
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 5 

This Week’s Bag  

Lemons     Green Onions    Cilantro    Pea Shoots    Collard Greens    Kale    Carrots    Radishes           

Meet Our Youth 

Kerim needed to do an internship as a require-

ment for his AP English class. When his teacher 

mentioned the Youth Garden, Kerim’s interest 

was sparked because he had done some garden-

ing himself in the past and thought he might 

enjoy the experience. Kerim is an impressive 

young man. In addition to working in the garden, 

he also volunteers at an after school program to 

help young kids with their homework. Even 

though he keeps a busy schedule, Kerim showed 

up to work every day ready to learn and always 

put care and focus into the tasks he was given. 

When asked what he has taken away from the 

program, Kerim said he believes he has learned 

valuable skills such as how to take care of plants, 

how to harvest them, how to be on time, and 

how to work as part of a team. He said he also 

enjoyed taking kale and collard greens home from the garden, which he gave to his 

mom to make an Ethiopian dish called Gomen Wat. Kerim plans to attend college 

after he graduates from high school and pursue a degree in chemical engineering. 

Kerim’s ambitious attitude along with his attention to detail will take him far! 

Featured Recipe 
G O M E N  W A T  

 
 
 

 

 

 

 

Ingredients 

3 tablespoons ghee or coconut oil 
 
1 tablespoon black cardamom seeds 
 
1 tablespoon ground allspice 
 
1 tablespoon cumin seeds 
 
1 medium sweet onion, chopped 
 
3-4 cloves garlic, chopped finely 
 
2 pounds collards, stemmed and chopped into 
long strips 
 
1 tablespoon ground clove 
 
1/2 teaspoon smoked paprika 
 
1/8 teaspoon cayenne 
 
1.5 cups water 
 
1/4 cup rose or white wine vinegar 
 
Salt and pepper to taste  

 
Instructions 

In a medium pot, dry toast cardamom, allspice, 
and cumin for 2 minutes over low heat. Add ghee 
and fry 2 minutes more. 

Add onion and garlic, cooking until soft and slight-
ly translucent. 
Add collards, clove, paprika, cayenne, and water 
and cook 40-55 minutes over medium heat, until 
most of the water has evaporated and the col-
lards are completely soft. 
Top with vinegar, salt and pepper to taste, and 
serve hot. Enjoy! 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

COCO COIR instead of PEAT MOSS 
 

Do you use Peat moss in your potting soil? Want a less environmentally harmful alter-
native? 

  

Peat moss is the decomposed remains of sphagnum moss and 
other living things that form fibrous material in peat bogs. Peat-
lands store a third of the world’s soil carbon and the harvesting of 
it releases carbon dioxide, contributing to global warming. It is 
also a nonrenewable resource taking thousands of years to regen-
erate. 

  

Coco Coir comes from a resource that is considered more sustaina-
ble—coconuts. Coir retains more water than peat (it can absorb 
about 10 times its dry weight), making it great for containers and 
hanging baskets.  
 

 


