
SECOND CHANCE YOUTH GARDEN SUMMER CSA: WEEK 1

This Week’s Bag  

Kale    Swiss Chard    Salad Mix    Sunflower Shoots    Pea Shoots    Green Onions    Radishes    Zucchini    Beets    Tomatillos 

Meet Our Staff 

 
Meet Olivier, Youth Garden Production Assistant. 
Olivier has been working at Second Chance since the 
summer of 2016; before joining us he worked at 
Solidarity Farm, a small worker-owned farm in 
Pauma Valley, CA. When “Oli” is not working in the 
Youth Garden, he volunteers with Bikes del Pueblo, a 
grassroots organization based in City Heights that 
provides resources and education around bicycle 
mechanics for youth and adults. Olivier has worked 
on farms in Canada, Mexico and the U.S., along with 
his family’s farm in his native France. This summer 
he’ll travel to France to visit family and friends and 
eat amazing food! 

Featured Recipe 
T O M A T I L L O  S A L S A  V E R D E   

 
 
 
 
 
 
 
 
 
 
I N G R E D I E N T S  
10 tomatillos, husked and rinsed 
1 to 2 jalapeños, stemmed (omit for mild salsa, use 1 
jalapeño for medium salsa and 2 jalapeños for hot sal-
sa, note that spiciness will depend on heat of actual 
peppers used) 
1/2 cup chopped white onion  
1/4 cup fresh cilantro leaves (more if you love cilantro) 
2 tablespoons to 1/4 cup lime juice to taste 
1/4 teaspoon salt, to taste  
Optional variation: 1 avocado, for creamy avocado salsa 
verde 
 
DIRECTIONS  
1. Preheat broiler with a rack about 4 inches below  
heat source. Place tomatillos and jalapeño (s) on a 
rimmed baking sheet and broil until they’re blackened 
in spots, about 5 minutes. 
2. Remove baking sheet from oven, carefully flip 
over tomatillos and peppers and broil for 4 to 6 more 
minutes, until tomatillos are splotchy-black and  
blistered. 
3. Meanwhile, in a food processor or blender, combine 
chopped onion, cilantro, 2 tablespoons lime juice and 
1/4 teaspoon salt. Once tomatillos are out of oven, 
carefully transfer hot tomatillos, peppers and all of 
their juices into food processor or blender. 
4. Pulse until mixture is mostly smooth and no big 
chunks of tomatillo remain. Season to taste with  
additional lime juice and salt, if desired. 
5. Salsa will be thinner at first, but will thicken up 
after a few hours in refrigerator. If you’d like to make 
creamy avocado salsa verde, let salsa cool down 
before blending in 1 or 2 diced avocado.  
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Storing Your 

Greens 

 
 
 

 
Greens are some of the most nutritious foods we can eat and it’s easy to stock up at 
the beginning of the week; the problem is keeping them fresh. No one likes wilted, 
soggy greens. Yuck! Here are some tips to make your greens stay fresh: 
 
1. Go through your greens and discard leaves that are wilted or discolored. As 

greens wilt, they release a gas called Ethylene, which triggers other fruits and 
vegetables to ripen. 

2. Keep your greens dry. Before storing them in the fridge, pat them dry with a pa-
per or cloth towel. Lay them on a dry towel and loosely roll them up (like a burri-
to) to absorb moisture from the greens. 

3. Eat salads early in the week when greens are freshest. Make recipes with cooked 
greens mid week. Any leftover greens can be used as toppings for pizzas, pastas 
or frittatas.  

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! 


