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Guideline for Semi-Structured Interview (English)
Time/Date/Interviewer
· [bookmark: _GoBack]Demographic Information (Name, age, educational status, number of parity, age of children, date of birth of last children, Profession, monthly income, years of living, village, district belongs to) 
(Warm-up question)
[bookmark: _Hlk136246370]A general talk about family members- who lives where and the number of children in the family, ask about having experience of taking care of children before marriage. 

Behavior of Interest
· Types of weaning food and feeding practices 

· Tell us about your child’s Pre-weaning feeding practice (probe about the child’s first feed, breast milk/outer milk, and other food if given) 
· How do you start weaning food (Probe: who learned, what said, knowledge about weaning food)? 
· What do you know about weaning food? How do you come to know about the weaning foods?  
· What types of food do you give to your child? (Homemade, tinned/Canned/others) and in what frequency? 
· What is the process of feeding weaning food to the child (abruptly/gradually)?  

· Is the children having trouble digesting certain food items? 

· Child’s affection for street food or eating ready-made food? If have then what types of      street food does s/he eat? How frequently? Who makes the purchase? 
· What are the sources of drinking water? Do you treat the drinking water? Why or why not? 
· Cooking food and cleaning utensils 
· How do you take the decision of food buying, cooking, and serving in the family (Probe: who takes the decision, influential factors of taking decisions)  
· Tell us about your cooking facilities (Probe about the cooking place, cooking time, facilities, and obstacles)  
· What is the source of water for cleaning cooking items and cooking utensils? How do you clean those (Probe about each event of cooking)? What is the best way of cleaning utensils? do you do that every time? Why or why not? (Probe about the challenge) 
· [bookmark: _Hlk136181943]Do you have any designated place for cleaning utensils? However, where do you clean those?  
· How many times do you cook food for children? How many times do you feed your children? Process of preparing food at every time of the day? Do the preheated food before feeding? Why or why not? 
· How do you clean babies’ dishes (probe: where she washes, which water she used)
· [bookmark: _Hlk136179997]How you clean baby’s milk bottle (Ask only if the child drinks milk in the bottle) 

· Hand washing practices:

· What are the critical times of handwashing and How much it is possible to clean/wash your hand at every critical time? Why or why not? (Probe about -before and after preparing the meal, after handling the raw item, after using the toilet, after cleaning the child, after defecation and how--------------identify challenge and barrier) (source of learning hand washing process) 
· How do you wash your hand? (Probe for the individual event) How do you keep your baby clean? 


· Food covering/storing :
· Where do you keep raw and cooked food (try to understand whether she keeps raw and cooked food altogether, where she stores food, and at what temperature) 
· How she preserves babies’ food both raw and cooked (the process of preservation, preserving leftover food, how long she preserves) ------------- How learned, identify challenges and barriers. 
· What do you think causes food contamination?
· Do you think reheating reduces contamination?

 


