






Supplementary file 2: Semi-structured Interview guideline
[bookmark: _Hlk221452601]Related to manuscript: Why Food Stays Contaminated: A COM-B Framework Analysis of Child Feeding Practices in Dhaka's Informal Settlements














Guideline for Focus Group Discussion with caregivers (6-24months old children)
Time/Date/Interviewer
Demographic Information (Name, age, educational status, number of parity, age of children, Profession, monthly income, years of living, village, district belongs to)
Section 1: Participant Background
Age
Education level
Occupation
Number of children
Age of youngest child
Years living in current settlement

Section 2: Household Decision-Making and Environment
(Social and Physical Opportunity)
Who usually decides what food is bought, cooked, and served in your household?
How are decisions about child feeding made?
Can you describe your cooking space?
What challenges do you face while preparing food for your children?
What is your source of drinking water?
Do you treat drinking water? Why or why not?

Section 3: Complementary Feeding Practices
(Capability and Motivation)
At what age do mothers in this community usually start giving complementary food?
Why do you introduce foods other than breast milk?
(Probe: Who advised you? Family members? Health workers?)
What types of complementary foods are commonly given?
How often are children fed these foods?
Is feeding introduced gradually or abruptly? Why?
Have feeding practices changed between your first and second child? Why?

Section 4: Knowledge and Beliefs About Food Safety
(Psychological Capability & Reflective Motivation)
What do you think makes food safe or unsafe for children?
How do you know if food is still safe to eat?
Do you think reheating food makes it safer? Why or why not?
What do people in your community believe about food contamination?

Section 5: Cleaning and Hygiene Practices
(Capability & Opportunity)
Utensil Cleaning
How are children’s dishes cleaned?
What type of water is used?
Where are utensils washed?
What challenges make proper cleaning difficult?

Handwashing
    When should hands be washed?
    (Probe: before food preparation, after toilet use, after cleaning child, after handling raw food)
     Are mothers always able to wash hands at those times? Why or why not?
     What makes it difficult to follow handwashing practices consistently?

Section 6: Food Storage and Covering
(Physical Opportunity & Habitual Practice)
Where do you store raw food?
Where do you store cooked food?
Are raw and cooked foods kept separately?
Do you usually cover cooked food? Why or why not?
What happens if food is left uncovered?
How do you store leftover food?
For how long is leftover food kept?

Section 7: Street Food and External Food Exposure
(Motivation & Social Influence)
Do children consume street food or ready-made food?
What types are common?
How often?
Who usually buys these foods?
What are the reasons for giving street food?

Section 8: Child Illness and Health-Seeking
(Risk Perception & Motivation)
Have children in your community experienced illness related to food?
What do you think causes these illnesses?
Where do families usually seek treatment?
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