Chile Pepper Varieties
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A Bhut Jolokia

SCOVILLE SCALE: 1,041,427

Carolina Reaper »
'SCOVILLE SCALE: 1,569,300 - 2,200,000
The Guinness Book of World Record's
Hottest Pepper in the World.
A hybrid cross between Pakistani Naga and a
Red Habanero, the Carolina Reaper was bred for heat!
Don't let this baby fool you!
The Carolina Reaper has a fruity, sweet taste with a hint.

pper. this pepper
privilege of holding third place for the hottest pepper on Earth!
“The colour at maturity is commonly red, with orange, yellow
and chocolate as rarer varioties.
ARMOUR UP! Handiing this pepper requires extreme care.
Breathing apparatus, eye goggles, gloves and
an aitight garment are a must!
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A Cayenne

SCOVILLE SCALE: 30,000 - 50,000

the heat knocks your socks offl

‘Cayenne is a popular spice n a variety of cuisines.

A Ttis used frosh, dried and ground.
It commonly found in vristy ofhot seucss
Scotch Bonnet o et of s for Bl o s

‘SCOVILLE SCALE: 100,000 - 350,000 ‘Cayenne pepper consumption dilates the blood
vessels and speeds the metabolism due to

of ro, ‘the high amounts of capsaicin.
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> < Jalapeno
'SCOVILLE SCALE: 2,500 - 10,000
the seeds and the veins, so if you want it on the milder end of its
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4 Bell Pepper
'SCOVILLE SCALE: 0 /‘-.(J
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Packed with Vitamin C, Bell Peppers can be eaten raw or cooked. it
by A Hungarian Wax
‘sauces, as toppings on pizza, in salads, soups & stews. 'SCOVILLE SCALE: 1,000 - 15,000

Afairly large, and moderately hot pepper, the Hungarian Wax Pepper is usually
the

‘swoet banana chile and may be caten at any stage.
as it ripens,
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