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Gary Crawford: [00:00:02] Once again we're coming to you today from the Veg-U-cation Tent, a 
noisy one here, at the Agriculture Department's Farmers Market right off the mall here in 
Washington D.C. With me today veg-u-cators Kayla Johnson and Hallie Heinzen. Our subject for 
today a vegetable with many aliases and disguises, sometimes goes by the name of bell. But other 
aliases include green, yellow, purple, and sweet.  

[00:00:24] Voiceover 

Kayla Johnson: [00:00:33] Most of your peppers are going to be green when they are young. They 
will turn red, they'll turn yellow, they'll turn purple as they ripen.  

Gary Crawford: [00:00:41] Kayla, you've got several of them right here quite lively ones too. You 
say they talk and they sing.  

Kayla Johnson: [00:00:47] Yep. 

Gary Crawford: [00:00:47] OK. All right guys. Go ahead. One and Two and... Two and... not in 
the mood I guess. Yeah well maybe later. Kayla, you were saying the green bell peppers change 
colors as they ripen. And I heard you telling one of the visitors here that as they change color they 
also change in taste. Now I tend buy the green bell peppers, what about those?  

Kayla Johnson: [00:01:09] They're going to be less sweet and have a little more of a bitter, 
crunchier taste. Whereas they get towards the red color, then they are sweeter.  

Gary Crawford: [00:01:20] Well I like sweet. OK. Now you and Hallie are out here showing 
people how to use the various peppers giving out samples and such. So, Hallie, what are you 
making over here?  

Hallie Heinzen: [00:01:29] So all we're doing is just we've got some of the baby bell peppers. 

Gary Crawford: [00:01:35] Look at those little things. Aren't they cute? 

Hallie Heinzen: [00:01:37] Yeah. You know you don't have to take the seeds out like you do with 
normal bell peppers. So, we're just roasting them in the oven with some olive oil, salt and pepper, 
and a little bit of garlic. They make a great little snack.  

Gary Crawford: [00:01:48] And of course you've got a lot of other ways to use those bell peppers. 

Hallie Heinzen: [00:01:51] Salsa's always a good one to put bell peppers into. Use them in stir 
fries, you eat raw. I eat them with hummus all the time. Pizzas, omelets. Whatever. Put them in 
everything. They're great.  

Gary Crawford: [00:02:06] But you told me peppers were good in jokes as well. So just a quick 
one here ready go.  

Hallie Heinzen: [00:02:11] What do you call a well-educated pepper? 

Gary Crawford: [00:02:13] I don't know. 

Hallie Heinzen: [00:02:15] Dr. Pepper. 



 
Gary Crawford: [00:02:17] OK let's come back over here to Kayla. So, you're going to be able 
now to persuade our peppery friends to render us song? Render may be the right word too. All right 
here we go one and two and.  
 
[00:02:29] Voiceover.  
 
Kayla Johnson: [00:02:29] Awesome  
 
Gary Crawford: [00:02:36] That is not the word I would have used, for that word we can't use on 
the air. For some great recipes for peppers of all types go online to What's Cooking USDA. Hallie 
what do you say we select these da-de-da-de-da peppers for your next batch to be roasted. Good 
idea?  
 
Hallie Heinzen: [00:02:52] Yeah.  
 
Gary Crawford: [00:02:52] Disclaimer though. No pepper during the show was actually harmed... 
much. In Washington, this is Gary Crawford reporting for the U.S. Department of Agriculture  
 


