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QUICK VERDICT

Masterestaurant Analysis of gastronomy and local development 2026. Headline finding:
MSMESs contribute roughly 25 % of GDP in Latin America and the Caribbean against =56 %
in the European Union (ECLAC), and that productivity gap —not a shortage of
entrepreneurial drive— is what turns a restaurant into a development asset or into one
more business failure. The examples of gastronomy and local development that move an
indicator share three measurable traits: they turn operating data into credit history, they
close the skills gap with portable credentials, and they cut food loss and waste by
designing a short supply chain. The rest end up as a food festival with a photograph.

¢ Masterestaurant Study / Sector Synthesis Expert synthesis - cited industry sources - 19 min read
- 2026-09-05

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS
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A restaurant owner in Barranquilla, Guayaquil or Puebla does not walk into a bank with audited financial

statements. They walk in with a notebook, a payment-gateway statement and a meat supplier's word. On the
other side of the desk, the credit officer has nothing to tell that owner apart from the hundreds who fail. That

information vacuum —not the actual risk of the business— explains much of the MSME financing gap in

emerging markets, estimated at roughly USD 5.7 trillion (IFC / SME Finance Forum, 2024).

This analysis organizes what public sources already say about gastronomy and local economic development,

and adds the reading of a consultant who has worked restaurant cash flow across 43 countries. The question

driving the document is not whether gastronomy creates jobs —it does, and plenty— but under what conditions

that employment becomes formal, bankable and durable beyond year three.

SATE Institute publishes this synthesis within its predictive intelligence agenda for the restaurant sector of Latin

America and the Caribbean, with Masterestaurant S.A.S. as the technology ally of the Twin Ecosystem Model.

Diego F. Parra signs the expert reading; every figure belongs to its original source and is cited one by one.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

MSME contribution to GDP
(regional frame)

MSME financing gap

Financial inclusion of the
owner (LAC)

Youth employment and skills
gap

Digital reputation as revenue

Sector base hourly wage (US
reference)

Price pressure on check
average (US reference)
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BEFORE - INTERVENTION
WITHOUT INSTRUMENTATION

X =25 % in LAC (ECLAC, About
Micro, Small and Medium Enterprises)

X =USD 5.7 trillion in emerging
markets (IFC / SME Finance Forum,
2024)

X 66 % of women hold a financial
account (World Bank, Global Findex
2025)

X 28.1 % NEET rate among young
women (ILO, Global Employment
Trends for Youth 2024)

X  Without review management the
rating does not move (Harvard
Business School, Luca)

X  Prior base before the 2024
adjustment (7shifts, Restaurant
Workforce Report 2024)

X 22 % general inflation accumulated
2020-2025 (One Haus, Rising Check
Averages)

AFTER - INTERVENTION WITH
OPERATING DATA

v =56 % in the European Union, the
attainable productivity benchmark
(ECLAC)

v" USD 1.9 trillion of that gap belongs
to women-led firms, 34 % of the total
(IFC / SME Finance Forum, 2024)

v 74 % of men: an 8 percentage-
point gap (World Bank, Global Findex
2025)

v 13.1 % among young men: the
gap doubles (ILO, 2024)

v 45 % to 9 % revenue per
additional star (Harvard Business
School, Luca)

v +4 % to USD 14.20 per hour in
2024 (7shifts, 2024)

v +42 % menu price increase at
large chains, nearly double (One Haus)

Page 2 of 15


https://www.masterestaurant.com/masterestaurant-perfil-profesional-diego-parra-experto-en-crear-y-potenciar-restaurantes.html

BEFORE - INTERVENTION AFTER - INTERVENTION WITH

WITHOUT INSTRUMENTATION OPERATING DATA
Food security as a policy X Brazil inside the UN Hunger Map in v Exit from the Hunger Map with
outcome (country case) earlier cycles (FAO, SOFI 2025) undernourishment below the 2.5 %

threshold (FAO, SOFI 2025)

Finding 1 — Why does local gastronomy produce jobs but not productivity?

Because restaurant employment is born informal and stays there, and productivity only shows up once
the business becomes auditable.

MSMEs contribute close to 25% of GDP in Latin America and the Caribbean against roughly 56% in the
European Union, according to CEPAL, and those thirty-one points of distance are not explained by a lack of
drive or hours worked: they are explained by the fact that a neighborhood restaurant in the region runs on book-
keeping nobody outside the owner can read. The dish sells, cash comes in, the supplier is paid in bills, and by
year-end not one document survives that a bank or a city hall could use. CEPAL itself warns the regional digital
divide may WIDEN without inclusion policy, and microenterprises —well over 90% of the restaurant fabric— are
the ones falling furthest behind. Credit is not denied over risk, it is denied over opacity.

Finding 2 — The notebook against the balance sheet: where financing breaks

The MSME financing gap in emerging markets sits at roughly USD 5.7 trillion (IFC / SME Finance Forum, 2024),
and women-led firms account for 34% of it, some USD 1.9 trillion by the same source. A loan officer facing a
restaurant with no financial statements is not assessing a business: he is guessing. Guessing is expensive, so
he declines. One widespread assumption deserves dismantling here, because it dominates policy tables: people
repeat that the problem is the interest rate, when the prior problem is that the file does not exist. Cut the rate five
points and that same restaurant still cannot prove it bills what it bills. The correct order is formalize the record
first, negotiate the cost of money afterward. Brazil shows that gastronomy can be development policy rather
than tourist folklore. In 2024 that country accounted for more than 60% of net regional job creation according to
CEPAL, and in parallel the FAO removed it from the Hunger Map in its SOFI 2025 report, as undernourishment
fell below the 2.5% threshold.

Finding 3 — Brazil as counterexample: when food really moves the needle

Two indicators of entirely different nature —one labor, one nutritional— pointing at the same axis: public food
procurement, short supply chains and institutional canteens buying from registered producers. The lesson for a
mayor in Barranquilla or Puebla is not to copy the Brazilian program line by line, but to grasp the mechanism:
when the State becomes a recurring customer of a small producer, that producer issues invoices, and issuing in-
voices is how you enter the financial system through the front door. Women hold up Latin American kitchens and
the financial system treats them as visitors. The World Bank measures, in its Global Findex 2025, that 66% of
women in the region held a financial account in 2024 against 74% of men —an eight-point gap— while its
Gender Data Portal records labor participation of 52.1% among women versus 74.3% among men. The ILO
adds the harshest figure of all: the NEET rate for young women doubles the male rate, 28.1% against 13.1% in
2023 (Global Employment Trends for Youth 2024).
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Finding 4 — The female half of the business nobody is financing

A local development program that opens twenty kitchen posts without solving childcare or female banking ac-
cess is recycling the problem with fresh budget. Hiring is not the bottleneck. Staying past year two is. Picture a
city that, instead of repainting twenty fagades along a restaurant corridor, pays to digitize the reputation of those
twenty venues. Harvard Business School measured, in Michael Luca's study on Yelp, that each additional star in
review ratings moves between 5% and 9% of revenue. Twenty venues gaining half a star sustain a cash in-
crease paint never delivers, and that cash DOES get recorded in the payment gateway, which is exactly the
document the bank needs. The chain has a third step: with twelve months of transaction history, the same
restaurant that showed up yesterday with a notebook now shows up with a statement. Public works beautify the
corridor for a season; the digital record makes it financeable for a decade.

Finding 5 — The pricing trap: raising the menu is not growing

Charging more does not equal being worth more, and five years of evidence prove it. Large United States
chains raised menu prices 42% between 2020 and 2025, nearly double the 22% of general inflation, according
to One Haus. That is not growth: it is cost transfer to the guest until the guest leaves. The alternative has been
measured and costs far less. Menu engineering techniques lift average ticket 15% or more without touching a
single price (NeatMenu, 2026); a full digital offer —menu, order and payment— moves it between 20% and 30%
per Sunday (2025); and 55% of restaurants reported their loyalty members' ticket grew faster than their dish
prices (Paytronix Loyalty Trends Report 2024). Four levers before touching the menu. The self-service kiosk is
the cleanest case of technology redistributing work rather than deleting it. QSR Magazine documented in 2024
that kiosk tickets run 8% to 15% above counter tickets, with Yum reporting around 10%, and Future Ordering
recorded up to +35% after integrating them.

Finding 6 — Technology at the counter: what the kiosk teaches about development

Meanwhile, base hourly pay in United States restaurants rose 4% to USD 14.20 an hour in 2024 according to
7shifts. Margins stretching from above while labor cost presses from below: that tension resolves by moving
people from the counter to the floor, not by firing them. Diego F. Parra has argued the same order at
Masterestaurant for years, and here | correct what | defended back in 2019: automation without redesigning
roles degrades service and ends up costing more than it saves. A restaurant that survives thirty-six months
stops being precarious employment and becomes neighborhood infrastructure. All the preceding evidence con-
verges there: without records there is no credit (USD 5.7 trillion gap, IFC / SME Finance Forum 2024), without
credit there is no equipment replacement, and without equipment the business burns itself out on repairs. Those
thirty-one points separating the 25% MSME contribution to GDP in the region from Europe's roughly 56%
(CEPAL) are the aggregate sum of thousands of closures in month twenty-eight.

Finding 7 — Year three is the real finish line

The concrete action for anyone designing local policy: demand that every municipal restaurant support disburse
against effective banking access and twelve months of verifiable transaction history. It is slower to announce and
it is the only thing that survives a change of administration. SOURCES SYNTHESIZED. This analysis contrasts
six bodies of public data: ECLAC (MSME contribution to regional GDP, digital divide, net job creation in 2024),
ILO — Global Employment Trends for Youth 2024 (NEET rate disaggregated by sex), World Bank — Global
Findex 2025 and Gender Data Portal (account ownership and labour participation), IFC / SME Finance Forum
2024 (MSME financing gap), FAO — SOFI 2025 (undernourishment and Brazil's exit from the Hunger Map), plus
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an operating sector block built from Harvard Business School (Michael Luca), 7shifts 2024, One Haus, Paytronix
2024, QSR Magazine 2024, Sunday 2025 and NeatMenu 2026. SELECTION CRITERIA. Only sources with an
identifiable organization, a publication year and public methodology were included.

Finding 8 — Sources, scope and method of the synthesis

Excluded: any vendor figure without a methodological note, any opinion-survey average without a declared sam-
ple, and any number reproduced by the press that could not be traced back to its original document. Where two
sources measure the same thing under different definitions —kiosk check lift being the clearest case— both are
reported with their range rather than averaged into a single number that erases the disaggregation. TIME
WINDOW. Macro data corresponds to the 2023-2025 cycle with publication between 2024 and 2025; sector op-
erating data to the 2024-2026 cycle. No figure was inflation-adjusted or currency-converted: each is reported ex-
actly as its source published it, in the original unit. LIMITATION 1 — ASYMMETRIC GEOGRAPHIC
COVERAGE. Macro indicators are regional for Latin America and the Caribbean, while several operating figures
come from United States markets, where labour cost structure and technology penetration differ. They serve
as a reference for direction and relative magnitude, never as an expected value for a venue in Cali, Lima or
Santo Domingo.

Finding 9 — Sources, scope and method of the synthesis — in practice

LIMITATION 2 — NO PROPRIETARY SERIES. SATE Institute and Masterestaurant conducted no primary data
collection for this document: there is no proprietary sample, survey or audit from which these figures derive.
Diego F. Parra's contribution is qualitative — the reading, the segment-level organization, and the decision crite-
rion each data point triggers. LIMITATION 3 — INCOMPLETE DISAGGREGATION. None of the macro sources
publishes its indicator cross-tabulated by restaurant format (fast casual, full service, QSR). This analysis
segments by format using sector operating data, and where that does not exist the gap is stated explicitly
instead of estimated.

POINT BY POINT

Comparative reading: the decision each data point triggers

SOURCE OF CREDIT HISTORY

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT A continuous
INSTRUMENTATION

twelve-month operating series captured at

Audited statements the gastronomy MSME the point of sale

does not have

Verdict: Operating data wins: it is the only thing available at scale in a universe where the MSME
financing gap reaches =USD 5.7 trillion (IFC / SME Finance Forum, 2024).
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REVENUE LEVER WITH THE LOWEST CAPITAL COST

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT Digital reputation
INSTRUMENTATION

and menu engineering on existing capacity
Investment in remodelling and additional

seats

Verdict: The second wins: each additional star is associated with 5-9 % more revenue (Harvard

Business School, Luca) and menu psychology adds +15 % check without price increases
(NeatMenu, 2026).

UNIT OF ANALYSIS FOR THE PROGRAMME

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT The Operator
INSTRUMENTATION

cohort and its 24-month survival rate
The individual restaurant and its margin

Verdict: For multilateral banking the cohort wins: business mortality is the indicator that connects
to SDG 8, and one venue's margin does not predict it on its own.

TRAINING DESIGN

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT Portable,
INSTRUMENTATION

verifiable Open Badges micro-credentials
In-person training with an attendance

certificate

Verdict: The portable credential wins: it makes employability measurable between jobs, against a
NEET rate of 28.1 % among young women versus 13.1 % among young men (ILO, 2024).
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STRATEGY AGAINST COST PRESSURE

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT Redesigning the
INSTRUMENTATION

mix and the contribution margin per dish
Passing the full increase to the menu price

Verdict: Mix redesign wins: menu prices at large chains already rose 42 % between 2020 and
2025 against 22 % general inflation (One Haus), and elasticity has a ceiling.

ORDER CAPTURE CHANNEL

A - BEFORE - INTERVENTION WITHOUT B - MASTERESTAURANT Counter p|US
INSTRUMENTATION

self-service kiosk, with the physical menu

Staffed counter only retained

Verdict: The combination wins: kiosks raise check 8-15 % over the counter (QSR Magazine,
2024), without removing human control of the experience.

SIDE-BY-SIDE COMPARISON
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What the hard territorial data shows CITED EVIDENCE

X MSMEs contribute around 25 % of regional GDP against =56 % in the European Union (ECLAC). The
gap is one of productivity, not of business count.

X The MSME financing gap in emerging markets is estimated at =USD 5.7 trillion (IFC / SME Finance
Forum, 2024), and USD 1.9 trillion of it belongs to women-led firms.

X Female labour participation in Latin America stands at 52.1 % versus 74.3 % for men (World Bank,
Gender Data Portal / Findex 2024).

X Brazil accounted for more than 60 % of net regional job creation in 2024 (ECLAC, 2024): the
geographic concentration of employment is a programme-design fact.

X LAC's digital divide may widen without inclusion policy, and microenterprises lag furthest behind
(ECLAC).

X Brazil left the UN Hunger Map with undernourishment below the 2.5 % threshold (FAO, SOFI 2025):
food policy does move the indicator when it is sustained.

What restaurant operations can move within 12 months MASTERESTAURANT

v Each additional star in review ratings is associated with a 5 % to 9 % revenue increase (Harvard
Business School, Michael Luca): reputation as a revenue line, not vanity.

v" Check average with a full digital offer —menu, ordering and payment— rises between 20 % and 30 %
(Sunday, QR Code Ordering 2025), with the physical menu kept as experience control.

v" Menu engineering and menu psychology lift average check by +15 % or more without raising prices
(NeatMenu, Menu Psychology 2026).

v 55 % of restaurants report that loyalty members' check grew faster than their menu prices (Paytronix,
Loyalty Trends Report 2024).

v Self-service kiosks raise check 8 % to 15 % over the counter (QSR Magazine, 2024), and up to ~30 %
in the results McDonald's has reported.

v" One week after a creator posts, bookings climb 30 % (Marketing LTB, Influencer Marketing Statistics
2025): verifiable traffic for a season plan.

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

MSME contribution to GDP
(regional frame)

MSME financing gap

Financial inclusion of the
owner (LAC)

Youth employment and skills
gap

Digital reputation as revenue

Sector base hourly wage (US
reference)

Price pressure on check
average (US reference)

Food security as a policy
outcome (country case)

THE NUMBERS THAT MATTER

BEFORE - INTERVENTION
WITHOUT INSTRUMENTATION

X =25 % in LAC (ECLAC, About
Micro, Small and Medium Enterprises)

X =USD 5.7 trillion in emerging
markets (IFC / SME Finance Forum,
2024)

X 66 % of women hold a financial
account (World Bank, Global Findex
2025)

X 28.1 % NEET rate among young
women (ILO, Global Employment
Trends for Youth 2024)

X  Without review management the
rating does not move (Harvard
Business School, Luca)

X  Prior base before the 2024
adjustment (7shifts, Restaurant
Workforce Report 2024)

X 22 % general inflation accumulated
2020-2025 (One Haus, Rising Check
Averages)

X Brazil inside the UN Hunger Map in
earlier cycles (FAO, SOFI 2025)

The scorecard: figures behind the reading

25 %

MSME contribution to GDP in LAC

(=56 % in the European Union)
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AFTER - INTERVENTION WITH
OPERATING DATA

v =56 % in the European Union, the
attainable productivity benchmark
(ECLAC)

v USD 1.9 trillion of that gap belongs
to women-led firms, 34 % of the total
(IFC / SME Finance Forum, 2024)

v 74 % of men: an 8 percentage-
point gap (World Bank, Global Findex
2025)

v 13.1 % among young men: the
gap doubles (ILO, 2024)

v +5 % to 9 % revenue per
additional star (Harvard Business
School, Luca)

v +4 % to USD 14.20 per hour in
2024 (7shifts, 2024)

v +42 % menu price increase at
large chains, nearly double (One Haus)

v Exit from the Hunger Map with
undernourishment below the 2.5 %
threshold (FAO, SOFI 2025)
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9.7

TRILLION USD

MSME financing gap in emerging markets

28.1 %

NEET rate among young women vs.
13.1 % among young men (2023)

66 %

Women with a financial account
in LAC vs. 74 % of men

9 %

Upper bound of revenue lift per
additional review star (range 5-9 %)

42 %

Menu price increase at large chains
2020-2025 vs. 22 % general inflation

VISUALIZATION

The numbers, visualized
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MSME contribution to GDP in LAC (=56 % in the European Union)

MSME financing gap in emerging markets

TRILLION USD

NEET rate among young women vs. 13.1 % among young men (2023)

Women with a financial account in LAC vs. 74 % of men

Upper bound of revenue lift per additional review star (range 5-9 %)

Menu price increase at large chains 2020-2025 vs. 22 % general inflation

Sources: ECLAC — About Micro, Small and Medium Enterprises - IFC / SME Finance Forum 2024 - ILO — Global
Employment Trends for Youth 2024 - World Bank — Global Findex 2025 - Harvard Business School — Michael Luca

Chart by masterestaurant.com

REAL CASE

“We walked into the credit union with three years of operation and were told we were not creditworthy. We
started closing the register digitally every single day and buying 70 % of our fish from two docks inside the
municipality: within eleven months food cost fell from 38 % to 30.4 %, protein waste dropped by half, and
for the first time we had twelve consecutive months of history an analyst could actually read. The
equipment loan was approved on that history, not on a balance sheet.”

— Operator of a 42-seat coastal restaurant on Colombia's Caribbean coast, participant in a
local economic development programme

HOW TO APPLY IT IN YOUR RESTAURANT
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How to place yourself: three scenarios and the healthy range by segment

@ Define the metrics before measuring anything
Four operating definitions, one line each, because without them the scorecard cannot be
replicated. FOOD COST: cost of food consumed divided by food sales for the same period,
expressed as a percentage; the per-dish ceiling under Masterestaurant criteria is 32 %, and that
ceiling excludes payroll and rent. PRIME COST: food cost plus total labour cost over sales, as a
percentage. CONTRIBUTION MARGIN: selling price minus the dish's variable cost, in currency
per dish, which is what pays for break-even. NEET RATE: share of young people not in
employment, education or training, measured by the ILO at 28.1 % for young women against
13.1 % for young men (Global Employment Trends for Youth 2024). Without those four
definitions written down, two analysts in the same programme report different numbers for the
same restaurant.

@ Small scenario: one venue, fewer than 50 seats
Healthy range under the method's reading of the sources: food cost between 28 % and 32 % —
never above the 32 % per-dish ceiling—, prime cost below 65 %, and at least twelve
consecutive months of digital cash history before knocking on any financial institution's door.
The cheapest revenue lever here is reputation: each additional star is associated with 5 %-9 %
more revenue (Harvard Business School, Michael Luca) and costs no capital. The second is the
menu itself, where menu engineering lifts check by +15 % or more without price increases
(NeatMenu, 2026). Territorial prefeasibility resolves into two questions at this scale: how many
households sit within an eight-minute walk, and how many suppliers of the core product are
within 50 kilometres.

@ Mid-size scenario: a group of 3 to 10 venues
The problem changes in nature: it stops being dish margin and becomes variance across
venues. The healthy range is a food cost dispersion under 3 percentage points between the
group's best and worst location; above that, the group average lies to you. This is where the full
digital offer earns its place, lifting check between 20 % and 30 % (Sunday, 2025), alongside a
loyalty programme where 55 % of restaurants report member check growing faster than menu
prices (Paytronix, 2024). The banking decision changes too: with three to ten units you can
already build a per-unit cash flow series and negotiate against unit economics rather than

against collateral.
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@ Group scenario: multi-unit chain and programme portfolio
At this scale the indicator that matters is mortality, not margin. The cost pressure reference is
unforgiving: menu prices at large chains rose 42 % between 2020 and 2025, nearly double the
22 % general inflation (One Haus), while the sector's base hourly wage climbed 4 % to USD
14.20 in 2024 (7shifts, 2024). A chain that passes all of that pressure to price loses frequency;
one that absorbs it loses contribution margin. Mix is the way out. For a multilateral programme
officer, the right unit of analysis is not the venue but the cohort: how many units from the 2024
cohort still operate in 2026, carrying how much formal employment and what bankable history.

@ Close: the concrete action depending on where you land
If you run a single venue, close the register digitally every day for twelve months before asking
for a single dollar: that history is worth more than any projection. If you lead a group of three to
ten, measure food cost dispersion across units this week and attack the worst venue, not the
average. If you design local economic development programmes, require every beneficiary
operator to finish with twelve months of structured operating data and verifiable Open Badges
micro-credentials for their team: that is the only thing that turns training into measurable
employability under SDG 8, and the only thing that lets you report impact without relying on
beneficiary self-declaration. The Twin Ecosystem Model between SATE Institute and
Masterestaurant S.A.S. exists precisely so that data is born instrumented.

FAQ

Frequently asked questions on gastronomy and local development

What separates a real example of gastronomy and local development from a food festival?

The indicator it moves. A festival generates three days of traffic; a local development case leaves credit history,
formal employment and installed capacity behind. The test is simple: twelve months later, does the operator hold
a cash flow series an analyst can read? With MSMEs contributing =25 % of regional GDP against =56 % in the
European Union (ECLAC), what is missing is not activity but measurable productivity.

How does a restaurant lower its credit risk without audited financial statements?

With structured operating history. Twelve continuous months of digital cash records, food cost inside the 28-32
% range and prime cost below 65 % give the analyst a real basis for assessment. That information vacuum is
part of the =USD 5.7 trillion gap in emerging markets (IFC / SME Finance Forum, 2024): much credit is not
denied for risk, it is denied for absence of readable data.
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Do short supply chains genuinely reduce food loss and waste?

Yes, through two channels: less transit and fewer cold-chain breaks, plus more frequent purchasing in smaller
lots, which is what lowers kitchen shrinkage. SDG target 12.3 and the IDB's #SinDesperdicio agenda point
exactly there. The country-level outcome is attainable: Brazil exited the UN Hunger Map with undernourishment
below the 2.5 % threshold (FAO, SOFI 2025).

Are Open Badges micro-credentials useful for closing the hospitality skills gap?

They are useful when portable and verifiable by the next employer, not when they are a PDF diploma. That is
the whole point: the credential travels with the worker between jobs and makes employability measurable under
SDG 8. The problem it addresses has a known size: the NEET rate among young women is 28.1 % against 13.1
% among young men (ILO, Global Employment Trends for Youth 2024).

Should a venue drop the physical menu and keep only the QR menu?

No. The Masterestaurant recommendation is to keep BOTH, each with its role: the physical menu controls
service pace, menu narrative and suggestive selling; the QR covers delivery, accessibility, price updates and
analytics. A full digital offer lifts check 20-30 % (Sunday, 2025), but as a complement to hospitality, never as a
replacement for it.

DATA & SOURCES

Sector data 2026 (official sources)

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

Metric Benchmark 2026 Source

Empleo del sector 15.9 millones de empleados al cierre de 2025; National Restaurant
restaurantero EE. UU. 2025 +200,000 empleos netos Association 2025
Peso del sector como . i National Restaurant

Segundo mayor empleador del sector privado del pais o

empleador EE. UU. Association 2025
Restaurante como primer 51% de los adultos tuvo su primer empleo formal en National Restaurant
empleo restaurantes/foodservice Association 2025
Adultos que han trabajado en Mas del 67% de los adultos de EE. UU. ha trabajado National Restaurant
el sector en la industria alguna vez Association 2025
Primer empleo por Gen Z 67% y millennials 60% tuvieron su primera National Restaurant
generacion experiencia laboral en restaurantes Association 2025
Participacioén en la fuerza La industria emplea al 10% de la fuerza laboral de EE. National Restaurant
laboral EE. UU. Uu. Association 2024
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