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QUICK VERDICT

Verdict: optimizing migration and hospitality employment is not solved by raising wages
or tightening hiring requirements, but by certifying competencies nobody currently
measures. Restaurants are the largest formal-employment gateway in the hemisphere —
51% of adults held their first formal job there, according to the National Restaurant
Association (2025)— and simultaneously the sector where 57.8% global informality (ILO,
2024) destroys any traceability of human capital. A cook who crossed three borders
arrives with no document certifying eight years on the hot line, and the operator, lacking
any instrument to verify it, pays entry wages and loses him within eleven weeks. The lever
is not migratory: it is decision architecture. Open Badges micro-credentials issued against
observable performance, an employability score fed by real point-of-sale operational data,
and a hospitality MSME able to read that record turn the same migration flow into
measurable productivity. Multilateral banks finance what they can measure; until now this
labor market was illegible.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

A Bogota operator in the 500 thousand to 1 million USD annual revenue band replaced his entire kitchen twice
in fourteen months. Not over pay: he was eleven percent above local market. He churned because he hired

blind, placed a grill cook with eight years of trade in a prep assistant's slot, and the man left as soon as

somebody recognized what he could actually do.

That is a public-policy problem disguised as a payroll problem. The ILO (2024) documents that 57.8% of the

world's workers —more than one in two— operate informally, and in Latin American kitchens that figure

translates into something very concrete: there is no record. The migrant cook's technical competence is real,
verifiable in practice and completely invisible to any hiring system, credit model or employment policy.

Demand, meanwhile, holds. The National Restaurant Association (2024) projects roughly 150,000 new jobs per

year on average through 2032, reaching 16.9 million positions. There is hunger for labor in the north and

uncertified qualified supply in the south, and between those two poles sits no shared measuring instrument. That

is not a talent shortage. It is a market failure driven by information asymmetry.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Labor informality (KPI 1 - SDG
8.3)

Competency traceability (KPI
2)

Five-year business survival
(KPI 3)

Annual business mortality (KPI
4)

Mobility and first formal job
(KP1 5 - SDG 8.6)
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SECTOR BASELINE (CITED
SOURCE)

X 57.8% of workers in informal
employment worldwide (ILO, 2024)

X 0 portable verifiable credentials in
informal LAC kitchens

X 51.4% of US restaurants pass five
years (U.S. Bureau of Labor Statistics,
2024)

X over 72,000 US restaurant
closures during 2024 (National
Restaurant Association, State of the
Industry 2024)

X  51% of adults held their first formal
job in food service (National Restaurant
Association, 2025)

EXPECTED OUTCOME WITH
SATE + MASTERESTAURANT
ARCHITECTURE

v Cohort with formal contracts =
70% by program month 12

v' =3 Open Badges micro-
credentials per participant within 6
months

v'  +8 percentage points over the
control cohort at 60 months

v 20% reduction in closures within

the assisted portfolio over 24 months

v 65% of young graduates placed
under contract within 90 days
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SECTOR BASELINE (CITED EXPECTED OUTCOME WITH
SOURCE) SATE + MASTERESTAURANT
ARCHITECTURE

MSME portfolio scale (KPI 6 - X 9 out of 10 restaurants employ v 80% of the portfolio holding
SDG 9.3) fewer than 50 people (National operational data fit for credit scoring
Restaurant Association, 2025)

Waste as a learning cost (KPI7 X =127 million tonnes of food loss v 15-25% waste reduction in

- SDG 12.3) and waste per year in LAC (IDB, kitchens staffed by certified personnel
#SinDesperdicio)

Environmental footprint of X  20% to 75% GHG reduction with v' Energy intensity per cover

operations (KPI 8 - SDG 12) green technologies in restaurants measured across 100% of the portfolio

(Springer Nature, 2025)

1. Why the problem is not wages but the absence of a record

Migrant culinary talent does not fail on price: it fails because nobody can verify what the worker actually knows.
The ILO (World Employment and Social Outlook, May 2024 update) documents that 57.8% of the world's work-
ers —more than one in two— operate in informal employment, and that figure, landed inside a kitchen in Bogota
or Lima, means something very concrete: there is no record, no history, nothing a hiring manager can read in
five minutes. A grill cook with eight years on station enters the selection process carrying exactly the same visi-
ble information as a first-day helper. When two candidates with opposite capabilities look identical on paper, the
market stops allocating well and starts churning. That is not a talent shortage: it is a market failure caused by in-
formation asymmetry, and you fix it by measuring, not by paying more. There is documented hunger for labor
and there is qualified but uncertified supply, and between them no common unit of measurement exists.

2. Northern demand and southern supply never meet because the instrument is missing

The National Restaurant Association (2024) projects that the U.S. restaurant industry will add roughly 150,000
jobs a year on average through 2032, reaching 16.9 million positions; the same association recorded more than
72,000 restaurant closures in the United States during 2024 (State of the Industry 2024), which gives you the
measure of how much structural churn the sector moves. On the other side, Latin American kitchens train cooks
nobody audits. An employer in Houston cannot phone a restaurant in Medellin to ask whether the candidate
controlled waste: there is nobody to call and nothing to ask. The missing instrument is not a visa. It is a portable
CREDENTIAL, verifiable without intermediaries. What predicts staying power in a job is not the diploma: it is
competence verified against real performance on station. A diploma is a static document, issued by an institution
whose validity takes weeks to confirm across jurisdictions; a micro-credential in Open Badges format travels
with metadata, attached evidence and an identified issuer, and verifies in seconds without calling anyone.

3. Certify competence against station performance, not against classroom hours

The difference matters because the restaurant is the largest doorway into formal employment in the hemisphere:
according to the National Restaurant Association (2025), 51% of American adults held their first formal job in
restaurants or foodservice. Certifying that doorway properly multiplies its effect across the worker's entire later
career. Diego F. Parra insists at Masterestaurant on a point that gets ignored out of convenience: if you do not
measure competence before hiring, you will measure it afterwards, through turnover and through lost product. In
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the small band, below 500 thousand dollars of annual revenue, the decision is to certify TWO critical stations
and nothing else. These operators are the bulk of the universe: the National Restaurant Association (2025) re-
ports that 9 out of 10 U.S. restaurants employ fewer than 50 people, and across Latin America the average sits
well under that ceiling. The operating threshold here is simple: if the cost of certifying exceeds 0.5% of annual
revenue, the business cannot absorb it.

4. Under 500 thousand USD a year: certify two people, not the whole roster

On 400 thousand dollars of sales that means 2,000 dollars a year, enough for two station credentials —qgrill and
cold line, typically— plus the assessment itself. The small band is NOT dropped from policy design; it gets a
minimum package, because a single restaurant of this size supports between six and twelve households in its
territory. Between 500 thousand and 1 million dollars a year, the threshold moves to 1% of revenue and the deci-
sion changes character: you no longer certify two stations, you certify the full kitchen structure and tie the cre-
dential to the wage band. The case opening this brief —a Bogota operator in that band, paying 11% above the
local market, who churned his entire kitchen twice in fourteen months— proves the point: he paid well and lost
people anyway, because he assigned blind. Above 1 million and up to 5 million, the right instrument is no longer
the standalone credential but an internal competence register with an annual external audit, budgeted between
1% and 1.5%.

5. From 500 thousand to 5 million: certification stops

being an expense and becomes turnover control

Here the return does not show up in payroll cost: it shows up in waste. Remember that the FAO (2024) mea-
sures 13.2% of food lost after harvest, and a badly assigned kitchen stacks its own layer on top of that figure.
Past 5 million dollars a year, the group stops buying certification and starts ISSUING it, because its hiring vol-
ume already gives it enough scale to do so more cheaply than any outside provider. This band is where the
high-end formats appear —the celebrity-chef restaurant, the large-format themed concept, the multi-site person-
ality-driven brand— and their profile is always the same: strong brand, high line turnover, and a drawing power
that turns their badge into market currency. Above 10 million, in a group or chain, the decision moves up to the
board: the proprietary credential becomes an intangible asset and integrates with territorial expansion policy, on
a budget that rarely drops below 0.8% or climbs past 1.2%.

6. Above 5 and above 10 million: the operator becomes the credential issuer

The number backing that bet comes from the U.S. Bureau of Labor Statistics (2024): only 34.6% of American
restaurants make it past ten years. Traditional employment policy reasons by country or by sector; local eco-
nomic development reasons by territory and by MSME unit economics, and that is where certification pays off.
The sector's demographic data explains why: according to the U.S. Census Bureau, cited by the National
Restaurant Association (2022), 48% of American restaurants are minority-owned against 36% of the rest of the
private sector, and 47% are at least half owned by women, versus 43% of the private average. The restaurant is,
in hard terms, the social mobility vehicle with the highest density of migrant population in the hemisphere.
Certifying competence inside that vehicle moves more household income per dollar invested than almost any
generalist employment program. Start this week with a single station: pick the one with the highest turnover in
your kitchen, define what evidence proves mastery, and issue the first credential before your next hire.
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7. Four differences that rewrite the investment equation

Diagnosis. Traditional approaches count vacancies; decision architecture measures COMPETENCIES verified
against real station performance, which is the only variable that predicts retention and therefore return on train-
ing spend. Instrument. A diploma is a static document, hard to validate across jurisdictions; an Open Badges mi-
cro-credential travels with metadata, evidence and issuer embedded, verifies without a single phone call, and
makes migrant human capital portable across LAC. Unit of analysis. Conventional employment policy reasons
by country or by sector; local economic development reasons by territory and by MSME unit economics, where
a single restaurant under 500 thousand USD a year sustains between six and twelve households. Financing ve-
hicle. Without auditable indicators, multilateral banks can only donate; with traceable operational series they can
structure credit, partial guarantees or results-based payments, which is how a program scales from 300 to
30,000 beneficiaries without multiplying its budget.

POINT BY POINT

Traditional approach versus decision architecture: six criteria

DIAGNOSING THE SKILLS GAP

A - SECTOR BASELINE (CITED SOURCE) B - MASTERESTAURANT Observed station
Open vacancies get counted and the competency gets measured, revealing
conclusion is a shortage of trained people surplus trade without accreditation

Verdict: B wins. The ILO (2024) puts global informality at 57.8%: this is a registry problem, not a
talent problem.

ACCREDITATION INSTRUMENT

A - SECTOR BASELINE (CITED SOURCE) B - MASTERESTAURANT Open Badges
Paper diploma or certificate, with no micro-credential carrying evidence, issuer
interoperability across jurisdictions and verifiable metadata

Verdict: B wins, by a margin that shows up along the migration route: the credential crosses the
border with the worker.
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DATA SOURCE FOR CREDIT

A - SECTOR BASELINE (CITED SOURCE) B - MASTERESTAURANT Point-of-sale
Informal or nonexistent financial operational series: average check, food
statements in 9 out of 10 small units cost variance, table turns

Verdict: B wins. With 9 out of 10 restaurants under 50 employees (National Restaurant
Association, 2025), operational data is the only real accounting available.

PERCEIVED SECTOR RISK

A - SECTOR BASELINE (CITED SOURCE) A B - MASTERESTAURANT Thereal 17%
90% first-year mortality rate gets assumed measured by Parsa et al. and the 51.4%
and the portfolio is written off five-year survival get used instead

Verdict: B wins. You price what you measure; the 90% myth has excluded from credit a sector
less risky than the small-business average.

MULTILATERAL FINANCING VEHICLE

A - SECTOR BASELINE (CITED SOURCE) B - MASTERESTAURANT Results-based
Grants or non-reimbursable technical payment or partial guarantee anchored to
cooperation, with no return metric auditable formal-employment KPIs

Verdict: B wins for scale; A remains valid for the initial pilot, where no historical series yet backs
the outcome.
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TREATMENT OF FOOD WASTE

A - SECTOR BASELINE (CITED SOURCE) B - MASTERESTAURANT Built into the
Handled as an environmental campaign competency rubric: whoever portions well
separate from workforce management produces measurable waste reduction

Verdict: B wins. At 127 million tonnes of annual loss in LAC (IDB, #SinDesperdicio), waste is an
indicator of technical competence, not merely of conscience.

SIDE-BY-SIDE COMPARISON

MYTH: migrant hospitality employment is a
social cost to be absorbed WHAT GETS ASSUMED

X The migrant worker supposedly enters at the bottom rung because he lacks technical skill, when what
he lacks is a credential somebody will accept.

X High turnover is assumed intrinsic to the trade, so it gets budgeted as a fixed expense instead of
treated as correctable operational variability.

X Formalizing payroll allegedly destroys contribution margin, without ever measuring the real prime cost
of recruiting and training the same slot four times a year.

X Multilateral banks are presumed able to finance infrastructure but not hospitality human capital,
because the latter yields no auditable indicators.

X The skills gap is assumed to close with courses, when the bottleneck sits in VERIFICATION rather
than in training.
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REALITY: an illegible asset that measurement
converts into performance MASTERESTAURANT

v' This sector is the hemisphere's largest formal-employment elevator: 51% of adults held their first
formal job there (National Restaurant Association, 2025).

v" Ownership is already diverse —48% of restaurants are minority-owned versus 36% of the private

sector (U.S. Census Bureau via National Restaurant Association, 2022)— proving the sector turns

workers into owners.

v Real first-year failure is 17%, not the 90% of the myth (Parsa et al., via Oregon State University, 2024):

the risk is manageable and therefore bankable.

v"  Point-of-sale operational data —average check, table turns, food cost variance— is the credit-scoring

source hospitality MSMEs never had.

v~ An Open Badge issued against observed performance is portable across borders and verifiable by any

employer in seconds.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Labor informality (KPI1 1 - SDG
8.3)

Competency traceability (KPI
2)

Five-year business survival
(KPI 3)

Annual business mortality (KPI
4)
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SECTOR BASELINE (CITED
SOURCE)

X 57.8% of workers in informal
employment worldwide (ILO, 2024)

X 0 portable verifiable credentials in
informal LAC kitchens

X 51.4% of US restaurants pass five
years (U.S. Bureau of Labor Statistics,
2024)

X over 72,000 US restaurant
closures during 2024 (National
Restaurant Association, State of the
Industry 2024)

EXPECTED OUTCOME WITH
SATE + MASTERESTAURANT
ARCHITECTURE

v Cohort with formal contracts =
70% by program month 12

v' =3 Open Badges micro-
credentials per participant within 6
months

v'  +8 percentage points over the
control cohort at 60 months

v" 20% reduction in closures within
the assisted portfolio over 24 months
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SECTOR BASELINE (CITED EXPECTED OUTCOME WITH

SOURCE) SATE + MASTERESTAURANT
ARCHITECTURE
Mobility and first formal job X  51% of adults held their first formal v 65% of young graduates placed
(KPI 5 - SDG 8.6) job in food service (National Restaurant =~ under contract within 90 days

Association, 2025)

MSME portfolio scale (KPI 6 - X 9 out of 10 restaurants employ v 80% of the portfolio holding
SDG 9.3) fewer than 50 people (National operational data fit for credit scoring
Restaurant Association, 2025)

Waste as a learning cost (KPI7 X =127 million tonnes of food loss v 15-25% waste reduction in

- SDG 12.3) and waste per year in LAC (IDB, kitchens staffed by certified personnel
#SinDesperdicio)

Environmental footprint of X  20% to 75% GHG reduction with v Energy intensity per cover

operations (KPI 8 - SDG 12) green technologies in restaurants measured across 100% of the portfolio

(Springer Nature, 2025)

THE NUMBERS THAT MATTER

Indicators that carry the thesis

57.8 %

of the world's workers operate in informal

employment, with no record or traceability of skills

51 %

of adults held their first formal
job in restaurants or food service

190«

new jobs per year on average
projected by the US restaurant industry
through 2032 (16.9 million by 2032)

17 %

of independent US restaurants close in
their first year, not the 90% of the myth

9l.A0%

of restaurants pass five years of operation,
above the 49.6% of all small businesses
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127 w1

of food loss and waste per year across Latin
America and the Caribbean, =223 kg per person

VISUALIZATION

The numbers, visualized

of the world's workers operate in informal employment, with no record or traceability of skills

of adults held their first formal job in restaurants or food service

new jobs per year on average projected by the US restaurant industry through 2032 (16.9 million by 2032)

of independent US restaurants close in their first year, not the 90% of the myth

of restaurants pass five years of operation, above the 49.6% of all small businesses

of food loss and waste per year across Latin America and the Caribbean, =223 kg per person

Sources: ILO — World Employment and Social Outlook 2024 - National Restaurant Association 2025 - National
Restaurant Association 2024 - Parsa et al., UC Berkeley — via Oregon State University 2024 - U.S. Bureau of Labor
Statistics 2024

Chart by masterestaurant.com

REAL CASE

“I brought eight years on the hot line across two countries and no way to prove any of it, so they hired me
as a prep assistant on entry pay. Once the program measured my station performance for six weeks and
issued three verifiable credentials, that same owner moved me up to station chef and my station's food cost
dropped from 34% to 29.5% the following quarter. My team stopped rotating every two months; what
changed was not my trade, it was that somebody could finally read it.”

— Certified station chef from a hospitality employability program, 90-seat independent
restaurant in the 500 thousand to 1 million USD annual revenue band, Bogota
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https://masterestaurant.com/

HOW TO APPLY IT IN YOUR RESTAURANT

Strategic roadmap: three phases with deliverable, timeline and metric

@ Phase 1 - Operational due diligence of the territory (months 0-4)
Deliverable: a territorial competency-gap map, with a census of hospitality MSMEs by revenue
band —under 500 thousand USD, 500 thousand to 1 million, above 1 million— and an
informality baseline benchmarked against the 57.8% worldwide figure reported by the ILO
(2024). Timeline: four months. Success metric: 100% of censused units carrying at least twelve
months of loaded operational data (average check, table turns, prime cost) and 90% of records
geo-referenced. Skip this foundation and the program has no counterfactual, which makes all
downstream M&E decorative.

@ Phase 2 - Micro-credentials issued against performance (months 4-12)
Deliverable: an Open Badges micro-credential system issued on evidence observed at station,
never on course attendance, with rubrics for hot line, cold line, pastry and front of house.
Timeline: eight months. Success metric: 3 credentials per participant on average, 70% of the
cohort under formal contract by month 12, and 15% waste reduction across participating
kitchens, measured against the regional reference of 127 million tonnes a year documented by
the IDB through #SinDesperdicio. This is where the skills gap stops being rhetoric and becomes

a regqister.

@ Phase 3 - Scoring and financial structuring (months 12-24)
Deliverable: a hospitality MSME scoring model fed with verified operational data —food cost
variance, contribution margin per dish, break-even, table turns— plus the credential record of its
staff, delivered to commercial and multilateral banks as a substitute for hard collateral. Timeline:
twelve months. Success metric: 80% of the portfolio holding a record fit for credit origination,
and an eight-percentage-point improvement in five-year survival against the 51.4% reported by
the U.S. Bureau of Labor Statistics (2024).

@ Phase 4 - Data governance and regional scale-up (month 18 onward)
Deliverable: a corporate governance protocol for the data —worker ownership of the credential,
cross-border interoperability, external audit of the issuer— plus a replication manual for a
second geography. Timeline: six months overlapping Phase 3. Success metric: marginal cost
per additional beneficiary below 40% of pilot cost, the condition without which there is no
genuine scalability, only an expensive pilot repeated. The program's competitive advantage lives
here, not in the visible phase.

FAQ
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Questions from the investment committee

What does it cost NOT to act on informal hospitality employment?

It costs the full illegibility of a labor market employing millions. With 57.8% global informality (ILO, 2024) and
over 72,000 US restaurant closures during 2024 (National Restaurant Association), every uncredentialed worker
and every data-less MSME is human and credit capital left outside the formal system. That cost shows up on no
balance-sheet line: it shows up as absent origination.

Why Open Badges micro-credentials instead of traditional certification?

Because verification is the bottleneck, not training. An Open Badges credential embeds metadata, evidence and
issuer, validates in seconds from any country, and travels with the worker along the migration route. A paper
diploma demands apostille, translation and phone calls, so in practice it gets discarded: the employer hires blind
and pays entry wages to someone with eight years of trade.

What evidence supports restaurants as a mobility vehicle rather than a precarity trap?

Three series. 51% of adults held their first formal job in food service (National Restaurant Association, 2025);
48% of US restaurants are minority-owned versus 36% of the private sector, and 47% carry majority or equal
female ownership (U.S. Census Bureau via National Restaurant Association, 2022). This sector converts
employees into owners more often than the broader economy.

Is hospitality MSME risk bankable, or is the sector simply too volatile?

It is bankable, and the volatility is overstated by a myth. Real first-year failure sits at 17%, not the 90% the press
keeps repeating (Parsa et al., via Oregon State University, 2024), and 51.4% pass five years against 49.6% for
the small-business universe (U.S. Bureau of Labor Statistics, 2024). With verified operational data, risk gets
priced; without it, risk gets avoided.

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
Unidades econdmicas de la industria L. L
i 581.530 establecimientos INEGI — Censos Econdmicos 2024
restaurantera en México 2023
Produccion de la industria restaurantera o
55,9 de cada 100 pesos INEGI — Censos Econdmicos 2024

mexicana por cada 100 pesos del sector

www.masterestaurant.com - Executive Brief - How to optimize migration and hospitality employment: the cost myth and the performance reality Page 12 of 13


https://www.inegi.org.mx/programas/ce/2024/
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Metric Benchmark 2026 Source

Peso de las microempresas en el total de 95,4% del total (41,4% del L

] o o INEGI — Censos Econoémicos 2024
unidades econdmicas de México 2023 personal ocupado)
Peso de la agricultura familiar (pequefios 81% de las explotaciones FAO — State of Food and
productores) en América Latina y el Caribe agricolas Agriculture 2024
Actividad emprendedora femenina en 20,45% (la mas alta del BID / Global Entrepreneurship
América Latina 2024 mundo) Monitor 2024
Empresas lideradas por mujeres sin acceso 739 PNUD — Emprendimiento
a recursos economicos para crecer ° femenino en América Latina 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com

Author: Diego F. Parra - Publisher: MASTERESTAURANT®

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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https://www.inegi.org.mx/contenidos/saladeprensa/boletines/2025/ce/CE2024_def.pdf
https://www.fao.org/3/cd2616en/online/state-of-food-and-agriculture-2024/food-supply-chains-transformation.html
https://www.fao.org/3/cd2616en/online/state-of-food-and-agriculture-2024/food-supply-chains-transformation.html
https://publications.iadb.org/publications/english/document/Women-Entrepreneurship-in-Latin-America-An-Exploration-of-Current-Knowledge.pdf
https://publications.iadb.org/publications/english/document/Women-Entrepreneurship-in-Latin-America-An-Exploration-of-Current-Knowledge.pdf
https://www.undp.org/latin-america/stories/power-entrepreneurship-women-transforming-region-courage-and-vision
https://www.undp.org/latin-america/stories/power-entrepreneurship-women-transforming-region-courage-and-vision

