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Property management: scattered sites
will join SFS monthly activities. The
parking policy was approved, effective
May 1 .  New parking gate at Crescent
Halls. 

st

Internet Technology/IT: IT hosted CRHA’s
first technology program for seniors
through AARP Senior Planet, "Getting to
know your Android Smartphone". 

Maintenance: Maintenance did an
incredible job before, during, and after
the snowstorm! They salted and shoveled
at every site, multiple times. 

Resident Services: We have continued
our research on Eviction Diversion
strategies.

Here’s how we are making a
difference:

ROSS Program: ROSS is still
accepting referrals!

FSS: Chacha has been coordinating
with Atlantic Union Bank to organize
a homebuyer training session. Stay
tuned.

JobsPlus Program: Jobs Plus has
hired a new Support Coordinator,
Ranishia Crenshaw. Welcome!
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March CRHA Work
Anniversaries
Virginia Geter
Dottie Norris

Randy Lamb, Jr. 
Darnell Sims

March CRHA Birthdays
John Sales

Benjamin Hawk
Richie Sprouse Jr

Leivi Palacios
Telisha Spencer

David Gentry
Chacha Mahiri

Cyndi Ivery

Health
Tip

Source: https://comprehensivesleepcare.com/2023/03/16/8-tips-to-improve-your-sleep/

CRHA History Fact: St Patrick’s Day, 1980
St Patrick’s Day Party held at the "Highrise for
the Elderly" (later named Crescent Halls)
Longtime resident and advocate for persons
with disabilities Chester Turner shown
dancing with woman in the community
shared space. Photo courtesy of S. Lewis.



March Recipe: Spring Vegetable Saute

Ingredients
1 teaspoon olive oil 
1/2 cup sweet onion (sliced) 
1 garlic clove (finely chopped) 
3 new potatoes (tiny, quartered) 
3/4 cup carrot (sliced) 
3/4 cup asparagus pieces 
3/4 cup sugar snap peas, or green beans 
1/2 cup radishes (quartered) 
1/4 teaspoon salt 
1/4 teaspoon black pepper 
1/2 teaspoon dill (dried) 

https://snaped.fns.usda.gov/nutrition-education
/snap-ed-recipes/spring-recipes

Staff Highlight: Ayanna Hall, ROSS program coordinator

How long have you worked at CRHA? ..... 1 Year and 8 months 

What is your favorite food? ....... Anything seafood but buttery Lobster is my favorite

What is your favorite smell?...... Frankincense & Myrr or Lavender 

What is your favorite sound? ...... Drumming ( Djembe Drums)

Do you have a favorite song, and if so, what is it?...... I AM WOMAN by Emmy Meli

and I Owe You Nothing by Seinabo  Sey

Who would play you in a movie about your life? .....  Teyana Taylor

What is your favorite color?...... Rainbow plus bubble gum pink

Directions
Heat the oil in a skillet. Cook the onion 2 minutes,

add the garlic and cook another minute
Stir in the potatoes and carrots. Cover, turn the

heat to low, and cook until almost tender, about 4
minutes.

If the vegetables start to brown, add a Tablespoon
or 2 of water.

Now add the asparagus, peas, radishes, salt,
pepper, and dill. Cook, stirring often, until just

tender - about 4 minutes more.
Feel free to add the protein of your choice, and

serve immediately!





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

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

March 13: Water Cycle
March 20: Binary Numbers
March 27: Enzymes
April 3: General Relativity
April 10: Surface Tension
April 17: Old vs. New Technology
April 24: Muscles



Scan this QR code to view the
Redevelopment Newsletter!

March 13th


