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An informative newsletter with the latest in upcoming events, announcements and helpful information to
make your stay more comfortable.
Director’s Corner, Bottom Line: Up Front, Community Corner, Resident Life & Event Calendar
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Unfortunately, the ground hog saw his shadow—which means we are in for six more weeks of winter. Let’s hope the old
saying, “March is in like a lion, out like a lamb” holds true this year! If you are like me, you are ready for some Spring weather and
outdoor activities.
Speaking of activities, we are holding our quarterly Town Hall meeting at Pierside Lanes on NAVSTA near Gate 5 on March 8th
at 1700. Last quarter’s meeting was a success, and I look forward to meeting you and hearing your concerns. Even if you don’t have
anything to share at the meeting, I hope you will come out and enjoy some free bowling, games and refreshments.
If you live in Iowa Estates or Cole Village, you should have received a note from the NSA Base CO asking you to report any
suspicious activity or vandalism to the police or the front desk. I am asking for the same help. We have seen an increase in car break-ins and
general ‘shenanigans’ at Iowa Estates and Cole Village. If you see something, please say something. We have a great neighborhood and it takes
all of us to keep it great. If you have suggestions, come out to the Town Hall and tell me in person.
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Bottom Line: Up Front
Navy Sets FY22 Retention Benchmarks, Announces Expanded Retention Excellence Awards
https://www.navy.mil/Press-Office 26 January 2022
From MC1 Mark D. Faram, Chief of Naval Personnel Public Affairs.
The Navy announced its fiscal year 2022 retention goals and a more competitive annual Retention Excellence Award (REA) on January 26 in NAVADMIN 012/22.
“As we move into FY-22, Navy is shifting from a growth trajectory to sustainment, while still aggressively leaning into filling our existing sea duty

gaps and focusing on balanced communities to ensure we have the right mix of ratings, pay grades and navy enlisted classifications to meet the
mission,” Vice Adm. John. B. Nowell, Jr. said in the message.
New in fiscal year 2022 will be the addition of a “Best in Class” (BIC) award, given to the top command in each of 18 different sea duty platform
types. Each platform type will see a winner named from U.S. Fleet Forces Command and U.S. Pacific Fleet.
Future years will see the other operational and shore duty units added to this new class-oriented retention competition. Those not currently eligible
under the new BIC competition will still compete to meet the FY22 REA Legacy benchmarks.
Separate benchmarks for each platform class have been set based on the last three years of retention data. A complete list of these goals by
platform is in the NAVADMIN.
To be eligible to compete for BIC, commands must meet their platform-specific reenlistment rate benchmarks in Zone A -- up to six years of
service, Zone B -- between six and ten years of service, and Zone C -- between 11 and 14 years of service and be at or below the Zone A attrition
benchmark of 4 percent. The benchmarks must be met for at least two quarters, or for the fiscal year overall. At the end of the fiscal year, each
type commander will evaluate units with the highest overall retention and lowest attrition to determine who will receive the BIC distinction.
“A more competitive REA will encourage leadership engagement at every level to sustain retention, based on the historical averages for similar
commands,” Nowell said. “Adding a ‘Best in Class’ winner for each fleet will set a clear expectation that no matter what benchmarks we achieve,
there is no limit to retention excellence and that every Sailor counts!”
Moving forward, the new BIC winners will paint their anchors gold and fly a new reverse color REA pennant that is under development (blue,
with gold anchor), while commands who meet the REA benchmarks will return their anchors to haze grey and fly the current REA pennant.
In the REA Legacy competition for FY22, the Navy has set the following reenlistment benchmarks: Zone A --62 percent; Zone B -- 68 percent;
and Zone C -- 85 percent and be at or below the Zone A attrition benchmark of 4 percent.
Staying Navy doesn’t only mean keeping Sailors in the active force. Active component Sailors who affiliate with the reserve in the same fiscal
year will factor into their unit’s retention percentages.
“Simply stated, we cannot build a Navy that can fight and win without our Reserve” Nowell said. “Our Navy’s Reserve team continues to answer
all bells and supports every line of effort, from transformation of MyNavy HR to operating forward in remote locations.”
The message also recapped the final retention statistics for fiscal year 2021. “The Navy met FY-21 benchmarks in a challenging environment due
to the Fleet’s strong influence in retaining Sailors within both the active and reserve components,” Nowell said.
The Navy exceeded their fiscal year goal in each Zone: Zone A-- 67 percent (57 percent benchmark); Zone B -- 68 percent (67 percent
benchmark); and Zone C -- 85 percent (82 percent benchmark). Additionally, Zone A Attrition was 3.6% and 3.8% for US Fleet Forces Command
and US Pacific Fleet, respectively. Both are well below the FY-21 Attrition target of 4.5 percent.
“The Navy remains dedicated to attracting, developing, and retaining the right talent,” Nowell said. “Your leadership and engagement are
necessary at every level to help sustain and improve upon our retention.”
For more news from the Chief of Naval Personnel, follow us on Facebook at https://www.facebook.com/mynavyhr, Twitter at https://twitter.com/
mynavyhr or visit https://www.navy.mil/cnp.
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Community Corner
Erin Go Bragh - Saint Patrick's Day
Adapted from: https://www.holidayinsights.com

Date When Celebrated : March 17th, 2022

Saint Patrick's day honors the patron saint of Ireland. Saint Patrick was a missionary who brought Christianity to the
Emerald Isles, as Ireland is known, In the 5th century. It is truly a day of celebrating Irish history, ancestry, traditions
and customs.
Saint Patrick's' Day has many symbols and traditions, from shamrocks and leprechauns, to green beer and corned
beef and cabbage. Saint Patrick's Day parades are popular in many cities around the U.S. Interestingly, the first St.
Patrick’s Day parade did not take place in Ireland. It took place in New York City, in 1762.
Are you Irish, me lads and me lassies?! Well, the saying goes everyone is a little Irish on Saint Patrick's Day.
Erin Go Braugh is perhaps the most common Irish term you will hear. It means "Ireland Forever"
Did You Know? Over 34 million Americans are of Irish descent. That's almost nine times the population of Ireland!

RIDDLE
When I point up it’s bright, but when I point down it’s dark…
what am I?

FREE Admirals Hockey Tickets @ The Iowa

FIRE SAFETY!

Estates Service Desk while supply lasts.

Do NOT tamper with Smoke Detectors! You will be
charged up to $300.00
per smoke detector!

Limit Two Per Resident

Do NOT deploy Fire Extinguishers
unless in an Emergency Only. This is a felony and
you will be prosecuted!
Do NOT damage/remove Exit signs, those are
provided to safely evacuate in case of
Emergency, think of your shipmates!
Fire Pull stations are only to be activated in an
Emergency!

**Reminder: When the alarm is
sounded, you MUST vacate the
building !**

Resident life
Come Join us on Tuesday, March 08th
for Bowling and our Town Hall Meeting!!!
Pierside Lanes, inside Gate 5
Free Food and Prizes, at 1700-2000

Each resident may bring 1 non-resident guest!
Congratulations! To our Monthly Bowling Event Winners!
Any HHR Resident can attend any HHR Event
Mark your calendar for next month!

1st Place Bowling
Barajas Irving

2nd Place Bowling
Zahria Wright

3rd Place Bowling
Keenea Jackson

Pool Tourney
Dylan Ahern

Minute to Win it
Zahria Wright

NO MAIL DELIVERY TO PPV
UNITS
All personal mail should be
sent to
your Command or a
PO Box
The Answer to February‘s Riddle:
History

Resident Recognition
Eric Edinger
HomePort Hampton Roads (HHR) would like to recognize Eric Edinger from Lakeland,
Fl. Eric has been in the Navy for 3 years and is stationed onboard the USS Dwight D.
Eisenhower (CVN69) as a Mass Communication Specialist. His goal in the Navy is to
become an Officer. Eric states he enjoys the comfortable living conditions HHR provides
and it’s better than living onboard ship. He enjoys watching sporting events, running and
his favorite football team is the Tampa Bay Buccaneers.
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Naval Station Norfolk Worship Schedules
Protestant Worship: Sunday—1030
Jewish Shabbat Program: Friday—1145
Islamic Prayer: Friday—1300
Catholic Mass: Monday—1130, Tuesday—1130
Sunday—0930, 1st Saturday of the month—0930
Microwave 4-minute Chicken Quesadilla

RESPONSIBILITIES OF RESIDENTS
Residents are responsible for following good
housekeeping practices to prevent the accumulation of
moisture and reporting any suspected moisture or
problems associated to Maintenance via a
Service Work Order.

Courtesy of: Alvin Zhou https://tasty.co/recipe/microwave-4-minute-chicken-quesadilla

Nutrition Info Estimated values based on one serving size.
Calories 545
Fat 16g Carbs 55g
Fiber 3g Sugar 6g
Protein 39g
Ingredients for 1 serving
2 medium flour tortillas
½ cup chicken strip, or shredded chicken
cooked ½ bell pepper diced
1 tablespoon taco seasoning
¼ cup shredded cheddar cheese
Preparation
1 Microwave the tortillas on a plate until slightly crispy. They will
dry out a bit as they cool.
2 Mix the chicken, peppers, and taco seasoning in a bowl until
evenly combined, then cook for about 1-2 minutes until the
peppers are soft.
3 Spread the mixture evenly on one tortilla, cover evenly with the
cheese, then top with the other tortilla.
4 Cook for another 30 seconds to 1 minute, slice, then serve. Enjoy!

•

•
•
•
•

Clean and dry bathrooms and kitchens regularly,
including routine occurrences of mold in these areas
(such as mold found in bathroom tubs, between tiles
and on bathroom and kitchen fixtures) using
household cleaners.
Look for signs of water leaks, water damage and mold
growth and submit a Service Work Order promptly.
Keep drains free of debris and in working order.
Turn the bathroom fan on when showering or bathing,
and the kitchen fan on when cooking. Keep fans
running for a few minutes after you finish.
Promptly Clean and dry any fabrics that get wet; do not
hang wet laundry indoors.

