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QUICK VERDICT

Running the restaurant without depending on the owner is not solved by hiring someone
you trust; it is solved by turning the owner's judgment into a system other people can
execute without him. The scarce asset was never the manager: it was the DECISION
ARCHITECTURE. A business where the owner approves the produce order, answers the
one-star review and sets the daily special price carries a discounted sale value, because
the buyer is purchasing a job rather than an asset. The short route is to document the
eight decisions only the owner makes today, attach a numeric threshold to each one, and
move governance of the local digital engine —Google listing, delivery algorithms, reviews
— onto a weekly board with a named owner. An operator in the 500 thousand to 1 million
dollar band recovers 12 to 18 hours of leadership time per week and stops bleeding sales
every time he gets sick.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

An owner who cannot leave for two weeks without watching average check slide does not have a staffing
problem; he has an architecture problem. Every decision that lacks a written numeric threshold travels back to
his phone, and that phone is the real bottleneck of the operation.

The cost shows up in the register long before it shows up in morale. Per HC-Resource (2025 Restaurant
Operations Benchmark), delivery and takeout already account for 40% of total restaurant sales, and that 40%
answers to algorithms that punish inconsistency within minutes: a stale menu on Uber Eats or a Google listing
with last year's holiday hours will not wait for the owner to come back from vacation.

The industry also runs on an enormous, mobile workforce —15.9 million employees projected for 2025 in the
United States, according to the National Restaurant Association (State of the Restaurant Industry 2025)— so
knowledge living inside one person's head evaporates with every departure. Mexico shows the sharpest version:
70% of the sector's employment comes from micro-enterprises (INEGI-CANIRAC, 2024), where the owner IS
the manual.

One distinction almost nobody draws. Delegating tasks and delegating judgment are different animals: the first
frees up minutes, the second frees the business. A manager can order the beef without the owner; what he
cannot do without a written threshold is decide whether to absorb a supplier's 9% price increase, and that is
precisely the decision that sets the month's food cost.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

INDUSTRY BASELINE WITH MASTERESTAURANT
(BEFORE) ARCHITECTURE (AFTER)
Off-premise share of sales X 40% of total sales, v'  Same 40% with a per-channel menu and
(delivery + takeout) managed reactively (HC- price calendar; brands above 68% off-premise
Resource, 2025 Restaurant grew sales 3 percentage points faster (Black
Operations Benchmark) Box Intelligence, 2024)
Dependence on the dominant X DoorDash holds 60.7% v Operator-set mix with a 35% ceiling on any
delivery channel U.S. national share at the end single aggregator plus an active first-party

of 2024 and Uber Eats 26.1% channel; New York splits 37.1% / 34.9% / 21.8%
(Earnest Analytics, 2024): the (Earnest Analytics, 2024), proof that territory

algorithm sets the mix rules

Reservation no-shows X Unsecured bookings, with v Deposits cut no-shows by 57% and
direct loss of table turnover prepayment by 44% (OpenTable), applied by
(OpenTable) written policy rather than owner judgment
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Table turnover and occupancy

Shrinkage and food waste

Knowledge continuity through
turnover

Governance of the local digital
engine

INDUSTRY BASELINE
(BEFORE)

X Traditional table held 1.5
to 2 hours with no target by
daypart (The Restaurant HQ,
Table Turnover 2024)

X U.S. foodservice wasted
12.7 million tons of food in
2023 (ReFED, 2025); globally,
290 million tons from food
service in 2022 (UNEP, Food
Waste Index Report 2024)

X 15.9 million sector
employees by 2025 (National
Restaurant Association, SOI
2025) with operating judgment
living in a single head

X Google Business Profile
and reviews handled
whenever the owner finds a
gap in the day

WITH MASTERESTAURANT
ARCHITECTURE (AFTER)

v Targets by daypart: 45 minutes for a two-top
lunch, 90 minutes for a six-top dinner (The
Restaurant HQ, Table Turnover 2024), tracked
per shift on the operations checklist

v Blind weekly count of twelve A-items
against a 2% variance threshold, executed by
the kitchen lead without the owner signing off

v’ Eight critical decisions written with numeric
thresholds; in Mexico, where micro-enterprises
supply 70% of sector employment (INEGI-
CANIRAC, 2024), this is what separates an
asset from a job

v Weekly board with a named owner: posts,
photos, hours and review replies inside 48
hours, treating drive-thru and pickup as first-
party channels (roughly 70% of U.S. fast-food

sales go through the drive-thru, QSR Magazine)

1. What does running the restaurant without the owner actually mean?

It means the owner's judgment is written down as numeric thresholds anyone can execute without call-
ing him. This is not about hiring someone you trust:

it is about turning every recurring decision into a rule with a number, a range and an escalation path. The test is
brutal and lasts two weeks: if the owner leaves and average check drops more than 5%, or food cost moves
more than 2 points, what was missing was never a manager but a DECISION ARCHITECTURE. And the clock
runs faster than before, because delivery and takeout already account for 40% of total sales according to HC-
Resource (2025 Restaurant Operations Benchmark), a channel governed by algorithms that punish inconsisten-
cy in minutes rather than quarters. An outdated menu on the app will not wait for you to come back from your
trip; it penalizes you the same day. In this band the owner is still on the floor, and the right call is writing two
thresholds instead of hiring a manager the register cannot carry.

2. Under 500K in annual revenue: two thresholds before an org chart

A manager with benefits costs between 8% and 12% of annual sales at this level, and that point eats the entire
operating margin. The two minimum thresholds: purchasing (accept supplier increases up to 4%, above that es-
calate with two quotes) and waste (if any input exceeds 3% weekly waste, the portion or the supplier changes
that same week). With those, your second in command decides in two minutes what today costs two days of
waiting. The urgency is real: in Mexico, 70% of the sector's employment comes from micro-businesses accord-
ing to INEGI-CANIRAC (2024), where the owner IS the manual and every resignation erases half the operation.
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A shift lead is justified here, and what makes the role work is a closing logbook with eight mandatory numbers:
shift sales, average check, covers, waste, inventory shortfalls on three critical inputs, hours worked, complaints
and digital menu status. It takes twelve minutes per shift and replaces the nightly call to the owner.

3. 500K to 1 million: you buy the shift with a logbook, not with charisma

Focusing on waste is not a moral stance, it is cash: US foodservice threw away 12.7 million tons of food in 2023
according to ReFED (2025), and a restaurant in this band that trims one point of waste recovers between 5,000
and 9,000 dollars a year without selling one extra plate. The logbook serves a purpose beyond supervision: it
builds the history you later use to write thresholds that are evidence rather than opinion. Once revenue passes a
million, whoever governs the digital listings is the bottleneck, and it can no longer be the owner working from his
phone. With DoorDash holding 60.7% of US national share at the end of 2024, against 26.1% for Uber Eats and
6.3% for Grubhub, according to Earnest Analytics (2024), one dominant platform decides your delivery volume;
in contested markets such as New York the split shifts —37.1% DoorDash versus 34.9% Uber Eats— and so
does your per-channel pricing strategy.

4. Above 1 million: the digital engine stops being marketing and becomes operations

The written threshold for this band: any price change on apps applies within 48 hours of the dining room change,
and no dish goes live with a contribution margin below 62% after commission. Executing that is a digital chan-
nels lead with his own access, not the owner on a weekend. This band brings the celebrity-chef or large-format
themed profile, and its dependency is the most expensive of all because it disguises itself as the value proposi-
tion. When the public figure is the product, an absence does not lower the check: it lowers occupancy outright,
and we have seen projects of this profile run 300 to 600 covers a day, where turnover depends on a table time
that The Restaurant HQ (Table Turnover 2024) puts at 90 minutes for a party of six at dinner. The fix is not for
the chef to appear less, but for kitchen judgment to live in spec sheets with grammage and tolerance, and for a
second authorized signer to exist for menu changes.

5. Above 5 million: the high-end case and its disguised dependency

Without that second signer, a television schedule moves the house food cost. In a group the question is no
longer whether the owner can leave, but how many exceptions the system tolerates before it breaks. The rule
that works: each unit decides inside its band, and head office steps in only when two indicators fall out of range
in the same month —food cost more than 2 points over budget and comparable sales more than 4% down—.
Everything else gets settled at the unit. Scale demands it: the industry projects 15.9 million employees for 2025
in the United States according to the National Restaurant Association (State of the Restaurant Industry 2025),
and with that turnover, knowledge nobody wrote down evaporates at every handover. A monthly exceptions
committee, with minutes and one sheet per case, turns today's judgment call into tomorrow's written threshold.
Delegating tasks frees minutes; delegating judgment frees the business, and almost nobody draws that line.

6. Delegating tasks and delegating judgment are different things

A manager can order the beef without the owner from month one, but cannot decide whether to accept a 9%
supplier increase without a written threshold, and that single decision defines the whole month's food cost.
Diego F. Parra insists at Masterestaurant on a simple test before writing any manual: list the ten calls you re-
ceive most in a month and count how many have a numeric answer. If eight of them do, you do not have a
staffing problem, you have eight unwritten rules. Standardization understood this way is not bureaucracy, it is
speed with a safety net, because a manager who knows how far he can be wrong decides fast, and one who
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does not asks permission for everything. Write the thresholds first, then test the absence, never the other way
around. Month one: document the fifteen most repeated decisions with their number and escalation path, start-
ing with purchasing, discounts and comps.

7. The 90-day sequence that actually holds up an absence

Month two: the owner steps away four consecutive days and answers only genuine escalations, logging every
call received as a system defect rather than an emergency. Month three: close those gaps and repeat with two
full weeks. Honest measurement compares average check, food cost and reviews against the prior quarter, not
against a feeling. It is worth watching no-shows too, which according to OpenTable fall 57% with a deposit and
44% with prepayment, because reservation policy is another decision that usually lives inside the owner's head.
Write those fifteen thresholds this week and put a date on the first trip. The difference does not sit in the org
chart; it sits in the threshold. A manager without thresholds asks permission for everything because the penalty
for being wrong is undefined, while a manager holding a written rule —«absorb supplier increases up to 4%, es-
calate above that with two quotes»— settles in two minutes what used to cost two days of waiting.

8. What actually changes when judgment becomes a system?

Process standardization, read this way, is not bureaucracy: it is speed with a safety net. The local digital
engine is where this dependence bites fastest, since algorithms do not tolerate intermittence.

With delivery and takeout at 40% of total sales per HC-Resource (2025), and DoorDash holding 60.7% of U.S.
national share at the close of 2024 against Uber Eats at 26.1% (Earnest Analytics, 2024), any restaurant that
fails to govern its map presence has outsourced its unit economics to a third party optimizing for itself. There is a
genuine tension worth resolving head-on: standardization can kill hospitality when you standardize the wrong
half. My rule is blunt — standardize everything the guest does NOT see (purchasing, temperatures, counts, re-
view replies, menu updates) and free everything the guest does see (the welcome, the table recommendation,
reading the room). For years | got this exactly backwards, scripting service word by word while leaving purchas-
ing to instinct; the result was robotic hospitality on top of runaway food cost.

9. What actually changes when judgment becomes a system — in practice

Menus follow the same dual-channel logic: keep the PHYSICAL menu and the QR menu, each with its job. The
printed menu governs service pacing, menu narrative and suggestive selling —it is the server's margin tool—
while the QR handles delivery, accessibility, price updates and channel analytics. Dropping the printed version to
save on printing trades a small cost for a drop in average check, and that trade never pencils out. Picture the
manager resigning on a Friday with peak season starting Monday. Without architecture, the owner is back on
the floor seven days a week, the Google listing freezes, reviews pile up unanswered, aggregator menus keep
last quarter's prices, and the margin on that off-premise 40% of sales reported by HC-Resource (2025) erodes
unnoticed until the books close. With architecture, the replacement reads the threshold manual on Monday and
the weekly board does not lose a single cell.

10. What actually changes when judgment becomes a system — key points
Same resignation, two different businesses. Band matters. An operator below 500 thousand dollars a year does
not need a director of operations: he needs eight written decisions and a per-shift checklist. Between 500 thou-

sand and 1 million, the manager with thresholds and the digital board appear. Above 1 million, monthly opera-
tional due diligence enters the picture, and above 5 million —the 180-seat celebrity-chef restaurant, or the large-
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format themed venue with scenography and performance staff— the conversation shifts entirely: image royal-

ties, set maintenance, capacity peaks and a variable payroll that demands real corporate governance rather
than personal trust.

POINT BY POINT

Decision scorecard

SPEED OF OPERATING DECISIONS

A - INDUSTRY BASELINE (BEFORE) The B - MASTERESTAURANT Written
manager waits on the owner; in practice threshold: decide in two minutes below the
that means hours, and over a weekend, line, escalate with two quotes above it.
days.

Verdict: The threshold wins. Speed does not come from trusting more, it comes from writing the
limit down.

FOOD COST CONTROL

A - INDUSTRY BASELINE (BEFORE) B - MASTERESTAURANT Blind weekly
Discovered at month end, once the dish count of twelve A-items against a 2%
has sold a thousand times at the wrong target variance, corrected on Tuesday.
margin.

Verdict: Weekly counting wins. The 32% per-dish maximum is defended by frequency, never by
intention.
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EXPOSURE ON THE LOCAL DIGITAL ENGINE

A - INDUSTRY BASELINE (BEFORE) B - MASTERESTAURANT Weekly board
Google listing refreshed whenever with a named owner and review replies
someone remembers; negative reviews inside 48 hours.

sitting unanswered for weeks.

Verdict: The board wins. The local algorithm rewards consistency and cannot tell neglect from

vacation.

AGGREGATOR CONCENTRATION RISK

A - INDUSTRY BASELINE (BEFORE) The B - MASTERESTAURANT A 35% ceiling on
algorithm sets the mix: DoorDash at 60.7% any single aggregator plus live first-party
U.S. national share at the end of 2024 ordering.

(Earnest Analytics, 2024).

Verdict: The ceiling wins. Depending on a channel that repricess commissions without notice is
pure territory risk.

CONTINUITY THROUGH STAFF TURNOVER

A - INDUSTRY BASELINE (BEFORE) B - MASTERESTAURANT Eight-threshold
Judgment lives in the owner's head and manual plus a per-shift operations
evaporates with every departure. checklist with digital sign-off.

Verdict: The manual wins. With 15.9 million sector employees (National Restaurant Association,
2025), turnover is a given, not a surprise.
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BUSINESS VALUE TO ABUYER OR PARTNER

A - INDUSTRY BASELINE (BEFORE) A B - MASTERESTAURANT Documented
business dependent on its owner gets operation, monthly operational due
bought as a job and valued accordingly. diligence and a one-page report.

Verdict: Documentation wins. Independence is not comfort: it is what turns the business into an
asset.

SIDE-BY-SIDE COMPARISON

Before: the owner as operating system CONCENTRATED RISK

X Purchases get approved over WhatsApp and food cost surfaces at month end, when nothing can be
corrected.

X The Google Business Profile gets updated by whoever remembers, and holiday hours go out wrong for
the third time this year.

X One-star reviews wait for the owner; the local algorithm reads that silence and quietly trims map
exposure.

X Menus on Uber Eats and DoorDash carry stale prices, and channel contribution margin absorbs the
gap.

X Kitchen training is oral and depends on which shift the new cook joined; food handling varies person to
person.

X The owner's vacation equals a drop in average check, and everyone on the team knows it even if
nobody says it out loud.
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After: distributed decision architecture

MASTERESTAURANT

v' Eight critical decisions with numeric thresholds: above the line it escalates, below it the manager

executes without asking.

v Per-shift operations checklist with digital sign-off and three food safety checks across cold, hot and

warewashing.

v" Weekly local digital engine board with a named owner rather than a volunteer: listing, photos, posts,

reviews and geotargeted ad spend.

v Channel pricing built from a target contribution margin, reviewed the first Monday of every month.

v Blind weekly count of A-items with food cost variance reported Tuesday instead of on the 30th.

v" Aone-page report the owner reads in seven minutes from anywhere: sales, prime cost, new reviews

and exceptions.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Off-premise share of sales
(delivery + takeout)

Dependence on the dominant
delivery channel

Reservation no-shows

Table turnover and occupancy

INDUSTRY BASELINE
(BEFORE)

X 40% of total sales,
managed reactively (HC-
Resource, 2025 Restaurant

Operations Benchmark)

X DoorDash holds 60.7%
U.S. national share at the end
of 2024 and Uber Eats 26.1%
(Earnest Analytics, 2024): the
algorithm sets the mix

X Unsecured bookings, with
direct loss of table turnover
(OpenTable)

X Traditional table held 1.5
to 2 hours with no target by
daypart (The Restaurant HQ,
Table Turnover 2024)
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WITH MASTERESTAURANT
ARCHITECTURE (AFTER)

v Same 40% with a per-channel menu and
price calendar; brands above 68% off-premise
grew sales 3 percentage points faster (Black
Box Intelligence, 2024)

v Operator-set mix with a 35% ceiling on any
single aggregator plus an active first-party
channel; New York splits 37.1% / 34.9% / 21.8%
(Earnest Analytics, 2024), proof that territory
rules

v Deposits cut no-shows by 57% and
prepayment by 44% (OpenTable), applied by
written policy rather than owner judgment

v Targets by daypart: 45 minutes for a two-top
lunch, 90 minutes for a six-top dinner (The
Restaurant HQ, Table Turnover 2024), tracked

per shift on the operations checklist
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INDUSTRY BASELINE
(BEFORE)

Shrinkage and food waste X U.S. foodservice wasted
12.7 million tons of food in
2023 (ReFED, 2025); globally,
290 million tons from food
service in 2022 (UNEP, Food

Waste Index Report 2024)

Knowledge continuity through X 15.9 million sector

turnover employees by 2025 (National
Restaurant Association, SOI
2025) with operating judgment

living in a single head

Governance of the local digital X Google Business Profile

engine and reviews handled
whenever the owner finds a

gap in the day

THE NUMBERS THAT MATTER

Numbers behind the decision

40 %

of total sales already come from delivery
and takeout, a channel that waits for nobody

60.7

U.S. national delivery share held by
DoorDash at end of 2024 (Uber Eats 26.1%)

57 %

fewer no-shows with a booking
deposit; prepayment cuts them 44%

12.7 mt

of food wasted by U.S. foodservice in 2023
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WITH MASTERESTAURANT
ARCHITECTURE (AFTER)

v Blind weekly count of twelve A-items
against a 2% variance threshold, executed by
the kitchen lead without the owner signing off

v Eight critical decisions written with numeric
thresholds; in Mexico, where micro-enterprises
supply 70% of sector employment (INEGI—
CANIRAC, 2024), this is what separates an
asset from a job

v Weekly board with a named owner: posts,
photos, hours and review replies inside 48
hours, treating drive-thru and pickup as first-
party channels (roughly 70% of U.S. fast-food
sales go through the drive-thru, QSR Magazine)
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sector employees projected for 2025:

unwritten judgment leaves with them

70 %

of Mexican restaurant employment comes from
micro-enterprises where the owner is the manual

VISUALIZATION

The numbers, visualized

of total sales already come from delivery and takeout, a channel that waits for nobody

G

U.S. national delivery share held by DoorDash at end of 2024 (Uber Eats 26.1%)

T 60.7%

fewer no-shows with a booking deposit; prepayment cuts them 44%

G

of food wasted by U.S. foodservice in 2023

G 12.7Mt

sector employees projected for 2025: unwritten judgment leaves with them

G 15.9M

of Mexican restaurant employment comes from micro-enterprises where the owner is the manual

G

Sources: HC-Resource — 2025 Restaurant Operations Benchmark - Earnest Analytics 2024 - OpenTable - ReFED
2025 - National Restaurant Association — State of the Restaurant Industry 2025

Chart by masterestaurant.com

REAL CASE
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“Building the thresholds exposed something embarrassing: | was approving 31 decisions a week and only 4
moved more than 200 dollars. We wrote down the eight that mattered and handed the rest to the manager.
Within ninety days food cost fell from 34% to 30.8%, and | took twelve days off without a single call. The
assistant manager now refreshes the Google listing every Tuesday and reviews get answered in under 48
hours; before, they waited until | had a spare moment.”

— Director of a two-unit market-cuisine group in the 500 thousand to 1 million dollar annual
band, after applying the Masterestaurant decision architecture framework

HOW TO APPLY IT IN YOUR RESTAURANT

Strategic roadmap: three phases, each with an exit metric

@ Phase 1 - Weeks 1-4: decision inventory and thresholds (deliverable: eight-threshold
manual)
Log every decision that reaches the owner for two weeks, with timestamp and dollar amount.
Between 25 and 40 per week will surface, and most move nothing. Keep the eight that touch the
register —purchases above a set amount, supplier increases, daily special pricing, comping a
check, line hiring, overtime, aggregator menu changes, replies to one- and two-star reviews—
and write a numeric threshold plus an escalation path for each. SUCCESS METRIC: fewer than
10 decisions escalated to the owner per week by the end of week 4, with per-dish food cost
inside the 32% maximum set by the costing rule.

@ Phase 2 - Weeks 5-10: governing the local digital engine (deliverable: weekly board with a
named owner)
Assign by name —not by vague role— who updates the Google Business Profile, who loads
photos and posts, who audits the menu on each aggregator and who answers reviews. With
DoorDash at 60.7% of U.S. national share and Uber Eats at 26.1% at the close of 2024
(Earnest Analytics, 2024), channel concentration is territory risk, so set a 35% ceiling on any
single aggregator and switch on first-party ordering. SUCCESS METRIC: 100% of reviews
answered within 48 hours, zero price gaps between the printed menu and the QR menu, and
the dominant aggregator's share below the ceiling.
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@ Phase 3 - Weeks 11-16: measured operational maturity (deliverable: one-page report and

monthly operational due diligence)

Install the blind weekly count of twelve A-items against a 2% variance threshold, the per-shift

operations checklist carrying three food safety verifications, and a one-page report the owner

reads in seven minutes: sales by channel, prime cost, food cost variance, table turnover against

the 45- and 90-minute targets documented by The Restaurant HQ (2024), new reviews and

monthly exceptions. SUCCESS METRIC: the owner is away ten consecutive business days with

no drop in average check and no unresolved exceptions, and food cost variance stays under

2% for four straight weeks.

@ Phase 4 - Month 6 onward: capitalizing on independence (deliverable: a sellable or
replicable unit)

A business that runs without its owner is valued differently, because the buyer or partner is no

longer purchasing a job. This is where you decide what to do with the 12 to 18 recovered hours

a week: open the second unit on the same manual, negotiate harder with suppliers from the

data, or prepare the operation for a transaction with clean due diligence. For operations above 5

million a year —the 180-seat celebrity-chef restaurant or the large-format themed venue— this

phase adds governance of image royalties, set maintenance and performance payroll, the very
lines that drift when nobody watches them. SUCCESS METRIC: EBITDA held or improved with

the owner out of daily operations for a full quarter.
FAQ

Questions a decision-maker asks before signing

What does NOT delegating operations cost?

It costs the 40% of sales now coming from delivery and takeout per HC-Resource (2025), because that channel
is governed by algorithms punishing intermittence in hours rather than weeks. Add uncontrolled shrinkage —

U.S. foodservice wasted 12.7 million tons in 2023 according to ReFED (2025)— and the discount any buyer

applies to a business that hinges on one person.

Can you standardize without making service robotic?

Yes, provided you standardize the right half. Standardize what the guest never sees —purchasing,

temperatures, counts, menu updates, review replies— and free what the guest does see, meaning the welcome

and the recommendation. The most common error runs the other way: word-for-word service scripts alongside

purchasing by instinct, a pairing that produces cold hospitality and food cost above the 32% maximum.
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What happens to the printed menu if mine is already on QR?

Keep both, each doing its job. The printed menu governs service pacing, menu narrative and suggestive selling,
which is where average check gets built; the QR handles delivery, accessibility, price changes and channel
analytics. Removing the printed version saves on printing and costs you check size, and that swap never comes
out ahead.

How fast does this architecture pay back?

The first measurable effect lands between weeks 4 and 10: fewer than ten decisions escalated weekly and
reviews answered inside 48 hours. Margin follows around month four, when food cost variance settles under 2%
and table turnover approaches the 45-minute two-top lunch documented by The Restaurant HQ (2024).

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
Escasez de trabajadores proyectada en la industria 500.000 DataM Intelligence — Al & Robotics in
restaurantera (EE. UU., 2025) trabajadores QSR 2025
Costo de reemplazar a un empleado por hora (EE. USD 2.706 Vantalnsights — Restaurant Turnover
uu.) | Benchmarks 2024/2025

mas de USD Vantalnsights — Restaurant Turnover

Costo de reemplazar a un gerente general (EE. UU.)
17.600 Benchmarks 2024/2025

meez — Restaurant Employee Turnover
Rotacion anual del personal de sala (front-of-house) 41% ploy

2025
Rotacion anual del personal de cocina (back-of- 43% meez — Restaurant Employee Turnover
house) ° 2025
Horas de capacitacién de un mesero nuevo antes meez — Restaurant Employee Turnover
. 20-30 horas
de ser productivo 2025

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