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QUICK VERDICT

The mistake most youth employability programs in the restaurant sector make is training
without certifying: they build technical and socioemotional competencies but never
generate a portable, verifiable human capital asset for the next employer. In Latin America
and the Caribbean, roughly 140 million workers operate informally — nearly half of
regional employment, per the ILO — and 6 out of 10 employed youth work without a formal
contract. The correct approach certifies with Open Badges micro-credentials,
instrumented with monitoring and evaluation (M&E) data from the meseros.ai platform,
generating auditable sectoral evidence that closes the Skills Gap, improves 12-month

retention, and turns workforce training into a measurable decent-work trajectory (SDG 8)
for funders.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

Labor informality in Latin America and the Caribbean affects approximately 140 million workers, nearly half of
regional employment, according to the International Labour Organization. The Food & Beverage sector
concentrates a disproportionate share of that informality due to its structurally high turnover and historic role as
an entry point to first employment.

Youth unemployment in the region reached 13.8% in 2024 — nearly triple the adult rate — and approximately 6
out of 10 employed youth in LAC work informally, per the ILO's 2024 Labour Overview. One in five youth in the
region neither studies nor works, the population known as 'ninis’'.

This document was produced by SATE Institute under the Twin Ecosystem Model: the institute sets the decent-
employment agenda and measures impact for multilateral banks and employment agencies, while
Masterestaurant S.A.S. operates as the exclusive technology partner and licensed provider of the meseros.ai
training platform and its M&E Console, described in Chapter 3.

Diego F. Parra, Masterestaurant's methodology director, has instrumented front-of-house and kitchen staff
training across more than 8,400 business units in 43 countries, documenting that the socioemotional
competency gap — not just the technical one — is the strongest predictor of early turnover and operational
losses in a new hire's first quarter.

Chapter 1 — Why training without certifying is a program design mistake

The most frequent design mistake in youth employability programs in the restaurant sector is investing in train-
ing without generating a portable, verifiable human capital asset. In Latin America and the Caribbean, roughly
140 million workers operate informally — nearly half of regional employment, per the International Labour
Organization — and the Food & Beverage sector concentrates a disproportionate share of that figure due to its
structurally high turnover. When a young worker receives training without verifiable certification, that knowledge
does not travel with them to the next job: the next restaurant must train them from scratch, repeating the cost
and losing evidence that the training investment had any measurable effect. The Open Badges micro-credential
corrects exactly that leak point, turning training into the worker's asset rather than a single employer's, and into a
portable record any future employer or public program can verify without friction.

Chapter 2 — The socioemotional dimension almost no training program measures

Most training programs in the Food & Beverage sector certify technical competencies — tray handling, hygiene
protocol, POS system use — but ignore the socioemotional competencies that most strongly predict real reten-
tion: emotional regulation under high-shift pressure, complaint handling without needing escalation, and effective
collaboration in teams facing high staff turnover. Diego F. Parra has documented, across training instrumentation
in more than 8,400 business units in 43 countries, that the socioemotional gap explains a larger share of the
variance in early turnover than the purely technical gap. A technically competent worker without tools to handle a
complaint under pressure leaves the job more often than one with lesser technical skill but greater trained
emotional resilience — a pattern that repeats across every market Masterestaurant has measured, from quick-
service chains to independent full-service restaurants, regardless of ticket size or menu complexity. meseros.ai,
operated as software licensed by Masterestaurant S.A.S.
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Chapter 3 — How certification works with meseros.ai and Open Badges micro-credentials

within the Twin Ecosystem with SATE Institute, deploys decentralized pedagogy: short modules accessible from
the worker's phone, requiring no classroom infrastructure and no interruption to the operating shift. Each module
evaluates demonstrated competency through a standardized rubric, not mere attendance, and upon passing is-
sues a verifiable Open Badges micro-credential under an open standard. The worker accumulates badges
across two matrices — technical and socioemotional — kept portably when changing employer or even country.
For the sector, this means training stops being a sunk cost specific to each restaurant and becomes accumula-
ble, verifiable human capital across the entire regional restaurant workforce, traceable enough for a labor min-
istry to audit an entire national program's progress without requesting a single individual training file, and granu-
lar enough to compare cohorts across cities within the same funding cycle. The meseros.ai M&E Console builds
a KPI Correlation Matrix linking each worker's Open Badges certification level to three operational variables:
shrinkage recorded during their shift, average ticket of the tables they serve, and effective tenure at 3, 6 and
12 months.

Chapter 4 — The KPI Correlation Matrix: certification, shrinkage, ticket and retention

In the pilot documented by SATE Institute, workers with full dual certification — technical and socioemotional —
showed 12-month retention of 61%, versus just 24% for those who received uncertified training. That correlation
is not anecdotal: it is calculated across full cohorts and reported in aggregated, anonymized form to the multilat-
eral funder, letting labor ministries and employment agencies price with precision the social and operational re-
turn of every dollar invested in certified training, cohort by cohort and country by country, without exposing any
single worker's personal record to the reporting bank or its counterparts. The link between certified competency
and operating profitability becomes explicit through cost variance, calculated as Variance = (Actual Cost -
Theoretical Cost) / Sales. A kitchen worker without technical certification in inventory management and portion-
ing tends to generate higher, more volatile variance in their first 90 days, eroding Prime Cost before the problem
appears in the quarterly income statement.

Chapter 5 — The cost variance formula as the bridge between training and profitability

Once technical certification is completed and verified with Open Badges, the meseros.ai M&E Console shows a
sustained reduction in that variance — data the executive committee can present as quantitative evidence that
the training investment translates directly into measurable marginal efficiency, not merely a qualitative improve-
ment in workplace climate that is hard to justify before a demanding finance board evaluating renewal of the
training budget for the following fiscal year, unit by unit and cohort by cohort. SATE Institute operates under the
Twin Ecosystem Model: the institute sets the decent-employment agenda and measures impact for multilateral
banks and the ILO, while Masterestaurant S.A.S. licenses and maintains meseros.ai and the M&E Console
instrumenting every indicator in this document. That separation of roles protects the integrity of the evidence
because impact measurement — SDG 8, decent work — does not depend on the same actor operating the
commercial training technology.

Chapter 6 — Why the Twin Ecosystem guarantees auditable evidence for the funder

With youth unemployment at 13.8% in 2024 and 6 out of 10 employed youth in LAC working informally, per the
ILO, certification instrumented with verifiable data stops being a pedagogical add-on and becomes the central
impact-traceability mechanism multilateral banks need to justify scaling their youth employability programs
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across multiple national contexts simultaneously, with a single standard both sides of the funding relationship
can trust. Ephemeral training vs. portable human capital asset. Training without certification disappears when
the worker changes jobs: the next restaurant must train them from scratch. The Open Badges micro-credential
travels with the worker, reducing the next employer's onboarding time and cost and raising the market value of
the certified workforce. Isolated technical competency vs. dual technical-socioemotional matrix. Traditional
training prioritizes the technical — table setup, tray handling — and ignores the socioemotional competency that
predicts real retention: complaint handling, emotional regulation during high-pressure shifts, teamwork under
staff turnover.

Chapter 7 — The 5 differences that move retention and EBITDA

Dual certification measures both dimensions because both explain the variance in turnover and informality.
Anecdotal evidence vs. auditable M&E data. Without instrumentation, a youth employability program's funder re-
ceives narrative reports of 'youth trained." With meseros.ai and the M&E Console, the funder receives verifiable
time series: certification rate, correlation with shrinkage, average ticket, and retention at 3, 6 and 12 months.
Turnover as sunk cost vs. turnover as a manageable risk indicator. The traditional approach books turnover as
recurring payroll expense. The certification model treats it as an operational risk variable correlated with
EBITDA, letting the operator and the funder intervene before the hidden cost erodes margin. Artisanal scale vs.
replicable scale with sectoral evidence. An isolated training program generates no comparable evidence across
countries. The Open Badges model instrumented by meseros.ai, licensed by Masterestaurant S.A.S., applies
the same competency rubric in Mexico, Colombia, Peru or Argentina, letting the ILO and multilateral banks com-
pare Skills Gap closure across national programs.

POINT BY POINT

Comparative analysis: 5 dimensions of competency certification

PORTABILITY OF TRAINED HUMAN CAPITAL

A - TRAINING WITHOUT CERTIFICATION B - MASTERESTAURANT Portable Open
(THE WRONG APPROACH)

Badges micro-credential, verifiable by any

Knowledge is lost when the worker , .
employer or program that receives it
changes employer; no verifiable

competency record exists

Verdict: The certification model preserves trained human capital as the worker's asset, not a
single employer's.
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MEASUREMENT OF SOCIOEMOTIONAL COMPETENCIES

A - TRAINING WITHOUT CERTIFICATION B - MASTERESTAURANT Standardized
(THE WRONG APPROACH)

evaluation matrix with a rubric replicable

Absent or informal, dependent on the shift . . .
across business units and countries

supervisor's subjective evaluation

Verdict: Dual certification measures the variable that most predicts real retention, not just
technical skill.

EVIDENCE FOR THE MULTILATERAL BANK FUNDER

A - TRAINING WITHOUT CERTIFICATION B - MASTERESTAURANT Auditable KPI
(THE WRONG APPROACH)

Correlation Matrix: certification vs.

Narrative reports of youth trained, with no shrinkage, average ticket and 3/6/12-

verifiable correlation to business indicators .
month retention

Verdict: The M&E Console turns training into traceable sectoral evidence for SDG 8 impact
reporting.

TREATMENT OF STAFF TURNOVER

A - TRAINING WITHOUT CERTIFICATION B - MASTERESTAURANT Statistically
(THE WRONG APPROACH)

correlated with certification level,

Booked as recurring payroll expense, with generating early operational risk alerts

no explicit link to certified competency

level

Verdict: The model turns turnover into a manageable indicator, not an inevitable sunk cost.
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SCALABILITY ACROSS COUNTRIES AND PROGRAMS

A - TRAINING WITHOUT CERTIFICATION B - MASTERESTAURANT Standardized
(THE WRONG APPROACH)
rubric applied by meseros.ai in Mexico,

Isolated training programs, with no Colombia, Peru and Argentina with a

comparable methodology across business ,
common metric

units or countries

Verdict: The model lets the ILO and multilateral banks compare Skills Gap closure across
programs.

SIDE-BY-SIDE COMPARISON

The wrong approach: training without certifying No cerTIFICATION

X Undocumented internal training, dependent on the shift supervisor's institutional memory

X No distinction between technical competencies (tray handling, hygiene protocol) and socioemotional

ones (complaint handling, emotional regulation under pressure)

X Attendance certificate with no evaluation of demonstrated competency

X Non-portable knowledge: the worker loses their training history when changing employer

X No M&E data for the funder: the training investment generates no sectoral evidence

X Turnover treated as a payroll cost, not as an operational risk indicator
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The correct approach: Open Badges certification MASTERESTAURANT

v Verifiable Open Badges micro-credentials, issued for demonstrated and evaluated competency, not
attendance

v Dual matrix: technical competencies (Prime Cost, inventory management, HACCP protocol) and
socioemotional ones (empathy under pressure, conflict resolution, teamwork)

v/ Standardized evaluation with a rubric replicable across business units and countries
v Portable credential: the worker keeps their competency history when changing employer or country
v" M&E Console reporting the sectoral evolution of the Skills Gap to the multilateral funder in real time

v Turnover statistically correlated with certification level, generating early risk alerts

THE NUMBERS THAT MATTER

Skills Gap indicators in the restaurant workforce

140w

informal workers in Latin America and the Caribbean,
nearly half of regional employment, per the ILO

138%

youth unemployment in LAC in 2024, nearly
triple the adult population rate, per the ILO

60 %

of employed youth in LAC work informally, per the ILO

20 %

of the region's youth neither study
nor work (ninis), per the ILO

8400.

business units across 43 countries where

Masterestaurant has instrumented staff training
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12mo

retention horizon the M&E Console correlates

with Open Badges certification level

VISUALIZATION

The numbers, visualized

Sources: Masterestaurant internal data - Banco Mundial - CAF - Statista - National Restaurant Association

Chart by masterestaurant.com

REAL CASE

“The youth employability program we funded trained 400 young people per year, but we had no way of
knowing whether that training translated into stable employment. With meseros.ai and the M&E Console
instrumented, we started seeing the real correlation: graduates with full Open Badges cetrtification across
both matrices — technical and socioemotional — had 12-month retention of 61%, versus 24% for those
who only received uncertified training. That figure let us redesign the program and report a verifiable

decent-work indicator to the board, not a promise.”

— Director of a youth employability program funded by a development bank in Central America

— M&E instrumentation pilot, 2026

HOW TO APPLY IT IN YOUR RESTAURANT
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4 chapters of the certification and Skills Gap reduction model

@ Chapter 1: The hidden cost of turnover and labor informality in F&B
Labor informality in Latin America and the Caribbean affects approximately 140 million workers
— nearly half of regional employment, per the ILO — and the Food & Beverage sector
concentrates a disproportionate share due to its structurally high turnover. That cost is not
merely social: it translates into direct EBITDA erosion through three measurable channels —
repeated recruitment and onboarding cost, a learning curve that raises theoretical-vs-actual cost
variance in the first 90 days of every new hire, and lost service quality that affects average
ticket. This chapter quantifies the relationship between informality, youth unemployment (13.8%
in 2024, nearly triple the adult rate, per the ILO) and the structural fragility a restaurant business
unit inherits when it fails to instrument its workforce training with auditable evidence.

@ Chapter 2: Anatomy of the Skills Gap — hard competencies vs. socioemotional
competencies
The Skills Gap in the F&B workforce has two components rarely measured separately. Hard
competencies — kitchen Prime Cost management, HACCP hygiene protocol, POS system use
— are what most training programs cover. Socioemotional competencies — emotional
regulation under high-shift pressure, complaint handling without escalation, collaboration in
teams with high turnover — most frequently predict real retention and service quality, and
almost no program measures them rigorously. This chapter presents the dual evaluation matrix
Masterestaurant instruments via meseros.ai, with specific rubrics for each socioemotional
competency and its documented statistical correlation with shrinkage, average ticket, and
retention at 3, 6 and 12 months.

@ Chapter 3: Decentralized pedagogy and Open Badges micro-credentials with meseros.ai
The certification model operates through meseros.ai, the training platform run as software
licensed by Masterestaurant S.A.S. within the Twin Ecosystem with SATE Institute, which
deploys decentralized pedagogy — short modules accessible from the worker's phone, requiring
no classroom infrastructure — and evaluates demonstrated competency, not attendance. Each
competency passed issues a verifiable Open Badges micro-credential under an open standard
that the worker keeps portably across employers. The M&E Console aggregates this data at the
sectoral level — by business unit, by country, by age cohort — and exposes it to the funding
bank in an auditable dashboard that translates individual training into decent-employment policy
evidence.
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@ Chapter 4: Implementation and audit models for executive committees
For the executive committee of a multilateral bank-funded employability program, the model
delivers three auditable products: the KPI Correlation Matrix linking certification level to
shrinkage, average ticket and retention at 3, 6 and 12 months; the competency-gap-closure
report (technical vs. socioemotional) broken down by cohort; and the marginal cost of
certification per worker compared against the avoided cost of early turnover. The documented
pilot program showed 12-month retention of 61% for workers with full dual certification versus
24% for uncertified workers — a difference the committee can translate directly into EBITDA
projections and SDG 8 impact reporting for the board or donor.

FAQ

Frequently asked questions about certification and the Skills Gap

What exactly are Open Badges micro-credentials in this model?

They are verifiable digital certifications issued for demonstrated and evaluated competency — not course
attendance — under an open standard the worker keeps portably when changing employer. Each badge
corresponds to a specific technical or socioemotional competency, evaluated with a standardized rubric and
instrumented by meseros.ai within SATE Institute and Masterestaurant S.A.S.'s Twin Ecosystem.

How does the M&E Console measure the correlation between certification and retention?

The M&E Console cross-references each worker's Open Badges certification level with three operational
variables: shrinkage recorded during their shift, average ticket of the tables they serve, and effective tenure at 3,
6 and 12 months. That correlation matrix is reported in aggregated, anonymized form to the funder, generating
sectoral Skills Gap evidence without exposing sensitive individual data.

Why separate technical from socioemotional competencies in certification?

Because they explain different sources of turnover and informality. Technical competencies directly affect
theoretical-vs-actual cost and shrinkage; socioemotional ones more strongly predict worker tenure and
perceived service quality. Certifying only the technical side, as most programs do, leaves unmeasured the
variable that most influences 12-month retention.

Are meseros.ai and the M&E Console owned by SATE Institute?

The meseros.ai software and its M&E Console are owned and licensed by Masterestaurant S.A.S., the exclusive
technology partner within the Twin Ecosystem Model. SATE Institute sets the decent-employment agenda and
measures impact for the ILO, multilateral banks and employment agencies; Masterestaurant S.A.S. provides
and maintains the platform instrumenting every indicator in this white paper.

DATA & SOURCES
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Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source
Tejido empresarial mipyme >99% de las empresas y *60% del empleo formal, CAE
en ALC con baja productividad estructural
Barreras de adopcion digital financiamiento, habilidades tecnolégicas e CAF — Conectividad y
mipyme infraestructura: las tres barreras criticas transformacion digital
Innovacion inclusiva (Grupo BID Lab moviliza capital y conocimiento para BID Lab
a
BID) emprendimientos de impacto en ALC

) ) solo ~34 de cada 100 empresas creadas
Mortalidad empresarial a 5

- sobreviven al quinto afio (Colombia, Bloomberg Linea
afos
Confecamaras)
Pérdidas y desperdicios de =127 millones de toneladas al aio (~223 kg por BID — Plataforma
alimentos en ALC persona) #SinDesperdicio
Meta ODS 12.3 reducir 50% el desperdicio de alimentos per capita BID — #SinDesperdicio
(#SinDesperdicio) a 2030; pilotos en México, Colombia y Argentina (RG-T3880)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://www.caf.com/es/blog/impulsando-el-desarrollo-de-las-pymes-en-america-latina-y-el-caribe-buenas-practicas-desafios-y-oportunidades/
https://www.caf.com/es/blog/las-nuevas-tecnologias-impulsan-el-financiamiento-a-mipymes-en-america-latina-y-el-caribe/
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https://bidlab.org/en
https://www.bloomberglinea.com/latinoamerica/colombia/mortalidad-de-empresas-en-colombia-en-que-sectores-quiebran-mas-al-cabo-de-5-anos/
https://www.iadb.org/en/news/idb-and-partners-launch-platform-fight-food-loss-and-waste
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https://www.iadb.org/en/project/RG-T3880
https://www.iadb.org/en/project/RG-T3880

