
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 4 

This Week’s Bag  

Lemons     Salad Mix     Lettuce     Kale     Swiss Chard      Carrots     Cilantro     Beets     Spring Onions      

Meet Our Youth 

Meet Jeylani. Jeylani learned about the Youth Garden pro-

gram from a presentation in his class. He said he saw an op-

portunity to earn a little money and experience something 

productive that could help him stay on the right path. From 

the beginning of the program, Jeylani shared his goal of be-

coming a successful millionaire one day. His determination 

and work ethic are attributes that will help him reach that 

goal. Jeylani had difficulty showing up to school every day; his 

absences were building up. As a requirement of the program, 

youth interns must be enrolled in and attending school. Our staff monitor each 

youth’s school attendance while in the program and issue “violations” that could add 

up to being dismissed. When Jeylani realized this requirement was taken seriously 

and that garden staff actually cared about his success, he started improving his school 

attendance. Jeylani showed up to ready to work each day and is a great team mem-

ber. He loves the oranges we grow and thinks he eats more fruits and vegetables 

these days. His focus after the program will be to find a job, probably in construction. 

His long term goal is to become a doctor or maybe a professional soccer player. 

Jeylani’s dreams are big and we know he has what it takes to reach them! 

Featured Recipe 
B E E T  A N D  S P R I N G  O N I O N  T A R T  

 
Ingredients 

For the tart: 

1 bunch beets 
1 tbsp butter  
1 tbsp brown sugar  
1 tbsp apple cider  

vinegar 
1 sheet frozen all-

butter puff pastry 
 
For the vinaigrette: 

1 spring onion, very finely chopped 
1 tsp dijon mustard 
1 tsp apple cider vinegar 
2 tsp olive oil 
pinch each of salt and pepper 
 
To serve: 

3 oz aged white cheddar cheese 

 
Instructions 

Preheat oven to 400F. 
Peel and slice beets into ½ inch slices. 
Place beets, butter, brown sugar and vinegar 
into a 9 inch cast iron skillet and cover tightly 
with foil. Bake for 20 minutes, remove foil and 
bake for 10 more minutes. 
Cut a circle roughly 9 inches out of  puff pastry. 
Place pastry over the beets, 
tucking it in around the edge.  
Place pan back in oven and bake for 30  
minutes. 
Stir together all ingredients for vinaigrette. 
When tart is ready, leave it for 30 seconds, and 
then turn it out, carefully and confidently, onto a 
serving dish. 
Drizzle with vinaigrette and crumble the  
cheese on top and serve! 

 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

Spring Onions Have an Identity Problem 
Green onions, scallions, shallots, spring onions…. These small onions are 
often confused with each other, and spring onions are often forgotten  
altogether! Spring Onions have green stems similar to green onions, 
but have a distinct large purple or white bulb at the base. If a spring 
onion were left in the ground longer, it would become a large on-
ion like those found in grocery stores. 
 
Spring onions have a milder flavor than fully grown onions. They are great as a gar-
nish for pastas, soups, and dips, or sautéed and eaten whole! Use spring onions with-
in 4-5 days. 

JOIN US FOR DINNER AT NATE’S GARDEN GRILL ON 4/23! 

Join us as we kick off a season of celebrations in honor of Second Chance's 25th anni-
versary!  Sit down for a mouth watering, farm-to-table, 3-course birthday dinner at 
Nate’s Garden Grill to benefit the Youth Garden program.  
 

Monday, April 23, 6 -  8 p.m.  
Tickets: $50 for adults; $25 for children ages 3-12 (includes tax & tip)  

TO PURCHASE TICKETS: Text "NATES" to 51555 or call Stephanie at 619-839-0964  


