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Property management: Thanks to all
who came to the St. Patrick’s Day party at
SFS!

Information Technology/IT: IT’s AARP
Senior Planet event on April 10  at SFS!th

Maintenance: Renovating of Michie,
Riverside, and Madison will begin soon!

JobsPlus Program: JP has continued
Breaking Bread events!

Resident Services: We held a fire safety
session at Crescent Halls with a
Charlottesville Fire Marshal, and updated
the app, Cville CRR. See QR code below
for additional resources.

Here’s how we are making a
difference:

ROSS Program: Ayanna was
highlighted at her other job with
Birthing Sisters. She has been
planning a 4-week series on
intimate partner violence and self-
defense, and is still accepting
referrals. 

FSS: FSS had a celebration for the
first graduate of the program!
Congratulations!  The participant
earned and escrowed 
approximately $6,000 and
successfully completed all program
goals
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April CRHA Work Anniversaries

David Gentry
Randolph Lamb, Sr.
Zabiullah Rahmati

Courtney Smith
Brittany Waller

Kevin Ayala-Rivas

April CRHA Birthdays
Courtney Smith
Rodney Jackson

Morgan Link
Randolph Lamb, Jr.

Tony Herring, Jr.
TC Nichols

Nicole Turner
Andrew Ferrali

Health
Tip

CRHA History Fact

One year ago,
Construction begun on
Phase 2 of S 1st Street to
build 113 homes.



March Recipe: Ranch Chicken

Ingredients
Chicken:
1/2 cup all-purpose flour
2 Tbsp. plus 2 tsp. ranch seasoning mix
2 large eggs
1 tsp. kosher salt
1/4 tsp. black pepper
1.5 cups breadcrumbs
8 thinly sliced chicken cutlets (about 2 lb.)
Vegetable oil, for shallow frying

Sauce:
4 Tbsp. salted butter
4 garlic cloves, grated
1 cup dry white wine
2 cups chicken broth
2 tsp. ranch seasoning mix
1 cup heavy cream
2 Tbsp. finely chopped chives, plus more for topping
2 Tbsp. dill, finely chopped, plus more for topping
2 Tbsp. flat-leaf parsley, finely chopped, plus more for topping 

https://www.thepioneerwoman.com/food-cooking/recipes/
a63138042/ranch-chicken-recipe/ 

Staff Highlight: Chacha Mahiri 
How long have you worked at CRHA? ..... Since December 2023 (2.3 years)

What is your favorite food? ....... My favorite food is Indian curry chicken with chapati—rich, flavorful, and

always comforting.

What is your favorite smell?...... I have to say “lavender”

What is your favorite sound? ...... laughter (my son’s)

Do you have a favorite song, and if so, what is it?...... My taste reflects my journey—I move between different

genres, styles, and moments. Jazz, Afrobeat, hip-hop, soul, reggae, folk… it all speaks to different seasons,

moods, and feelings in my life. So I don’t really have one favorite song—I have many. It just depends on

when. Like Bob Marley said, ‘One good thing about music—when it hits you, you feel no pain.’ That’s the kind

of music I’m drawn to—music that makes me feel rooted and free at the same time.”

Who would play you in a movie about your life? .....  hmm … —the boy from “City of God”

What is your favorite color?...... a soft light blue

Directions
1.  Preheat oven to 200°F.
2.  Chicken: In a shallow dish, combine the flour & ranch seasoning mix. In

a second shallow dish, beat the eggs with 2 tablespoons water & the salt
& pepper. Add the breadcrumbs to a third shallow dish.  

3.Coat a piece of chicken in the seasoned flour, shaking gently to remove
any excess flour. Then transfer it to the egg mixture, coating the chicken
completely in the egg. Let any excess egg drip off before transferring to
the breadcrumbs, making sure to coat the chicken completely. Transfer
the chicken to a large plate & repeat to bread all the chicken cutlets.  

4.  Heat ¼ inch oil in a large skillet over medium heat. When the oil is hot,
add 2-3 chicken cutlets to the skillet, making sure not to overcrowd the
pan. Cook the chicken until golden brown & cooked through, 3 -4
minutes per side. Transfer the chicken to a paper towel-lined sheet pan,
& place the pan in the oven to stay warm while you cook the rest of the
chicken.  

5.Sauce: Once the chicken is cooked, discard the oil & wipe out any burnt
bits left in the skillet. Return the skillet to medium heat, add the butter
and garlic, & cook until the garlic is fragrant, 30-60 seconds. Pour in the
wine and deglaze the pan, scraping up any brown bits. Let the wine
reduce by half, 4-6 minutes, then add the chicken broth & bring to a
simmer. Whisk in the ranch seasoning mix & let the sauce cook for about
15 minutes. You want the flavors to meld and the chicken broth to
reduce a little. Stir in the heavy cream, chives, dill, & parsley & let
simmer until slightly thickened, 4-5 minutes. 

6.  Serve the chicken with some of the cream sauce spooned over the top,
& sprinkled with more chives, dill, & parsley.



CRHA’s resource app, Cville CRR! 

Scan this QR code to
view the
Redevelopment
Newsletter!

Youth Corner 
UVA’s All Girls Stem Society will
be collaborating with kids at
West Haven on the dates
below at 4pm:

April 3: General Relativity
April 10: Surface Tension
April 17: Old vs. New
Technology
April 24: Muscles





Partnership Spotlight: 
Birth Sisters, 
Ayanna Hall
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