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ANNOUNCEMENTS
Wewill be spraying for weeds soon, so please
make sure your yard is picked up.

If you have guests coming to visit you, they cannot
bring their pets! You could lose your housing if you
are caught.

They are still working on the cabinets in the

elderly section, so please be patient with us.

If you are up for recertification for March, make
sure you come into the office to sign your lease.

Reminder: quiet time is at 10 PM, please be
respectful of your neighbors



Strawberry Poke Cake
Ingredients:
• Baking spray with flour (see Tip)

• I cup whole milk

• 1/2 cup unsalted butter

• 3 cups all-purpose flour

• 4 teaspoons baking powder

• 6 large eggs, at room temperature

• 1 1/2 teaspoons lemon extract

• 1/2

teaspoon salt

• I tablespoon vanilla extract, plus 1/2 teaspoon. divided

• 2 h cups sugar, divided

• 2 h pounds fresh strawberries

• 1 (.25 ounce) envelope unflavored gelatin

• I tablespoon chopped fresh mint

• Whole-milk vanilla Greek yogurt or whipped cream for garnish

1 Preheat oven to 350 degrees F. Coat bottom and sides of a 13-by-9-inch baking pan with baking spray;
set aside. Heat milk and butter in a small saucepan over medium-low heat, stirring often, until the butter
melts and the mixture is warm, 4 to 5 minutes. Set aside. Sift together flour and baking powder in a

medium bowl; set aside.

2 Beat eggs, lemon extract, salt and 1 tablespoon vanilla in the bowl of a stand mixer fitted with a whisk

attachment on medium speed until combined, about 1 minute. Gradually add 2 cups sugar, beating on

medium speed. Beat until all the sugar is incorporated; increase speed to medium-high; beat until the
mixture becomes fluffy and lighter in color, 2 to 3 minutes more. Gradually add the milk-butter mixture,

beating on low speed until combined. Remove the bowl from the mixer and place it on a work surface.

Using a spatula, gradually add the sifted flour mixture in 4 batches, folding until incorporated (use a

whisk toward the end of mixing to evenly combine). Pour the mixture into the prepared pan; smooth the

top. Bake until a wooden pick inserted in the center of the cake comes out clean, 25 to 30 minutes. Let

cool in the pan on a wire rack, about 30 minutes.

3 Meanwhile, trim strawberries, and cut lengthwise into 1/4-inch-thickslices, transferring the sliced

strawberries to a medium bowl as you work. Add the remaining 1/2 teaspoon vanilla and 1/4 cup sugar to

the strawberries; toss to evenly coat. Let stand for at least 30 minutes or up to 1 hour. Drain, reserving
the juices. Set aside 3 cups strawberries. Place the remaining strawberries, the reserved strawberry
juices and gelatin in a food processor or blender; process until smooth, about 1 minute. (You will have
about 2 cups strawberry sauce.) Set aside until ready to use.

4 Using the handle of a wooden spoon, poke holes 1/2 inch apart over the surface of the cooled cake. Pour
the strawberry sauce over the cake, letting the sauce fill the holes. Chill the cake for at least 30 minutes

or up to 4 hours.

5 Arrange the reserved 3 cups strawberries in rows over the chilled cake; sprinkle the cake with mint.

Dollop with yogurt (or whipped cream), if desired, and serve.
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