
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 6 

This Week’s Bag  

Strawberries    Lemons    Carrots    Baby Beets    Spring Onions    Cilantro    Collard Greens    Radishes    Lettuce 

Meet Our Youth 

Meet Neida. Neida learned about the Youth Garden 

program through a presentation in her class and was 

excited about the opportunity to develop gardening 

skills and  gain work experience. Neida said her time 

in the Youth Garden taught her valuable time man-

agement skills. She has worked hard to balance her 

schedule with school, work and free time, and this 

experience has made her more confident that she 

can juggle multiple responsibilities. Neida also be-

lieves she has learned valuable communication skills 

and has grown closer to her two sisters who were 

also youth interns in the same cohort! Neida dreams 

to become a chef one day, and has tried out her culi-

nary skills using kale from the garden to make a deli-

cious pasta. She feels her exposure to gardening has 

made her more conscious about her food choices, “It makes me feel like I should start 

a healthy life because I know how to plant vegetables now and that makes it easier to 

eat healthy”. Neida’s plan after the program is to find a job working in a kitchen. We 

can’t wait to see where Neida’s path takes her and we hope once she becomes a chef 

she can come back and teach youth interns in the program how to cook  healthy 

meals! 

Featured Recipe 
 

C I L A N T R O  L I M E  S A L S A  V E R D E  
 

 
 

 

 

 

 

 

 

Ingredients 

10 garlic cloves, peeled 
1 bunch fresh cilantro 
½ to 1  Poblano chile pepper, seeds and stem 
removed, rough chopped 
¼ onion, rough chopped (about ⅓ cup) 
1 lime, zest and juice 
½ cup extra virgin olive oil 
Pinch sea salt, or to taste 
 
Instructions 

Place garlic in a small saucepan and cover 
with water by 1-inch. Place on high heat and 
bring to a boil for two minutes. Reduce heat 
to medium-low and simmer for five minutes. 
Remove from heat, drain and set aside. 

 
Place cilantro into food processor. Add the 
poblano chile (½ for less heat, or entire 
poblano for more heat), onion, lime zest and 
juice, olive oil and a pinch of salt. Process un-
til smooth  and add additional salt if needed. 
 
Serve with chips. 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

Spotlight on Cilantro 
AKA coriander; cilantro comes from the plant Coriandrum Sativum. Cilantro was 
brought to North America in the 1670s by the British, making it one of the first spices 
to be cultivated by early settlers.  Fun Fact: Cilantro contains chemicals that help 
foods stay fresh longer! 

Youth Garden Tote Bags Are Here! 

We are excited to announce that we now have   

reusable canvas tote bags available for sale! Each 

bag is hand-printed at Second Chance, and costs 

$20 (to benefit the garden program).  Choose       

orange, green or blue- stylish and sustainable!  

Quantities are limited.  To purchase, contact Robin 

at rmcnulty@secondchanceprogram.org  


