PEP RALLY

Red bell peppers are a member of the capsicum

annuum family. Perfect for January’s chili weather,
red peppers provide just the right sweetness and
crunch, unlike other peppers whose intensity

can be overpowering. Bell peppers are different
from many of their relatives because they don’t
have capsaicin, the compound that makes certain
peppers hot and spicy. Red peppers can be
prepared raw, cooked, roasted, or pickled. Eating
them can have several health benefits, such as
improved eye health and reduced risk of several
chronic diseases. Red peppers also boast four
times the vitamin C of an orange, making them

sure to add some pep to your step.

ACTIVITY: SPICE AS NICE

Peppers have a range of flavors. On the thermometer,
rank these peppers from sweet to bringin’ on the heat!
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SOME THINGS GET SWEETER

ITH TIME

h I W‘] L... Red bell peppers are actually
just fully ripened green bell peppers, which is
why they are sweeter in taste.
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SECD WHAIL | MEANY while bell peppers are
commonly called vegetables, they are technically
classified as fruits since they are produced from

a flowering plant and contain seeds.
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SEE ANSWER BELOW
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HEAT!
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