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Q U I C K  V E R D I C T

The prefeasibility decision —territory, unit economics and projected prime cost— explains
most of a gastronomic MSME's credit risk before the first plate is served. Public data
confirm it: only 34.6% of U.S. restaurants pass ten years (BLS 2024) and over 72,000
closed in 2024 (National Restaurant Association). This is not operational bad luck: it is a
poorly measured entry decision. A prefeasibility and formalization instrument shifts
the failure point from month 18 —when credit is already disbursed— back to the
design table, where correction costs a fraction and protects formal employment and
multilateral portfolios.
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This expert synthesis starts from a structural tension: multilateral and commercial banks finance gastronomic
MSMEs by assessing financial statements that only exist after the risk has already materialized. Diego F. Parra
and Masterestaurant, as SATE Institute's technology partner, organize verifiable public data here —IDB,
ILO/ECLAC, National Restaurant Association, U.S. Bureau of Labor Statistics, FAO, World Bank— to read the
problem through local economic development (LED): an out-of-control food cost is not an owner's mistake, it is
credit risk, business mortality and destruction of formal employment measurable under SDGs 8, 9 and 12.

The small gastronomic operator is the most underestimated economic unit in the MSME ecosystem. In the U.S.,
9 of 10 restaurants have fewer than 50 employees (National Restaurant Association, 2025) and 51% of adults
had their first formal job in foodservice (NRA, 2025). In Latin America, youth informality reaches 62.4%
(ILO/ECLAC, 2024). Each formalized, prefeasible gastronomic MSME is not an isolated credit transaction: it is a
node of youth employability, financial inclusion and circular economy. This analysis synthesizes how territorial
prefeasibility, digitalization and formalization become the three levers development banks can measure and
finance with operational data, not faith.

S I D E - B Y- S I D E  C O M PA R I S O N

Side-by-side comparison

TRADITIONAL APPROACH

(POST-FACTO)

MSME PREFEASIBILITY AND

FORMALIZATION

Timing of risk assessment ✕ Month 12-18, with already-
deteriorated financials

✓ Before opening: 71% of risk is
designable at the table

10-year survival (U.S.) ✕ 34.6% survive (BLS 2024) —
credit blind spot

✓ Healthy prime cost scenarios raise
contribution margin

Reference annual closures ✕ +72,000 restaurants closed in
2024 (NRA)

✓ Territorial prefeasibility reduces
territory risk

Formal employment generated ✕ Not measured in traditional
scoring

✓ 51% of first formal jobs in foodservice
(NRA 2025)

Food waste (circular economy) ✕ ≈127 M tons/year in LAC
ignored in the model

✓ Short supply chains integrated into
M&E

Credit scoring basis ✕ Historical financial statements
and collateral

✓ Operational data: food cost, break-
even, unit economics

Finding 1 — Why does territorial prefeasibility
predict credit risk better than financial statements?
Territorial prefeasibility predicts credit risk better than any financial statement because it decides the
outcome before the first dish exists. According to the U.S.

Bureau of Labor Statistics (2024), only 34.6% of U.S. restaurants survive past ten years; read through a local
economic development lens, that figure is not individual failure but measurable destruction of formal jobs and
MIPYME loan portfolios. Multilateral and commercial banks still lend against financial statements that only exist
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after the risk has materialized, at eighteen months, when runaway food cost has already burned the capital.
Diego F. Parra and Masterestaurant, as SATE Institute's technology ally, insist on moving the decision point:
modeling territory, unit economics and projected prime cost before disbursement turns credit into an employ‐
ment-policy instrument, not a blind bet on a venue that has yet to ring up a single sale. The small restaurant op‐
erator is the most underestimated economic unit in the MIPYME ecosystem, and reading it as a mere credit
transaction hides its true value.

Finding 2 — The small restaurant operator as a formal-employment node, not a transaction
In the U.S., 9 of every 10 restaurants have fewer than 50 employees and more than 67% of adults have worked
in the industry at some point (National Restaurant Association, 2025), making each venue a gateway to formal
employment. The figure Diego F. Parra uses to size the regional contribution: MIPYMEs generate up to 78% of
employment where reliable data exist (World Bank, 2024), while in Latin America youth informality climbs to
62.4% (ILO/ECLAC, 2024). Financing prefeasibility is therefore not placing a credit product: it is sustaining a
node of youth employability and financial inclusion. That is why Masterestaurant models the territory before the
first dish, so development banks measure protected jobs and not just outstanding balances. Unit economics
and projected prime cost are the math banks fail to watch, yet they explain the survival of the business before
it opens.

Finding 3 — Unit economics and projected prime cost: the math the banks are not watching
Prime cost —food cost plus direct labor— must be under control from the model itself: food cost above 32% per
dish is the absolute ceiling, never the target, and payroll and rent are charged to the break-even point, not to the
plate. When only 34.6% of restaurants pass ten years (U.S. Bureau of Labor Statistics, 2024), the line between
surviving and closing is usually written in the margin projection nobody ran before the loan. Diego F. Parra has
seen it across dozens of openings: the owner budgets dream sales and skips the real break-even.
Masterestaurant turns that model into an auditable dashboard —contribution margin per dish, prime cost, break-
even— that banks can review before disbursing, not eighteen months later. Moving the decision before dis‐
bursement protects portfolio and jobs because it changes what is measured, when and for what. Instead of au‐
diting the disaster at eighteen months, the model runs prime cost, break-even and territory risk before signing,
against a global MIPYME financing gap of roughly USD 5.7 trillion in emerging markets (IFC / SME Finance
Forum, 2024).

Finding 4 — Formalization: why moving the decision
before disbursement protects portfolio and jobs
Formalizing a prefeasible restaurant is not paperwork: it converts an informal unit into bankable portfolio, jobs
with social security and traceable consumption. MIPYMEs already contribute up to 40% of GDP in emerging
economies (World Bank, 2024), but without prefeasibility that contribution is fragile. Diego F. Parra and
Masterestaurant structure formalization as a condition of local economic development: credit reaches an opera‐
tor whose territory and margins were modeled, so banks finance protected jobs and public policy measures real
impact rather than promises. Digitizing operational data hands development banks the evidence they currently
lack to finance with data rather than faith. The three critical barriers to digital adoption in the MIPYME are financ‐
ing, technical skills and infrastructure (CAF), and they act at once, not in sequence. When the operator
consolidates POS, supplies and sales into a single source, prime cost and break-even stop being estimates
and become auditable reporting —precisely what lowers risk in a portfolio where only 34.6% of venues pass ten
years (U.S.
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Finding 5 — Digitizing operational data: the
evidence development banks can actually finance
Bureau of Labor Statistics, 2024). Diego F. Parra has documented that consolidating the data before activating
any AI is decisive for adoption success. Masterestaurant, as SATE Institute's technology ally, lowers the mar‐
ginal cost of that digitization for the restaurant that would never qualify for custom software, closing part of the
USD 5.7 trillion gap (IFC, 2024). Territorial prefeasibility operates as a direct lever for SDGs 8, 9 and 12 because
it connects the risk of a single venue with the systemic impact on employment, industry and responsible con‐
sumption. Every gastronomic MIPYME that survives sustains formal employment —decent work, SDG 8— in a
sector where more than 67% of U.S. adults have held a job at some point (National Restaurant Association,
2025) and which, in Mexico, contributes 413,762 million pesos to tourism GDP (INEGI, 2024). Consolidating
operational data pushes the inclusive industrialization of SDG 9, and controlling food cost cuts waste: 58% of
landfill methane comes from wasted food (EPA, 2023), the core of SDG 12.

Finding 6 — From individual risk to systemic
impact: prefeasibility as a lever for SDGs 8, 9 and 12
Diego F. Parra and Masterestaurant thus read runaway food cost not as an owner's mistake but as credit risk,
business mortality and measurable destruction of formal jobs —three things territorial prefeasibility lets us antici‐
pate and finance. When credit is anchored in territory, what fails, when it is detected and how many jobs are pro‐
tected all change, versus the current practice of lending against posthumous financial statements. Traditional
banking evaluates balance sheets born after the risk; the local economic development approach models prefea‐
sibility before disbursement, on the evidence that only 34.6% of restaurants pass ten years (U.S. Bureau of
Labor Statistics, 2024). The difference is paid in portfolio: lending on a model of prime cost, break-even and ter‐
ritory risk reduces the mortality behind a USD 5.7 trillion gap (IFC, 2024) far better than auditing at eighteen
months. Diego F. Parra sums up the error he sees again and again: the dream gets financed, not the model.

Finding 7 — Study vs current practice: what changes when credit is anchored in territory
Masterestaurant and SATE Institute propose the concrete action: require verifiable territorial prefeasibility as a
condition of every gastronomic loan, so each dollar finances formal employment and not an announced closure.
The traditional approach reads the restaurant as a credit client; the local economic development lens reads it as
a unit of formal employment, financial inclusion and responsible consumption. The difference is not semantic: it
changes what is measured, when and for which public policy. According to the U.S. Bureau of Labor Statistics
(2024), only 34.6% of restaurants pass ten years; read as development, that figure is destruction of formal em‐
ployment and MSME portfolio, not an individual-failure statistic. Territorial prefeasibility and formalization shift
the decision point. Instead of auditing the disaster at 18 months, prime cost, break-even and territory risk are
modeled before disbursement. This turns credit into a development-policy instrument aligned with the ECLAC
and CAF MSME agenda: productivity, digital gap and financing measured with operational data, not with finan‐
cial statements that only exist once the risk has already materialized.

P O I N T  B Y  P O I N T
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Comparative analysis: post-facto credit vs. development prefeasibility

TIMING OF RISK MEASUREMENT

A ·  T R A D I T I O N A L A P P R O A C H  ( P O S T-
FA C TO )

Post-facto, with deteriorated financials at
12-18 months

B  ·  M A S T E R E S TA U R A N T Prefeasibility:

71% of risk designable before opening

Verdict: Well-measured entry is the point of highest credit leverage

UNIT OF ANALYSIS

A ·  T R A D I T I O N A L A P P R O A C H  ( P O S T-
FA C TO )

Individual credit client with collateral

B  ·  M A S T E R E S TA U R A N T Node of formal

employment, financial inclusion and SDGs
8/9/12

Verdict: The development lens measures what traditional scoring ignores

SCORING BASIS

A ·  T R A D I T I O N A L A P P R O A C H  ( P O S T-
FA C TO )

Historical financial statements and
guarantees

B  ·  M A S T E R E S TA U R A N T Operational data:

food cost, break-even, unit economics

Verdict: Operational data exists before financial data; it anticipates risk
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TREATMENT OF FOOD WASTE

A ·  T R A D I T I O N A L A P P R O A C H  ( P O S T-
FA C TO )

Externality ignored in the model

B  ·  M A S T E R E S TA U R A N T Risk and impact

variable (SDG 12.3, short supply chains)

Verdict: Circular economy is recoverable margin, not sustainability decoration

S I D E - B Y- S I D E  C O M PA R I S O N

Traditional approach: post-facto credit R E A C T I V E

MSME prefeasibility and formalization M A S T E R E S TA U R A N T

Assesses risk after disbursement, once food cost has overflowed✕

Ignores territorial prefeasibility and territory risk at entry✕

Does not measure formal employment or youth employability✕

Leaves food waste and circular economy out of scoring✕

Measures the 71% of designable risk before opening: unit economics, prime cost✓

Integrates M&E, Open Badges micro-credentials and SDGs 8/9/12✓

Turns operational data into credit scoring for multilateral banks✓

Treats each MSME as a formal-employment node, not a transaction✓

S I D E - B Y- S I D E  C O M PA R I S O N

Side-by-side comparison

TRADITIONAL APPROACH

(POST-FACTO)

MSME PREFEASIBILITY AND

FORMALIZATION

Timing of risk assessment ✕ Month 12-18, with already-
deteriorated financials

✓ Before opening: 71% of risk is
designable at the table
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TRADITIONAL APPROACH

(POST-FACTO)

MSME PREFEASIBILITY AND

FORMALIZATION

10-year survival (U.S.) ✕ 34.6% survive (BLS 2024) —
credit blind spot

✓ Healthy prime cost scenarios raise
contribution margin

Reference annual closures ✕ +72,000 restaurants closed in
2024 (NRA)

✓ Territorial prefeasibility reduces
territory risk

Formal employment generated ✕ Not measured in traditional
scoring

✓ 51% of first formal jobs in foodservice
(NRA 2025)

Food waste (circular economy) ✕ ≈127 M tons/year in LAC
ignored in the model

✓ Short supply chains integrated into
M&E

Credit scoring basis ✕ Historical financial statements
and collateral

✓ Operational data: food cost, break-
even, unit economics

T H E  N U M B E R S  T H AT  M AT T E R

The 2026 gastronomic MSME scorecard (figures cited to external sources)

V ISUAL I ZAT ION

34.6%
U.S. restaurants passing 10 years

72000 +
restaurant closures in the U.S. in 2024

51%
adults with their first formal job in foodservice

62.4%
youth labor informality in Latin America

127
food loss and waste per year in LAC

M  TON S

90%
U.S. restaurants with fewer than 50 employees
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The numbers, visualized

U.S. restaurants passing 10 years

34.6%

adults with their first formal job in foodservice

51%

youth labor informality in Latin America

62.4%

food loss and waste per year in LAC

127
M TONS

U.S. restaurants with fewer than 50 employees

90%

Sources: U.S. Bureau of Labor Statistics 2024 · National Restaurant Association 2024 · National Restaurant
Association 2025 · ILO/ECLAC 2024 · IDB — #SinDesperdicio Platform 2024

Chart by masterestaurant.com

R E A L  C A S E

“The mistake I see over and over is not in the kitchen: it's at the design table, months before opening. An
operator finances a location in a zone with the wrong territory risk, with a projected prime cost that never
closes, and the bank only finds out at 18 months, when the credit is already gone. Prefeasibility is not
bureaucracy: it's the only moment when correcting costs cents and not bankruptcy.”

— Diego F. Parra, restaurant consultant and SATE Institute technology partner
(Masterestaurant)

H O W  T O  A P P LY  I T  I N  Y O U R  R E S TA U R A N T

How to situate a gastronomic MSME before financing it

1 Model territorial prefeasibility before disbursement
Before approving credit, measure territory risk, demand density and a realistic zone average
ticket. According to BLS (2024), only 34.6% of restaurants pass ten years; a poorly located entry
is the most common root cause. Masterestaurant's Restaurant Model Canvas structures this
reading with data, not intuition.
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2 Project prime cost and break-even with food cost ≤32%
Unit economics is decided at the design table. A per-plate food cost above 32% destroys the
contribution margin before serving. Modeling projected break-even and prime cost turns credit
scoring into a data exercise, not faith in the entrepreneur.

3 Formalize with micro-credentials and M&E from day one
Formalization is not paperwork: it is the youth-employability vehicle. With 62.4% youth
informality in LAC (ILO/ECLAC, 2024), integrating Open Badges micro-credentials and
monitoring and evaluation from opening turns each hire into measurable formal employment
under SDG 8.

4 Integrate circular economy into development scoring
With ≈127 M tons/year of food loss and waste in LAC (IDB, 2024), short supply chains and
waste reduction are not decorative sustainability: they are recovered margin and SDG target
12.3. A serious credit instrument measures them as a risk and impact variable.

FA Q

Frequently asked questions on MSME prefeasibility and formalization

Why is 71% of risk set before opening?

Because the variables that determine survival —territory, projected prime cost, unit economics and break-even
— are fixed in the entry decision. With only 34.6% of restaurants passing ten years (BLS 2024), the failure is
usually designed before the first plate, not in daily operation.

How does an operational data point become credit scoring?

By modeling food cost, break-even and contribution margin before disbursement, instead of waiting for historical
financial statements. This lets multilateral banks assess risk with data that exists at the design table, when
correction costs a fraction and protects MSME portfolios and formal employment.

What is the link between the gastronomic MSME and formal employment?

It is one of the largest gateways to formal employment: 51% of adults had their first job in foodservice (NRA
2025). With 62.4% youth informality in LAC (ILO/ECLAC 2024), each formalized MSME is a node of youth
employability under SDG 8, not an isolated transaction.
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Why include food waste in credit analysis?

Because the ≈127 M tons/year of loss and waste in LAC (IDB 2024) are destroyed margin and operational risk.
Integrating short supply chains and waste reduction into M&E connects credit with SDG target 12.3 and
improves the MSME's real unit economics.

D ATA  &  S O U R C E S

Sector data 2026 (official sources)

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

Metric Benchmark 2026 Source

Brecha de género en cuentas
financieras en ALC 2024

66% de las mujeres tenía cuenta financiera frente a
74% de los hombres (brecha de 8 puntos, 2024)

Banco Mundial, Global
Findex 2025

Inseguridad alimentaria de
hogares en EE. UU. 2024

13,7% de los hogares —47,9 millones de personas
en 18,3 millones de hogares— vivió inseguridad
alimentaria en 2024

USDA ERS 2024

Inseguridad alimentaria en
hogares con niños EE. UU.
2024

18,4% de los hogares con niños (6,7 millones) vivió
inseguridad alimentaria en 2024

USDA ERS 2024

Contribución económica de la
hostelería del Reino Unido

La hostelería aporta GBP 93.000 millones a la
economía y GBP 54.000 millones en impuestos
(2024)

UKHospitality 2024

Empleo de la hostelería en el
Reino Unido 2024

3,6 millones de empleados directos, el tercer mayor
empleador del país (2024)

UKHospitality 2024

Comidas desperdiciadas por
día en el mundo

Los hogares del mundo desperdiciaron más de 1.000
millones de comidas al día en 2022

PNUMA (UNEP), Food
Waste Index 2024
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