Interview guide SOFCO:

Cycle 1:
Interview with informant ID: 1, 2, 3, 4, 5, 6, 7, 8, and 11.

General
· Do you offer wellness allowances or other health-promoting benefits to your employees?
· If yes, what is the company's purpose for doing so?
The wellness allowance:
· Which opportunities do employees have to use the so-called wellness allowance?
· If they have this opportunity:
· What amount does each employee receive as a wellness allowance?
· Do you have any idea what the wellness allowance is used for by employees?
· Do you have any idea whether the wellness allowance is used during office hours or in employees' free time?
- What proportion of employees use the wellness allowance?
- When were the most recent changes made to the policy regarding the wellness allowance?
· For example: increase in the amount? Other changes?
· Why was the change made?

Other health promotion and wellness benefits at the company:
- What other wellness initiatives or benefits do you offer your employees?
- Do you offer free fruit to your employees?
If they have this opportunity:
· What amount/cost is allocated to each employee?
· Are these offered during working hours?
· Do you have any idea which of these benefits employees use?
· Do you have any sense of whether the benefits are used during office hours or in employees’ free time?
· What proportion of employees take part in/use the benefits?
· How were the services you offer developed? 
· Are external companies involved? If so, which ones and how?

· Why do you offer the specific benefits that you do?


Management, follow-up, utilisation of wellness allowance/wellness benefits:
· How do employees become aware of the wellness allowance or other benefits?
· Is there any follow-up on how the wellness allowance/wellness benefits are used?
· What do you do/how do you evaluate the effect of the wellness allowance or other benefits?
· Do you experience any barriers in providing the wellness allowance or other benefits during working hours, either for you or your employees? (transactions, invoices, receipts, etc.) as well as (barriers in the environment, culture, premises, etc.).
· Do you as a company have any ideas on what could stimulate the utilisation of the wellness allowance or other health-promoting benefits among employees?

Sustainability and environmental aspects connected to workplace health promotion:
· Is there any connection or collaboration between the company’s environmental policy/sustainability efforts and the wellness initiatives or benefits offered?
· Promotion of active transport (walking/cycling to work)?
· Encouragement of climate-smart and healthy eating habits?
· What type of healthy, sustainable, and climate-smart food is provided?

Remote work and wellness:
· How has remote work due to the current pandemic (COVID-19) affected your wellness benefits?
· Has the utilisation of wellness benefits among employees changed?
· Increase/decrease?

Quantitative data:
If there are statistics/data, we would like to receive: (Excel file)
· Number of employees
· How many employees use the wellness allowance
· Total costs as well as per employee
· What the wellness allowance is used for (which activities, services, etc.)
· Cost of other wellness services

Cycle 2:

Interview with informant ID 9, company ID B:
· What initiatives have you implemented to reduce food waste? 
(E.g. portion sizes, serving strategies, plate size, pay-by-weight, number of dishes offered, selling left-over food, food donations)
· What were the main reasons behind implementing these initiatives? 
· How have these initiatives impacted the amount of food waste generated?
· Does the company employ anyone specifically responsible for managing food waste? 
· Is there a climate impact assessment or carbon footprint calculation related to the food served?
· What does the current menu selection look like, and what are your plans moving forward?
· What types of meat do you offer (poultry, beef, pork)?
· Is it possible for customers to purchase only a side salad?
· Do you work with food certifications or labels (e.g. Swedish, organic etc.)?

Interview with informant ID 10, company ID I:
· What’s the relationship between the restaurant and the company? Are you also responsible for the catering?
· How would you describe the lunch offering at your restaurant?
· Do you include a vegetarian option on the menu?
· How many employees from the company eat at the restaurant each day? 
· As an independent restaurant, how do you think you differ from the others we visited? 
· What are your thoughts on the impact of food on:
· Health
· Climate
· The environment
· Food waste?
· In what way do customer preferences influence your menu choices? 
· Do you offer a salad buffet?
· Is it possible for customers to purchase only a side salad?
· Do you serve organic food?
· What are your opening hours?
· Who comes to visit your restaurant?


