
 

 Banana peppers
known as yellow wax peppers. These peppers are usually yellow

in color but can also turn orange or red. They are not hot and have a crisp 
tangy flavor that increases with maturity.  Banana peppers are a
source of vitamin C as well as many minerals. They are great raw, cooked 
and pickled!  

Banana Peppers

Easy Pickled Banana Peppers

- 2 c white vinegar 
- 2 c apple cider vinegar 
- 1 c sugar 
- 1 tsp mustard seed 
- 1 tsp celery seed 
- 1 lb banana peppers,  
sliced into rings 
 

1. Bring the vinegar, sugar, mustard seed 
and celery seed to a rolling boil.

2. Put the peppers in a jar, then pour the 
vinegar mixture until the liquid is ½ in 
from the top. 

3. Close the jar and refrigerate it. Let the 
peppers marinate for a week,
enjoy. They will last in the fridge for 
about 3 months. 

Stuffed Banana Peppers

- 1 lb ground sausage, 
 roasted and chopped 
- ½ c mozzarella 
- ½ c bread crumbs 
- salt and pepper to taste 
- 1 egg 
- 3 tbsp olive oil 
- 4 large banana peppers 
- 1 c marinara 

1. Mix together the sausage, cheese, bread 
crumbs, salt, pepper and egg in a bowl.

2. Cut the tops off of the banana peppers 
and remove the seeds. Gently stuff each 
pepper with the 

3. Heat the oil in a pan over high heat, then 
place the peppers in the pan. Saute until 
browned on each side.

4. Serve with marinara.

Banana Pepper Spring Rolls

- 5 banana peppers, cut into matchsticks
- 2 carrots, cut into matchsticks 
- 1 small cucumber, cut into matchsticks
- 10 small rice paper spring roll wrappers
- ½ c peanut butter 
- ½ a lime 
- 1/8 c soy sauce 
- water as needed 
- optional additions: green onion, fresh 

cilantro, sesame seeds 

Banana peppers originated from South America and are also 
known as yellow wax peppers. These peppers are usually yellow

in color but can also turn orange or red. They are not hot and have a crisp 
tangy flavor that increases with maturity.  Banana peppers are a
source of vitamin C as well as many minerals. They are great raw, cooked 

Banana Peppers

Keep banana peppers loosely 
placed in a plastic bag, 

unwashed, in the refrigerator. 
They should keep for about 2

Easy Pickled Banana Peppers 

Bring the vinegar, sugar, mustard seed 
and celery seed to a rolling boil. 
Put the peppers in a jar, then pour the 
vinegar mixture until the liquid is ½ in 
from the top.  
Close the jar and refrigerate it. Let the 
peppers marinate for a week, then 
enjoy. They will last in the fridge for 
about 3 months.  

Stuffed Banana Peppers 

Mix together the sausage, cheese, bread 
crumbs, salt, pepper and egg in a bowl. 
Cut the tops off of the banana peppers 
and remove the seeds. Gently stuff each 
pepper with the sausage mixture. 
Heat the oil in a pan over high heat, then 
place the peppers in the pan. Saute until 
browned on each side. 
Serve with marinara. 

Banana Pepper Spring Rolls 

5 banana peppers, cut into matchsticks 

1 small cucumber, cut into matchsticks 
10 small rice paper spring roll wrappers 

optional additions: green onion, fresh  

1. Lightly wet one of the rice paper wrappers with warm 
water then lay flat on a cutting board or plate.

2. In the center of the wrapper, lay out about ½ a peppers 
worth of banana peppers, some of the carrots, and 
cucumbers. Roll the veggies up and set it aside on a plate. 
Continue until all the veggies are gone.

3. Using a food processor or whisk, combine the peanut 
butter, juice of the lime and soy sauce in a bowl. Add water 
as needed to make the sauce smooth.

4. Serve the spring rolls with the peanut dipping sauce.

originated from South America and are also 
known as yellow wax peppers. These peppers are usually yellow-green 

in color but can also turn orange or red. They are not hot and have a crisp 
tangy flavor that increases with maturity.  Banana peppers are an excellent 
source of vitamin C as well as many minerals. They are great raw, cooked 

Banana Peppers 

Storage 
Keep banana peppers loosely 

placed in a plastic bag, 
unwashed, in the refrigerator. 

They should keep for about 2-3 
weeks. 

Lightly wet one of the rice paper wrappers with warm 
water then lay flat on a cutting board or plate. 
In the center of the wrapper, lay out about ½ a peppers 
worth of banana peppers, some of the carrots, and 

veggies up and set it aside on a plate. 
Continue until all the veggies are gone. 
Using a food processor or whisk, combine the peanut 
butter, juice of the lime and soy sauce in a bowl. Add water 
as needed to make the sauce smooth. 

h the peanut dipping sauce. 


