
Check your way through the bounty that
Pennsylvania has to offer and share your
story with others - tag #paveggies.

how to use peppers

Hollow them out and fill with your choice of meat,
vegetables, cheese, rice, sauce, and/or more!

Stuff 

M O R E  T I P S ,  T R I C K S  &  R E C I P E S :  P A V E G G I E S . O R G

They keep for several weeks in the fridge, so make a
big batch and enjoy on salads, in sauces, you name it!

Roast

Slice the peppers into 1/2 inch strips and use them to
scoop up your favorite sauce or dip, like hummus!

DiP

Sweet peppers, like the common bell, are deliciously
fragrant and nutritious when juiced.

Juice

Perfect for punching up the flavor in your cold weather
dishes, like chili, soup, and pasta.

freeze for later

share some


