
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 1 

This Week’s Bag  

Oranges      Tangelos       Lettuce      Kale      Collard Greens      Carrots       Kohlrabi       Cilantro 

Meet Our Youth 

Meet Aneth. Aneth joined the Youth Garden program 

because she wanted an opportunity to build job skills 

and learn how to garden. She is interested in starting a 

program for young kids in the future that would edu-

cate them about healthy eating and gardening. 

“Healthy food is expensive. I think it would be cheaper 

to grow your own”. Aneth is excited to learn about new 

fruits and vegetables; she tried a Passionfruit for the 

first time at our site in City Heights. She also had Curly 

Kale for the first time, which she took home and ate in 

a breakfast burrito. In addition to her eagerness to 

learn about gardening, Aneth also wants to develop her 

teamwork skills. She is accustomed to working by her-

self and thinks more experience working in groups will 

help her in school since she now finds herself doing a lot of group projects. After An-

eth graduates from the program, she hopes to apply for a summer job, graduate from 

high school and pursue her dream of becoming a Midwife. Aneth’s favorite part of the 

program so far has been helping customers at the Thursday farm stand, and her least 

favorite part has been making the garden beds, which she said is tiring (but still fun)! 

Featured Recipe 
Kale and Kohlrabi Salad 

I N G R E D I E N T S  
 
4 cups kale, chopped 
1 kohlrabi bulb, peeled and julienned 
1/2 cup shredded carrots 
1/2 cup dried cranberries 
1/2 cup toasted pecans 
Dressing: 1 teaspoon Dijon mustard 
                  1 teaspoon honey 
                  2 Tbsp. red wine vinegar 
                  1 teaspoon minced garlic 
                  4 Tbsp. olive oil 
                  salt and pepper          
  
DIRECTIONS 
 
Combine kale, kohlrabi, carrots, dried cran-
berries and pecans in a large bowl. 
 
In a small bowl whisk together red wine vine-
gar, Dijon mustard, honey, minced garlic, ol-
ive oil, salt and pepper. 
 
Mix dressing with salad until well coated. Add 
feta or goat cheese if you wish and enjoy! 

 

Second Chance Youth Garden 

 6145 Imperial Avenue, San Diego, CA  92114 - (619) 839-0952 

follow us on Facebook @SecondChanceYouthGarden  

Youth Garden Fundraiser: Dinner at Nate’s 

Celebrate the Second Chance Youth Garden program with dinner at Nate’s! 
Nate’s Garden Grill will prepare a delicious 3-course, farm-to-table dinner 
incorporating produce grown and harvested by our youth.  
 
Tickets: $50 per adult; $25 per child, ages 3-12 (tax & tip included). Proceeds 
benefit the Second Chance Youth Garden program. To purchase tickets, text 
“NATES” to 51555 or call 619-839-0953. 
 
Monday, April 23: 6 – 8 pm  
Nate’s Garden Grill – 3120 Euclid Ave, San Diego 

HELP US RECYCLE! Please bring your boxes and sheet protectors each week! 

If possible, when you pick up your CSA share each week, bring back your 

cardboard box from the previous week to your pick up location so we can 

reuse it! We can also reuse the plastic sheet protectors that our newsletters 

come in. You’ll help us reduce waste! 


