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Pinewood on the Lake
Manufactured Home Community

Your Staff
Shannon Abbott - Manager

Office Hours  
Mon - Fri: 8 am – 4:30 pm 
Saturday/Sunday by appointment

Contact Us
Phone: (919) 245-7700 
Email: manager@thetimbersmhc.com 
www.thetimbersmhc.com

The Timbers
Manufactured Home Community

Community News
Please remember to keep your grass 
mowed to avoid 
additional charges. 
Keep all trash in your 
trash bins on days of 
trash day not beside 
trash bins. Town of Hillsborough sent 
us out a letter saying people are 
putting trash beside bins, They will 
not pick it up unless it is in the bins.

ALWAYS REMEMBER : Please drive 
slowly in the community 

*Referral bonus will be issued after the referred residents first month lot rent payment is received. Referral 
source must be mentioned on first contact. Restrictions apply, see office for details.

On Line 
Payments!
Remember that you can 
pay your rent on-line 
with a credit card or 
an e-check. Visit our 
website at www.thetimbersmhc.
com and look for the “Pay Your Rent 
Online” box located at the top right 
of the homepage. You can make 
a one-time payment or sign up to 
have your payments withdrawn each 
month. 

Dog Days of Summer!
We would like to wish all our residents 
a very happy and safe Summer. We 
hope all is going good for everyone!

Need Help?
Orange County Housing Helpline is 
helping families that is in need, If you 
feel you need assistance feel free 
to call 919-245-2655 Monday-Friday 
10am-4pm or you can email them at 
Housinghelp@orangecountync.gov 
also if you have not signed up to get 
your child free lunch brought out to 
your home, come by the office so I can 
give you the information pamphlet.



Military and 
Veterans Program
Attention Veterans and Active Military 
Families! Bring a copy of your military 
paperwork to the office and receive 
$25 off your lot rent for 12 months! 
*Restrictions apply, see office for details.

Selling Your Home?
Let the office help 
you!  We have the 
experience and 
expertise to get 
top dollar for your 
home. Call the 
office for details!

Happy 
Birthday! 
We would like 
to wish all of our 
residents who will 
be celebrating their special day during 
this month a Big HAPPY BIRTHDAY, 
we hope you have the best day ever!

Recipe of the Month:
Strawberry Poke Cake
•  2 sticks (1 cup) unsalted butter, at 

room temperature, plus more for 
greasing the pan

• 2 1/2 cups all-purpose flour
• 1/2 teaspoon baking powder
• 1/2 teaspoon baking soda
• 1/2 teaspoon fine salt
• 1 1/4 cups buttermilk, well shaken
• 2 teaspoons pure vanilla extract
• 2 cups sugar
•  3 large eggs, at room temperature, 

lightly beaten
• One 3-ounce box strawberry gelatin

Sweetened berries:

• 2 pounds strawberries
• 3 tablespoons sugar

Topping:

• 2 cups heavy cream, cold
• 1 tablespoon sugar
• 2 teaspoons pure vanilla extract

Instructions

For the cake: Position an oven rack in the lower third of the oven and preheat to 350 
degrees F. Butter the bottom and sides of a 9-by-13-inch pan.

Whisk the flour, baking powder, baking soda and salt in a medium bowl; set aside. 
Whisk the buttermilk and vanilla in a spouted measuring cup; set aside.

Beat the sugar and butter in a stand mixer (or a large bowl if using a hand mixer) at 
medium speed until very light in color and fluffy, about 5 minutes, scraping down the 
side of the bowl as needed. Slowly add the eggs and beat until fully incorporated. 
Reduce the speed to the lowest setting; with the mixer running, alternate beating in 
the flour mixture in three additions and the buttermilk mixture in two, starting and 
ending with the flour mixture. Scrape down the side of the bowl, and beat until the 
batter is well mixed. Spread into the prepared pan.

Bake the cake until golden brown and a toothpick inserted in the center comes out 
clean, about 30 minutes, rotating the pan halfway through. Let cool in the pan for 30 
minutes. Using a fork, poke holes in the top and all the way through the cake.

Bring 1 cup water to a boil, pour over the gelatin in a small bowl and stir until 
completely dissolved, about 2 minutes. Stir in 1/2 cup cold water. Pour the mixture 
evenly over the cooled cake. Refrigerate for 2 hours. Put a large bowl (for whipping 
the cream) in the refrigerator.

For the sweetened berries: While the cake chills, hull and quarter the strawberries. 
Toss with the granulated sugar in a medium bowl, and set aside until soft and juicy, 
about 1 hour.

For the topping: Remove the cake from the refrigerator. Whip the cream with the 
sugar and vanilla in the chilled bowl until fluffy. Spread it over the cake, slice the 
cake and serve with the strawberries.

Have You Reviewed Us On 
Google?
We would love for you to give us a 
5 STAR review. Your great review 
will help others find us while they 
are searching for housing. We want 
everyone to know how great our 
community is! If you think we need to 
fix something before a 5-star rating, 
we’d love to hear your feedback. Call 
the business office and let us know! 

Simply go to www.google.com enter 
our community name and city and our 
community will pop up in the right-side 
column. Once there, simply click on 
write a review.

This newsletter has been designed using resources from Freepik.com

Home Referrals
Know anyone looking to buy a home? You will receive a free month of lot rent if 
they mention your name and get approved to purchase a home here at Timbers. 
We now have in-house financing 12 Which means if you would like to purchase one 
of the new homes we have, you would have to reapply in the office, be community 
approved, once approved I can lead you in the right direction to see if we can get 
you a lender to purchase a new home. Stop by the office and I can help get you 
started today. 


