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CRHA History Fact: In early 1977, residents
of Westhaven held a forum at the
Community Center about the proposed
Fashion Square Mall. Residents in
attendance expressed support for the idea.
(Fashion Square Mall was eventually
opened in 1980).

See QR code below for Redevelopment’s
newsletter



February CRHA Work
Anniversaries

Cyndi Ivery                  David Jenkins
Brett Titman            Eddie Weidman
Eric Lefevers           Rodney Jackson
Judah Berry                  Robert Harvey
Tony Herring, Jr.                                      
Roberta Crown                                         

February CRHA Birthdays
Thelma Miller

Partner Spotlight: Antonio Steadman, Community Outreach Specialist, UVA Pipelines & Pathways
I, Antonio Steadman, serve as a Community Outreach Specialist with UVA Pipelines & Pathways, a workforce
development initiative designed to create clear, supported pathways into employment at the University of
Virginia and with regional employer partners. In this role, I focus on outreach, recruitment, and job readiness
training for individuals facing barriers to employment, including residents of public and affordable housing
communities. My work includes facilitating workforce readiness programming, career exploration, resume and
application support, interview preparation, and ongoing coaching to help participants successfully transition
from interest to employment. Guided by Pipelines & Pathways’ people-centered and employer-informed
approach, I serve as a connector between community members, UVA departments, and workforce partners to
ensure participants are prepared, supported, and positioned for long-term success.

UVA Pipelines & Pathways partners with the CRHA to expand access to career pathways for CRHA residents
through consistent on-site engagement, coordinated referrals, and wraparound support. This collaboration
prioritizes meeting residents where they are, aligning employment opportunities with supportive services, and
reducing systemic barriers to workforce participation. I work alongside my colleague, Victoria Maxey, Community
Resources Specialist, to ensure residents receive holistic support that integrates career-readiness with
community-based resources. Together, we align job training, employment opportunities, and supportive services
to help CRHA residents move from exploration to enrollment, placement, and retention within UVA and the
broader Charlottesville workforce ecosystem.
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February Recipe: Lentils with Roasted Beets and Carrots 
2 ½ cups French lentils (also called 
Puy lentils)
About 1 dozen (1 large bunch) 
medium-small carrots, with their tops on
About 1 dozen (2 large bunches) 
medium-small beets
2 tbsp. olive oil
½ cup chopped fresh herbs (whatever 
you have on hand: basil, chives, or parsley)
½ cup chopped carrot tops
Grated zest of one organic lemon
½ cup feta cheese

For Eggless Aioli:
½ cup olive oil
2 cloves garlic
Fresh-squeezed juice of one 
large lemon (about ¼ cup)
from pbs.org

1) Remove leafy tops from carrots & beets, reserving carrot tops. Beet greens
can also be kept as they are nutritious & delicious. Wash & scrub the carrots &
beets, removing soil, leaving their skins on. Place the whole carrots & beets in

a large French oven or enameled iron pot & mix in 2 tbsp. olive oil, fully
coating the vegetables.

2) In a 375 F oven, roast the vegetables for about 30 to 45 minutes, until
tender when pierced with a fork. If you wish, once the beet are cool enough to
handle, remove the skins from the beets by gently rubbing them off with your

fingers.
3) Meanwhile, rinse lentils and check for small pebbles, then place in a

medium saucepan. Cover with water & bring to a boil.
4) Simmer on medium heat, uncovered, for about 30-40 minutes, until tender

but not falling apart or turning mushy. Add water if necessary through the
cooking. Drain the lentils & place in a large shallow serving bowl.

5) In a blender or food processor, puree the garlic, lemon juice, & salt to make
the aioli. Add the olive oil and puree until thick & opaque and no chunks of
garlic remain. Pour this mixture over the lentils. Add chopped carrot tops,

chopped herbs, & grated lemon zest & toss it all together. Season with salt &
pepper to taste.

6) Place roasted carrots & beets on top, then crumble the feta all around.
Serve warm or cold. Feel free to add the protein of your choice.



CRHA resource app, Cville CRR!
Scan QR code for access to over

600 organizations! To add the app
on your device, click the Share

button, and Add to Home Screen

 

Youth Corner: 
Weekly beautification & youth link
event schedule:

Wednesdays at Westhaven, 3:30
PM & 5:00 PM
Thursdays at South 1st St, 3:30 PM
& 5:00 PM  
Fridays at 6th St., 3:30 PM & 5:00
PM



 


