
Africa
Italian 
and Mediterranean 

Louisiana Creole 
and Cajun India

Mexico
Thailand

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. 
The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of 
Agriculture, nor does mention of trade names, commercial products, or organization imply endorsement 
by the U.S. Government. USDA is an equal opportunity provider, employer, and lender. 

Developed by the Pennsylvania Department of Education and Penn State University (Project PA).

Bell peppers are common  Bell peppers are common  
ingredients in Louisiana  ingredients in Louisiana  

Creole and Cajun cuisine and Creole and Cajun cuisine and 
in Italian and Mediterranean in Italian and Mediterranean 
cooking. Chili (hot) peppers cooking. Chili (hot) peppers 

are common in the cuisines of are common in the cuisines of 
Mexico, India, Thailand,  Mexico, India, Thailand,  

and Africa.and Africa.

Check out the PA Harvest of the Month website (www.paharvestofthemonth.org) for sources, additional resources, and recipes. 
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