
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 7 

This Week’s Bag  

Lemons       Radishes      Green Onions       Salad Mix       Braising Greens       Kale       Collard Greens       Rosemary 

Meet Our Youth 

Meet Bryan. Bryan joined the Youth Garden pro-

gram because he wanted to experience working in 

a garden. Bryan says he enjoys gardening, he likes it 

so much he even goes home after work to teach his 

sister what he learns so she can grow a garden of 

her own. He enjoys eating the tangelos we grow 

and likes taking lettuce home to his family. When 

asked what his favorite part about the program is 

he replied “being able to try your own product”. 

Bryan thinks it’s cool that he gets to eat the pro-

duce that he planted. One skill Bryan thinks he has 

greatly improved upon during his time in the pro-

gram is communication. Through working in groups, speaking to customers at 

the farm stand, and completing peer evaluations, Bryan has had a lot of prac-

tice communicating in a clear, effective, and detailed manner. Bryan is attend-

ing San Diego City College and hopes to find an office job working on comput-

ers once he graduates. We wish Bryan the best of luck! 

Featured Recipe 
 

B R A I S E D  G R E E N S  W I T H  G A R L I C  
A N D  L E M O N  J U I C E  

 
 
 

 

 

 

 

 

 

Ingredients 

1 large bag of greens 
olive oil 
2 large cloves of garlic , peeled and finely sliced 
sea salt 
freshly ground black pepper 
½ lemon 
 
Instructions 

Add about 2 tablespoons of olive oil to a pan. Fry 
the garlic until lightly colored, then throw in your 
greens. Stir to coat in the oil and season lightly 
with salt and pepper. Once the greens have 
cooked down, about 2 minutes, remove from the 
heat and squeeze in the lemon juice. Stir once 
more and serve immediately. These greens are a 
great side for any meal. Try eating with sliced avo-
cado and a fried egg for breakfast or with fish and 
rice for dinner.  

 
Note 
 
You can use this recipe for any hearty green in-
cluding the kale and collard greens in your box. 
For the collard greens— blanch them in boiling 
water first before sautéing.  

 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

Braising Greens: Delicious and Nutritious! 

This diverse, flavorful, and nutritious mix of assorted greens is the perfect 

addition to soups, pasta dishes, burritos, quiches, rice dishes or served alone 

as a side. The mix contains a variety of greens mostly from the Brassica fami-

ly, which are rich in vitamin K, vitamin A, vitamin C and soluble fiber. The mix 

in your CSA box contains baby kale, arugula, mustard 

greens and mizuna. Although the name indicates brais-

ing, which is the method of searing in hot oil then sim-

mering in liquid, you can also sauté, stir fry, blanch, or 

steam these greens. 

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 card-

board 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! 


