
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 2 

This Week’s Bag  

Oranges     Lemons     Swiss Chard     Collard Greens     Lettuce     Carrots     Rosemary     Celery     Beets 

Meet Our Youth 

Meet Celso. Celso joined the Youth Garden program 

after his school counselor recommended it to him. 

He was excited to learn how to grow his own food, 

develop job skills and earn his own money. Celso has 

a part-time job as an auto mechanic, but he said he 

wanted an opportunity to strengthen his teamwork, 

time management and social skills. He claimed that 

since working in the garden, he has stopped ditching 

school because the program checks his school 

attendance weekly. When asked what his favorite 

vegetables in the garden are, he replied that he really 

likes the lettuce and carrots, and enjoyed a sandwich 

he made with the lettuce. “This program has changed 

my mindset about food—I’ve realized I should eat 

healthier”. Upon completion of the program, Celso wants to interview for the role of 

Peer Supervisor in our next cohort. He likes the program because he has had the 

chance to meet and socialize with new people and has learned how to grow healthy 

food. Celso is a hard worker and a great team player. He brings a positive and inquisi-

tive personality to work every day and we have had so much fun working with him!  

Featured Recipe 
Collard Green Wraps 

 
 
 
 
 
 
 
 
 
 
 
I N G R E D I E N T S  
6 collard green leaves 
1/2 cup of your favorite hummus or creamy 

dip 
1 cup cooked quinoa 
1 large cucumber, cut into short thin strips 
1 carrot, cut into short thin strips  
1/2 cup red cabbage, shredded 
1 avocado, sliced into thin strips 
1 cup of basil 
  
DIRECTIONS 
Remove the tough part of collard green stem 
by cutting along its edge, without cutting the 
leaf in two. 
Blanch the greens in a pot of boiling water for 
about 10 seconds. Remove, and place in a 
bowl of ice water. Pat each leaf dry. 
Assemble the wrap by laying greens one by 
one on cutting board. 
Spread on the hummus, then pile on the   
veggies and quinoa.  
Roll up the wraps and enjoy! 
 
** You can change the recipe by adding any 
fresh ingredients you have available in your 
kitchen! 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

The Benefits and Versatility of Collard Greens  

Collard greens are a green leafy vegetable of the Brassica Oleracea species, which 
also includes cabbage, broccoli, brussel sprouts and kale. It is  
synonymous with American Southern cuisine and was even voted 
South Carolina’s official state vegetable in 2011. Collard greens 
have been eaten in many countries around the world including 
Brazil, the Kashmiri region of India and Portugal.  

Collard greens, like kale, contain an impressive amount of vitamin 
K. It is also a rich source of vitamin A, vitamin C, vitamin B6,  man-
ganese and calcium. You can cook collard greens the same ways 
you cook with kale: add to soups and sautés, blend in smoothies, combine into your 
pesto recipe, add to salads and use them in place of tortillas or buns! 

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! 


