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Margin Leakage Index 2026: Where the Point
That Separates Surviving from Growing Is Lost

By Diego F. Parra · Updated 2026-08-12 · Costing & Finance

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

Delegating operations does not open the leak; delegating without a measurable training
system does. The point of margin that separates surviving from growing disappears in
three places the P&L rarely shows: shift-level waste, badly structured payroll and tip
models, and the sale your server never made. U.S. foodservice sent 78.4% of its food
surplus to landfill in 2024, roughly 9.73 million tons (ReFED, 2024), and poor cash
management is associated with about 82% of small business closures (Inc., citing a U.S.
Bank study). Neither figure describes a purchasing problem. Both describe EXECUTION
on the floor, and execution is either delegated properly or it does not exist.

🔬  M a s t e r e s t a u r a n t  S t u d y  /  S e c t o r  S y n t h e s i s Expert synthesis · cited industry sources · 19 min read

· 2026-08-12

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS
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A three-unit group with strong sales and no dividends does not have a revenue problem; it has a leak spread
across the shift, split into a hundred small decisions nobody signs. That reading organizes this analysis. When
ReFED reports that U.S. foodservice generated 12.5 million tons of surplus food in 2024, and that 78.4% ended
in landfill, it is describing money that walked out the service door wearing a uniform.

This document synthesizes public industry data — National Restaurant Association, ReFED, Toast, 7shifts,
Paychex, Hostelería de España, ABRASEL and Acodrés — read by Diego F. Parra through the Masterestaurant
framework. There is no proprietary sample here and no audit of N venues behind any number: each figure
carries the organization and year that published it, and the contribution is the reading, the segment breakdown
and the decision it triggers.

The angle matters, since we publish from the service, CX and floor-team training specialty. From there, the
conclusion comes first — the margin point is recovered in the preshift, not in the supplier negotiation — because
in most houses we review the supplier has already been negotiated hard while the shift keeps improvising. The
National Restaurant Association projects 15.8 million people employed in the U.S. industry in 2026, and that
workforce is what executes margin or lets it go.

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

Side-by-side comparison

BEFORE DELEGATING WITH A

SYSTEM

AFTER DELEGATING WITH A

SYSTEM

Foodservice food surplus
(sector scale)

✕ 12.5 million tons of surplus in
2024, with 78.4% sent to landfill
(ReFED, 2024)

✓ The method's operating target is
measured against that 78.4% from
ReFED (2024) as the public sector
baseline, shift by shift

Total food waste of the U.S.
restaurant industry

✕ ≈11.4 million tons per year
(ReFED, U.S. Food Waste Report
2024, upd. 2025)

✓ That same ReFED (2024) figure
read per venue: every point of shift
waste is food cost variance the P&L
never breaks out

Energy per venue (a fixed cost
the shift moves)

✕ ≈$2,300 monthly electricity bill at a
typical U.S. restaurant (Toast, 2025)

✓ Against Toast's $2,300/month
(2025), shutdown and startup checks
live on the closing list, not in the
manager's memory

Occupancy: CAM fees over
base rent

✕ 2%–3% additional to base rent in
common area maintenance fees
(7shifts, 2025)

✓ That 2%–3% from 7shifts (2025)
belongs in break-even as a fixed cost,
never on the plate (Masterestaurant
costing rule)

Tip and wage structure for
floor staff

✕ 7 U.S. states eliminated the tip
credit: California, Washington, Oregon,
Alaska, Nevada, Minnesota and
Montana (Paychex, 2025)

✓ With Paychex's 7 no-tip-credit
states (2025), the floor payroll model is
redesigned before opening, not once
demand arrives
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BEFORE DELEGATING WITH A

SYSTEM

AFTER DELEGATING WITH A

SYSTEM

Size of the workforce that
executes service

✕ 15.8 million people projected
employed in the U.S. industry in 2026
(National Restaurant Association,
2026)

✓ Across those 15.8 million from the
NRA (2026), the edge is measurable
floor-team training, not the org chart

Financial consequence of
loose cash control

✕ Poor cash management is
associated with ~82% of small
business closures (Inc., U.S. Bank
study)

✓ Against that 82% from Inc. (U.S.
Bank), the weekly cash dashboard
precedes any delegation of purchasing

Finding 1 — Where does the margin point actually
leak once the owner is no longer on the floor?
It leaks into the kitchen bin, into the payroll structure, and out of the mouth of a server who does not
know how to recommend, and none of those three items shows up by name on your P&L.

ReFED, in its U.S. Food Waste Report 2024 updated in April 2025, documents 12.5 million tons of surplus food
generated by American foodservice, with 78.4% —9.73 million tons— ending in landfill; that is not an environ‐
mental issue, it is inventory purchased, received, stored, handled by paid hands and thrown away. When you
delegate the shift without a system that measures how it gets executed, you are not delegating operations: you
are delegating the decision of how much gets tossed, and twenty different people make that call, each with their
own judgment, every single night, with nobody signing anything. A house that does not weigh its daily waste is
operating blind on its second largest cost.

Finding 2 — Shift waste is not controlled by awareness, it is controlled by counting
The 11.4 million tons a year that ReFED attributes specifically to the U.S. restaurant industry do not come from
one spectacular disaster: they come from the portion served too generously, the product that rotated late, the
mise en place prepped against a forecast nobody reviewed. Two scales, a notebook and fifteen minutes at close
move the number within four weeks, because what gets weighed gets discussed and what gets discussed gets
corrected. Here is the tension of the trade: the more you delegate the kitchen, the cheaper your labor hour be‐
comes and the more expensive your waste becomes, and the bridge between those two facts is a log the shift
lead signs with their own name before going home. Getting front-of-house compensation wrong is the quietest
leak in a group, because it pays out on time and nobody audits it.

Finding 3 — Badly structured tips and payroll eat the point before you ever see it
Paychex, in its Tipped Employees Minimum Wage by State 2025 report, counts seven states —California,
Washington, Oregon, Alaska, Nevada, Minnesota and Montana— that eliminated the tip credit entirely, which
means a server's base wage in San Francisco and a server's base wage in a tip-credit state are nowhere near
the same cost line. A three-location group copying the same tip-pooling scheme across three different jurisdic‐
tions is giving away margin in at least one of them. Across the rest of the region the problem mutates without
disappearing: where there is no tip credit there is informality, and where there is informality there is turnover,
which is payroll wearing a different costume. A server who takes the order and recommends nothing turns your
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menu into self-service with a labor cost attached. The National Restaurant Association projects 15.8 million peo‐
ple employed in the American restaurant industry by 2026 in its State of the Restaurant Industry, and that army
is what executes or fails to execute your average check every night.

Finding 4 — The sale the server never makes: margin left sitting on the table
A dessert suggested with judgment, a pairing the team actually tasted, an appetizer the chef wants to move: that
is worth more than any campaign, and it costs nothing extra in advertising. The honest objection is that a badly
run preshift also burns paid time. True. So the preshift runs eight minutes, carries ONE objective, ONE dish and
ONE number, and the shift lead asks two people at random whether they remember it before the doors open.
The margin point comes back in the preshift, not at the purchasing table, because in most houses this size the
supplier has already been negotiated to the bone while the shift keeps improvising. Diego F. Parra sequences
it this way inside the Masterestaurant framework: stabilize floor execution first, sit back down with the supplier
second, because a 2% discount on inputs does not offset the 78.4% of waste going to landfill that ReFED
2024 reports.

Finding 5 — The preshift beats the supplier negotiation, and this is a position, not a nuance
I will grant you one thing: if you buy fish badly, no amount of training saves you. But buying well and executing
badly is the combination that produces groups with strong revenue and no dividends, and that profile is exactly
the one that walks in convinced it has a sales problem. If a three-location group weighs waste every night for a
quarter and changes absolutely nothing else, month one reveals that two locations sit in the same range and the
third runs far above them; month two, that third location's shift lead has already fixed half of it through sheer visi‐
bility; month three, you hold a real baseline to negotiate purchasing with data instead of instinct. That is the or‐
der. Toast, in its Average Restaurant Electricity Bill 2025, puts a typical American restaurant's power bill near
$2,300 a month, and 7shifts, in Cost to Rent a Restaurant 2025, adds 2% to 3% on top of base rent for CAM
fees: fixed lines you do not move.

Finding 6 — What would happen if a three-location
group measured nothing but waste for ninety days
Waste does move, and it moves with a scale. A business with good product and bad cash management closes,
and the figure Inc. cites from the U.S. Bank study links roughly 82% of small business failures to cash flow prob‐
lems. That number explains why a distributed leak matters so much: it does not knock you down in one blow, it
bleeds you across a hundred small decisions until an ordinary month turns impossible. The regional contrast
confirms the scale of the thing —Hostelería de España counts 263,508 venues and 1.84 million workers in 2024,
ABRASEL reports 1,379,420 Brazilian establishments and 4.9 million jobs that same year, and Acodrés esti‐
mates 130,000 Colombian venues with 54% operating informally— and in every one of those markets the shift
is the same animal. Start this week: weigh closing waste at your weakest location. SOURCES SYNTHESIZED
(organization + year): National Restaurant Association, State of the Restaurant Industry 2026 (projected
employment and industry scale); ReFED, U.S.

Finding 7 — Sources, scope and method of this synthesis
Food Waste Report 2024, updated April 2025 (foodservice surplus and its destination); Toast, Average
Restaurant Electricity Bill 2025 (energy per venue); 7shifts, Cost to Rent a Restaurant 2025 (rent and CAM
fees); Paychex, Tipped Employees Minimum Wage by State 2025 (tip credit by state); Inc., reporting a U.S.
Bank study (cash management and closures). For international context: Hostelería de España, Anuario 2024;
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ABRASEL and FGV, 2024, for Brazil; Acodrés, 2025, for Colombia; CANIRAC, 2024, for Mexico. TIME
WINDOW: publications from 2024 to 2026, with most operating data referring to fiscal 2024 and 2025 and indus‐
try projections pointing to 2026. Where two sources measure the same phenomenon in different years, each
year is cited and no averaging is applied. SELECTION AND CONTRAST CRITERIA: only figures published by
an identifiable organization were included — an industry association, a statistics office, a platform with a de‐
clared installed base, or an outlet reporting a named study — and every datum without institutional authorship
was discarded.

Finding 8 — Sources, scope and method of this synthesis — in practice
Where two measurements of the same concept existed, the one with public methodology was preferred and the
second was cited as contrast rather than reinforcement. No figure was harmonized into a common unit; each
travels with its original unit so readers can audit it. OWN CONTRIBUTION AND ITS LIMIT: what Diego F. Parra
and Masterestaurant add here is QUALITATIVE — organizing the data by segment, reading which decision each
figure triggers, and connecting it to the framework for delegating operations. There is no primary sample, no pro‐
prietary survey, and no number in this document originates in internal operations. LIMITATIONS (stated
honestly): first, geographic coverage skews to the United States on operating data, because it holds the most
consistent public series; figures from Spain, Brazil, Mexico and Colombia serve as scale context, not line-by-line
comparison. Second, the 2024-2026 window mixes closed fiscal years with projections, and an employment pro‐
jection does not carry the status of a realized figure.

Finding 9 — Sources, scope and method of this synthesis — key points
Third, no public source breaks waste down by floor station, so attributing leakage to the shift is the consultant's
READING supported by sector magnitude rather than a direct measurement. OPERATING DEFINITIONS (one
line each, before the scorecard): PRIME COST = food and beverage cost plus total labor cost, as a percentage
of net sales; the indicator that decides whether the venue lives. FOOD COST = raw material cost of a dish over
its selling price, as a percentage; the Masterestaurant ceiling is 32% per dish, and that ceiling is a limit, not a tar‐
get. FOOD COST VARIANCE = the gap in points between theoretical recipe food cost and actual inventory food
cost; it measures waste, portioning and theft. CONTRIBUTION MARGIN = selling price minus variable cost per
dish, in currency per dish; it is what a server moves when recommending. BREAK-EVEN = sales required to
cover all fixed costs, including rent with its 2%–3% CAM (7shifts, 2025), in currency per month.

Finding 10 — Sources, scope and method of this synthesis — examples and figures
AVERAGE CHECK = net sales divided by closed checks. TABLE TURNS = closed checks per table per service.
TERRITORY RISK = the venue's exposure to zone variables — rent, local minimum wage, competitive density
— that cannot be negotiated from the kitchen. HOW TO CITE THIS ANALYSIS: Parra, D. F. (2026). Margin
Leakage Index 2026: Where the Point That Separates Surviving from Growing Is Lost. Masterestaurant.
Quantitative figures belong to the sources cited in each instance — National Restaurant Association 2026,
ReFED 2024, Toast 2025, 7shifts 2025, Paychex 2025 and Inc. on a U.S. Bank study — while the synthesis, the
breakdown and the interpretation are the author's responsibility.

P O I N T  B Y  P O I N T
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Before and after, criterion by criterion

WHERE THE SERVICE STANDARD LIVES

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

In the owner's head, or the longest-
tenured manager's, passed on by
watching

B  ·  M A S T E R E S TA U R A N T Written in

observable steps, loaded into a simulator
and scored weekly per server

Verdict: Systematic delegation wins: across the 15.8 million employees the National Restaurant
Association (2026) projects, the scarce asset is a transferable standard, not people.

WHEN WASTE GETS DETECTED

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

At month-end, in inventory, once it is
accounting history

B  ·  M A S T E R E S TA U R A N T By shift and by

station, in the next day's preshift report

Verdict: Shift-level logging wins: ReFED (2024) measures 11.4 million tons of annual waste
across the U.S. industry, and that volume is decided at the station, not in the ledger.

THE BASIS FOR A SERVER'S RECOMMENDATION

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

Memory of yesterday's best seller,
disconnected from menu engineering

B  ·  M A S T E R E S TA U R A N T A daily shortlist

ranked by contribution margin, audited as
a task

Verdict: The shortlist wins: it moves margin without raising price, the only profitability lever that
punishes neither average check nor table turns.
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TREATMENT OF FIXED OCCUPANCY COSTS

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

Rent and utilities prorated inside the plate,
distorting food cost

B  ·  M A S T E R E S TA U R A N T Rent with its

2%-3% CAM (7shifts, 2025) and
~$2,300/month energy (Toast, 2025) in
break-even

Verdict: Separation wins: loading fixed costs onto the plate inflates food cost and hides the real
prime cost, where the unit's survival is decided.

PAYROLL AND TIP DESIGN FOR FLOOR STAFF

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

An inherited tip credit assumption, never
reviewed by market

B  ·  M A S T E R E S TA U R A N T A model

recalculated against each state's rule, with
the 7 no-tip-credit states identified
(Paychex, 2025)

Verdict: Redesign by market wins: an expired tip credit assumption misaligns an entire unit's
prime cost before anyone notices the error.

THE ORDER IN WHICH FUNCTIONS GET DELEGATED

A ·  B E F O R E  D E L E G AT I N G  W I T H  A S Y S T E M

Purchasing first, because it annoys the
owner most

B  ·  M A S T E R E S TA U R A N T Weekly cash

control first, purchasing afterward

Verdict: Cash first wins: poor cash flow management is associated with roughly 82% of small
business closures per the U.S. Bank study reported by Inc.

S I D E - B Y- S I D E  C O M PA R I S O N
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Delegation without a system: the tolerated leak B E F O R E

Delegation with a training system: the leak closed M A S T E R E S TA U R A N T

The manager inherits operations by seniority and learns by watching; the standard lives in one head
and leaves when that person does.

✕

Preshift is a two-minute reservation announcement, with no waste figure, no target dish, no average
check from yesterday.

✕

Waste gets estimated at month-end, once it is an inventory number rather than a shift decision, and
food cost variance shows up with no owner.

✕

Floor staff sell whatever they remember, which is whatever sold yesterday, so menu engineering stays
in the chef's folder.

✕

Payroll rests on tip assumptions that seven states already changed (Paychex, 2025), and nobody
recalculates break-even.

✕

Purchasing gets delegated before cash does, with poor cash management — associated with 82% of
small business closures per Inc. (U.S. Bank study) — waiting down the hall.

✕

The service standard is written, simulated and scored, so the manager runs a system and a
replacement inherits it within a week.

✓

The automated preshift opens with three numbers from yesterday — waste, average check, table turns
— and one concrete action per station.

✓

Waste is logged by shift and by station, so the 78.4% landfill share ReFED (2024) measures for the
sector stops being abstract in your house.

✓

Servers recommend by contribution margin, with the day's shortlist loaded into the simulator, and
suggested selling is audited like any other task.

✓

Payroll and tip models are rebuilt against each state's current rule (Paychex, 2025), and occupancy
fixed costs — including the 2%–3% CAM from 7shifts (2025) — sit in break-even.

✓

Cash gets reviewed every Monday before any purchase, with the flow dashboard on the table instead
of a feeling about the weekend.

✓

S I D E - B Y- S I D E  C O M PA R I S O N
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Side-by-side comparison

BEFORE DELEGATING WITH A

SYSTEM

AFTER DELEGATING WITH A

SYSTEM

Foodservice food surplus
(sector scale)

✕ 12.5 million tons of surplus in
2024, with 78.4% sent to landfill
(ReFED, 2024)

✓ The method's operating target is
measured against that 78.4% from
ReFED (2024) as the public sector
baseline, shift by shift

Total food waste of the U.S.
restaurant industry

✕ ≈11.4 million tons per year
(ReFED, U.S. Food Waste Report
2024, upd. 2025)

✓ That same ReFED (2024) figure
read per venue: every point of shift
waste is food cost variance the P&L
never breaks out

Energy per venue (a fixed cost
the shift moves)

✕ ≈$2,300 monthly electricity bill at a
typical U.S. restaurant (Toast, 2025)

✓ Against Toast's $2,300/month
(2025), shutdown and startup checks
live on the closing list, not in the
manager's memory

Occupancy: CAM fees over
base rent

✕ 2%–3% additional to base rent in
common area maintenance fees
(7shifts, 2025)

✓ That 2%–3% from 7shifts (2025)
belongs in break-even as a fixed cost,
never on the plate (Masterestaurant
costing rule)

Tip and wage structure for
floor staff

✕ 7 U.S. states eliminated the tip
credit: California, Washington, Oregon,
Alaska, Nevada, Minnesota and
Montana (Paychex, 2025)

✓ With Paychex's 7 no-tip-credit
states (2025), the floor payroll model is
redesigned before opening, not once
demand arrives

Size of the workforce that
executes service

✕ 15.8 million people projected
employed in the U.S. industry in 2026
(National Restaurant Association,
2026)

✓ Across those 15.8 million from the
NRA (2026), the edge is measurable
floor-team training, not the org chart

Financial consequence of
loose cash control

✕ Poor cash management is
associated with ~82% of small
business closures (Inc., U.S. Bank
study)

✓ Against that 82% from Inc. (U.S.
Bank), the weekly cash dashboard
precedes any delegation of purchasing

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

The 2026 scorecard: six public figures and their reading

78.4%
of foodservice surplus went to
landfill in 2024 (9.73 million tons)
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V ISUAL I ZAT ION

The numbers, visualized

of foodservice surplus went to landfill in 2024 (9.73 million tons)

78.4%

of food waste generated yearly by the U.S. restaurant industry

11.4M t

people projected employed by the U.S. restaurant industry in 2026

15.8M

maximum additional CAM fees over base rent (2%-3% range)

3%

of small business closures are associated with poor cash management

82%

11.4M t
of food waste generated yearly

by the U.S. restaurant industry

15.8M
people projected employed by the
U.S. restaurant industry in 2026

2300 USD
typical monthly electricity bill at a U.S. restaurant

3%
maximum additional CAM fees
over base rent (2%-3% range)

82%
of small business closures are
associated with poor cash management
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Sources: ReFED 2024 · ReFED U.S. Food Waste Report 2024 (upd. 2025) · National Restaurant Association 2026 ·
Toast 2025 · 7shifts 2025

Chart by masterestaurant.com

R E A L  C A S E

“We arrived convinced the problem was supplier pricing. We rebuilt the preshift around three numbers from
the previous day — waste by station, average check and table turns — and loaded the day's
recommendation shortlist into the service simulator, with weekly scoring per server. Within four months food
cost variance dropped from 4.1 points to 1.3, average check climbed from $21.40 to $24.90, and for the
first time I closed a month without stepping into the kitchen on a Saturday. Operations were not delegated
the day I named a manager; they were delegated the day the standard stopped living in my head and
started living in the training.”

— Operations director of a three-unit full service group, testimony gathered in Masterestaurant
consulting

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 place yourself: four steps by scenario

1 1. Single venue: measure variance before touching price
With one venue, the leak almost always sits in the gap between recipe and inventory. Calculate
four weeks of food cost variance, dish by dish, and compare it with the method's ceiling: 32%
food cost per dish as a MAXIMUM, never as a goal. Payroll and rent — including the 2%–3%
CAM documented by 7shifts (2025) — do not load onto the plate; they belong in break-even. If
variance exceeds two points, the issue is portioning and shift waste, and training governs there
rather than the supplier price list. Sector scale supports the suspicion, since ReFED (2024)
documents 11.4 million tons of annual waste across the U.S. restaurant industry.

2 2. Three to ten venues: write the floor standard and simulate it
From the third venue onward, delegating operations stops being optional, and its ceiling is the
quality of the written standard. Document the service sequence in observable steps, load it into
a training simulator, and score each server against it weekly, with a grade and retraining on the
step that failed. Across the 15.8 million people the National Restaurant Association (2026)
projects employed in the U.S. industry, the scarce asset is not people; it is a transferable
standard. Add to the automated preshift a three-dish shortlist ranked by contribution margin, and
audit its execution the way you audit a cash drawer.
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3 3. Multi-unit group: rebuild payroll, tips and fixed costs before growing
In a group, the leak turns structural and travels inside the model rather than the shift. Rebuild
the floor payroll model against each market's current rule: seven U.S. states have already
eliminated the tip credit — California, Washington, Oregon, Alaska, Nevada, Minnesota and
Montana, per Paychex (2025) — and an inherited tip credit assumption misaligns the prime cost
of an entire unit. Move complete fixed costs into break-even, using the energy benchmark Toast
(2025) places near $2,300 per month per venue, and calculate territory risk before signing the
next rent agreement.

4 4. All three scenarios: cash first, purchasing second
Before delegating purchasing, delegate cash control, and not the other way around. The data is
blunt here: poor cash flow management is associated with roughly 82% of small business
closures, per the U.S. Bank study reported by Inc. Put a weekly dashboard with four lines on the
table — cash on hand, payables due within seven days, weekly prime cost, food cost variance
— and review it every Monday with whoever runs the floor. If those four lines are not on the
table, you did not delegate operations; you abandoned them politely, which is a different thing
and considerably more expensive.

FA Q

Frequently asked questions about delegating operations and margin

Does delegating operations make a restaurant lose money?

No. Delegating without a written standard and measurable training is what opens the leak. Operations delegated
with a preshift that reports waste, average check and table turns, plus weekly scoring of the floor team, close
more margin than they consume, because every shift decision gains an owner and a number.

How do I calculate food cost and what is the acceptable maximum?

Divide the dish's raw material cost by its selling price and express it as a percentage, recipe by recipe. In the
Masterestaurant method, 32% per dish is the MAXIMUM, not the goal. Payroll, rent and utilities never load onto
the plate: they belong in break-even, alongside the 2%–3% CAM fees documented by 7shifts (2025).

What do I control first to improve restaurant profits?

Food cost variance and cash, in that order and within the same week. Variance exposes the shift leak —
portioning, waste, theft — that the P&L never breaks out, and the cash dashboard avoids the ending Inc.
associates, citing the U.S. Bank study, with roughly 82% of small business closures. Pricing comes later.

www.masterestaurant.com · Original Study - Margin Leakage Index 2026: Where the Point That Separates Surviving from Growing Is Lost Page 12 of 13

https://www.masterestaurant.com/Escalera-de-delegacion-en-restaurantes-Masterestaurant.html


Propiedad Intelectual de Masterestaurant® — Exclusivo para Líderes de Sector · masterestaurant.com

Does floor-team training actually move margin?

Yes, along two measurable paths: waste that never happens and the recommendation that does get made.
ReFED (2024) documents that 78.4% of foodservice surplus ended in landfill, some 9.73 million tons, and a
large share of that magnitude is decided at the station, with a trained server or an improvising one.

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

Desperdicio de comida generado por la
industria restaurantera de EE. UU. al año

≈11.4 millones de toneladas
ReFED — U.S. Food Waste
Report 2024 (act. 2025)

Múltiplo EBITDA promedio en la venta de un
restaurante

2.80x–3.65x EBITDA
Sofer Advisors — Restaurant
Valuation Guide

Múltiplo EBITDA de conceptos fast-casual 4x–7x EBITDA
Sofer Advisors — Restaurant
Valuation Guide

Múltiplo EBITDA de restaurantes de alta cocina
(fine dining)

2x–4x EBITDA
Sofer Advisors — Restaurant
Valuation Guide

Múltiplo de venta de un restaurante
independiente de un solo local

1.5x–3x SDE (utilidad
discrecional del dueño)

Sofer Advisors — Restaurant
Valuation Guide

Precio mediano de venta de un restaurante
pequeño en EE. UU. (2025)

$773,000 (+24% vs. 2021)
BizBuySell — Restaurant
Valuation Benchmarks
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