
 

1. Cut a circle around the top of the pepper, following the top edge all the way 
around.  

2. Pull the top of the pepper off by the stem. Shake out any seeds that remain in-
side the bottom part of the pepper.  

3. Look at the inside of your pepper. Find the white colored ribs or grooves in the 
inside of the pepper. This is the area you want to slice. Slice down the middle of 
each rib or groove.  

4. In the end, your pepper should be in 3-4 pieces now, depending on how many 
ribs it had.  

5. Pull the white edges off with your fingers or trim them off with a knife.  

How to Cut a Bell Pepper 

www.feedhopenow.org 
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This information was adapted from Utah State University Extension and Nutrition and Food Sciences Department  
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