[bookmark: _Hlk3014399]Supplemental Table 1: Description of the Takeaway Masterclass using the template for intervention description and replication (TIDieR) checklist

	1. Name
	Healthy Takeaway Masterclass 

	2. Rationale, theory, goal
	Takeaway food = poor nutrient content and consumption has been linked to weight gain and adverse metabolic outcomes.

The behaviour change techniques used during the training are:
· Providing information on behavioural outcomes
· Instructions on how to perform a behaviour.
· Demonstration of Behaviour/credible source/ vicarious consequences
· Prompt practice/behavioural experiment
· SMART goal setting (behaviour) and action planning with problem solving/coping planning 
· Prompt/cue for action

Aim: Healthier cooking practices are implemented and/or healthier menu options are provided in each takeaway

	3. Materials
	Information provision on: consequences of behaviour and behaviour change opportunities presented on slides. Using tasting experiences of alternative low sugar, low salt, and low fat ingredients as alternative condiments/produces. Modelling accurate forms of managing frying oil prolonging its quality and life using a video highlighting how to do this step by step. These materials are used during one session (approx. 3 hours). Printed handouts of the slides, a tips booklet on how to increase healthiness of their takeaway produces, a notebook (for goal setting and action planning with problem solving) and a pledge sheet (acting as a prompt/cue for action) are provided to participants to use on the day and take to the business with instructions to place in the kitchen in a easy to look at place. 

	4. Procedures 
	Takeaway owners and managers were invited via an official headed letter from the public health team at Redcar & Cleveland (R&C) Borough Council approx. 6 weeks prior to class. Leaflets advertising the training were also distributed in the borough.
On day – training approx. 3 hours that includes: introduction from R&C Health Improvement Commissioning Lead including information on health context nationally and locally; slides providing information on how to increase the healthiness of the food choices offered by the business with real life examples of previous implementations and the benefits of this. This was designed and delivered by three Kirklees Food Initiatives and Nutrition Education (FINE) Project* team members. A video (approximately 7 minutes) with step by step instructions on how to care for frying oil designed, introduced and commented on by one industry representative (National Federation of Fish Fryers [NFFF]); practical activities 1) tasting of regular and ‘healthier’ options (e.g. low vs normal fat mayonnaise) and 2) sugar quantity estimation (in drinks); and goal setting (behaviour) and action planning with problem solving activity.

	5. Who provided
	Educational materials delivered by three FINE team members and one industry representative (NFFF). Members of the FINE team and R&C Public Health team assisted with the practical sessions. The goal setting and action planning activity was introduced by VAS (Health Psychology, Newcastle University) and support provided by research staff (morning) with FINE and R&C team (afternoon).

	6. How
	Training delivered in person in a group session

	7. Where
	Central location in the local authority. Two sessions offered (morning and afternoon)

	8. When and how much
	One session approx. 3 hours. 

	9. Tailoring
	Businesses of varying type (cuisine) and location attended. Goal setting and action planning was tailored to the business as business set these.  

	10. Modifications
	Modifications to what had previously been delivered in Kirklees: Local context information changed from Kirklees to Redcar and Cleveland; more emphasis made on case study examples; inclusion of video (approximately 7 minutes) on oil filtering; and goal setting with action planning activity significantly enhanced. 

	11. Planning/fidelity (ways to maintain fidelity)
	The same experienced intervention deliverers delivered both sessions, using the same materials. The enhanced goal setting and action planning activity was a new component and the plan was to deliver training to FINE and R&C staff on how to deliver this.

	12. Actual fidelity
	The parts of the sessions delivered by the FINE team NFFF rep were delivered as intended. It was intended that the enhanced goal setting and action planning activity was also delivered by the FINE team or R&C staff; however, this was introduced and supported by the research team, solely in the morning, and along with FINE and R&C staff in the afternoon.


*The Kirklees Food Initiatives and Nutrition Education (FINE) Project is a Kirklees Public Health commissioned provider service located within the Environmental Health Department of Kirklees Council. Its main remit is to improve nutrition literacy amongst professionals, staff as well as volunteers. In addition a proportion of their work is to engage in healthy eating interventions with the out of home food sector in Kirklees.



Supplemental Table 2: Classification of the health promoting practices evaluated before and after the Takeaway Masterclass using the Typology of Interventions in Proximal and Physical Micro-environments (TIPPME)

	Health promoting practice
	TIPPME classification

	Reduce saturated fat

	Use vegetable oil rather than lard or ghee OR Polyunsaturated or monounsaturated fat or oil used for cooking
	Product, Placement: availability

	Polyunsaturated or monounsaturated fat or oil used for preparation
	

	Excess fat drained from food before serving 
	

	Use a lower fat cheese alternative e.g. mozzarella or half fat cheddar
	

	Low fat sauces e.g. light mayo
	

	Use lean meats or mince
	

	Trim visible fat off meat 
	

	Take the skin off the chicken before cooking 
	

	Low fat spreads/margarine 
	

	Ensure alternatives to chips are not fried
	

	If chips are served, there is always a healthier starchy alternative 
	

	Offer thick cut or steak cut chips 
	

	Use straight cut chips rather than crinkle cut
	

	Use healthier cooking methods for at least one main menu item e.g. stir frying, poaching, boiling, grilling, dry frying and baking 
	

	Where rice is served, boiled/steamed is available as an alternative 
	

	Where sandwiches served at least two lower fat fillings are available 
	

	Semi-skimmed (or skimmed) milk used in cooking 
	

	Semi-skimmed (or skimmed) milk available for drinks 
	

	

	Reduce salt

	Reduce the quantity of salt used in cooking2
	Product, Placement: availability

	Reduce the quantity of sauce used in cooking e.g. curry sauce, soy sauce2
	

	Salt not added to water used for cooking vegetable, rice & pasta 
	

	Buy ‘no added salt’ canned vegetables and pulses
	

	Rinse canned vegetables and pulses in water before use
	

	Do not have salt cellars out on display
	Related product, Placement: position

	Customers can add own salt
	Product, Properties: functionality

	Reduced hole salt shaker is used
	Related product, Properties: functionality

	Use reduced salt options e.g. gravy, ketchup, soy sauce, baked beans, stock cubes
	Product, Placement: availability

	

	Reduce sugar

	Offer reduced sugar drink alternative instead if or as well as regular products e.g. diet fizzy drinks, water 
	Product, Placement: availability

	Offer a reduced sugar product alternative instead of or as well as regular products e.g. reduced sugar ketchup, reduced sugar baked beans 
	

	Reduce sugar used in cooking2
	

	Use sweeteners as a substitute for sugar
	

	Lower sugar snacks are available as alternative to biscuits, chocolate etc 
	

	

	Increase fruit and vegetables

	Provide a salad garnish with each meal 
	Product, Placement: availability

	Offer salad as an alternative to chips 
	

	Include salad as an option on sides menu
	

	Include fresh fruit juice as a drink option (150ml carton) 
	

	Incorporate more vegetables in recipes where appropriate
	

	Serve baked beans or sweetcorn as a side (e.g. with fish and chips) 
	

	Fresh fruit is always available and prominently displayed 
	Product, Placement: availability and position

	

	Increase fibre

	Use wholemeal pasta and/or noodles
	Product, Placement: availability

	Use brown rice 
	

	Use part wholemeal flour in Naan 
	

	Use wholemeal bread e.g. rolls, pittas, wraps 
	

	

	Reduce portion size

	Reduce ‘standard’ portion sizes (e.g. portion of chips)2
	Product, Properties: size

	Offer a smaller portion size option as well as a regular portion size 
	Product, Placement: availability

	Smaller portions are available for children 
	

	

	Overall health promoting practices

	Incorporate healthier options as part of meal deals
	Product, Placement: availability

	Healthy eating is promoted by staff (*HCC 22)
	Wider environment, Properties: information

	Improve oil management2
	Related objects, Properties: functionality




	













Supplemental Table 3: Goals set by owners and managers of the takeaway food outlets

	1
	Reduce sugar - change ketchup
	
	
	
	
	
	

	2
	Swap to lower sodium salt
	Buy reduce sugar and salt ketchup
	Buy reduced sugar and salt baked beans
	Increase fibre - buy brown rolls
	Put poached fish on the menu
	
	

	3
	Increase fruit and vegetable
	Reduce saturated fat
	
	
	
	
	

	4
	Add a bigger portion of salad
	Remove the salt shaker
	Add more healthy drinks to menu
	Use less fat products
	Refill the oil tank regularly 
	
	

	5
	Reduce salt (e.g. sauces)
	Reduce sugar (Buy sugar free drinks)
	Reduce fat (Buy low fat cheese)
	Buy brown rice and brown bread buns
	
	
	

	6
	Less salt
	Low fat mayo
	Low sugar tom sauce
	Increase veg
	Introduce smaller portions
	
	

	7
	Reduce salt
	
	
	
	
	
	

	8
	Reduce salt and sugar in cooking
	Reduced sugar contained drink to water (???)
	
	
	
	
	

	9
	Reduce salt
	Reduce sugar
	Change ??? ??? Oil
	
	
	
	

	10
	Offer a fruit and salad option in kid's box
	Give option of wholemeal bread bun and pitta's
	Reduce the fat in the bechamel sauce
	Don't offer to put salt and vinegar to food
	
	
	

	11
	Reduce salt in ketchup and beans
	Reduce sugar in ketchup and beans
	Reduce saturated fat (in fryers)
	Use wholemeal pasta/flour
	Promote smaller portion sizes more
	Include water as part of meal deal
	Put water at eye level in fridge

	12
	Remove salt from counter
	Stock bottled water and more zero sugar
	Offer a poached fish
	Offer alternative to kid's meal
	OAP/child portions(?)
	Try some cuscus as an alternative to chips
	

	13
	Reduce salt - less hole shakers
	Reduce sugar - reduced sugar ketchup
	
	
	
	
	

	14
	Reduce sugar and salt on the products
	Might add a new salad on menu
	Change oil more often
	Put on menu healthier products (such as vegetable ???)
	Reduce portions on ingredients/meat that contain fats
	Change the milk
	

	15
	Reduce salt (remove(?) salt shaker)
	Reduce sugar (low sugar ketchup)
	Healthier option (salad(?)/chips in olive oil)
	Reduce fat (green top milk)
	
	
	

	16
	Reduce salt - change salt shaker
	Reduce sugar - introduce fruit juice
	Reduce saturated fat - trim fat from meat
	Increase fruit and veg - salad option (instead of just side salad)
	Small portion - introduce lite bite
	Healthier options - introduce baked potatoes
	

	17
	Reduce salt in dough
	Recommend water/water on meal deal as opposed to cola
	Cucumber sticks with kid's meal
	Grilled chicken kid's option
	More salad with kebab
	
	

	18
	Reduce my sugar by 10-20% in flapjacks/cakes
	
	
	
	
	
	




















Supplemental Fig. 1: Takeaway Masterclass intervention logic model INPUT/RESOURCES

ACTIVITY
 
OUTPUT
 
SHORT TERM OUTCOMES
 
MEDIUM TERM OUTCOMES
 
LONG TERM OUTCOMES
 
Delivery of interactive workshop, providing training and guidance to takeaway owners/manager to deliver a healthier choice of product
Owner/manager implements one or more of the covert interventions
Owner/manager implements one or more of the overt interventions
Customers accept changes
Customers reject changes
Owner/manager rejects all suggested interventions
Intervention fails
Increased provision of healthier food in takeaway
Decrease in diet related diseases
Healthier diet consumed overall by customers
Decrease in preference for unhealthier foods in customers
More unhealthy foods consumed elsewhere in diet (compensation)
No change in preference for unhealthy foods in customers
PURPOSE: To improve dietary intake of takeaway food customers by increasing the availability of ‘healthier’ food within takeaways
CONTEXT: Regular consumption
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Supplemental Fig. 2: Takeaway Masterclass Notebook
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Supplemental Fig. S3: Takeaway Masterclass Tips Leaflet

[image: ]            [image: ]
[image: ]             [image: ]
[image: ]              [image: ]
[image: ]            [image: ]

[bookmark: _GoBack]Supplemental Fig. S4: Takeaway Masterclass Pledge Form
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WHY?

Eating a diet that is high in
saturated fat can raise the
level of cholesterol in the

¥ blood. Having high cholesterol

N increases the risk of heart

disease.

POSSIBLE SAVINGS

" Using thicker cut dry chips and

| better oil management will
result in the use of less oil and
less energy which will save your
business money.

TIPS

Use vegetable oil rather than
lard or ghee

Use a lower fat cheese
alternative e.g. mozzarella or
half fat cheddar

Low fat sauces eg. light
mayo

Lean meats or mince

Trim visible fat off meat
Take the skin off the chicken
before cooking

Low fat spreads/margarine
Ensure there are alternatives
to chips are not fried

Offer thick cut or steak cut
chips

Use straight cut chips rather
than crinkle cut
Semi-skimmed (or
skimmed) milk

Use healthier cooking
methods e.g. stir frying,
poaching, boiling, grilling,
dry frying and baking
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+ Useagoodoil froma
reputable supplier (look out
for the National Edible Oil
Distributors Association
logo)

+ Checkoil quality daily with
discard kits and discard oil
when necessary

« Carry out fitration daily
using mechanical or manual
equipment

+ Clean table top fryers at
least once a week with a
good quality degreasing
agent, taking care that no
degreasing residue left in the
fryer.

+ Keep equipment (including
utensils) clean, dry and in
good condition

+ Do not repair equipment
with solder

|+ Fill table top fryer to below

the fill line and top up if

necessary

Melt down solid fats at lower

temperatures (120°C)

+  Temperature ~ check

3 thermostat with a manual

¢ probe regularly

« Use atimer if possible to

ensure consistent results

When preparing the food

load the frying basket away
from the fryer and shake

off any excess crumb or ice
(ensure well drained and
free of excess water)

Fry 1 part food to 6 parts oil
Drain off excess oil before
serving

Clean debris from fryer after
each batch with a skimmer
Ensure oil level is kept
consistent by regularly
topping up with fresh oil
Tum fryer temperature
down to less than 100°C
during quiet periods

Keep fryer covered when
not in use (to minimise light
and air ingress)

Tum fryers off immediately
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replace lids where possible
Avoid using frying mediums
which contain trans fats
These are sometimes
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fats.
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TIPS

TIPS FOR

REDUCING SALT Reduce the quantity of
sauce used in cooking e.g.
cunry sauce, soy sauce

WHY? + Buy’no added salt canned

vegetables and pulses and

rinse in water before use

Do not have salt cellars

out on display (wait for

customers to ask)

« Put smaller holes in the
shaker or block up some
holes (or use a shaker with
less holes e.g. 5 hole salt

shaker)

Use reduced salt options

e.g. gravy, tomato ketchup,

soy sauce, baked beans and

stock cubes

High salt consumption is linked
to a number of health issues
including high blood pressure,
stroke and heart disease. Small
changes in both the kitchen
and at service delivery can
significantly reduce the amount
of salt consumed by your
customers.

POSSIBLE SAVINGS

Reducing salt in both your food
preparation and food delivery
could save your business
money.

SUCCESS STORY

Gateshead Council 5 hole salt shaker project
« Fish and chip shops used 5 hole salt shaker, instead of 17 hole
salt shaker

Result = Businesses saved around 20-25kg of salt a week, which
costs around £10-15, depending on the supplier and quality.
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SUCCESS STORY

Oregano Pizza, East London
« Altered pricing policy for drinks

« Bottle of water is 50p rather than 65p for fizzy drinks
« Places healthy drinks at eye level

Result = Increase in sales of water
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WHY?
Fruit and vegetables are a vital

It's advised that we eat at least
five portions of a variety of
fruit and vegetables each day.
There's evidence that people
who eat at least five portions
a day have a lower risk of
heart disease, stroke and some
cancers.

source of vitamins and minerals.

POSSIBLE SAVINGS

Adding vegetables to dishes
may resuilt in the use of lower
amounts of more expensive
ingredients

TIPS
+ Provide a salad garnish with
each meal

Offer salad as an altemative
to chips

Include salad as an option
on sides menu

Include fresh fruit juice as a
drink option (150ml carton)
Incorporate more vegetables
in recipes where appropriate
e.g. curries, stir fries, pizza
toppings

Serve baked beans or
sweetcorn as a side (eg.
with fish and chips)





image9.png
WHY?

| Fibre can help prevent heart
disease, diabetes, weight gain

| o some cancers, and can also

8l improve digestive health

TIPS

Use wholemeal pasta and/
or noodles

Use brown rice

Use part wholemeal flour in
Naan bread

Use wholemeal bread e.g.
rolls, pittas, wraps
Incorporate healthier
options as part of meal
deals

Provide a salad garnish with
each meal

Offer salad as an altemative
to chips

Include salad as an option
on sides menu

Incorporate more
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WHY?

Decreasing portion sizes is an
effective way of reducing the

consumption of excess calories,

fat, salt and sugar.

POSSIBLE SAVINGS

Inafish and chip shop, three
standard sized chips weigh an

ounce. Ensuring that staff serve
the correct’ portion size will
result in customers consuming
less and businesses increasing
their profits.

TIPS

Control portion size
Reduce ‘standard’ portion
sizes (e.g. portion of chips)
Offer a smaller portion size
option as well as a regular
portion size (see ‘lite bite’
example)
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PUBLIC PLEDGE

Based on what you have heard at today's take-away masterclass and on the things your business
will want to change please write down below what things you want to do in your business.
Remember, these are your business choices!

I give my consent to be contacted by phone, by the research team, in 4-6 weeks from today
1o give you a progress update on what has been achieved in my takeaway (whether | have
managed to make the changes o no).

signed:

Print Name:

Takeaway name:

Position in Business:
Post Code:
Phone Number (and best time to call)
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THESE ARE SOME QUOTES FROM REAL TAKEAWAY

PEOPLE WHEN ASKED ABOUT

¥ Tthinkctr [takeaways] can M A ST E R c LA S S
NOTEBOOK
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‘wouldn't notice the weeks to see how you are doing!
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Date of Masterclass: __/__/.

“Ithink it's good to have Signed:
it [more cholcel” Takeaway name:

Your name:
Role: owner/manager/staff (circle answer)

Second name:
Role: owner/manager/staff (circle answer)

As you participate in the masterclass please use this notebook to help
You to think about what you could do in your takeaway. We hope that
You enjoy the session and find it useful.

“The size you get is very, We really appreciate that you have given up valuable time to join us!

r
ION SIZES Thank you!
CAN BETQO BIG

Very unbalanced”
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IG THIS SECTION WILL HELP
JANGES TO YOUR BUSINESS

’ Opportunities for business change

Could your
business
‘make this
change?
(Y/N/NA)

YOU PLAN

Are you
willing to try?
(Y/N/NA)

Reduce salt: eg. low salt ketchup, 5 hole
salt shaker, low salt gravy granules, low
salt soy sauce

Reduce sugar: eg. det fizzy drinks, use
sweeteners instead of sugar, reduced
sugar baked beans, reduced sugar ketchup

_ | Reducesaturated fat: e.g. trim the fat from
meats, grill instead of fry where possible,
‘use thicker cut chips, closely monitor oil in
fryer (healthier frying techniques)

Increase fruit & vegetable: eg. add
vegetables to recipes where possible,
include salad as a side option

Increase fibre: e.g. use brown rice, use
‘wholemeal bread/rolis/pittas/wraps

Provide smaller portion _options:
Avallable to all customers at all times (not
just for pensioners/kids/lunchtime), eg.
‘ite bite options

Healthier option meal deals: Promote
healthier options as part of meal deals' to
get customers to buy (must include salad,
‘water or fruit juice, and preferably a grilled
option)

Other change not listed

DETAIL THE THINGS YOU WILL CHANG
WHAT, HOW AND WHEN

Whatare you going
to change?

How can you make
the change?

When will you do it?

Who might also need
to be involved?

How will you involve
them?

When will you
involve them?

" How sure (confident)
are you that your
business can achieve
this? Rated 1-5

Detail your
opportunities for
change within your
business e.g. reduce
salt’, ‘reduce saturated
fat’

Use the tips leaftet to
say what you will do.

Describe when you
plan to make these
changes

Say who you will need
to Involve such as
suppllers or staff

Say how you will
Involve people, e.g.
a staff meeting or
phone call

When will you act,
eg. the next few days
orthe next few weeks

1=not sureatall
2= not sure

3= neither

4 = somewhat sure
5= very sure
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