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In memory

VICTIMS OF HOMICIDE

Foreword by
Anton Bell
Commonwealth's Attorney
Crime impacts everyone in the community –
especially those resulting in the loss of life. Each
year on September 25th, the National Day of
Remembrance for Murder Victims is observed to
remember those lost to homicide while honoring
their legacies. This year, the Office of the Hampton
Commonwealth’s Attorney and Victim Services
Unit joins crime victims and families across the
nation to celebrate, honor, and acknowledge the
long-term impact homicides have had on families
and communities alike. It is in this same spirit of
community that we have collected some of the
most comforting recipes to offer you. As we all
well know, a good hearty meal has the ability to
unite us, comfort us, and even heal the body as
well as the soul. Moreover, the more love the cook
infuses into each dish, the deeper the connection
with the recipient. Hence, we pray that you will
sense the love poured into each recipe. Above
all, with each meal, we encourage you to cherish
the memories of each loved one, who is no
longer here. May each moment bring you greater
peace, healing, and closure.
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A Dare
to
Self Care
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Best
Practices
Prep Time

Cook Time

Total Time

Course

Servings

INGREDIENTS

Recipes to
Resilience

•
•
•
•
•
•
•
•
•
•

Advocacy
Support Groups
Optimism
Patience
Victims Services
Community Activities
Grief Counseling
Develop Coping Skills
Practice Empathy
Self Care Strategies

INSTRUCTIONS
1. For questions about case
status, court dates, Victim
Impact Statements, VineLink
or Virginia Victim Fund Claims
please contact your assigned
Hampton Victim Services
Advocate at 757.726.6978
or find us on Facebook @
HamptonVictimWitness.

2. The Hamicide Support Group is
a free resource to the adult nextof-kin of any murder victim.
3. The Victim Services staff will
make every effort to contact you
in advance if court proceedings
will not take place as scheduled.
Please call our After Hours Docket
Line at 757-727-6399 the day
before court to confirm if you will
be needed for court.
4. If you are threatened by the
defendant or anyone else in
regard to your testimony you
should immediately call the
Hampton Police Department at
757-727-6111.
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The room had a warm glow
Gathering around a table enhanced by
A variety of aromas rippling through the early evening air
We are music written in the key of love
Filled with melodies and despair we care
Sharing the warmth and hopes and gifts with one another while
Reflecting in the “RESET” remember
Look inside your heart
Life is brief
Memories are long

RESET
by
H. Wolf
Reaves

Enjoy the good times and try to stay strong
As tears flow freely from our eyes
Our hearts are still troubled by the pain inside
We are Recipes created in the pain and destruction of life
We are petals in the wind seeking justice and peace right now
We are victors of today not victims of yesterday
Our strength evolves in
The sharing of this wonderful meal
A handshake
A listening ear a kiss
A hug
A tear falling from above
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Jonathan's Bulgogi
Prep Time

Cook Time

Total Time

Course

Servings

2 hours 45 mins

15 mins

3 hours

Main

6 Servings

INGREDIENTS
1 1/2 pounds boneless rib eye steak
1/2 small pear, peeled and coarsely grated
1/4 cup reduced sodium soy sauce
Two tablespoons brown sugar
2 tablespoons toasted sesame oil
3 cloves garlic, minced
1 tablespoon freshly grated ginger
1 tablespoon gochujang (Korean red pepper
paste)
2 tablespoons vegetable oil, divided
2 green onions, thinly sliced
1 teaspoon toasted sesame seeds

DIRECTIONS
1. Wrap steak in plastic wrap, and place in
the freezer for 30 mins. Unwrap and slice
across the grain into 1/4-inch slices.
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2. In a medium bowl, combine pear, soy
sauce, brown sugar, sesame oil, garlic, ginger and gochujang. In a gallon size Ziploc
bag, combine soy sauce mixture and steak;
marinate for at least 2 hours to overnight,
turning the bag occasionally.
3. Heat 1 tablespoon vegetable oil in a cast
iron grill pan over medium-high heat.*
Working in batches, add steak to the grill
pan in a single layer and cook, flipping
once, until charred and cooked through,
about 2-3 minutes per side. Repeat with
remaining 1 tablespoon vegetable oil and
steak.
4. Serve immediately, garnished with green
onions and sesame seeds, if desired.

"Sometimes jonathan would miss
dinner. we knew that sometimes
shortly after dinner was served he
would come into the house and go
straight to the stove knowing that
mommy would never forget about
feeding her son. he just missed the
plating part of it."
- Contributed by curtis bradley
father of jonathan bradley
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Ricky's Fried Chicken
Prep Time

Cook Time

Total Time

Course

Servings

10 mins

35 mins

45 mins

Main Dish

4 Servings

INGREDIENTS

“Ricky always told me I put my foot in
everything i cooked!”
- contributed by Clara smith
mother of Ricky brooks jr.

1 whole fryer chicken cut into 8 pieces
3 ½ tsp seasoned salt divided
2 tsp freshly ground black pepper divided
3 cups buttermilk divided
3 cups all-purpose flour
½ cup cornstarch
1 tsp garlic powder
1 tsp onion powder
1 tsp paprika
3 large eggs
1 tsp hot sauce
6-8 cups vegetable or peanut oil for frying

DIRECTIONS
1. Season chicken pieces on all sides with
1 tsp seasoned salt and ½ tsp black pepper.
Place into a container and cover with 2 ½
cups buttermilk. Turn to coat. Chill overnight, turning once.
2. 30 minutes before frying: Remove chicken from buttermilk, discard marinade. On
a plate sift together the flour, cornstarch, 2
tsp seasoned salt, 1 tsp black pepper, garlic
powder, onion powder and paprika.
3. In a large shallow bowl whisk together
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the eggs, ½ tsp salt, ½ tsp black pepper, ½
cup buttermilk and hot sauce.
4. Dredge chicken pieces in flour, into egg
wash then into flour again. Arrange on a
baking sheet. Let stand for 30 minutes to
bring to room temperature and set breading.
5. To fry: Preheat the oven to 200°F. Prepare
a rimmed baking sheet with an oven safe
baking rack. Set aside.
6. Fill a 12-inch cast iron skillet about ⅓
full with oil. Heat to 350°F. Carefully lower
chicken pieces in oil. Fry dark meat and
white meat separately.
7. Maintain oil temperature around 350°F.
Fry chicken in batches cooking dark meat
pieces and white meat separately. Cook for
10-15 minutes per side or until juices run
clear and the internal temperature reaches
165°F. Turn carefully using tongs to avoid
splatters.
8. Place fried pieces on rack and keep warm
in oven between batches.
9. Rest for 10 minutes before serving.
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Nardo's Neckbones
Prep Time

Cook Time

Total Time

Course

Servings

10 mins

4 hours

4 hours 10 mins

Main Dish

8 Servings

INGREDIENTS
4 lbs pork neck bones
1 tbsp apple cider vinegar
2 tbsp vegetable oil
2 1/4 tsp coarse kosher salt
1 tsp freshly ground black pepper
2 tsp paprika
Yellow Onion
Minced Garlic
Red beans
Rice
Cabbage
Crushed Red Pepper Flakes
4 potatoes peeled and diced
1/4 cup cornstarch
1 large yellow onion chopped
2 cups water or beef stock

DIRECTIONS
1. Preheat oven to 350.
2. Rinse Neckbones thoroughly then place
inside Dutch oven pan.
3. Drizzle the neck bones with the vegetable
oil, and apple cider vinegar.
4. Layer Neckbones with vegetables and
seasoning
5. Season the neck bones with all of the
seasonings, then place them in the dutch
oven. (Holding the potatoes until the final
30 minutes.
6. Add water or beef stock to pot until meat
is covered or up to handles. Place lid on top
and cook for two hours.

"Nardo loved his neckbones with
cornbread and hot sauce. i can hear
him smelling them when he enters the
kitchen. he was clapping, smiling ear
to ear saying yasss"
- Latonya blackwell
mother of edward brown Jr.

7. Add potatoes and resume cooking for 30
minutes. Serve immediately.
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"Damarcus let his son try my
lasagna for the first time and turns
out he loved it just like his daddy
did!"
- contributed by monica overton
mother of damarcus smith

Damarcus' Lasagna
Prep Time

Cook Time

Total Time

Course

Servings

15 mins

3 hours

3 hours 15 mins

Main

8 Servings

INGREDIENTS
1 1/2 lb. ground beef
1 lb. hot breakfast sausage
2 cloves garlic, minced
2 cans (14.5 ounce) whole tomatoes
2 cans (6 ounce) tomato paste
2 tbsp. dried parsley
2 tbsp. dried basil
2 1/2 tsp. salt
3 c. lowfat cottage cheese
2 whole beaten eggs
1/2 c. grated (not shredded) Parmesan
cheese
2 tbsp. dried parsley
1 tbsp. olive oil
1 package (10 ounce) lasagna noodles
1 lb. sliced mozzarella cheese

DIRECTIONS
1. Bring a large pot of water to a boil.
2. Meanwhile, in a large skillet or saucepan, combine ground beef, sausage, and
garlic. Cook over medium-high heat until
browned. Drain half the fat; less if you’re
feeling naughty. Add tomatoes, tomato
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paste, 2 tablespoons parsley, basil and 1
teaspoon salt. After adding the tomatoes,
the sauce mixture should simmer for 45
minutes while you are working on the
other steps.
3. In a medium bowl, mix cottage cheese,
beaten eggs, grated Parmesan, 2 more
tablespoons parsley, and 1 more teaspoon
salt. Stir together well. Set aside. Add 1/2
teaspoon salt and the olive oil to the boiling
water, then cook the lasagna noodles until
“al dente” (not overly cooked). Drain.
4. To assemble: Arrange 4 cooked lasagna
noodles in the bottom of a baking pan,
overlapping if necessary. Spoon half the
cottage cheese mixture over the noodles.
Spread evenly. Cover cottage cheese with
a layer of mozzarella cheese. Spoon a little
less than half the meat/sauce mixture over
the top. Repeat, ending with meat/sauce
mixture. Sprinkle top generously with extra
Parmesan.
5. Bake immediately: 350-degree oven for
20 to 30 minutes, or until top is hot and
bubbly.
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Antoine’s
Upside Down Nachos
Prep Time

Cook Time

Total Time

Course

Servings

5 mins

30 mins

35 mins

Main Dish

6 Servings

INGREDIENTS
1 lb ground Beef
1 tbsp Black pepper
1 tbsp Chili powder
1 tsp Crushed red pepper
1 tsp Cumin
6-8 medium/mild salsa
3 cloves minced Garlic
2 stalks Green onion
1/2 tsp Kosher salt
1/2 tsp Oregano, dried
4 tbsp Tomato paste, canned
1 bag(14oz) Tortilla chips/Doritos
1 medium yellow onion
2 cup shredded Cheddar cheese
1 medium pepper Green Bell Pepper
1 medium pepper Red bell Pepper

DIRECTIONS
1. In a large non-stick pan sauté beef over
medium heat, breaking up with a spatula,
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until no longer pink. Drain off fat and
excess oil and return to the pan.
2. Dice all onions and peppers then add
onions and peppers to the pan with the
ground beef. Sauté until onions are translucent.
3. Add seasonings cook over medium heat
for another 5 minutes.
4. Reduce heat and simmer uncovered, stirring occasionally until slightly thickened,
about 20 minutes.

“As soon as i picked him up for the
weekend Antoine would always say,
'Dad can you make me them nachos?'”
- contributed by Antonio Bryant
father of antoine bryant

5. Spread into a baking pan. Cover with
lettuce, tomatoes, salsa.
6. Cover with cheese and chips generously.
7. Bake at 375 degrees for 15-25 minutes
until the dish is hot and cheese is melted.
Serve immediately
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Michael’s
Hamburger Helper
Prep Time

Cook Time

Total Time

Course

Servings

5 mins

25 mins

30 mins

Main

6 Servings

INGREDIENTS

“Michael loved macaroni and
hamburger meat together especially
during sunday dinners.”
- Contributed by Shuaid davis
brother of michael davis
20

1 Pound Ground Beef
1 Tablespoon Ketchup
1 Teaspoon Dijon Mustard
1 Teaspoon Hot Sauce Optional
1 Teaspoon Garlic Powder
1 Teaspoon Onion Powder
½ Teaspoon Seasoned Salt
½ Teaspoon Salt
½ Teaspoon Pepper
1 ½ Cups Macaroni
3 ½ Cups Broth or Water
½ Cup Sour Cream
2 Cups Shredded Cheddar Cheese

DIRECTIONS
1. Cook the ground beef in a large skillet
over medium high heat until no longer
pink. Drain grease and return meat to the
pan.
2. Reduce heat to low and add the ketchup,
mustard, hot sauce, seasonings, macaroni
and broth to the pan and stir well to
combine.
3. Cover and simmer for 12-15 minutes
until macaroni is cooked through.
4. Remove pan from heat and stir in the
sour cream.
5. Return the pan to the warm burner and
stir in the shredded cheese until well combined.
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Jayquan's Cereal
Prep Time

Cook Time

5 mins

INGREDIENTS

“I woke up in the middle of the night
to get some water and saw jayquan
and his brother playing the game
and eating cereal together just
enjoying quality brotherly time.”

Cereal
Milk

Total Time

Course

Servings

5 mins

Breakfast/Snack

4 Servings

DIRECTIONS
1. Start with pouring a large portion of cereals in the bowl
2. Add milk to desired level.
3. Serve immediately.

- contributed by tiffany williams
mother of jayquan fenner
22
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Donnell's Lasagna
Prep Time

Cook Time

Total Time

Course

Servings

10 mins

1 hour 35 mins

1 hour mins

Main

8 Servings

INGREDIENTS
1 lb of ground beef or turkey)
2 large jars Tomato sauce
Italian sausage
Philadelphia cream cheese (or Ricotta)
2 Bags of Shredded Cheddar cheese
Smoked Gouda cheese (optional)
1 box Lasagna Noodles
2 Lasagna pans
Garlic powder
Onion powder
Black pepper
Oregano
Heavy whipping cream (or milk)
8 oz Sharp Shredded Cheddar cheese
8 oz Fiesta Cheese blend

DIRECTIONS

3. Cook sauce in a separate pot, season as
desired. Add sugar to reduce acidity. Return
meat to the sauce and cook together for 5
mins.
4. While sauce is cooking, boil water in one
lasagna pan on the stove and add a
couple of lasagna noodles to boiling water
to cook until soft or slightly soft.
5. In the other Lasagna pan begin with your
layers:
a. Coat the pan with shredded cheese.
b.Layer in the noodles once soft.
c. Add a layer of sauce and meat mixture.
d. Add big dollups of cream cheese on top
of the sauce. Try to spread out
cream cheese as much as possible
e. If you have made the cheese rue, add the
cheese rue
f. Add a layer of shredded cheese
g. Repeat steps B – F until the pan is full
h. Once the pan is full with multiple layers,
add the rest of your shredded
cheese on top.

1. In a large pan pour in 16 oz of heavy
whipping cream on low heat. Add bag
fiesta blend cheese, bag of extra sharp
cheddar cheese, and bag sharp shredded
cheese. Add generous amount of garlic
powder and onion powder, and black pepper. Gently stir and cook until the cheese
6) Cover the lasagna pan with foil and bake
melts.
in oven at 350 degrees for 35–45
mins. Remove from over and allow lasagna
2. Fry all meats in pan, seasoning thorto rest for 5–10 mins.
oughly. Drain
24

“Donnell always wanted me to make
him lasagna for thanksgiving and
he wanted his own personal pan.”
- Contributed by Marci hoskin
sister of Donnell hoskin
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Cierra's
Seafood Salad
Prep Time

Cook Time

Total Time

Course

Servings

10 mins

10 mins

20 mins

Salad

4 Servings

INGREDIENTS
1 lb Lump Crab meat
1 lb Imitation crab meat
Chopped onions
1/2 cup Celery minced
Pickle or Relish
1/2 cup Mayonnaise
Old bay seasoning

DIRECTIONS
1. In a medium bowl, lightly toss the crabmeat, imitation crab meat, onions and
celery together.
2. Add the mayonnaise to the crabmeat
mixture and stir until coated thoroughly.
Adjust consistency as desired.
3. Season with old bay to taste.
4. Serve immediately or refrigerate.

"Cierra always tried to be a chef
but this was her specialty. It was
really good!”
- contributed by cynthia kelley
mother of cierra kelley
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“On my days off, hector would
always call me asking for spicy
chicken sandwiches, it was one of
his favorite meals to eat on his
lunch break.”
- contributed by Hector Martinez Sr.
Father of hector martinez Jr.

Hector's Spicy
Chicken Sandwich
Prep Time

Cook Time

Total Time

Course

Servings

15 mins

35

50 mins

Main

4

INGREDIENTS
4 boneless skinless chicken breasts
2 cups buttermilk
1 tbsp Cajun seasoning
2 tbsp hot sauce
2 cup self rising flour
1 tbsp cornstarch
Canola oil for frying
Brioche buns
2 tbsp poultry seasoning
1 tbsp Cajun seasoning
1 tbsp onion powder
1 tsp garlic powder
1 tsp black pepper
1 tsp cayenne pepper
1 tsp Accent*
1/2 tsp celery salt
1/2 cup Duke’s mayo
2-3 tbsp hot sauce
1 tbsp Cajun seasoning
2 tsp sweet paprika
1 tsp onion powder
1 tsp cayenne pepper

DIRECTIONS
1. Prepare the chicken by mixing the buttermilk, Cajun seasoning, and hot sauce
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together in a bowl.
2. Add in the chicken
3. Cover with plastic wrap and refrigerate
for 4 hours or overnight.
4. In a shallow dish, mix the flour, cornstarch, and spice blend together.
5. Pour 3 tbsp of the buttermilk mixture
into the flour mixture and stir until little
lumps are formed.
6. Dredge each breast into the flour mixture.
Be sure to press and pack the flour onto
each breast.
7. Shake off the excess flour and refrigerate
the battered breasts for 20 mins.
8. Preheat a deep fryer to 350 F. Fry each
breast in canola oil for 9-10 mins or until it
reaches an internal temp of 170 F
10. Drain breasts on a paper towel.
11. Allow chicken to rest for 5 minutes.
12. Assemble the sandwich as desired.

2929

Malon’s
Lemon Cheesecake
Prep Time

Cook Time

Total Time

Course

Servings

30 mins

3 hour 55 mins

4 hours 25 mins

Dessert

12 Servings

INGREDIENTS
For the Lemon Curd
½ cup salted butter soften
2 cups granulated sugar
4 large eggs
2 large egg yolks
1 tbsp lemon zest
1 cup fresh lemon juice
For the Cheesecake
2 ½ cups of crushed Lemon Oreos
2 ½ tbsp salted butter melted
5 (8 oz) cream cheese soften
1 ½ cup granulated sugar
2 tbsp all-purpose flour
4 large eggs
2 large egg yolks
1 tbsp lemon zest plus
5 tbsp fresh lemon juice
2 tbsp heavy cream
Yellow food coloring gel paste

DIRECTIONS
1. Pre-heat oven 350 F degrees. Wrap
outside of a lightly greased 9 in shiny
spring form pan in a double layer of heavy
aluminum foil. Stir together crush cookie
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sand melted butter in a bowl. Press onto
the bottom of prepared pan.
2. Bake in preheated oven until lightly
browned 7-8 mins. Cool on wire rack until
ready to use. Reduce oven temp to 325 F.
3. Beat cream cheese with a heavy duty mixer on medium speed until creamy about 5
mins., gradually add sugar and flour beating
until smooth. Add eggs one at a time just
until the yellow disappears after each addition. Add egg yolks 1 at a time beating until
the yellow disappears. Stir in lemon zest
lemon juice and heavy cream.
4. Remove 3 cups of the batter and place in
a medium bowl. Using a wooden pick add a
small amount of the food coloring gel. Stir
until batter is yellow.
5. Dollop half of untinted batter into prepared crust dollop half of pale yellow tinted
batter on top of un-tinted batter dollops.
Swirl together using a smallknife creating
a marble effect. Repeat procedure with
remaining halves of tinted and un-tinted
batter. Place a spring form pan in a roasting
pan. Add boiling water to reach halfway up
the sides of the spring form pan.

6. Bake at 325 F until center is almost set
but still slightly wobbly, 1hr and 20 minutes.
Turn off oven and let cheesecake stand in
oven with door partially open for 1hour.
7. Remove cheesecake from roasting pan
and water bath place on a wire rack. Cool
completely about 2 hours. Cover with plastic
wrap using wooden picks to prevent plastic
wrap from touching top of cheesecake. Chill
8 to 24 hours.
8. Gently run as knife around outer edge
of cheesecake to loosen from sides of pan.
Remove sides of pan. Spread top with 1 cup
of Lemon curd.

9. For Lemon Curd: Beat butter and sugar
with electric mixer on medium speed until
blended about 45seconds Add eggs and egg
yolks one at a time beating just until blended
after each addition. Gradually add lemon
juice to butter mixture beating at low speed
until blended. Stir in zest. (Mixture will look
curdled).
10. Transfer mixture to a heavy 4 quart
saucepan and cook whisking constantly over
medium low heat until mixture thickens and
coats the back of a spoon 14 to 16 minutes.
11. Transfer curd to a bowl and place plastic
wrap directly on warm curd

“this was one of his last meals. he ate
a huge slice and said to me grandma
let me see your foot because you put
your foot in this and i want to see if
there is any batter left!"
- contributed by joanne cramatie
grandmother of malon pearson
3131

Stevie's Low Country
Okra & Shrimp
Prep Time

Cook Time

Total Time

Course

Servings

20 mins

40 mins

60 mins

Main

4 Servings

INGREDIENTS
2 ham hocks
1/2 cup vegetable oil
1 pound fresh okra, sliced
4 tbsp butter
1 cup all-purpose flour
2 cups diced yellow onion
1 1/2 cups diced green bell pepper
1/2 cup diced celery
2 garlic cloves, minced
1 14-ounce can diced tomatoes
4 cups shrimp or chicken stock
2 bay leaves
1 tsp salt
1 tsp Cajun or Creole seasoning
1 tsp hot sauce
1/2 tsp dried thyme
1/2 tsp ground white pepper
1 pound lump crabmeat
2 tbsp chopped fresh parsley
1lb medium shrimp, peeled, deveined
1 pint oysters

DIRECTIONS
1. In a large nonstick skillet, heat 3 tbsp of
Vegetable oil over medium heat. Add okra
and cook, stirring frequently for 25 to 30
mins. or until okra is lightly browned and
3232

no longer slimy. Remove from heat and
set aside.
2. While okra is cooking, make the roux.
Heat butter and remaining vegetable oil in
a large Dutch oven or heavy pot until butter
is melted.
3. Add flour and cook and stir for 30 mins.,
or until a dark brown color. Heat should be
medium to medium-low.
4. Add onion, bell pepper and celery;
stirring often for 8 minutes.
5. Add garlic and cook for 2 minutes.
6. Add tomatoes, stock, bay leaves, salt,
Creole seasoning, hot sauce, thyme, white
pepper and okra. Bring to a boil and
reduce heat to maintain a simmer. Simmer
for 45 minutes uncovered.
7. Add crab meat and parsley and simmer
for 3 minutes
.
8. Add shrimp and cook for 2 minutes.

“Lil Stevie learned to make this
family favorite from Grandma Nell.
He made it the day he died. It would
take all day to make it. He was a late
bloomer in learning the recipe but it
was absolutely a treasure once he
perfected it.”
- contributed by Debbie Washington
mother of Steven Washington

9. Add oysters and cook for2 to 3 minutes.
10. Serve with rice.
33
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Robert's
Tuna Casserole
Prep Time

Cook Time

Total Time

Course

Servings

15 mins

45 mins

1 hour

Main

6 -8 Servings

INGREDIENTS
6 tbsp plus 1 teaspoon unsalted butter,
divided
8 oz. elbow macaroni
Kosher salt
3 tbsp finely minced onion
2 tbsp finely minced green bell pepper
2 tbsp all-purpose flour
1/8 tsp pepper
1 cup milk
1 (10.5-oz) can condensed cream of
mushroom soup, or cream of celery soup
1/2 cup frozen peas, thawed
7 to 10 oz. canned tuna, drained and
flaked
1 cup shredded cheddar cheese, divided
1 cup breadcrumbs

DIRECTIONS
1. Preheat oven to 350 F. With a teaspoon
of butter, grease a 2-quart casserole.
2. Bring the macaroni to a boil until al
dente, drain, and quickly rinse with cold
water.
3. Melt 4 tablespoons of butter in a large
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saucepan or Dutch oven. Add the onion
and bell pepper and sauté over low heat
for about 3 to 4 minutes, until tender.
4. Add the flour, 3/4 teaspoon salt, and the
pepper to the pot. Cook, stirring, for about
1 to 2 minutes.
5. Add the milk and condensed soup and
stir over low heat until the sauce is smooth
and thickened.
6. Add the cooked macaroni, peas, flaked
tuna, and about half of the cheese to sauce
mixture, stirring constantly.
7. Pour the pasta into the prepared casserole. Top with remaining shredded cheese.
8. In a small bowl, mix the remaining 2
tablespoons of butter with the breadcrumbs
and work the mixture until you've achieved
a sandy texture.
9. Scatter the crumbs over the cheese layer.
10. Bake the casserole for 30 to 40 minutes, or until the crumb topping is nicely
browned.

“the last time we ate it together, we
had a family gathering and all the
kids came, this was a dish you could
feed an army with. it was his favorite
dish growing up. he would try to make
it but he told me mom dukes nobody
could make it like you!”
- contributed by joanne pollard
mother of robert woodford sr.
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Raymun's
Pound Cake
Prep Time

Cook Time

Total Time

Course

Servings

20 mins

1 hour 20 mins

1 hour 40 mins

Dessert

10 -12 Servings

INGREDIENTS
3 cups superfine sugar
1 1/2 cups unsalted butter, at room temperature
6 ounces cream cheese, at room temperature
4 large eggs, at room temperature
2 large egg yolks, at room temperature
1/4 cup half-and-half
2 teaspoons vanilla extract
3 cups all-purpose flour
1 teaspoon salt

DIRECTIONS
1. Preheat oven to 300 degrees and spray a
12-cup Bundt pan with baking spray.
2. Using an electric stand mixer with a
paddle attachment, beat sugar, butter, and
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cream cheese at medium-high speed until
very fluffy and pale, about 5 to 8 minutes.
3. Beat in eggs one at a time on low speed,
just until the yellow disappears. Scrape
down the sides of the bowl several times.
4. Add egg yolks, half-and-half, and vanilla
extract and beat on low just until mixed in.
5. Whisk together flour and salt in a medium bowl and mix it into the batter in
3 additions with the mixer on low speed.
Scrape down the sides of the bowl halfway
through.
6. Transfer batter to prepared pan. Bake for
1 hour 20 minutes to 1 hour 30 minutes or
until a wooden pick inserted in the middle
comes out clean. Let cool 10 minutes in pan
and then remove cake from the pan to cool
completely.

“its thanksgiving mom, you know
we have to have your pound cake,
that's a must!”
- contributed by Paula Mills
mother of raymun Garner

37
37

Deshawn's
Lasagna
Prep Time

Cook Time

Total Time

Course

Servings

20 mins

1 hour 30 mins

1 hour 50 mins

Main

6 -8 Servings

INGREDIENTS
3-4lbs of ground beef
Onion powder/garlic powder/oregano/
salt/pepper to taste
2 tbsp of sugar
1 can of tomato paste
1 can of tomato sauce
1 can of garlic and herb pasta sauce
1 can of meat pasta sauce
15oz container of ricotta cheese
4oz each of shredded mild and sharp
cheddar/colby/provolone/parmesan
cheeses

DIRECTIONS
1. Preheat crockpot to high and pour just
enough of the combined pasta sauces to

cover the bottom of the crockpot.
2. Brown ground beef on high heat and
season to taste. Add sauces and paste.
3. Reduce heat to simmer.
4. Cook noodles only until they are no longer stiff. Don't cook all the way as they may
become too soft in slow cooker.
5. Blend cheeses, except ricotta.
6. Place lasagna noodles on top of sauce
mixture already in crockpot. Layering...
noodles, meat sauce, ricotta, cheese blend.
Repeat until you've reached the top of the
crockpot.
7. Cook for 4 hrs or until cheese has completely melted

“This was one of DeShawn's faves and
the last meal I cooked for him. He
would always say "You're the best
mom in the world". He ate the entire
crockpot lasagna minus a saucer
sized portion, I ate before he got home
from work. It warmed my heart and
made my stomach growl all at the
same time.”
- contributed by Tonisha Darrell
mother of Deshawn Powell
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Kahlif's
Chicken & Rice
Prep Time

Cook Time

Total Time

Course

Servings

15 mins

55 mins

1 hour 10 mins

Side Dish

6 -8 Servings

INGREDIENTS
Boiled Chicken Wings
Cream of Celery soup
Broccoli (frozen or fresh)
White or brown Rice
2 cups of Cheddar Cheese

DIRECTIONS
1. In 12-inch nonstick skillet, heat oil over
medium-high heat. Cook chicken, salt
and pepper in oil 4 to 6 minutes, stirring
frequently, until chicken is no longer pink
in center.

2. Season with garlic, salt, pepper, onion
powder and black pepper to taste
3. Add rice and cream of chicken soup; heat
to boiling. Cook over medium-high heat
10 to 15 minutes, stirring frequently, until
most of the liquid is absorbed.
4. Add broccoli and 1 cup of the cheese.
Cover; reduce heat to medium-low; cook
8 to 10 minutes or until vegetables are
crisp-tender. Remove from heat.
5. Sprinkle with remaining 1 cup cheese.
Cover; let stand 1 to 2 minutes or until
cheese is melted.

“Leaffy would say, it doesn't matter
what you do, you can't mess this up,
because you make it so much.
It's alright!”
- contributed by Ebony Anthony
mother of Kahlif Reynolds
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Essential
Ingredients

meet the team
43
43

#whyweadvocate

“To help victims of crime overcome
their trauma, seek justice while
navigating an unfamiliar criminal
justice system, and restore a sense of
normalcy to their lives.”
- Latasha powell mason
Assistant director
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#whyweadvocate

“I advocate to
empower victims.”
- Kathryn Moore
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#whyweadvocate

“To provide justice and
closure for victims.”
- Leann Clary
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#whyweadvocate

“To support crime victims during
their time of vulnerability & assure
their rights are not being violated.”
- Keyanna Young
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“I advocate to empower survivors
and give a voice to those that suffer
in silence.”
- Paulina ramirez

#whyweadvocate
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#whyweadvocate
“As a family member of a homicide
victim I advocate to be able to help
families, the way my family was
helped.”
– Kim Entsua-Mensah
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#whyweadvocate

"I advocate to support, provide
guidance and make a difference in
the lives of crime victims!”
-Joshua Williamson
57

#whyweadvocate

“Because everyone deserves a voice!”
- tyrone george
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#whyweadvocate

“It has been my passion for the
past 35 years to help change the
trajectory for crime victims;
to restore hope and to help them
become resilient and victorious in
their quest for Justice!”
- Karla Crump Reaves, Director
61

National Day of
Rememberance for
Murder Victims 2021
©2021 HAMPTON VICTIM SERVICES UNIT

A special thanks to the family
members who made this idea a
reality. We thank you for your
input & sharing your memories.

