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Property management: Welcome to
Crescent Hall’s new Property Manager,
Kim Smith!

Information Technology/IT: IT set up a
new TV updating software so staff are
able to update TV scrolls remotely at all
sites! Thanks Eric & Andrew!

Maintenance: Shade and heat concerns
discussed for Michie Dr residents at the
monthly maintenance meeting.

Here’s how we are making a
difference:

ROSS Program: Self Defense class on
Saturday’s this month! See flyer
below.

Resident Services: CH TV scrolls are
updated more frequently now with
the online TV software. Thanks IT!

JobsPlus Program: Breaking Bread
events continue.

FSS: Chacha continues meeting with
residents to strategize their path to
success!
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June CRHA Work Anniversaries
Kathleen Glenn-Matthews

Andrew Ferralli
Ayanna Hall
Nicole Turner

Temeaka Evans
Khalid Haider

Winfred Washington
Fiona Smith

Roy Scott

June CRHA Birthdays

Brandon Collins
Zabi Rahmati
Fiona Smith

Randy Lamb, Sr.
James Porter

Michael Sisk, Jr.

On June 5th 1958, the first locations suggested for public 
housing in Charlottesville included the location where our 
S 1st Street housing was eventually built. In 1960, a public 
hearing on June 1   followed by a vote on the 14th resulted st

in approval for public housing just south of S 1st St and the 
clearing of Vinegar Hill. Both votes passed but Council only 
moved forward with Vinegar Hill. 
On June 14 1977, the Charlottesville Planning Commission approved the plan for the 58 homes that
were eventually built at S 1st Street. However, those same 58 homes began demolition in June 2024
in preparation for an early lease of a portion of the new site in June 2026!

CRHA History Fact

Health Tip: Pain



May Recipe - Chicken Parm Pasta 
Kosher salt
12 oz. store-bought cooked frozen 
breaded chicken cutlets
1 lb. cavatappi or other short pasta
1 Tbsp. extra-virgin olive oil
1 small yellow onion, finely chopped
2 garlic cloves, finely chopped
4 cups store-bought or homemade
 marinara sauce
2 oz. Parmesan, finely grated (about 
1 cup), plus more for serving
3/4 cup shredded mozzarella
Black pepper
Torn fresh basil, for serving

Staff Highlight: TC Nichols, Director of Finance

How long have you worked at CRHA? .....2 year and 7 months
What is your favorite food? ....... King crab with fennel and a chicken liver parfait with
cherry and Madeira at the restaurant Speilsalen in Norway. Adventurous dinning is
a hobby of TC’s. “I love everything but mayo. “
What is your favorite smell?...... Aged red wine barrels 
What is your favorite sound? ......  Waterfalls 
Do you have a favorite song, and if so, what is it?...... I love Blues/Jazz and EDM but
my top Spotify songs of 2025 are Messy by Laszewo and Murder on the Dancefloor
by Sophie Ellis
Who would play you in a movie about your life? ..... Ben Affleck already did it in the
Accountant. - just kidding, I would say Jeff Bridges
What is your favorite color?...... Navy Blue

1) Cook frozen chicken according to package
instructions. Let cool, then cut  into strips.
2) Preheat oven to 400°. In a large pot of
boiling salted water, cook pasta, stirring
occasionally, until al dente according to
package directions. Drain.
3) Meanwhile, in a large ovenproof skillet over
medium-high heat, heat oil. Cook onion,
stirring occasionally, for about 7 minutes. Add
garlic & cook, stirring, until fragrant, around 1
minute more. Add marinara & 1 tsp. salt &
bring to a low simmer.
4) Add pasta to skillet & stir to coat in sauce.
Add 1/2 cup Parmesan & toss until melted. Top
with 1/2 cup Parmesan, then sprinkle with
mozzarella. Arrange chicken on top of
mozzarella.
5) Bake chicken parm pasta at the middle of
the over until cheese is melted & chicken is
warmed through, 10-12 minutes.
6) Season with a few grinds of pepper. Top
with basil & more Parmesan.



Partnership Spotlight: Shaniece Bradford & Melissa Cohen

ReadyKids partners closely with CRHA through a variety of family support
and community-based initiatives aimed at strengthening children and
families across the Charlottesville area. Through our collaboration, we
work to provide accessible programming, family engagement
opportunities, youth support, and connections to resources that promote
overall well-being and stability for residents.

At ReadyKids, our work is centered around supporting children and
families through prevention, early intervention, and community
connection. We value partnerships like the one we have with CRHA
because they allow us to meet families where they are and help create
more equitable access to supportive services and opportunities.

CRHA’s resource app, Cville CRR! 

Youth Corner 

Stay tuned for an upcoming
savings program as well as
the End-of-School party June
26 !th

Scan this QR code to view
the Redevelopment
Newsletter!
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