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Peekskillhousingauthority.comFacebook.com/Peekskillhousing
Visit Us On Soical Media

Happy Birthday to
PHA tenants with

birthdays in March. 

PHA Newsletters are available on the website and on Facebook. 

Please contact the office if you would like this newsletter in another language.

HAI Group
Resident Scholarship Program 
      "Pursue Your Dreams"
2021 Program Now Open! 
                      Visit:
www.housingcenter.com/
scholarships or contact HAI
Group at: scholarship@housing
center.com.



 

P. Holden Croslan, Executive Director

    ~BOARD OF COMMISSIONERS~

Luis Segarra, Chair

Alexandra Hanson, Vice Chair

Dwight Douglas, Commissioner

Kimm McNeil, Commissioner

Jacqueline Simpkins, Commissioner

 
March  18 ,  2021  by  Zoom .

The  l ink  to  join  by  webinar :

https : //zoom .us/ j/92138028702

By  Phone :  1 -646-558-8656  

Webinar  ID :  921  3802 8702                                                                            

Any  questions  cal l  the  PHA  office .

Tenant Commissioner
Election Petitions 

will be available for
pick up beginning

March 1, 2021, from
7:30 am to 3 pm in the

PHA's office. 

Feliz St. Día de Patrick

PHA Board Meeting

Irish Cabbage & Corn Beef

Ingredients
1 onion, cut into wedges

4 potatoes, peeled and quartered
1 pound carrots, cut into large chunks

3 cups water
3 cloves garlic, minced

1 bay leaf
2 tablespoons sugar

2 tablespoons cider vinegar
1/2 teaspoon ground black pepper

1 (3 pounds) corned beef brisket with a spice packet,  
cut in half

1 small head cabbage, cut into wedges

DIRECTIONS:

Rinse brisket with cold water and thoroughly pat dry.

Place onion, garlic, and pickling spice into a 6-qt Instant Pot®. Gently place the

brisket on top of the onion mixture. Top with beer and beef broth.

Select manual setting; adjust the pressure to high, and set time for 85 minutes.

When finished cooking, quick-release pressure according to manufacturer’s

directions.

Remove brisket from the Instant Pot®; keep warm. Remove and discard onion

mixture, reserving 1 1/2 cups cooking liquid in the Instant Pot®.

Stir in potatoes and carrots; top with cabbage. Season with salt and pepper, to

taste.

Select manual setting; adjust the pressure to high, and set time for 4 minutes. When

finished cooking, quick-release pressure according to manufacturer’s directions.

Thinly slice corned beef against the grain and serve with potatoes, carrots, and

cabbage, garnished with mustard and parsley if desired.
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