
NEWSLETTER
January 2026CRHA Staff and Resident 

Issue #7

1

Staff Highlight: Ismael Mbadinga, Resident Services, Youth Coordinator

How long have you worked at CRHA? 4 months

 What is your favorite food? Cassava leaves with rice

What is your favorite smell? Fresh air

What is your favorite sound? Peace

Do you have a favorite song, and if so, what is it? Idek x 800 Ray by A1 Haven

Who would play you in a movie about your life? “Nobody could be me if they tried. Maybe

Ashton Sanders.”

What is your favorite color? Brown



January CRHA 
Work Anniversaries

Alfred Allen
Quentia Taylor
Joy Johnson

Kaneyko Banks

January CRHA Birthdays

Temeaka Evans
Khalid Haider
Zoe London

Partner Spotlight: PVCC/Network2Work
https://www.pvcc.edu/community-business/network2work

PVCC, our local community college, offers training and resources to those looking for work. They
have shown great results: over 2/3's of participants find a job, and earn thousands more per year!

They work with individuals to overcome barriers to employment and connect with them local
companies looking to hire people.

Email network2work@pvcc.edu to learn more and sign up today.

Health Tip

by quick care med

mailto:network2work@pvcc.edu


January Recipe: Shepherd's Pie
2 lb. russet potatoes, peeled, sliced 1/2" thick
Kosher salt
2/3 cup half-and-half
4 Tbsp. unsalted butter
2 Tbsp. chopped fresh parsley, divided
Freshly ground black pepper
1 Tbsp. canola oil
2 lb. lean ground beef
1 medium yellow onion, chopped
2 medium carrots, peeled, chopped
3 cloves garlic, chopped
2 tsp. chopped fresh rosemary
2 tsp. chopped fresh thyme
3 Tbsp. tomato paste
1/2 cup dry red wine, such as Cabernet Sauvignon
1 cup low-sodium beef broth
3 Tbsp. Worcestershire sauce
Cooking spray
3 Tbsp. all-purpose flour
1 cup frozen corn
1 cup frozen peas
3 Tbsp. grated Parmesan
from delish.com

1) Preheat oven to 400°. In a medium saucepan, cover potatoes with
water by 1/2"; season with 1 Tbs salt. Bring to boil over high heat.
Cook until potatoes are fork-tender, 12-15 minutes. Drain potatoes;
set aside in colander.
2) In same pot over medium-low heat, cook half-and-half & butter;
stir until butter is melted. Return potatoes to pot. Mash potatoes’
Stir in 1 Tbs parsley, season with salt and pepper. Remove from
heat.
3) Meanwhile, in a large skillet over medium-high heat, heat oil. Add
beef; season with 2 Tsp salt & 1/2 Tsp pepper. Break up beef with a
wooden spoon & cook until crumbled & no longer pink, 6-8 minutes.
Using a slotted spoon, transfer beef to a plate. Pour off all but 2 Tbs
beef drippings.
4) In same skillet over medium heat, cook onion & carrots, stirring,
until onions begin to soften, 5-6 minutes. Add garlic, rosemary, &
thyme & cook, stirring, until fragrant, ~2 minutes more. Return beef
& accumulated juices to skillet; stir in tomato paste. Cook, stirring,
until tomato paste turns dark red, 3-4 minutes. Add wine & cook,
stirring, until almost completely evaporated, 2-3 minutes. Stir in
broth & Worcestershire & bring to a simmer. Sprinkle with flour &
cook, stirring occasionally, until sauce is thickened, ~5 minutes. Stir
in corn & peas.
5) Pour beef mixture into a 13" x 9" pan & dollop mashed potatoes
on top. Lightly spray a rubber spatula with cooking spray & spread
potatoes over beef mixture. Sprinkle with Parmesan & a pinch of
pepper.
6) Bake shepherd’s pie until beef mixture bubbles, ~25 minutes.
Remove from oven. Place a rack in upper third of oven and turn
broiler to high. Broil until top begins to brown, 1-2 minutes.
7) Sprinkle with remaining 1 Tbs parsley. Let cool 10 minutes before
serving.

Next class is 1/20



CRHA has created a resource app,
Cville CRR! Scan QR code here to
get instant information on how to
access over 600 organizations for
assistance! To add the app on your
device, click the Share button, and

Add to Home Screen

CRHA History
Following the creation of this map by
the Housing Advisory Committee
(HAC) in 1967 and the
recommendations that accompanied
it, CRHA moved to build public
housing at Madison Ave, S 1st St. as
well as Crescent Halls and Sixth
Street in the Garrett St urban
renewal area.

1967 HAC map for low rent housing

From the ROSS program:




