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INSIDE NEET NEWS
THIS SUMMER...

WELCOME BACK FROM ALL
THE TEAM AT NEET!

NEET grows - Hanging
baskets, Our favourite flowers

A very warm and summery welcome to you all! What a few

& our new garden protector.

months we have had, but we are very excited to be able to
say WE ARE OPEN!

NEET makes - Bread & Roses

Although we have maintained bubbles for the team to work
in, we have been able to open up some of the site for the

project, Tweet Treats.

public to visit in a safe way.

We wanted to thank everyone for their understanding and

NEET eats - Summery

support through this difficult time. We are so thankful that

strawberry & rose meringue

we were able to get through the past few months, keeping
all staff and team safe. Hopefully things will begin to calm

recipe. Plus, our new recipe

down now, but we will be making sure we keep up to our
cleaning standards, always keeping safety at the top of our

book update.

priority list.

We are so happy to have welcomed nearly all our team

PLUS...

members back to site. We have been working really hard

COMMUNITY & EVENTS

getting the site looking amazing to welcome everybody back
into NEET.

WHAT'S NEW ON SITE

We can't wait to see you all soon, have a look at the 'dates

PLACEMENTS & VOLUNTEERS

for the diary' for our upcoming events! Until then, stay safe &
keep smiling.

N o r t h c l i f f e
R e g i s t r a t i o n
A v e n u e ,

from Team NEET

E n v i r o n m e n t a l
N o .

S h i p l e y ,

1 1 1 7 6 2 0
B r a d f o r d ,

E n t e r p r i s e
N o r t h c l i f f e
B D 1 8

3 D D .

T e a m

( N E E T ) R e g i s t e r e d

N u r s e r i e s ,
T e l :

0 7 9 5 1

N o r t h c l i f f e
7 5 7 3 9 0

P a r k

E m a i l :

i n

E n g l a n d

( t o p

N o .

a l l o t m e n t

i n f o @ n e e t p e o p l e . o r g

0 5 6 7 2 0 0 8
s i t e ) ,

o f f

C h a r i t y

C l i f f w o o d

NEET grows
NEWS FROM THE
NURSERY
This year we have had to adapt the way in which
we sell our plants. We were able to create a
click and collect service online, which has been
really well received.
Our plant sales have been amazing, and we love
that we have been able to help you create your
perfect garden.
We hope our changes have made your ordering
easier and we can't wait to see what new
technologies we can bring to NEET soon!

Get in touch for more information and to order
at

www.neetpeople.org

or call

07951 757 390

and let the NEET team help you achieve a
blooming wonderful garden!

HANGING OUT
AT NEET
Our hanging baskets have been very
popular this year, and are a quick
and easy way to brighten up any
garden.

Jackie's top tip for keeping your
hanging baskets looking great:
"Dead-heading is key... remove any
dead heads from the flowers and
make sure you water it often"

OUR FAVOURITE
FLOWERS
Our team have loved growing some new
varieties of plants this year, but we still
have our firm favourites.

David's is the Verbena Estrella White. He
thinks the colour is lovely and we
completely agree! The pretty flowers
have been a popular choice this year.

Just a bit of info about the flower...'With
a trailing habit of growth, eventually
spilling over the edges of hanging
baskets and containers. It brings an
extremely fine and delicate texture to the
garden.'

To find out more about our team and
their pick of the plants, follow us on
Facebook or Instagram
@northcliffepeopleandplants

OUR VEG GARDEN
PROTECTOR!
The team decided that our vegetable garden
needed a helping hand in protecting the
plants from the birds.

Our scarecrow is stuffed with the shreddings
of our old paperwork, so he not only looks
fantastic, but he is made using recycled
materials and clothes.

We think he is doing a great job of protecting
our veg and herbs.

Why not make your own scarecrow? Send
your pics to us on our social media, we would
love to see them.

NEET makes
BREAD & ROSES CAFE
PLANTER PROJECT
We were recently asked to make some planters
for outside The Bread and Roses Café on North
Parade in Bradford.

The team did an amazing job of building the
planters, and potting them up with all edible
plants!

The staff at the café were absolutely thrilled
with what we did, and couldn't wait to grab a
picture with them.

Their website thebreadandroses.coop describes
it as "The place to enjoy vibrant, local and
seasonal food, tea and coffee, along with
opportunities to work, share ideas and
collaborate."

TWEET TREATS
The woodwork team have been busy
producing some one-of-a-kind birdboxes.
These not only look great, but protect our
feathered friends and their little families
when they are in our gardens.

The birdboxes are available on our
website for

£ 15

each, and come in

different styles, including dragons, flowers
and even a cow!
There is only one available of each
though, so be quick to snap up the one
you want!

Wondering how to attract birds into your
garden? Not only put out food for them,
but provide a regular supply of clean
water if you can. A bird bath is a great
way to do this, and it is always fun to
watch the birds have a splash and a
paddle!

NEET eats
STRAWBERRY &
ROSE MERINGUES
A lovely way to have strawberries in the summer.
If you're not a fan of rose flavour just leave this
out or try orange blossom water instead.

Couple of tips from the team about making
meringues... use the freshest eggs at room
temperature. Be careful when separating whites
from yolks, no yellow in the whites or pieces of
shell. Wipe out the mixing bowls with a drop of
lemon juice before and clean and dry the whisks
really well. Don't rush the whisking of the whites,
it can take time depending on lots of things
including air pressure!

Ingredients:
4 egg whites (free range large eggs at room temp)
A pinch of salt
2 teaspoons of rosewater

RECIPE BOOK
COMING SOON!
The Wednesday kitchen team have been
spending time putting together all their
favourite recipes from the past year.

¼

teaspoon white vinegar

A little pink food colouring (optional)
225 g caster sugar
1 punnet strawberries
2 tablespoons icing sugar
1 tablespoon lemon juice
Whipped cream to serve

Method:
Set the oven to 140 C/275F or Gas Mark 1.
Cover two baking sheets with baking parchment.

Using some photos of our team, coupled with
food-related designs done by the art group,
we are in the process of making a recipe
book which is both fun and informative.

Spread a very thin film of flavourless oil, such as
rapeseed oil, on the baking parchment (the best
way is to rub it over the parchment with your
fingers and then remove the excess with a piece of
kitchen towel).
Whisk the egg whites with a stand mixer on

The book will be available to buy on our
website www.neetpeople.org , so keep your
eyes peeled for updates!

¾

full

speed with the salt until they form soft peaks.
Add 1 tablespoon of the sugar, and continue to
whisk. Add a tablespoon at a time letting the sugar
whisk in to the mixture each time ,once all sugar is
added and the mixture is thick and glossy add the
rosewater vinegar and a little food colouring to the
egg whites and whisk again until very stiff and
shiny.
Spoon the mixture onto the baking parchment. You
can make your meringues small, medium or large
depending on the size spoon you use.
Bake in oven until crisp on outside but slightly
gooey inside this will take around 1 -1 and half hours
(Try turning the oven off, open the door slightly and
leave the meringues for a hour or so just to finish
off. They lift from the tray easier this way)
Wash and prepare the strawberries. Use about 6 of
the not as pretty ones to make a simple strawberry
sauce. Blend 6 strawberries with the icing sugar
and lemon juice with a hand blender and chill this
sauce slightly.
Arrange some fresh strawberries on a plate. Cut as
you wish, drizzle with the sauce and add a good
blob of whipped cream. Top with meringues and
enjoy in the sunshine!

COMMUNITY & EVENTS
HOVE EDGE PROJECT!
Recently, we helped to restore the flower bed
at Hove Edge (HD6) back to it's former glory.
This is the gateway to Hove Edge, and so it
deserved to look great.

We were helped by councillors George Robinson
& David Kirton. We were also joined by Rob &
Hannah from the Dusty Miller pub. They were
great with helping us planting and watering.

A huge thank you to them and also the

We love getting out and helping our

sponsors: The Dusty Miller, Impact Creative

community. We feel very proud to be able to

Solutions & Ramzy's Pharmacy for all your

do this, and the team love to meet new

support. And of course, thank you to Bluebell's

people and share their knowledge.

for providing us with some much needed cold
drinks on some very hot & sunny days!

Helping in the
community....
We have also worked on projects including
Heaton Alleyways, providing plants and
baskets for Kirkgate Community Centre &
Clayton Parish, and producing the hanging
baskets for Shipley town centre!

Along with these, we did an outdoor
cooking class for a group of adults from the
local area, organised by The Kirkgate
Community Centre Shipley... they loved
meeting our team & learning new skills.

DATE FOR THE DIARY...
CINEMA NIGHT!
Film & Pizza night!! On the

28th August ,

we are planning a film night at

NEET, with pizzas cooked by our 'NEET eats' team using our fantastic
pizza oven. We are still deliberating over which film to show, but we can
guarantee it will be family-friendly and A LOT of fun!
Tickets will be on sale via our website and social media, so keep a look
out and make sure you get yours asap.
It's a night not to be missed!

WHAT'S NEW ON SITE
POND UPDATE
Remember how overgrown and messy our pond
looked before? Well, here it is now!

The team have done an amazing job of re-fitting
the liner, adding pebbles, painting the fencing
and building planters to go around the edge.

There are still a few plants to add and our water
feature, but we will keep you posted...

NEW CREATIVE SPACE
The team have helped to build a new 'bandstand' type
building near to the pond. It looks lovely with the pathway
and our NEET flower-filled planters.

This area can be used for all things creative... from holding
music sessions to meetings and everything in between. This
new space will enable us to deliver a range of activities in a
fun and unique environment, whilst still been COVID secure.

NEW STAFF MEMBER...
MEET JUNO!
At the end of April we welcomed our newest staff
member, Miss Juno S!

The little bundle of fur is growing up (very quickly!)
to be a cheeky, playful and adorable girl.

All the team absolutely love that Juno comes to work
every day and she has made some firm friends.

She spends her days either in the office, or sitting
outside the kitchen waiting patiently for Richard the
chef to bring her treats. She always finds the time
to go around the site saying hello to the team and
having some much appreciated cuddles and belly
rubs!

Keep an eye on our Facebook & Instagram for our
pup-dates! @northcliffepeopleandplants

FINAL WORD
VOLUNTEERING AND
PLACEMENTS
We have a fantastic group of volunteers who help us
out all year round with everything from planting up the
site, to joining in with sessions, and helping to support
on our walking groups.

We also love taking on placement students who are
wanting to gain skills and knowledge for their careers.

We always try our best to give volunteers & students
the experience they are wanting, so for more
information please contact

info@neetpeople.org

MEMBERSHIP
We couldn't work without the vital support of our
members, and becoming a member couldn't be easier.

www.neetpeople.org
to get in touch, or email Caitlin at info@neetpeople.org
Just follow the link on our website

for more information and a registration form.

Our members benefit from special discounts, invitations
to events throughout the year and are added to the
priority list for news, updates and other offers from NEET.

Membership is

100% free, we just appreciate the support

you give us, and want to thank you in return.

GET IN TOUCH

For General enquiries phone Caitlin, Administrator on:
07951 757390
or email at
info@neetpeople.org
.........................................................................
Suzanne, Business Manager 07922 580 664
Ian, Operations Manager 07810 637 823
.........................................................................
www.neetpeople.org
@northcliffepeopleandplants
@northcliffepeopleandplants & @neet.eats
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