
SECOND CHANCE YOUTH GARDEN SUMMER CSA: WEEK 10

This Week’s Bag  

E g g p l a n t   C a r r o t s    B a s i l    C u c u m b e r s    P e p p e r s    H o t  P e p p e r s    W a t e r m e l o n    T o m a t o e s    P e a  S h o o t s  

Meet the Youth 
Meet Nick. Nick joined the Youth  

Garden program to gain work experi-

ence. He said his time in the program 

helped develop his skills in teamwork, 

communication, leadership, self con-

trol and time management. 

He learned how to write a resume 

and how to work as part of a team. 

Nick explained that he thought the 

program helped him stay in class and 

care about school because he didn’t 

want to risk being dropped from the 

program. Working in the program 

introduced Nick to new vegetables and he really enjoyed taking home 

produce to his family. His aunt made his favorite kale soup with the 

vegetables he brought home from the program once. Nick’s plans for 

the future are to graduate from high school and study criminal justice 

in college. We wish Nick all the best and maybe he’ll be a future    

employee with our juvenile or adult reentry programs! 

Baba Ganoush 
 
 

 
         
 
 
 

 

Ingredients 

 2 pounds Italian eggplants 2 small-to-medium  

 2 medium cloves of garlic, pressed or minced 

 2 tablespoons lemon juice 

 ¼ cup tahini 

 ⅓ cup extra-virgin olive oil 

 2 tablespoons chopped fresh flat-leaf parsely 

 ¾ teaspoon salt, to taste 

 ¼ teaspoon ground cumin 

 Pinch of smoked paprika, for garnish 
Instructions 

 Preheat oven to 450 F with a rack in upper 1/3 of the 
oven. Line a baking sheet with parchment paper. Halve 
eggplants lengthwise and brush cut sides with olive oil. 
Place in the pan face down. Roast eggplant until tender, 
about 35-40 minutes. Set aside to cool for a few minutes. 
Scoop out flesh. 

 Place eggplant in a mesh strainer over a mixing bowl, 
and discard skins. Strain and empty bowl, then dump the 
eggplant into the bowl. 

 Add garlic, lemon juice and tahini to eggplant and stir 
with a fork. While stirring, slowly drizzle in the olive oil. 
Continue stirring until mixture is pale and creamy. 

 Stir in parsley and cumin. Season to taste with more 
salt and more lemon juice, if you’d like a more tart fla-
vor.Transfer the baba ganoush to a serving bowl and lightly 
drizzle olive oil on top. Lastly, sprinkle parsley and smoked 
paprika on top. 
 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

Refer a Friend - Receive a Free Box! 
Today is the last day of the Summer 2018 CSA. Don’t forget to 
sign up for Fall 2018! For a limited time, if you sign up and refer 
a friend to our CSA program, you’ll get one week free ($30 val-
ue)! The Fall CSA runs from Oct 3rd—Dec 5th. 

Email KKvernland@secondchanceprogram.org to reserve your 
spot! 

Did you Know? Did you know the original 

carrots were purple and white? A mutation introduced 

the yellow carrot and the Dutch cultivated the yellow car-

rots into the orange color we are all familiar with today.   


