Sustainable City Grant awards 2026-27

Group Name

Activtiy Name

CIT Activity sumamry

Total cost of
activity

Income sought from
City Council

2026-27 Award

Cambridge Carbon
Footprint

Home Energy
programme

Promotion and delivery of a thermal imaging camera loan scheme and 29
events to help people cut home carbon emissions. Around 678 people will be
supported to make homes cooler in summer and warmer in winter. The loan
scheme will provide cameras for simple home energy surveys, running
alongside four training sessions on use of the camera and interpretation of
images. Other events include 20 tours of exemplar retrofits, three talks, and
two hands-on workshops for low-cost, no-cost improvements.

£ 24,217.00

£ 5,000.00

£

5,000.00

Cambridge Carbon
Footprint

Resilient Cambridge

Programme of 25 activities to reduce household waste and increase reuse,
recycling and repair. Targeted in neighbourhoods of highest deprivation. 4
Repair Cafes. 6 Community Clothes Swaps. 3 Repair skills workshops. 12
pop-up stalls in neighbourhood locations

Distribution of updated local climate maps and signposting to further
resources. (900:900 city bens).

£ 27,558.00

£ 5,000.00

£

4,000.00

Cambridge Retrofit Hub

CRH Home Energy
Efficiency engaging &
facilitating
homeoweners,
tenants, landlords

Activities to support residents to improve the energy efficiency of their homes.
Information, practical and financial support for all budgets.

6 Community Talks across the city. 50 residents per session.

12 Home Energy Advice Pop-Up stalls at the Cambridge City Repair Cafe. 25
residents per session.

(Up to) 4, in-person and live-streamed Landlord Workshops. from CRH’s
Education and Training house. 30 landlords per session. Information,
signposting, grants advice.

21,900 TCO2e carbon savings over a 25 year period. (375: 375 city bens).

£ 6,852.80

£ 5,121.00

£

4,500.00

Cambridge Sustainable
Food CIC

The Urban Food
Project and Recipe
Hub

Activities to reduce emissions, increase access to sustainable food and
improve connection to local food and growing in urban environments.
Reducing food waste by half a tonne.

3residential food collection weeks.

3 batch-cooking sessions to process produce.

Sharing of ‘rescued’ food through food hubs and social food projects, to
ensure food reaches those most in need.

3 climate-friendly recipe kits. Creation of an online seasonal recipe hub, to
support sustainable eating and reduce food waste. Saving an estimated
314.43kg of CO2. (1,074: 1,074 city bens).

£ 10,693.72

£ 9,193.72

£

8,000.00

21,500.00




