Additional file 2. Detailed description of intervention “Dinner is served at 1-2-3 euros”

The “Dinner is served at 1-2-3 euros” project’s initial focus was on parent(s) with child(ren) living at home 1) who are struggling financially (i.e., with lower socioeconomic status, SES); 2) who have basic cooking infrastructure (e.g. only one cooking fire); and 3) and who have a minimum budget of two or three euros per person per day for the main meal. However, in a second instance, other demographic profiles (e.g., single households without children) in financial difficulty were also enrolled.
Each recipe is guaranteed to cost no more than one, two, or three euros per portion. In the grocery stores of the retailer, the participants receive the fixed price indicated in the recipe booklets anonymously and discretely by scanning their loyalty card at the checkout counter. The entire package of each product is included in the price (e.g., when 300 grams of pasta is needed, the price is applicable to the entirely sold package of 500 grams). The booklet also includes tips and tricks for how to involve children in cooking, as well as tips about how to handle leftovers. Moreover, every few months participants are entitled to a free product (e.g., nuts, fruits, cooking knife) and four times a year there is a special edition of the booklet with extra festive recipes (e.g., around Christmas time).  
[bookmark: _Hlk145070869]To find out how balanced the recipes were, a random sample of 100 recipes (drawn from booklets from 2018 – 2022) has been evaluated on healthiness based on two methods: 1) the  Simple Healthy Meal Index (SHMI) [1], and 2) the Nutritional recommendations for the Belgian population by the Superior Health Council of Belgium [2,3]. To calculate the SHMI, three food categories of a meal are taken into account: fruit & vegetables; wholegrain & potatoes; fat content and quality. Each category could receive a maximum of 2 points, reaching a maximum total score of 6. The mean SHMI score for the 100 recipes was 2.65 ± 1.28 and the median was 2. A possible reason why this score is rather low, is because the score of fat in the formula depended on the wholegrain score, and this last one was often given 0 due to not using wholegrain products (but using the white variants). The fruits and vegetables score almost always got the maximum score. Table 1 shows an overview of the mean and median of the macronutrients & vegetables and the required coverage rate according to the Superior Health Council. This shows an even more nuanced picture. For vegetables, fibers and salt the health norm is reached. For proteins, fat and saturated fat the application was too high. However, the application of cholesterol and added sugars was below the norm, which is positive. We could conclude that the meals are balanced, but some recommendations for improvement could be made: Reduce the portion size of meat and fish, choose the whole grain variety of carbohydrates, and look at the portion size and the fatty acid composition of preparation fats.
Table 1. Overview of macro nutrients and vegetables 
	Macro nutrients & vegetables
	Norm
	Mean
	Coverage ratea mean 
	Standard deviation
	Median
	Coverage rate median

	Vegetables (g) b
	200 
	204.2
	102%
	117.0
	200
	100%

	Energy (kcal) c
	M: 840 
F: 653
	741.9
	M: 88%
F: 114%
	206.2 

	699
	M: 83%
F: 107%

	Proteins (E%)
	15
	19.3
	129%
	7.7
	20.1
	134%

	Fat (E%)
	< 30
	41.1
	137%
	20.4
	38.0
	126%

	Saturated fat (E%)
	< 10
	16
	160%
	11.7
	13.3
	133%

	Omega-3 fatty acids (E%)
	1.3
	0.4
	31%
	0.5
	0.3
	23%

	Cholesterol (mg)d
	< 100
	83.5
	84%
	110.5
	41.5
	42%

	Carbohydrates (E%)
	> 50
	36.8
	74%
	13.0
	39.5
	79%

	Added sugars (E%)
	< 10
	6.5
	65%
	3.8
	6.2
	62%

	Fibers (g)d
	> 8.3
	9.2
	111%
	4.39
	8.5
	102%

	Salt (g)d
	< 1.7
	1.8
	106%
	1.57
	1.6
	94%


Notes. E% = % of total energy.  a The coverage percentage was calculated with following formula: (nutritional values of recipes/norm) x 100%.  b Based on the Nutritional recommendations for the Belgian population by the Superior Health Council of Belgium [4].  c Calculations were made according to the needs of an average 40-year old male (M) and female (F) with a 1.6 physical activity level (PAL) [2], M: 2519 kcal, F: 1958 kcal, both divided by 3. d Calculations were made based on the Nutritional recommendations for the Belgian population by the Superior Health Council of Belgium, divided by 3.  
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