
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 8

This Week’s Bag  

Lemons    Spring Onions    Lettuce    Arugula    Curly Kale    Baby Red Russian Kale    Swiss Chard    Pea Shoots    Carrots    Radishes        

Meet Our Youth 

Meet Sarah. Sarah was looking for an opportunity to 

build her resume and gain work experience. She had 

previous experience volunteering at a thrift shop but 

wanted to expand her skill set and saw the perfect op-

portunity to do so in the Youth Garden. Sarah also said 

that before participating in the program she had a lot of 

downtime and would spend it just walking around her 

neighborhood, which led her parents to think she was 

getting into trouble. She saw the program as a produc-

tive time filler. When asked what she has gained from 

the program she replied that she has learned how to 

take inventory, how to garden, and how to work as part 

of a team. Her favorite part of the program was getting 

to interact and work alongside new people. Sarah attends a charter school with an 

independent studies curriculum, therefore, she is not required to be in school all day. 

“The school I go to doesn’t have much interaction”. In addition to socializing, Sarah is 

learning to think more carefully about her food choices. She said, “When you’re in 

the garden it makes you think more about what you should eat”. Sarah’s bright and 

energetic personality produced a lot of smiles and enjoyable times in her cohort as 

she interacted with her peers and staff. She is continuing to make people smile and 

building her leadership skills in the current cohort as the peer supervisor. After the 

program is over Sarah plans to find a job and go to college for business or pharmacy.  

Featured Recipe 
 

L E T T U C E  A N D  A R U G U L A  S A L A D  
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Ingredients 

2 tsp fresh tangerine juice 
1/2 tsp grated tangerine zest 
1/2 tsp sea salt 
1/4 cup extra virgin olive oil 
2 cups arugula 
Whole head lettuce  
2 large tangerines, cut into chunks 
1 cup croutons 
4 hard boiled eggs cut into quarters 
 
 
Instructions 

Whisk together tangerine juice, tangerine zest, 
sea salt, and olive oil. 
 
Rinse and dry arugula and lettuce. Put in a 
serving bowl and toss gently with only enough 
dressing to coat. 
 
Add tangerines and croutons; toss to mix. Ar-
range hard boiled eggs on top and serve.  
 
Note: Try adding the pea shoots in your box to 
this yummy salad! 

 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

When Life Gives you Lemons 
When life gives you lemons make more than just lemonade!!! The health benefits of 

lemons seem to be endless; some of which include strengthening the immune sys-

tem, aiding digestion, supporting weight loss, freshening breath, purifying blood, 

helping prevent kidney stones, improving skin quality and oh so much more! Here are 

a few ideas on how to use your lemons: 

Lemon Tea: Pour hot water into a mug then add fresh juice from a 

quarter lemon—stir. Drink first thing in the morning. For more taste 

try adding a dash of turmeric , 1 tsp honey, and/or a dash of cayenne.  

Lemon Dressing: 2 tbsp. lemon fresh lemon juice, 4 tbsp. olive oil, 1 

tsp mustard, 1 tsp honey, salt and pepper. Mix ingredients  together.  

Lemon Sink Cleaner: Sinks can get gross! Lemons are a great natural way to clean 

them. Cut a lemon in half, sprinkle heavily with salt and start scrubbing. Add more 

salt as needed to scrub your sink. Rinse with water and voila! Spick and span. 


