly used in Chinese 
dishes.  I like to stir fry my Kung Pao peppers in oil 
with onions, garlic, thin strips of celery and either 
chicken or beef...Mmmm.  Its thin skin and unique fla-
vor make it a gardener’s favorite.  One billion Chinese 
can’t be wrong.  Increasingly hard to find.  
$3.99 (10 seeds)   

UPDATED 

  Back in Stock! 

 

 EXOTIC/ NOVELTY  

I Scream Scorpion 
AKA Ice Cream Scorpion.  Great fla-
vor with a hint of vanilla and grape-
fruit citrus.  Slightly less heat than 
other scorpions, the Scoville on this 
one ranges from 200,000-500,000.   
$7.99 (10+ seeds)   

Italian Pepperoncini Peppers 
If we received one request to offer this pepper 
we’ve received hundreds.  The perfect pickling 
pepper.  Good raw and cooked too.  Bushy plant 
gives good sun protection to the chilies.  My Pep-
peroncini variety is the best available.  Great in 
salads. 
$3.99 (10+ seeds)   

Satan’s Kiss 
Check out these cuties!  These little poppers 
are the size of a golf ball.  How about a plate 
of them next to our cherry tomatoes?  We 
love them stuffed and grilled.  The Satan’s 
Kiss is a medium hot pepper, perfect for a 
party!   
$3.99 (10+ seeds)   

NEW 

Guam Boonie 
NEW!   A Pepper Joe's special 
hot pepper rarity!  PJ's Guam 
Boonie comes from a Guamanian 
friend.  These super tasty gems come 
from a long tradition in Guam. Best taste 
is fresh off the plant!  
$5.99 (10+ seeds)   

NEW 



 

  

Join Our Facebook Page 
 Free Seed Contests 

 Gardening Tips Galore 

 Over 103,000 Fans Sharing Gardening Pictures 
 
 Look Us Up At Pepper Joe’s! 
 
 
 
 

Cayenne Pepper 6 Pack 
"Now you can have it all" Cayenne Chili peppers are 
the favorites of the 'Capsicum Peppers'. No wonder. 
Between their Taste and how easy they are to dry. 
They make a fabulous Hot Pepper Powder. My Val-

ue-priced Cayenne Chile collection includes my Cay-
enne Blend, World famous Tabasco pepper, Thai 
Sun, Maules Red and the Pepper Joe Cay-
enne....and I toss in a pack of the Firecracker Chile 
for FREE. Chili Cayenne is all the rage now to make 
your own gourmet dried cayenne mix. Buy Taste. 
Buy Flavor. Buy Cayenne. Save 20%.  
$17.99 (130 seeds) 

Kung Pao Pepper 
The perfect pepper for dry-
ing.  I picked over 150 pods 
from one plant.  Most com- monly used in Chinese 
dishes.  I like to stir fry my Kung Pao peppers in oil 
with onions, garlic, thin strips of celery and either 
chicken or beef...Mmmm.  Its thin skin and unique fla-
vor make it a gardener’s favorite.  One billion Chinese 
can’t be wrong.  Increasingly hard to find.  
$3.99 (10 seeds)   

UPDATED 

  Back in Stock! 

 

 EXOTIC/ NOVELTY  

I Scream Scorpion 
AKA Ice Cream Scorpion.  Great fla-
vor with a hint of vanilla and grape-
fruit citrus.  Slightly less heat than 
other scorpions, the Scoville on this 
one ranges from 200,000-500,000.   
$7.99 (10+ seeds)   

Italian Pepperoncini Peppers 
If we received one request to offer this pepper 
we’ve received hundreds.  The perfect pickling 
pepper.  Good raw and cooked too.  Bushy plant 
gives good sun protection to the chilies.  My Pep-
peroncini variety is the best available.  Great in 
salads. 
$3.99 (10+ seeds)   

Satan’s Kiss 
Check out these cuties!  These little poppers 
are the size of a golf ball.  How about a plate 
of them next to our cherry tomatoes?  We 
love them stuffed and grilled.  The Satan’s 
Kiss is a medium hot pepper, perfect for a 
party!   
$3.99 (10+ seeds)   

NEW 

Guam Boonie 
NEW!   A Pepper Joe's special 
hot pepper rarity!  PJ's Guam 
Boonie comes from a Guamanian 
friend.  These super tasty gems come 
from a long tradition in Guam. Best taste 
is fresh off the plant!  
$5.99 (10+ seeds)   

NEW 

 

  

Peter Pepper Voted…  
“Most Pornographic Pepper” 
Gives virility and stamina?  As the name im-
plies, this “guy” is shaped very realistically.  It  
is absolutely the novelty of the garden.  Every-
one in your neighborhood will want to take a 
peek at your Peter Peppers.  Besides being a 
conversation piece, this pepper is super tasty.   
It has a thick fleshy pod that is fairly hot with 
unique spicy flavor.  The pepper is rumored to 
be an aphrodisiac in South America. I don’t 
know if that's true , but we all  know  the many 
healthy benefits to eating hot peppers. Loaded 
with Vitamins  A & C, Peter is sure to 
become  a favorite.  Not available at 
most competitors.  No wonder …   
$5.99 (10 seeds)  
                

Peter Pepper Rainbow Collection 
Why pick just one Peter Pepper when you can 
have this explosion of color and save money 
too. Red, Orange, and Yellow Peter Peppers are included.  Not 
only are all of the Peter Peppers cool to grow and tasty too...but 
each one will have its own unique nutritional profile.  Save $3.00                                                              
$14.99 (30+ seeds) 

CUSTOMER FAVORITE 

  Best Seller! 

 

 

Yatzy Or The Yatsufusa 
#1 top producing Capsicum Annuum that you’ll 
find anywhere.  Where are the leaves?? There 
aren’t many, mostly chilies.  The more you pick, 
the more replacement peppers “shoot for the sun” 
on the wonderful pepper. 
$2.99 (25 seeds) 
 

      CAYENNE’S  
Cayenne Peppers are fantastic peppers for dry-
ing.  Spread them out on a pan and slightly roast 
them in the broiler, then grind for a gourmet, 
roasted flavor. You can bring your mix to restau-
rants, sport bars, fast food joints, etc. 

Long Red Narrow  Cayenne 
This cool pepper has a rich spicy flavor with just the 
right amount of heat for most folks.  It’s hotter than the 
Jalapeno but not as hot as the  Habanero.  If you’re 
making  powder or flakes try a quick roast in the oven 
before grinding: it gives them a  tasty, nutty flavor. A 
very dependable producer and even grows great where 
the summers are short. 
$3.99 (20 seeds)  
 

Charleston 
Back by popular demand, we have the 
Charleston.   It is about 20 times hotter than 

the typical Cayenne (about 70,000 to 80,000 Scoville 
Units) and can be grown anywhere in the USA".  Very 
rare. Excellent for growers with small growing spaces 
as the plant only grows two feet tall but produces well. 
Enjoy!  
$3.99 (15 seeds)  
 

  Back in Stock! 



 

  

Black Jalapeno                                           
A really cool Jalapeno Pepper. All Jalapeno's are 
prone to getting a black 'blush' on their shoulder...the 
side facing the sun. This Black Jalapeno was bred to 
be almost totally black. It is sweet and tasty. Show this 
beauty off to your neighbors and gardening buds. It is 
very easy to grow and is ideal for container gardening. 
Very prolific. Ever try a Black Jalapeno pepper sauce? 
Delicious! TM Pic                                                          
$3.99 (20 seeds)  

Giant Jalapeno                                                    
This meaty giant grows 4" to 5". It weighs twice as 
much as a normal Jalapeno Pepper. It is the perfect 
pepper to fill up with a Ground Beef and Pork sea-
soned mixture and Bake. Absolutely ideal for freezing 
as it is so juicy and fleshy. The "Cracks" in the pepper 
are characteristic of a Red, Ripe Jalapeno loaded 
with Lycopene. Delicious and Nutritious. More Bang-
for-the-Buck with this Monster Chile.                       
$4.99 (20 seeds)  

Fresno Pepper 
“America’s Top Choice For A Jalapeno” 
The Fresno is a big crowd pleaser.  Easy to grow and  
easy to eat….these tasty pods are such a treat.  This is 
the pepper IN Siracha Sauce! 
 $3.99 (20 seeds) 
 

FREE NEWSLETTER “Chile News & Views” 
*Growing Tips *Tons of Pepper Pics * Free Seed 
Giveaways.  Sign up at www.PepperJoe.com 

 

 

Purple Serranos  
 These purple serranos are 
just beautiful.  Similar in size 
and shape to their red cousins, they have a 
thick walls and candle-shaped 
fruit.  Matures from green to purple to final-
ly red if left on the plant too long.  A quick 
70-80 days to maturity.  Perfect for adding 
color to your garden and some heat to your 
favorite foods,  $5.99 (10 seeds)  

Tampiqueno  
Serrano 
Don't be fooled by its 
size, this little pepper has a big 
Kick!    The plants can grow to be quite 
large, but the peppers are small and 
prollific. A real favorite with our friends 
south of the border, this is great to use in 
your favorite salsas, soups and stews. 
$5.99 (10 seeds) 

Pepper Joe’s Serrano 
This Mexican staple is hotter 
than a jalapeno - up to 
25,000SHU,  and the perfect addition 
to your pico de gallo or salsa for a truly 
authentic flavor.  Harvest this one green 
or wait for it to ripen to red.  Either way, 
its a classic. $5.99 (20+ seeds)  

New!  Serranos! 

NEW 

NEW 

NEW 

Pepper Joe calls these his new “favorites” for 
cooking for family.  Great in a salsa! 

 

 

  

Corno Di Toro 
The Corno is the #1 requested 
sweet pepper from my customers. And that's no sur-
prise...it is a favorite heirloom from my Paisan's in 
Italy and grows to a monstrous 8" and 10" size. That 
gives you a lot of value as the plants grow like 
weeds. Bright red crop. $2.99 (25 seeds)            
 

Sweet Peppers 

Shishito Japanese 
This little beauty is very popular in Japan, 
and becoming so in the U.S.  Our Shishito is a 
relatively early producer with small thin-walled sweet 
fruit.  And look out... it is a prolific plant. 
Saute these in olive oil until they begin to blister, 
sprinkle with sea salt and enjoy! 
$5.99 (20 seeds)  

Sweet Banana Pepper  
The Banana is one of the best sweet pepper varie-
ties. It usually dodges the Pepper plant diseases and 
produces like crazy. One of the most relia-
ble sweet pepper seeds available. 
$2.99 (25 seeds)  

NEW 

Lilac Bell 
Crazy pretty, this deep purple sweet pepper will be a 
hit at your next party.  Color runs from ivory to laven-
der to red, so you can expect some gorgeous sweet 
peppers from this beauty.   
$3.99 (25 seeds)  

  Best Seller! 

 

 JALAPENO’S 

Pepper Joe’s 
Jalapeno 
This fabulous Jalapeno is good enough to have 
Pepper Joe’s name on it!                                                      
Thick juicy flesh? YES                                             
Great flavor?  YES                                                     
Easy to grow? YES                                                 
Plants are loaded with fruit? YES                              
Good germination? YES                                       
$3.99 (20 seeds)  

Chipotle Jalapeno 
The word Chipotle translates to “smoked chile”.  An 
actual chipotle is a dried and smoked jalapeno pep-
per.  It takes 10 lbs of fresh Jalapeno to make 1 
pound of chipotles.  Chipotle Jalapeno has a slightly 
smoked flavor to begin with and a peppery heat.  
No matter how you use it this extraordinary chile is 
worth trying.                                                    
$3.99 (20 seeds)  

Surely one of the most popular hot peppers in the 
world.  On a trip to the Yucatan Peninsula in Mexi-
co we learned they grow 500,000 tons a year.  
Check out my You Tube Video on the Mighty Jala-
peno. 

Jaloro Jalapeno 
A Texas-bred Jalapeno.  This sweetheart of a Jala-
peno is juicy and meaty.  It has a thick wall and a 
mildly hot fruity flavor.  Perfect to surprise your guests 
with a new set of colors of Jalapeno Poppers!                                                               
$3.99 (20 seeds) 

 
   Best Seller! 

 Two Packs Of FREE SEEDS With Every Order! 



 

  Gourmet  Hot Sauces 

Pepper Joe’s 
Hot Sauce 2 
Pack 
Why pick one when you can buy both of 
our HOTTEST and save $4. This winning 
combination of our Scorpion Sauce and 
Ghost Pepper Sauce will light up any 
meal. Gift yourself or someone else with 
these not only HOT but tasty sauces! 

$19.99 
Pepper Joe’s Hot 
Sauce 5 Pack 
This is the Ultimate HOT 
Sauce collection. The Heat 
goes from Jalapeno to Mango 
Scotch Bonnet, Habanero, 
Scorpion, and Ghost.  Flavor 
was our first consideration and 
we used all natural ingredients 
like Garlic, Onions, Cumin, 
Turmeric and of course pep-
pers. This makes one HOT 
gift.                              
$29.99 (25 oz total) 

  IMPORTANT WARNING...PLEASE READ 
 
The Super Hot Peppers are a lot of fun to grow, eat and 
enjoy in hot sauces, pepper relish, pepper powder etc.  
But they must be handled with care and respect.  Wear 
gloves when handling and avoid contact with eyes.  Keep 
out of reach of children and pets. Please handle with 
great care and EXTREME caution especially when cutting 
or slicing.  It is not cool to play pranks on people with the-
se extremely hot peppers. Please be responsible. 

UPDATED 

UPDATED 

 

 

   PEPPER JOE’S “ALL NATURAL” 
FERTILIZERS OF CHOICE 

Myco Blast 
A powerful blend of Mycorrhizae Fungi that helps 
optimize soil nutrition. Grow the perfect garden with 
Myco Blast. An all-natural mycorrhizae blend formu-
lated to naturally enrich soil. Mycorrhizae fungi are 
natural microbes that live in the soil and help coordi-
nate vital symbiotic functions such as nutrient ab-
sorption and water intake.  Good for house plants 
too.   $3.00 ea or ANY 2 for $5.00 

Soil Blast 
A custom blend of all-natural soil probiotics and liv-
ing components that optimize soil nutrition.  This 
unique formula delivers vital amendments for contin-
uous soil improvement and vitality, unlike chemical 
and synthetic fertilizers that deplete soil nutrients. 
$3.00 ea or ANY 2 for $5.00 
 

Supre Myco Tea                                    
The unique molasses-based compost tea alterna-
tive breaks down natural debris into usable soil nu-
trients. Supre Myco Tea is a no-mess, ready-to-
use natural soil enhancer. 
$3.00 ea or ANY 2 for $5.00  

Kelp Blast                                               
Sustainably harvested premium Kelp extract delivers 
a powerful boost of essential vitamins and  trace ele-
ments that condition and improve soil health. Kelp 
Blast is a special formulation of Norwegian Brown 
Kelp and safe to use on all gardens.                
$3.00 ea or ANY 2 for $5.00 

Get All 4 for $10.00 
Or ANY 10 packs for 

$20.00 

 

  Pepper Joe’s Starter Box  
for New Growers 

NEW 

 

 

Our Pepper Joe’s Starter Box for New Growers is perfect for the bud-
ding Pepperhead.  Everything you need to germinate and sprout a healthy 
crop of 10 pepper plants is in the box.  Includes:  Detailed instructions, 10 
coir pellets, 10 peat pots, 10 sturdy plant labels, re-sealable plastic bag 
and paper towel, and Myco Blast.   

And, of course, Pepper Joe’s always includes two free envelopes of 
hot pepper seeds.  

PERFECT for a Gift.  We are happy to include a note in your order.  If 
you choose additional seeds in your order, we can include them into the 
wrapped box.  $24.99 ea  

 

 

 

T-shirts 
Be the coolest Chilehead on the block.  
$19.99 in S, M, L, XL, XXL 
 

Hats 
Use it to fan your face after eating an 
especially zesty salsa.  
$19.99 each  

Plant  Labels 
No more “I swear I planted the Scorpions right here, 
and the Reapers over there but, oh for heavens sake, I 
can't remember. . . ."   
$5.99 for 10    

Pepper Joe’s Goodies 

Check us out online at 
www.PepperJoe.com for tasty 
dried Pods, Flakes & Powders 



 

  Exotic Tomatoes 

Chocolate Cherry 
This novelty tomato is Mmm Mmm deli-
cious. Close your eyes and pop this in 
your mouth, better than chocolate and it 
won’t go straight to your hips. Rated #1 
Cherry Tomato and after you try them 
you’ll know why.     $3.99 (20 seeds)  

Teaspoon Tomato 
Is it a berry or a tomato?  We are 
madly in love with this toma-
to.  Organic, heirloom, and darn 
cute.  Only 1/4 inch in diame-
ter.  Also known as Heirloom Currant 
Tomato.  SO very cute.   $4.99 (20 
seeds)  

Only the best open-pollenated, non-GMO tomatoes 
for Pepper Joe’s customers!  Check out these tasty 
beauties! 

NEW 

  Best Seller! 

Tomato Garden 8 Pack 
An entire Tasty Tomato Garden in one 
value priced Collection. It includes: 
Yellow Jellybean, Chocolate Cherry, 
Beefsteak, Wes, Hillbilly Leaf, Prudens 
Purple, JD Special Tex and we'll toss 
in the Roma for FREE. 
$19.99 (200 seeds)  

VALUE 

 

 Pepper Joe’s Heirloom 
Tomato Set 
Brighten your garden and 
WOW your visitors with this 
great collection of 6 Heirloom 
Tomato varieties!  These 
uniquely beautiful tomatoes 
have been feeding our families 
all over the world for genera-
tions. Your Heirloom crop will 
include:  Prudens Purple, Yel-

low Brandywine, Black Sea Man, Ukrainian Purple, Black Magic, 
and Giant Syrian.   These delicious fruits of all shapes, sizes and 
colors will overflow your basket.  Your eyes and your taste buds 
will be overjoyed!                 
$19.99 (120 seeds)  
 

NEW 

Get Get All 4 
Fertilizers for 

$10.00 

Join Our Facebook Page 
 Free Seed Contests 

 Gardening Tips Galore 

 Over 103,000 Fans Sharing Pictures and Tips 

 Look Us Up At Pepper Joe’s! 



 

  Pepper Joe’s Starter Box  
for New Growers 

NEW 

 

 

Our Pepper Joe’s Starter Box for New Growers is perfect for the bud-
ding Pepperhead.  Everything you need to germinate and sprout a healthy 
crop of 10 pepper plants is in the box.  Includes:  Detailed instructions, 10 
coir pellets, 10 peat pots, 10 sturdy plant labels, re-sealable plastic bag 
and paper towel, and Myco Blast.   

And, of course, Pepper Joe’s always includes two free envelopes of 
hot pepper seeds.  

PERFECT for a Gift.  We are happy to include a note in your order.  If 
you choose additional seeds in your order, we can include them into the 
wrapped box.  $24.99 ea  

 

 

 

T-shirts 
Be the coolest Chilehead on the block.  
$19.99 in S, M, L, XL, XXL 
 

Hats 
Use it to fan your face after eating an 
especially zesty salsa.  
$19.99 each  

Plant  Labels 
No more “I swear I planted the Scorpions right here, 
and the Reapers over there but, oh for heavens sake, I 
can't remember. . . ."   
$5.99 for 10    

Pepper Joe’s Goodies 

Check us out online at 
www.PepperJoe.com for tasty 
dried Pods, Flakes & Powders 

 

  Gourmet  Hot Sauces 

Pepper Joe’s 
Hot Sauce 2 
Pack 
Why pick one when you can buy both of 
our HOTTEST and save $4. This winning 
combination of our Scorpion Sauce and 
Ghost Pepper Sauce will light up any 
meal. Gift yourself or someone else with 
these not only HOT but tasty sauces! 

$19.99 
Pepper Joe’s Hot 
Sauce 5 Pack 
This is the Ultimate HOT 
Sauce collection. The Heat 
goes from Jalapeno to Mango 
Scotch Bonnet, Habanero, 
Scorpion, and Ghost.  Flavor 
was our first consideration and 
we used all natural ingredients 
like Garlic, Onions, Cumin, 
Turmeric and of course pep-
pers. This makes one HOT 
gift.                              
$29.99 (25 oz total) 

  IMPORTANT WARNING...PLEASE READ 
 
The Super Hot Peppers are a lot of fun to grow, eat and 
enjoy in hot sauces, pepper relish, pepper powder etc.  
But they must be handled with care and respect.  Wear 
gloves when handling and avoid contact with eyes.  Keep 
out of reach of children and pets. Please handle with 
great care and EXTREME caution especially when cutting 
or slicing.  It is not cool to play pranks on people with the-
se extremely hot peppers. Please be responsible. 

UPDATED 

UPDATED 

 

 

   PEPPER JOE’S “ALL NATURAL” 
FERTILIZERS OF CHOICE 

Myco Blast 
A powerful blend of Mycorrhizae Fungi that helps 
optimize soil nutrition. Grow the perfect garden with 
Myco Blast. An all-natural mycorrhizae blend formu-
lated to naturally enrich soil. Mycorrhizae fungi are 
natural microbes that live in the soil and help coordi-
nate vital symbiotic functions such as nutrient ab-
sorption and water intake.  Good for house plants 
too.   $3.00 ea or ANY 2 for $5.00 

Soil Blast 
A custom blend of all-natural soil probiotics and liv-
ing components that optimize soil nutrition.  This 
unique formula delivers vital amendments for contin-
uous soil improvement and vitality, unlike chemical 
and synthetic fertilizers that deplete soil nutrients. 
$3.00 ea or ANY 2 for $5.00 
 

Supre Myco Tea                                    
The unique molasses-based compost tea alterna-
tive breaks down natural debris into usable soil nu-
trients. Supre Myco Tea is a no-mess, ready-to-
use natural soil enhancer. 
$3.00 ea or ANY 2 for $5.00  

Kelp Blast                                               
Sustainably harvested premium Kelp extract delivers 
a powerful boost of essential vitamins and  trace ele-
ments that condition and improve soil health. Kelp 
Blast is a special formulation of Norwegian Brown 
Kelp and safe to use on all gardens.                
$3.00 ea or ANY 2 for $5.00 

Get All 4 for $10.00 
Or ANY 10 packs for 

$20.00 



 

  
DESCRIPTION QTY PRICE TOTAL 

FREE SEEDS  
(SPECIAL VARIETIES) 

 
2 

 
Free 

 
$0.00 

    

    

    

    

    

    

    

    

    

    

    

    

    

 SUB TOTAL  

  Shipping  & 
Handling 

 

 
  

 

  TOTAL  

Pepper Joe’s 
141 Parker St, Suite 300 
Maynard, MA 01754 
 

            SHIPPING COSTS 
Inside  U.S     $0 to $15.00 - $4.95  
                $15.01 to $30.00 - $6.95  
                $30.01 to $50.00 - $8.95       
                $50.01 & up        - $9.95  
                
  
Outside U.S.  $0 to $15.00 - $7.99  
              $15.01 to $50.00 -   $9.99   
              $50.01 & up        -   $14.99                                           
Sorry cannot ship hot sauces or fertilizers 
out of country due to customs. 
 
Phone#______________________________              
 
 

 
SHIP TO: _______________________ 
 
Address_________________________ 
 
_______________________________ 
Email__________________________ 
 

Guarantee  
Our seeds are guaranteed to germinate. After 

that it’s up to you and Mother Nature 
Order Form 

VISA        MASTERCARD       CHECK or MONEY ORDER  
 
CC#__________________________________________________________EXP_______ 
 
Signature ________________________________________________CVV#__________ 
NOTE: Shipping address MUST match credit card address         (back of card) 

 

 

Corno Di Toro 
The Corno is the #1 requested 
sweet pepper from my customers. And that's no sur-
prise...it is a favorite heirloom from my Paisan's in 
Italy and grows to a monstrous 8" and 10" size. That 
gives you a lot of value as the plants grow like 
weeds. Bright red crop. $2.99 (25 seeds)            
 

Sweet Peppers 

Shishito Japanese 
This little beauty is very popular in Japan, 
and becoming so in the U.S.  Our Shishito is a 
relatively early producer with small thin-walled sweet 
fruit.  And look out... it is a prolific plant. 
Saute these in olive oil until they begin to blister, 
sprinkle with sea salt and enjoy! 
$5.99 (20 seeds)  

Sweet Banana Pepper  
The Banana is one of the best sweet pepper varie-
ties. It usually dodges the Pepper plant diseases and 
produces like crazy. One of the most relia-
ble sweet pepper seeds available. 
$2.99 (25 seeds)  

NEW 

Lilac Bell 
Crazy pretty, this deep purple sweet pepper will be a 
hit at your next party.  Color runs from ivory to laven-
der to red, so you can expect some gorgeous sweet 
peppers from this beauty.   
$3.99 (25 seeds)  

  Best Seller! 


