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Let’s face it, in our climate it is sometimes difficult to have success with bell peppers in our gardens. The 
problems we hear of most often are low yields, small size, thin walls, and that they never mature to a red 
color. Most of this is related to our shorter growing season and the lack of heat (especially at night) that bell 
peppers relish. For the past few years I’ve moved away from planting bell peppers and I’ve replaced them with 
frying and specialty peppers which offer higher yields and faster maturity. I’ve had success with the following: 

 ‘Lipstick’ has 4-inch long, heart-shaped fruit. It has thick walls and is good for roasting and use in salads 
and salsas. 75 days; Johnny’s Seeds 

 ‘Biscayne’ is a cubanelle (frying) type with fruits that are 2 inches wide and 6 inches long and ripen 
from yellow green to red. 80 days; Johnny’s Seeds 

 ‘Lunchbox Snack Peppers’ bred by Johnny’s Seeds are just what the name implies. The plants are high-
yielding and the super sweet fruits can also be sautéed. Colors are red, orange, and yellow. 80 days. 

 ‘Carmen’, a sweet Italian ‘bull’s horn’ pepper, was also bred by Johnny’s. The 6-inch long fruits ripen 
from green to deep red. For salads, roasting, or frying. 80 days. 

 The ‘Banana’ or ‘Hungarian Sweet Wax’ pepper is dependable in its yield of 6-inch long light yellow fruit 
that ripens to orange. This thick-walled pepper is sweet and crunchy. 70 days; John Scheepers Kitchen 
Garden Seeds. 

 Another reliable producer is ‘Marconi’, a long, tapered Italian pepper with thin walls. Good for frying or 
stuffing. Available in mature colors of red, purple, or golden. 85 days; Pinetree Garden Seeds. 

 
Last season, Robert Hadad of the Cornell Vegetable Program did a trial of 24 specialty peppers. The best of the 
test are listed below and offer yet more options beyond bell peppers: 
 

 ‘Habanada’ is a habanero pepper with no heat. This sweet, snacking pepper has few seeds and ripens 
from yellowish green to pink to an orange-red. 70 days; Baker Creek Heirloom Seeds. 

 ‘Corbaci’ is a Turkish pickling and frying variety. High yielding, the fruits are very slender and 10 inches 
long. It has a smoky flavor and few seeds. 75 days; Totally Tomatoes or Baker Heirloom Seeds. 

 ‘Georgescu Chocolate’ is an oblong Romanian sweet pepper that ripens to a deep chocolate color. 
Fruits are 4 inches long and 2 inches wide and crunchy in texture. 80 days; Baker Creek Heirloom Seeds. 

 ‘Hungarian Paprika’ is sweet and slightly spicy. It has thin walls which makes it easy to dry.  The 1 inch 
by 5 inch long fruit ripen from green to red. 70 days; Southern Exposure Seeds. 

 ‘Chimayo’ is a chile pepper that is sweet with mild heat. The 3 inch long fruits have few seeds and are 
crunchy. 75 days; New Mexico Chile and Ristra. 

 
For the folks that love hot peppers, they were trialed also. The favorites were ‘Ostra Cyklon’, ’Zia Pueblo’, and 
‘Dolca di Bergam’. 


