Test Your

Pepper Knowledge

Questions

1. Which kind of bell pepper is usually the least expensive?
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When cooking with hot peppers, what should you use?

Which pepper is the spiciest? #
Which color of bell pepper has the most amount of Vitamin A?
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Which kind of pepper stays freshest the longest?

Answers

1. Green bell peppers are usually the least expensive. They are an excellent source of
Vitamin C and beta carotene, and also provide potassium, folic acid, and fiber.

2. Use gloves when cooking with hot peppers. The oils from the peppers can burn your
skin and eyes.

3. The Habanero peppers are the spiciest pepper. These peppers are 40 times hotter
than a Jalapefio pepper!

4. Red bell peppers are an excellent source of Vitamin A, almost 9 times the amount of
green peppers. Red peppers are great to mix with other colored peppers.

5. Green bell peppers stay freshest the longest. A red bell pepper is a mature green bell

pepper. Bell pepper flavor becomes sweeter and milder with age.
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