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Interview guide for the semi-structured interviews with participants from a wide spectrum of stakeholder groups, conducted in three hospitals 

Introduction. Thank you for participating in this interview. 


Starter
· How did you become involved with the topic a healthy and sustainable food environment/ A Taste of Excellent Healthcare’? 
· What is/was your role/contribution in the implementation of the ‘A Taste of Excellent Healthcare’ activities? Was this an active role? 
· And what does a healthy and sustainable environment mean to you? 

Motivation
· What prompted your hospital to get involved in ‘A Taste of Excellent Healthcare’? 
· What was the initial motivation, and what were your drivers? 
Prompts: national policy, positioning/branding of the hospital, space for a pilot/testing ground 
· Were you already working on the topic a healthy and sustainable food environment? If so, in what way? What is/was your role/contribution within that?  

Preparation/ Prerequisites
· What resources (who and what) have been made available for ‘A Taste of Excellent Healthcare’ (or: changing towards a healthy and sustainable food environment)? Consider aspects such as time, budget, full-time equivalents (FTE), and for how long?
· How has this taken shape? Was it a smooth process to make resources available, or not? 
Prompts: driving force/champion, steering committee, room for commitment and urgency, visible in budget/vision/policy
· What would you have preferred to see differently in this? What resources did you find lacking? 
At the start of ‘A Taste of Excellent Healthcare’ (or: changing towards a healthy and sustainable food environment), were concrete ambitions and goals established in your opinion, regarding where you as a hospital /intend to head? And if so, which ones? 
· And by whom was this developed/formulated? 

· Are there key focus areas that you want to emphasize as a hospital? If so, which ones? 
· And tot hey align with ‘A Taste of Excellent Healthcare’?


Stakeholders
· Who are involved inside the hospital, regarding your activities for ‘A Taste of Excellent Healthcare’? (in which levels of the organization do they operate?)

· Who are involved outside the hospital, regarding your activities for ‘A Taste of Excellent Healthcare’?

· What is the level of commitment/involvement/support from management/board of directors? 
· What did this concretely mean? 
· And how did you experience this? 
· Does this relate to your own commitment and beliefs regarding ‘A Taste of Excellent Healthcare’?
· Who made the decisions regarding the activities of ‘A Taste of Excellent Healthcare’? (decision-making process)

Activities / conditions
· What does ‘A Taste of Excellent Healthcare’? mean to you within your hospital? 
Prompts: push, facilitator, network, information, tools, service desk, masterclasses, trainings, steering committee, ambassadors, support.  
And, outcome: realizing a healthy and sustainable food environment in the hospital. 
· How did you get started? 
· How did you approach this? 
· What concrete actions have you taken? 

Output
· What have you achieved so far? (referring back to ambitions and goals)
· Has anything concrete changed in the hospital so far?
· When will you be satisfied? 
· What made it possible for you to achieve this?
(What key ingredients are necessary for realizing the activities?)
· What do you believe has really made a difference for a healthy and sustainable food environment in the hospital?
· What went well? What helped in this?
· What was difficult? What caused that? Were you able to resolve it?
· Are there things that didn't succeed? If so, what caused this?
· What would have been needed?
· Has the program ‘A Taste of Excellent Healthcare’ initiated any other things in the hospital? This can be positive or negative. 

Maintenance
· To what extent do you expect that what you have accomplished so far will be sustainable?
· What is needed to continue doing this sustainably (what are the key ingredients/conditions for securing this)? What have you already done in this regard? Follow up on ambitions and goals: How do you ensure that the current efforts are retained? What is going well in this process?
· What challenges are you facing? What is causing these challenges? (barriers for maintenance)
 
Future
· You have started this; how do you envision it in the future? 
· How will you continue with this as hospital? 
· And what do you need to continue?
· You mentioned several ambitions/goals at the beginning of our conversation; do you want to pursue any other goals/ambitions in the future?
· Which support from ‘A Taste of Excellent Healthcare’, the hospital, the government or other parties would contribute to this?  Or what support would you like to receive? 
· Finally, what are your main suggestions for other hospitals who want to realize a healthy and sustainable food environment? What should they consider? Suggestions? What do they need? 


Closing. Is there anything you want to add? Something we already discussed? Something we have not discussed yet? Do you have any remaining questions? Thank you very much for your time and shared information
