
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 9

This Week’s Bag  

    Green Onions       Arugula        Kale        Salad Mix        Lettuce        Braising Mix        Carrots        Beets       

Meet Our Youth 

Meet Kimberly. After a couple friends recommended 

the Youth Garden program to Kimberly, she decided 

to join because she wanted to start earning some 

money. Kimberly said this program has been good for 

her because it has given her a sense of accomplish-

ment and pride. Kimberly used to garden with her 

dad, who passed away, and has been able to revisit 

an activity she and her dad enjoyed doing together. 

She says she believes she has developed several valu-

able skills in the program such as leadership, commu-

nication and relationship building. The program has 

also taught her how to be on time and how to eat 

better. Kimberly loves taking the salad mix home. 

Kimberly’s favorite part about the program is the 

progress she has made. She hopes to find a job and continue to make herself proud 

by working hard, eating healthy and exercising.  

Featured Recipe 
 

C A R R O T  G R E E N  C H I M I C H U R R I  
 

 
 

 

 

 

 

 

Ingredients 

1 cup finely chopped carrot greens  
2 teaspoons dried oregano 
¼ teaspoon cumin 
1 teaspoon ground sweet paprika  
½ teaspoon crushed red pepper flakes  
1 garlic clove, minced 
1 teaspoon salt 
a few grinds of pepper 
¼ cup white wine vinegar 
¼ cup olive oil  

 
Instructions 

Heat oven to 450 F. 
Wash and dry carrot greens well.  
 
Roast carrots for 10-15 minutes, until tender. 
 
Finely chop your carrot greens and mix them 
with all of the dried spices and minced garlic.  
 
Stir in the vinegar and olive oil. Adjust sea-
sonings to taste. (tip: taste it with a carrot or 
a piece of bread rather than by the spoonful)  
 
Serve with roasted carrots, veggies, toasted 
bread or over grilled fish or meat.  

 

Second Chance Youth Garden 

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

follow us on Facebook @SecondChanceYouthGarden  

Channel your Inner Rabbit 

Carrots are the most consumed vegetable in the world. These vegetables 

are so important that they even have their very own day dedicated to 

them—International Carrot Day, which takes place on April 4 every year. 

Carrots contain a high level of beta-carotene, an antioxidant that converts 

into vitamin A and helps promote healthy skin, immune system, and eye 

health and vision. Carrots are rich in vitamin A, C, K 

and B8, and help prevent heart disease, reduce high 

blood pressure, prevent macular degeneration, main-

tain good digestive health and even reduce risk of 

cancer and stroke.  

Sign Up for the Summer 2018 CSA! 

Next week is the last week of the Spring 2018 CSA! We hope you have enjoyed 

your weekly boxes of fresh produce. The Summer 2018 CSA season starts 

Wednesday, 6/13. If you would like to continue receiving delicious produce 

while supporting our youth, contact Caelli - Cwright@secondchanceprogram.org 


