The Chile Pepper Institute
The Chile Pepper Institute (CPI) is the world's foremost
research-based resource center for chile pepper information.
The Institute is a project of New Mexico State University, a nonprofit educational and land-grant institution. cpi.nmsu.edu
Proceeds from the sale of seeds (most varieties which were
developed at New Mexico State University) and merchandise go
toward the $1 million Endowed Chile Pepper Chair and to hire
under-represented students exploring career opportunities in
agricultural science. Many of the products sold in the Institute
have been specifically developed by our business partners who
contribute directly to our fund raising efforts. A ‘chile pepper’
included with merchandise description represents a product
partnership.
Your company can also become a business partner of
The Chile Pepper Institute
Contact Wendy Hamilton whamilto@nmsu.edu 575-646-5284
for more information.
Thank You!
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BOOKS
The Complete Chile Pepper Book
Dave DeWitt, Paul W. Bosland
The complete source for chile pepper gardening,
identification, history, and much more. Coauthored by Chile Pepper Institute director, Dr.
Paul W. Bosland.

$29.00

Peppers: Vegetables and Spice Capsicums
Paul W. Bosland, Eric J. Votava
Provides an introduction and overview of
peppers. Covers history, genetics and production
of peppers and examines the diseases and pests
that affect them. The essential scientific reference
for peppers.

$92.00

New Mexico Chiles: History, Legend, and Lore
Kelly Urig
Award winning documentary filmmaker, Kelly
Brinn Urig, explores the history and culture
surrounding New Mexico chiles in this allencompassing book. It also features recipes,
restaurants, and events in New Mexico.

$23.00
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Farms and Foods: New Mexico’s Agricultural
Legacy
Timothy McKimmie
This book delivers a tour of NM agriculture, from
farms and fields to farmers markets, featuring the
products of the land and culture. Read about the
earliest Indian farmers, the history of Spanish
colonial farmers and other settlers. Other topics
include crops grown today, community farms,
food festivals, organic production, livestock,
sustainability, and water-a scarce and essential
resource.

$25.00
Dryland Gardening
Jennifer Bennett
Dryland Gardening celebrates a resilient beautiful
garden that requires less resources and time. This
book includes practical advice for dry-climate
gardeners as well as an extensive planting list for
grasses and groundcovers, bulbs, perennials and
vines, vegetables and annuals, herbs, roses and
shrubs.

$23.00
Gardener to Gardener: Almanac and PestControl Primer
Vicki Mattern, Fern Marshall Bradley
The focus of Gardener to Gardener is on natural,
organic pest control. Each month, readers are
given projects and activities, complimented by
advice from Organic Gardening magazine. Journal
pages allow gardeners to chart their progress.
Every region of the country is addressed with
illustrated instructions.

$15.00
*Frequently out of stock. Check website or
call for availability.
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Ortho’s All About Bonsai
Penelope O'Sullivan
Shows 55 species of trees, shrubs, and woody
plants adapted to bonsai culture. Also details
several bonsai styles as well as techniques for
dwarfing and training to bonsai form. Plus tips for
seasonal care, including how to maintain, water,
fertilize, prune, and shape.

$17.00

Ortho’s All About Dry Climate Gardening
Gayle Weinstein, Denny Schrock
A guide on conserving water while creating
beautiful landscapes and xeriscapes. Emphasis on
fertilization, nutrition, and pest management.

$17.00

Ortho’s All About Houseplants
Denny Schrock, Nellie Neal
Shows readers how to select the best plants for
their home’s environment and how to correctly
grow and care for them. Explains how to alter
existing home conditions to accommodate desired
plants.

$17.00
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The Edible Asian Garden
Rosalind Creasy
A guide on how to grow and cook with Asian
peppers. It includes a detailed Asian vegetable
guide, including how to prepare them, a planting
and maintenance appendix, and a pest and
diseases appendix.

$18.00

The Edible French Garden
Rosalind Creasy
Highlights the classic vegetables of French
cuisine, and includes information on how to grow
and prepare them, and the different varieties.
Also included are recipes, a planting and
maintenance appendix, and pest and diseases
appendix.

$18.00

Panty Hose, Hot Peppers, Tea Bags, and
more- for the Garden
Yankee Magazine
Including new and creative ways to reuse
common and uncommon household items in
your very own garden. Not only is this book
filled with tips for the garden it also helps you
make garden jobs easier, save money, and
time!
$18.00
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The Truth About Organic Gardening
Jeff Gillman
Jeff Gillman believes that gardening products and
practices need to be examined on a case-by-case
basis to determine their safety. After reading this
eye-opening and well-researched book, you will
understand why organic methods are preferable,
and why knowledge is a gardener's most
important tool.

$15.00

Rodale’s Basic Organic Gardening
Deborah L. Martin
This guide is everything a beginning gardener
needs to start growing and keep their garden
strong all season. It includes many need-toknow topics, more than 100 common garden
terms, a troubleshooting section, Smart Starts
sidebars with doable projects, along with no-dig
garden methods, simple garden layouts, and tips
and hints.

$22.00

Selecting, Growing, and Combining
Outstanding Perennials: Southwest Edition
Teri Dunn, Sharon Asakawa
Outstanding Perennials is perfect for gardeners
looking for new trends in perennials, from
varieties to design ideas. Advice is given on how to
select, plant, grow, and provide care for
perennials, from the most highly respected
gardening experts in the southwest region.

$14.00
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COOKBOOKS
1st Annual Biad Chili Tough Book of Green
Chile Recipes
Various Contributors
Proceeds from book sales go to the New Mexico
State University ‘Aggies Are Tough Enough to
Wear Pink’ campaign. Includes several recipes
ranging from appetizers to desserts, all made
with green chile.

$30.00

2nd Annual Biad Chili Tough Book of Green
Chile Recipes
Various Contributors
Proceeds from book sales go to the New Mexico
State University ‘Aggies Are Tough Enough to
Wear Pink’ campaign. Includes several recipes
ranging from appetizers to desserts, all made
with green chile.

$35.00

Appetizers & Beverages from Santa Fe
Kitchens
The Museum of New Mexico Foundation
A central ingredient in the making of Santa Fe's
charm has been the kitchens of the city and the
surrounding area. Unique and delicious recipes
from some of New Mexico's most renowned
chefs reflect the balance of Santa Fe's cultures
and lifestyle.

$30.00
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The El Paso Chile Company’s Sizzlin’
Suppers Cookbook
W. Park Kerr
Sizzlin' Suppers is a mouthwatering
collection of smoky, spicy recipes inspired
by the borderland and beyond.

$20.00

The El Paso Chile Company’s Texas
Border Cookbook
W. Park Kerr, Norma Kerr
A great collection of recipes representing
Southwest taste and style. Some favorites
include Tortilla Soup, Chile-Stuffed Chicken
Breast, and delicious Chocolate-Raspberry
Brownies.

$20.00

The Well-Filled Tortilla
Victoria Wise, Susanna Hoffman
Corn and flour tortillas are the perfect start
for any delicious recipe. You can pile them
with your favorite fillings and even turn
them into dessert tacos and tostada
sundaes. This cookbook has over 200
recipes for creating well-filled tortillas.

$17.00
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The Great Chile Book
Mark Miller, John Harrisson, Lois Ellen Frank
An extremely useful guide in learning about chile
peppers. Over 100 pages of different types of
fresh and dried chile peppers. Beautiful color
pictures and delicious recipes!

$20.00

The Great Salsa Book
Mark Miller, Mark Kiffin, John Harrisson
The ultimate salsa book! Includes wonderful
recipes for traditional and exotic salsas. A recipe
for everyone. Some recipes included are OvenRoasted Tomato Salsa, New Mexican Piñon Salsa,
Cabo Crab Salsa, and Roasted Coconut Salsa.

$20.00

The Great Chiles Rellenos Book
Janos Wilder
The ultimate chiles rellenos book! Janos Wilder
presents over 70 festive recipes that range in
complexity and suit any ability level from
beginning cook to expert home chef. You will
love the traditional, as well as exotic, rellenos
recipes.

$20.00
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The Pepper Pantry: Habanero
Dave DeWitt, Nancy Gerlach
This die-cut little book offers recipes, from the
basics to the unexpected about the distinctive
taste of the fruity and hot habanero. Included
are mail-order sources and history about
habaneros. The Pepper Pantry: Habanero is
perfect for either beginning cooks or chile
aficionados.

$11.00

The Pepper Pantry: Chipotle
Dave DeWitt, Chuck Evans
Just like the Pepper Pantry: Habanero this diecut little book features approximately thirty
recipes centered on the chipotle. And in
addition to the history and mail-order sources
this book describes how to smoke your own
peppers. You'll learn what kind of wood to use,
how to build the fire, and how best to store
your freshly dried stock.

$11.00

Edible Dallas & Fort Worth: The Cookbook
Terri Taylor
Including more than 100 recipes and specialties
straight from the best chefs and growers in
north Texas, this cookbook advocates for
savoring edible experiences and revealing the
stories behind the remarkable local ingredients
from Dallas and Fort Worth.

$22.00
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Daisy: Morning, Noon, and Night
Daisy Martinez
In this lavish collection of 150 recipes, the can’tfail dishes Daisy Martinez learned to cook
alongside her mother and grandmother in Puerto
Rico mingle with the recipes she has picked up
during her travels around the Spanish-speaking
world. Her experiences show through every
recipe in order to create a classic cookbook that
encompasses the very best of Latin cuisine.

$17.00

El Sabor de México: Guía práctica para
preparar auténticos platos mexicanos
(Spanish)
Marlena Spieler
A tribute to the authentic cuisine, flavors,
aromas, traditions, and history of Mexico.
Includes countless easy to follow recipes and
vibrant pictures.

$17.00

Southwest Kitchen Garden
Kim Nelson, Cynthia Miller
What is a kitchen garden? It's vegetables and
fruits, herbs and flowers, paths, structures, and
décor. It's the farmland of the backyard. The
kitchen garden links us to our heritage and our
environment, to the past and the future.
Southwest Kitchen Garden includes recipes that
will feature vegetables and herbs from your very
own garden.
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$17.00

The New Spanish Table
Anya Von Bremzen
The New Spanish Table contains 300 glorious
recipes that welcome you to one of the world’s
most exciting foodscapes, Spain. It features
recipes from taberna owners and Michelin-starred
chefs, farmers, fishermen, winemakers, and nuns.

$21.00
1,001 Best Hot and Spicy Recipes
Dave DeWitt
This book contains a whole assortment of chile
pepper-laden recipes from Dave DeWitt’s very
own collection, featuring recipes he has found
from all around the world. In some chapters, the
recipes are grouped by type of recipe; in others,
they are organized in the order of chile peppers'
spread around the globe.

$23.00

*Frequently out of stock. Check website or
call for availability.
The Spicy Food Lover’s Bible
Dave DeWitt, Nancy Gerlach
Add some fiery flavor to your dishes with this
guide to spicy food. It features recipes from all
around the world, along with guidelines on
beverage pairings, details on how to use,
purchase, and grow spices, and how to put
together spicy meals with the right combination
of flavors, colors, and textures.

$21.00
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The Spice Kitchen
Michal Haines
The Spice Kitchen unlocks the best-kept secrets
of culinary traditions from around the world.
Chef Michal Haines shares her knowledge of
spices and includes recipes from around the
world and a full A-Z guide to identifying,
storing, and cooking with spices.

$18.00

Superfoods from the Garden
Michael van Straten
Michael van Straten brings together his three
passions in this book - spreading the word on
good health the natural way, organic
gardening, and producing fantastic food from
freshly harvested food.

$12.00

The Vegetable Book
Colin Spencer
Colin Spencer brings us a fresh new look at
vegetables by discussing what is available and
when and how to get the best from them.
Arranged by horticultural family, there are
entries on more than 100 vegetables, including
their history, properties, and varieties,
accompanied by more than 300 recipes.

$17.00
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Vatch’s Thai Kitchen
Vatcharin Bhumichitr
Vatch's Thai Kitchen is a collection of recipes
written specifically for Western people. The
easy to follow recipes include Thai ingredients
widely available in supermarkets and Asian
stores.

$16.00

The Barbecue Bible
Steven Raichlen
The best and biggest recipe collection for the
grill, featuring more than 500 of the very best
barbecue recipes, inventive, delicious,
unexpected, easy-to-make, and guaranteed to
capture great grill flavors from around the
world.

$19.00

Planet Barbecue!
Steven Raichlen
On the barbecue trail, Steven Raichlen visited 60
countries—yes, 60 countries—and collected
309 of the tastiest, most tantalizing, easy-tomake, and guaranteed-to-wow recipes from
every corner of the globe. Welcome to Planet
Barbecue!

$19.00
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POSTERS
The Great Chile Poster (Fresco)
An excellent guide to various types of chile
peppers. Fresco (fresh peppers) poster includes
the source and uses of some chiles, as well as its
own heat scale for the peppers. 36”X24”

$28.00

The Great Chile Poster
(Seco)
An excellent guide to various
types of chile peppers. Seco
(dried peppers) poster
includes the source and uses
of some chiles, as well as its
own heat scale for the
peppers.
Available in white or black.
36”X24”

$28.00 each

Besler Chile Peppers
Mini includes drawing of
one chile pepper plant.
Maxi includes drawing of
two chile pepper plants.
24”X18”

$25.00 each
Mini

Maxi
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How Does That Chile Pepper Rate?
A Chile Pepper Institute exclusive poster.
Newly revised to include the world’s hottest
chile pepper – the Trinidad Moruga Scorpion.
Provides Scoville Heat Units for many common
chile peppers. 24.75”X19.5”

$18.00

Chile Peppers Help Your Body
A Chile Pepper Institute exclusive poster. A
guide to what chile peppers can do to aid
certain ailments and improve health. Includes
a side bar of chile fun facts. 32”X21.5”

$21.00

The Chile Pepper Institute 15th
Anniversary Commemorative Poster
Artwork by renowned regional artist Louis
Ocepek. Celebrates 15 years of Institute work
educating the world about chile peppers.
26”X18”

$10.00
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The Great Hot Sauce Poster
A perfect way to express your love of hot
sauces. This poster displays many different
and unique hot sauces. 36”X24”

$28.00

Peppers
Contains chile pepper facts and some
important nutritional information. 16”X16”

$18.00

Chile Pepper Anatomy
A Chile Pepper Institute exclusive poster.
Created by the Chile Pepper Institute in order to
help educate the world about chile peppers, it
includes the different parts and functions of the
chile pepper. 33”X22”
$21.00
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NMSU Varieties
Seed Price and Quantity: Bhut Jolokia, Trinidad Moruga Scorpion, Trinidad Scorpion, & 7 Pot
Dougla are $9.00 per packet with 15-20 seeds in each. All other seeds are $6.00 per packet with
25-30 seeds in each. Minimum Order Requirements: $14.00 for seed-only orders.

The Chile Pepper Institute does not sell genetically modified organism (GMO) seed products.

NuMex Big Jim
Capsicum annuum
Large meaty pods.
$6.00
to

New Mexico 6-4
Capsicum annuum
One of the original New Mexican pod
types. Good yield.
$6.00
to

NuMex Heritage 6-4
Capsicum annuum
Improved variety with increased
flavor compounds.
$6.00

NuMex Heritage Big Jim
Capsicum annuum
Improved variety with increased
flavor compounds.
$6.00
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Heat Level Code: No Heat

Mild

Medium

Hot

Very Hot

NuMex Joe E. Parker
Capsicum annuum
Meaty pods. Medium size pepper.
$6.00

Española Improved
Capsicum annuum
Adapted to Northern New Mexico’s
shorter growing season.
$6.00

NuMex Conquistador
Capsicum annuum
Good yield.
$6.00

NuMex Sunrise, Sunset, and Eclipse
Capsicum annuum
Mixed seed packet. Unique in providing
alternative mature fruit color in the New
Mexican pod type.
$6.00
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Mild

Medium

Hot

Very Hot

Sandia
Capsicum annuum
Smaller, less meaty pods. Great for dried
powder.
$6.00

NuMex Sandia Select
Capsicum annuum
New Sandia variety with superior flavor,
uniform high heat level, better plant and pod
uniformity, higher yield and a thick fruit wall,
improved for the green chile stage.
$6.00

NuMex R Naky
Capsicum annuum
Sets fruit under higher temperatures and
lower humidity. 188 ASTA color rating. A
great paprika cultivar.
$6.00

NuMex Garnet
Capsicum annuum
Bright red color. Used to make paprika.
$6.00
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Mild

Medium

Hot

Very Hot

NuMex Sweet
Capsicum annuum
Bright red color. Used to make paprika.
$6.00

Barker’s Hot
Capsicum annuum
Medium sized, meaty pods.
$6.00

NuMex Primavera
Capsicum annuum
Mild jalapeño. Large, meaty pods.
$6.00

NuMex Piñata
Capsicum annuum
Average size with flavor of a jalapeño,
except that it is a multicolor fruit. Fruits
change from bright green to bright
yellow to orange, then to red.
$6.00
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Mild

Medium

Hot

Very Hot

NuMex Jalapeño Spice Mix
Capsicum annuum
A mix containing each of the Jalapeño
Spice varieties including, lemon,
orange, and pumpkin spice.
$6.00

NuMex Jalapeño Orange Spice
Capsicum annuum
Vibrant jalapeños with a bright orange
color at maturity. The newest, hottest
jalapeño from the Chile Pepper
Institute.
$6.00

NuMex Jalapeño Pumpkin Spice
Capsicum annuum
Vibrant jalapeños that have a reddish
orange color at maturity.
$6.00

NuMex Jalapeño Lemon Spice
Capsicum annuum
Vibrant jalapeños with a colorful yellow
color at maturity.
$6.00
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Mild
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Hot

Very Hot

NuMex Vaquero
Capsicum annuum
A better quality jalapeño with much
more disease resistance than older
varieties. Hot.
$6.00

NuMex Las Cruces Cayenne
Capsicum annuum
Typically used as a dried, ground
powder.
$6.00

NuMex Mirasol
Capsicum annuum
Used both as ornamental on wreaths
and as a ground powder in cooking.
$6.00

NuMex Jalmundo
Capsicum annuum
A variety offering jumbo jalapeños,
with meaty pods.
$6.00
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Mild

Medium

Hot

Very Hot

NuMex Nematador
Capsicum annuum
A nematode- resistant cayenne that
is adapted to southern New Mexico
and similar ecological regions.
$6.00

NuMex Farolito
Capsicum chinense
Very hot lantern shaped
habanero.
$6.00
NuMex Suave Red
Capsicum chinense
Has chinense flavor with little
heat.
$6.00
NuMex Suave Orange
Capsicum chinense
Has chinense flavor with little
heat.
$6.00
NuMex Trick-or-Treat
Capsicum chinense
Orange colored habanero with noheat but plenty of habanero flavor.
$6.00
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Mild

Medium

Hot

Very Hot

NuMex Sunglo, Sunflare, & Sunburst
Capsicum annuum
Mixed seed packet. Fruits are used to
make mini-ristras and wreaths.
Immature fruits are green. Mature fruits
are yellow, red, and orange.
$6.00

NuMex Twilight
Capsicum annuum
Small, upright fruits. Color changes from
purple, to yellow, orange, and finally
red.
$6.00

NuMex Centennial
Capsicum annuum
Developed for New Mexico State
University’s 100 year anniversary. Fruits
transition from purple to yellow,
orange, and red.
$6.00

NuMex Bailey Piquin
Capsicum annuum
First machine harvestable piquin. Great
for dried fruit powder.
$6.00
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Hot

Very Hot

NMSU Ornamental Varieties
This line of dwarf ornamental pepper plants was designed especially for the holidays. Fruit is upright,
bullet shaped or round, and abundant with different color transitions for each holiday. Although
produced mainly for ornamental purposes, these peppers are hot and edible. However, they lack any
real flavor.

NuMex April Fools’ Day
Capsicum annuum
Purple to red, long, thin fruits.
$6.00

NuMex Christmas
Capsicum annuum
Green to red bullet shaped fruits.
$6.00

NuMex Cinco de Mayo
Capsicum annuum
Yellow to red, long, thin fruits.
$6.00

NuMex Easter
Capsicum annuum
Lavender to pale yellow, to orange,
bullet shaped fruits. 2014 AllAmerica Selection Winner!
$6.00
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NuMex Chinese New Year
Capsicum annuum
Green to red bullet shaped fruits in
clusters.
$6.00

NuMex Halloween
Capsicum annuum
Black to orange bullet shaped
fruits.
$6.00

NuMex St. Patrick's Day
Capsicum annuum
Green to orange bullet shaped
fruits.
$6.00

NuMex Memorial Day
Capsicum annuum
Ivory to yellow round fruits.
$6.00
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NuMex Veterans Day
Capsicum annuum
Violet to burnt orange bullet
shaped fruits.
$6.00

NuMex Earth Day
Capsicum annuum
Green to chocolate brown
bullet shaped fruits.
$6.00

NuMex Thanksgiving
Capsicum annuum
Ivory to orange bullet shaped
fruits.
$6.00

NuMex Valentine’s Day
Capsicum annuum
Ivory to red bullet shaped fruits.
$6.00

NuMex Summer Solstice
Capsicum annuum
Light yellow colored fruits.
$6.00
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Additional Varieties
These varieties were made available because of high seed demand. They include rare and unusual seed
varieties.

Early Jalapeño
Capsicum annuum
Good flavor. Early maturing variety.
$6.00

de Arbol
Capsicum annuum
Very popular for spicing up dishes.
Light green to red.
$6.00

Aji Limon
Capsicum baccatum
Small, upright peppers with lemony
overtone.
$6.00
Chimayo
Capsicum annuum
New Mexican landrace chile pepper that
has been grown in New Mexico for over
100 years. It is better suited to red powder
or sauce.
$6.00
Heat Level Code: No Heat

Mild

Medium

Hot

Very Hot
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Floral Gem
Capsicum annuum
Small, yellow, commonly seen
bottled.
$6.00

Santa Fe Grande
Capsicum annuum
Most popular of yellow wax type,
light green to yellow. Great for
stuffing.
$6.00

Black Prince
Capsicum annuum
Unique ornamental. Black foliage
with black to red color.
$6.00

Chiltepin
Capsicum annuum
Small, round pods. Known as “bird
pepper.”
$6.00
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Mild

Medium

Hot

Very Hot

Jalapeno M
Capsicum annuum
Average jalapeno. Good flavor,
hot.
$6.00

Jupiter
Capsicum annuum
Large, standard bell pepper.
$6.00

California Wonder
Capsicum annuum
Large. Good shape. Good flavor.
$6.00

Poblano
Capsicum annuum
Large. Thick meat. Red at maturity.
Good for stuffing.
$6.00

Mulato
Capsicum annuum
Large. Thick meat. Dark brown at
maturity. Good for stuffing.
$6.00
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Mild
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Hot

Very Hot

Pasilla
Capsicum annuum
Long thin pods. Dark brown at
maturity.
$6.00

Serrano
Capsicum annuum
Small. Thick meat pods. Good for
making salsa and pico de gallo.
$6.00

Santaka
Capsicum annuum
Heirloom. Asian type.
$6.00

Pimient de Espelette
Capsicum annuum
A nice pepper from the Basque
country. Unique flavor.
$6.00
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Hot

Very Hot

Spanish Piquillo
Capsicum annuum
Large, Spanish type. Good for
stuffing.
$6.00
to

Takanotsume
Capsicum annuum
A specialty pepper from Japan.
Known as “Hawk Claw” chile due to
its talon shape.
$6.00

Hontaka
Capsicum annuum
Heirloom. Asian type.
$6.00

Alma Paprika
Capsicum annuum
Thick-walled with a sweet taste.
Great for drying.
$6.00

Feher Ozon Paprika
Capsicum annuum
Sweet peppers with thick walls.
$6.00
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Mild
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Hot

Very Hot

Tabasco
Capsicum frutescens
Small, upright peppers. Used to
make Tabasco Sauce.
$6.00
Cajamarca
Capsicum chinense
A beautiful fruit. Begins in a vibrant violet
color (unique to C. chinense), then changes
to a rich red. The wonderfully fragrant
aroma captures your attention with an
intense, spicy-citrus fragrance and the
classic habanero fruity undertone.
$6.00

Red Caribbean Habanero
Capsicum chinense
Large, bright red pods. Fruity aroma.
$6.00

Orange Habanero
Capsicum chinense
Larger pods.
$6.00
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Mild

Medium

Hot

Very Hot

Omni Color
Capsicum baccatum
Small, upright pods. Multicolor.
$6.00

Onza
Capsicum annuum
A variety from Oaxaca. Pods are 3
inches long, with a very thin flesh.
Perfect for drying.
$6.00
Datil
Capsicum chinense
Cultivated in the area of St.
Augustine, Florida. Elongated pods
are 3 1/2 inches long. Goes from
green to yellow.
$6.00
Costeno Amarillo
Capsicum annuum
Peppers from the Oaxaca and
Guerrero regions of Mexico. Pod
measures 2.5 – 3 inches. Turns from
green to yellow.
$6.00
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Mild

Medium

Hot

Very Hot

Jigsaw
Capsicum annuum
Ornamental with unique foliage
and purple to red fruits.
$6.00

Rocoto
Capsicum pubescens
Also called the “manzano”. Has
unique black seeds.
$6.00

Guajillo
Capsicum annuum
One of the most common chiles
grown and used in Mexico. Dark,
reddish brown skin.
$6.00

Christmas Bell
Capsicum baccatum
Originally from Brazil, where it is
called Ubatuba Cambuc or PeriPeri. Produces one of the most
unique shaped pods of all the
peppers.
$6.00
38
Heat Level Code: No Heat
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Hot
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Super Hots
*Please note special price for super hot seed packets.

7 Pot Dougla
Capsicum chinense
Caribbean type pepper, turning from green to dark
brown. Folklore says 1 pepper heats 7 pots of soup.
There are between 15-20 seeds per package.
$9.00
Bhut Jolokia
Capsicum chinense
Super hot variety. One of the hottest chile peppers
in the world at over 1 million Scoville Heat Units.
Approximately 10-15 seeds per package.
$9.00

Trinidad Scorpion
Capsicum chinense
Super hot variety. A landrace out of Trinidad, the
original seed came directly from the Caribbean
Agricultural Research & Development Institute in
Trinidad. One of the hottest chile peppers in the world
at over 1.3 million Scoville Heat Units. There are
between 15-20 seeds per package.

$9.00
Trinidad Moruga Scorpion
Capsicum chinense
The hottest chile pepper in the world at 2 million
Scoville Heat Units. It is a landrace chile from
Trinidad. There are between 15-20 seeds per
package.
$9.00
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Merchandise
Chile Pepper Institute Shirts
Pre-shrunken, 90% cotton, and 10%
polyester. Available in small,
medium, large, x-large, and xxlarge. All sizes are available in
black, white, green, or red.

$19.00

FRONT

BACK

Holy Jolokia Shirts
Pre-shrunken, 100% cotton. Available in small,
medium, large, x-large, and xx-large. Black
only.

$19.00

Baseball Cap
Adjustable, one size fits most.
Embroidered logo matches CPI
shirts.

$18.00
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Mug
Mug featuring the official Chile
Pepper Institute logo, a matte black
finish and bright, colorful inside. 12
ounce mug, microwave safe. Hand
wash only. Available in orange, green,
yellow, or red.

$10.00 ea.
*Frequently out of stock. Check
website or call for availability.

Tumbler
Hot or Cold. Bright and Colorful. The
perfect to-go tumbler. Available in
Yellow, Orange, Purple, or Green.

$15.00 ea.

Shot Glass
Shot glass featuring the official Chile
Pepper Institute logo, a black matte
finish and a colorful inside. Available
in yellow, orange, red, or green. 1
ounce.

$7.00 ea.
Acrylic Shot Glass
Available in red, yellow, or green. 1
ounce.

$4.00 ea.
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Mouse Pads
Brighten up your desk area with this
vibrant mouse pad! It has a colorful
mixture of chile peppers along with the
NMSU and Chile Pepper Institute logos.

$7.00

Flavor Wheel
Chile peppers have gained enormous
popularity because, like fine wines, they
add flavor complexity to cuisines. This
wheel will help explain the different
aspects of flavor, and will help you plan
to grow, pick, roast, cook, and eat chile
peppers.

$12.00
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Wooden Chile Pepper Ristra
Made by a local Las Cruces artist and sold exclusively
by the Chile Pepper Institute, these wooden ristras
are the perfect décor. They are available in fiesta
colors (multicolor) or solid red.
Available in two sizes: 1.5 ft.
2 ft.

$65.00
$75.00
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Green Chile Candle in Ceramic Pot
Get the famous green chile roasting smell in your
home with these beautiful candles! And an added
bonus is the beautiful hand made pottery created by
a New Mexican artisan. Approx. 3" in diameter by
2.5" tall.
*Frequently out of stock. Check website or call for
availability.

$13.00

Green Chile Candle in Tin
With the exact same candle that is found in the
ceramic pot, this candle is smaller in size but just as
fragrant!

$7.00

Red Chile Candle in Ceramic Pot
This candle is perfect for anyone who can not get
enough of that red chile smell! And an added bonus is
the beautiful hand made pottery created by a New
Mexican artisan. Approx. 3" in diameter by 2.5" tall.

$13.00
*Frequently out of stock. Check website or
call for availability.

Red Chile Candle in Tin
With the exact same candle that is found in the
ceramic pot, this candle is smaller in size but just as
fragrant!

$7.00
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Food Products
A ‘chile pepper’

included with merchandise description represents a product partnership.

Sancto Scorpio Hot Sauce
Made with a blend of Trinidad Scorpion and
Trinidad Moruga Scorpion, two of the
world’s hottest peppers, this hot sauce truly
is “hotter than hell, but holy!” Use this
Golden Chile winner to make several winning
hot dishes. 5 fl. oz.

$14.00
Ingredients: Vinegar, Trinidad Scorpion Chiles, Sugar, Salt,
Granulated Garlic, Lemon Extract, Xanthan Gum (natural
thickener)

Holy Jolokia Hot Sauce
A great way to fire up your favorite dish. This
product has won 2 coveted Golden Chiles!
The chile heat in this sauce comes from the
Bhut Jolokia, one of the world’s hottest chile
peppers. Caution: Your taste buds may cry
out, “HOLY JOLOKIA!” 5 fl. oz.

$14.00
Ingredients: Vinegar, Bhut Jolokia Chiles, Sugar, Salt,
Granulated Garlic, Lemon Extract, Xanthan Gum (natural
thickener)
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Holy Jolokia BBQ Sauce
‘Fire’ up the grill with this spicy and sweet BBQ
sauce. Use on chicken, steak or even tofu. The
chile heat in this sauce comes from the Bhut
Jolokia. 16 fl. oz.

$15.00
Ingredients: Tomatoes, Brown Sugar, Vinegar, Corn Syrup, Soy Sauce
(Water, Wheat, Soy Beans, Salt), Worcestershire Sauce (Vinegar,
Molasses, Corn Syrup, Water, Salt, Caramel Color, Garlic Powder,
Sugar, Spices, Anchovies, Tamarind, Natural Flavors, Black Pepper),
Habanero Chiles, Bhut Jolokia Chiles, Garlic, Onion, Cayenne Chiles,
Chile Carbie, Salt, Spices, Natural Hickory Smoke Flavor

Holy Jolokia Taco Sauce
Taco lovers will fall in love with this fiery yet
tasty taco sauce. One of the most mild sauces
we offer. Not only does this sauce pack a punch
but it is extremely flavorful. 5 fl. oz.

$14.00
Ingredients: Vinegar, Chile Peppers, Brown Sugar, Garlic, Salt, Onion,
Cumin

Holy Jolokia Salsa
Add fire to your party with this great tasting
salsa. Just bring the chips! The chile heat in this
salsa comes from the Bhut Jolokia. 16 fl. oz.

$15.00
Ingredients: Tomatoes, Onions, Turbinado Sugar, Habaneros,
Jalapenos, Vinegar, Garlic, Bhut Jolokia Chiles, Salt, Spices
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Holy Jolokia Rub
This dry rub is perfect for spicing up your
grilling favorites. Not only is it sweet and
spicy, but it is also sodium-free. 6 oz.

$14.00
Ingredients: Turbinado Sugar, Black Pepper, Garlic, Chile
Caribe, Habanero Chiles, Bhut Jolokia Chiles, Cayenne
Chiles, Vegetable Powder

Holy Jolokia Wing Sauce
With a blend of Bhut Jolokia, Red Savina
Habanero, and Cayenne chile peppers this
wing sauce is something all spicy food
lovers, and especially wing lovers will enjoy!
12 fl. oz.

$15.00
Ingredients: Ace Hot Sauce (Red Savina Habanero Chiles,
Black Pepper, Garlic, Onion, Chile Caribe, Vegetable
Powder [Bell Pepper, Carrot, Onion, Pea]) Canola Oil,
Tomato Paste, Cayenne Chiles, Garlic, Butter, Bhut
Jolokia Chiles, Salt, Sugar, Xanthan Gum, Black Pepper,
Natural Flavorings

Holy Jolokia Puree
Don’t be fooled by the size because this
little blend of Bhut Jolokia chiles and
vinegar is ready to pack a punch into any
dish. 2 fl. oz.

$10.00
Ingredients: Bhut Jolokia Chiles, Vinegar
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Holy Jolokia Spice
Similar to our Holy Jolokia Rub, but
without the sugar. This Holy Jolokia Spice
contains a blend of Bhut Jolokia,
Habanero, and Cayenne chiles and is sure
to spice up any dish! 2 oz.

$8.00
Ingredients: Black Pepper, Garlic, Chile Caribe, Habanero
Chiles, Bhut Jolokia Chiles, Cayenne Chiles, Vegetable
Powder

Holy Jolokia Ketchup
Made with Bhut Jolokia chiles, this ketchup
has been spiced up for all the chile lovers
out there! It has the classic ketchup flavor
with just enough heat. 16 fl. oz.

$14.00
Ingredients: Ketchup (Tomato Concentrate, Distilled
Vinegar, High Fructose Corn Syrup, Corn Syrup, Salt,
Spices, Natural Flavors), Bhut Jolokia Chiles, Cayenne
Chiles, Garlic, Spices

Holy Jolokia Mustard
With just the right amount of heat from
Bhut Jolokia and Habanero chiles, any chile
lover will love our Holy Jolokia Mustard.
Use it in place of regular mustard. 16 fl. oz.

$12.00
Ingredients: Premium Prepared Mustard (Vinegar, #1
Grade Mustard Seed, Salt, Tumeric, Paprika, Spices)
Red Habaneros, Bhut Jolokia Chiles
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NuMex Suave Elixir Hot Sauce
This sauce is made with NuMex Suave
Habaneros, developed at New Mexico
State University. Very little heat but
plenty of flavor! 6.7 fl. oz.

$14.00
Ingredients: NuMex Suave Chiles, Vinegar, Sea Salt

NuMex Suavemente Spicy Mango Hot
Sauce
NuMex Suavemente is made with
NuMex Suave Habaneros, developed at
New Mexico State University. With a
touch of mango this sauce is perfect to
pair with seafood dishes! 5.0 fl. oz.

$14.00
Ingredients: NuMex Suave Chiles, Mango Juice, Rice
Vinegar, Rum, Mango, Lime Juice, Vanilla Extract,
Cilantro, Salt

NuMex Orange Spice Hot Sauce
This sauce is made with NuMex Orange
Spice Jalapeños that were developed at
New Mexico State Univesity. They hold a
bright orange color but still have the
same classic jalapeño flavor and heat. 6.7
fl. oz.

$14.00
Ingredients: NuMex Orange Spice Chiles, Vinegar, Sea
Salt
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Mrs. Renfro’s Salsa
The classic Ghost Pepper Salsa from Mrs.
Renfro’s has a taste that any chile lover will
enjoy! Made with Bhut Jolokia chiles. 16 oz.

$10.00
Ingredients: Tomatoes, Water, Jalapenos, Onions, Green Chile
Peppers, Distilled Vinegar, Salt, Corn Starch, Ghost Peppers, Garlic,
Spices, Cilantro

Mrs. Renfro’s Cheese Sauce
Made with Bhut Jolokia chiles this cheese sauce
will give you the kick you need but leave you
wanting more. 16 oz.

$10.00
Ingredients: Water, Dehydrated Cheese Mix (Corn Starch,
Maltodextrin, Dextrose, Salt, Whey Protein Concentrate, Inactive
Dried Yeast, Cheese Flavor, Xanthan Gum, Enzyme Modified Soy
Lecithin, Annatto and Paprika Extracts as color, Gum Arabic, Spices),
Tomato, Onion, Green Chile Pepper, Sweet Red Pepper, Sweet Green
Pepper, Cheese Flavor (Cheese Flavor, Mozzarella Cheese [Part Skim
Low Fat Milk, Cultures, Salt, Enzymes] Sodium Citrate, Xanthan Gum,
Salt, Cheddar Cheese [Pasteurized Milk, Cultures, Salt, Enzymes]),
Canola Oil, Palm Oil, Coconut Oil, Jalapeno Pepper, Ghost Pepper,
Gluconic Acid, Natrual Flavor, Tomato Puree, Garlic Powder, Acetic
Acid

Mrs. Renfro’s Barbecue Sauce
Craving a little more heat? Try Mrs. Renfro’s
Ghost Pepper Barbecue Sauce.
It has as much heat as it does flavor. 16 oz.

$10.00
Ingredients: Water, Tomato Paste, Sugar, Molasses, Vinegar, Brown
Sugar, Hickory Smoke Flavor, Worcestershire Sauce (Water, Vinegar,
Salt, Caramel Color, Malic Acid, Molasses, Citric Acid, Dehydrated
Onion, Dehydrated Garlic, Gums [Arabic, Guar, Xanthan, Cellulose],
Dextrose, Spices, Chile Pepper, Spice Extractives, Smoke Flavor), BBQ
Seasoning (Rice Flour, Dehydrated Garlic, Spices, Sucrose, Dehydrated
Onion, Salt, Ghost Pepper, Gums (Guar, Tragacanth, Xanthan)
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Sandia Green Chile Powder
Perfect for anyone looking to add a little
more spice to their cooking. This fine green
chile powder is the hottest of our 4 oz. chile
powder selection.
*Frequently out of stock. Check website or call
for availability.
Green 4oz.
$10.00

Sandia Select Red Chile Powder
Made with the NuMex Sandia Select chiles
that were developed at New Mexico State
University. It has a high heat level with all of
the great flavor you love from NuMex Sandia
Select chiles!
Available in two sizes:
Red 4oz.
Red 8oz.

$10.00
$15.00

Jedi Red Jalapeno Powder
This beautiful red jalapeno pepper is perfect
for adding a unique flavor to your dishes with
a nice hot heat level.
Available in two sizes:
Red 4oz.
Red 8oz.

$10.00
$15.00

New Mexico 6-4 Chile Powder
Great chile taste without the heat? Try our
New Mexico 6-4 chile powder. This fine chile
powder is mild.
Available in red or green and in two sizes:
Red 4oz.
$10.00
Red 8oz.
$15.00
Green 4oz.
$10.00
Green 8oz.
$15.00
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NuMex Big Jim Chile Powder
This powder is perfect for anyone looking for
a nice medium heat level with classic New
Mexico chile flavor.
Available in red or green and two sizes:
Red 4oz.
Red 8oz.
Green 4oz.
Green 8oz.

$10.00
$15.00
$10.00
$15.00

NuMex Heritage 6-4 Red Chile Powder
This powder is made from the NuMex Heritage
6-4 chiles that were originally developed at
New Mexico State University. With a mild heat
level, it doesn’t have a bitter taste like most
red chile powders and is perfect for red chile
sauce!
*Frequently out of stock. Check website or call
for availability.
Available in two sizes:
Red 4oz.
$10.00
Red 8oz.
$15.00

Ground Bhut Jolokia Powder
This little bottle of ground bhut jolokia chiles is
ready to pack a spicy bite into any dish. Trust
us, a little bit goes a long way! 2oz.
Manufactured on the same machinery as nuts.

$20.00
Ground Trinidad Scorpion Powder
Made from smoke-dried chiles, this pepper
powder is 100% pure and uncut with twice the
heat of our Bhut Jolokia powder. 2oz.
Manufactured on the same machinery as nuts.

$20.00
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Dr. B’s Bhut-Kickin’ Brownies!
Moist dark chocolate brownie mix featuring
Bhut Jolokia powder, that will rev up your
metabolism and provide a real kick to your
taste buds. Developed by New Mexico State
University’s Family and Consumer Science’s
ACES in the Hole Food student group. All
proceeds from sales go to NMSU chile
pepper research. Makes approximately 2
dozen brownies. Net Wt. 27.7oz.

$18.00
Ingredients: Sugar, Enriched Bleached Flour, Dark
Chocolate Chips, Dark Cocoa, Cocoa, Baking Soda, Bhut
Jolokia Chile Powder

Acala Farms Cottonseed Oil
Created by Acala Farms these cottonseed
cooking oils are infused with fiery flavors.
Cottonseed cooking oil has a higher smoke
temperature and is heart-healthy with zero
cholesterol and zero trans fat. 5oz.
*Frequently out of stock. Check website or
call for availability.

$13.00
Ingredients: Cottonseed Oil, Natural Flavorings

Choose from 8 different flavors!
• Fresh Cilantro
• Fresh Garlic
• Jalapeño Lime
• Smokey Chipotle
• Fried Shallot
• Chili Cumin
• Sweet Guajillo
• Curry Spice
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The Chile Pepper Institute
MSC 3Q P.O. Box 30003
Las Cruces, NM 88003
575-646-3028
cpi@nmsu.edu
cpi.nmsu.edu

There are no additional shipping and handling
charges on our merchandise
– with the exception of international orders.
Domestic and APO/FPO (Army, Air Force/Navy Post
Office) shipping and handling charges are included in
the price.

If you have any questions,
please do not hesitate to contact us.

*All product and merchandise prices are subject to change.
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Chile Pepper Institute Order Form
Item Description

Size

Qty

Color

Price

1. ____________________ ________ ____________ ___________ __________
2. ____________________ ________ ____________ ___________ __________

3. ____________________ ________ ____________ ___________ __________
4. ____________________ ________ ____________ ___________ __________
5. ____________________ ________ ____________ ___________ __________
6. ____________________ ________ ____________ ___________ __________
7. ____________________ ________ ____________ ___________ __________
8. ____________________ ________ ____________ ___________ __________
9. ____________________ ________ ____________ ___________ __________

10. ____________________ ________ ____________ ___________ __________
11. ____________________ ________

____________ ___________ __________

12. ____________________ ________

____________ ___________ __________

SHIPPING ADDRESS
Name

Address
State
Email

City
Zip
Phone
(Orders without phone numbers will not be processed.)

MINIMUM ORDER REQUIREMENTS: $20.00 for mixed orders (seeds & merchandise) and
$14.00 for seed-only orders. Refer to catalog for merchandise and seed pricing. Shipping
and handling are included in the price of each item.
*All product and merchandise prices are subject to change.
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Make Checks or Money Orders payable to:
NMSU Chile Pepper Institute
MSC 3Q P.O. Box 30003
Las Cruces, NM 88003

CREDIT CARD PAYMENT INFORMATION – All fields must be completed
Card#
___ ___ ___ ___ - ___ ___ ___ ___ - ___ ___ ___ ___ - ___ ___ ___ ___
Exp. Date __ __ / __ __ / __ __ __ __ Three Digit Code: _________
Full Name on Card
Visa / MC / Disc/ Am Ex (please circle one)
Purchase Total $

BILLING ADDRESS- All fields must be completed
Name
Address

State
Email

City

Zip
Phone
(Orders without phone numbers will not be processed.)

Please Note
MINIMUM ORDER REQUIREMENTS: $20.00 for mixed orders (seeds & merchandise) and
$14.00 for seed-only orders. Refer to catalog for merchandise and seed pricing. Shipping
and handling are included in the price of each item.
*All product and merchandise prices are subject to change.
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International Seed Orders
Due to strict customs restrictions and regulations, it is extremely difficult
and expensive to ship seeds internationally.
Customers ordering seeds only from outside the United States can place
their orders through one of the companies listed below.
The Chilli Pepper Company – England
http://www.chileseeds.co.uk
Nicky’s Nursery - England
http://www.nickys-nursery.co.uk
Pepper World – Germany
http://www.pepperworld.com

Terms and Conditions
When ordering seeds only, or merchandise and seeds in a mixed order a
Phytosanitary Certificate is required.
Please be aware that:
• You must call 575-646-3028 to place your order –
you cannot order online.
• There is a seven day hold on all orders for credit card clearance.
• Minimum order is $50; shipping and handling costs start at $20.00
depending on shipping destination.

• Phytosanitary Certificate ($155.00) is required (that includes Potato
Spindle Tuber Viroid (PSTV) testing surcharge) on all seed orders.
• There is no refund or replacement for merchandise confiscated,
damaged, or lost in the mail.
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