
Happy Holidays 

All of us at the Community 

Restorative Justice Center 

would like to wish you a 

Happy Holiday. We value 

the connections which make 

increase our collaboration  

and enrich our friendships.  

 

This year has been one of 

change and growth for 

many. We are better for our           

relationships with                        

all of you.  



The Community Restorative Justice Center works with communities across the Cale-
donia and Southern Essex counties to create safer and more inclusive communities. 
Our approach is grounded in the belief that all individuals, despite what they have 
done or what’s happened to them, feel valued and worthy to be restored and made 
whole as much as possible. In fiscal year 22-23 we served 703 individuals in our 
various programs. 
  
As we celebrate the Holidays and welcome the new year, the CRJC staff will contin-
ue to work hard towards supporting and empowering victims of crime, restoring a 
sense of belonging of individuals referred to court diversion and those that are in 
the  process of reentering our communities after incarceration, offering housing 
and navigation supports for individuals referred from probation and parole, and  
providing community conflict assistance. These services are offered by a team of 
professionals that are both compassionate and knowledgeable.   
  
I am most grateful to work along such a dedicated team. I am also     
grateful for the support of our board members and volunteers   
and look forward to the new year with much hope for               
continued success and impactful work supporting our             
communities.  
   
Happy Holidays! 
Omara Rivera-Vázquez 

A Message from the Executive Director, Omara Rivera-Vázquez 



Rum Raisin Banana Bread 
1/2 cup of raisins 
1/2 cup of rum 
1&1/2 cups of mashed ripe bananas 
(4) 
1/3 cup of melted butter 
3/4 cup of brown sugar 
1 large egg 
1 tsp. vanilla 
1 tbsp. raisin infused rum 
(from soaking raisins in rum over-
night) 
1 tsp. cinnamon 
1/8 tsp. nutmeg 
1/4 tsp. allspice 
1/4 tsp. baking soda 
1/4 tsp. salt 
1.&1/2 Cups of flour 
Add walnuts on top (optional) 

Staff, left to right: Kathleen Hunter, Alexis Eickleberry 

Directions: 

 

Soak the raisins in rum overnight. When ready, 

mix all ingredients together. Bake at 350 for 55 

minutes.  

 

For Glaze (optional): 

Mix 1/2 cup of powdered sugar with 1/2 oz. of 

rum. 



YUMMY SHORTBREAD  
Ingredients:   Preheat oven to 375o 
 

¼ c. butter 
1 c. sugar 
1 egg (well beaten) 
1½ c. flour 
2 t baking powder 
¼ t salt 
½ c. milk 
 
Cream butter. Mix in sugar and egg. Combine dry ingredients and add alternately with milk. Pour into 9X9 
buttered baking dish. Add topping below and bake 25 min. or until center is fully cooked. Add icing if you 
like. 

Staff, left to right:  Tune Faulkner, Neil Favreau, Stephanie Rowe 



Staff from left to right: Sue Russell and Lilu 

Ten Lessons for the New Year—from Lilu 
 

 Play—a lot.  

 Strangers can turn into friends.  

 Take long naps whenever possible. 

 Don’t worry about getting your hair on 

things. 

 Forgive when you can. 

 Don’t try to be a cat.  

 Stay in the moment you are in. 

 Greet everyone with enthusiasm. 


