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QUICK VERDICT

Verdict: culinary job placement is not won at hiring, it is won at retention. With youth
unemployment at 13.8% in Latin America and the Caribbean —nearly triple that of adults
(ILO, 2024)— and hospitality absorbing labor fast (Spain added 772,000 foreign-born
workers in 2024, +55% vs. 2019, Spain Hospitality Yearbook 2024), the real bottleneck is
that whoever starts is gone by day 90. For the owner, every early exit is a sunk recruiting
and training cost never amortized. This analysis synthesizes real public sources to frame
the problem for what it is: credit risk, destruction of formal employment and lost
contribution margin, not an HR footnote.
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This is an expert synthesis of real public sector data —not primary research with an in-house sample— read

through the lens of local economic development and financial inclusion for Latin America and the Caribbean.
The finding that orders everything else: placement is abundant, retention is scarce. Hospitality is one of the

economy's largest entry doors to formal work, yet it runs on structural turnover that turns every hire into a cost-

recovery bet.

The reading by Diego F. Parra and Masterestaurant translates that micro-operation —whom you hire, how much

you train them, how long they last— into the development indicator it moves: decent work (SDG 8), MIPYME

productivity and youth employability. A role that turns over every 90 days builds no career and no stable income;

it builds de facto informality. Here we contrast multilateral and sector sources (ILO, World Bank, National
Restaurant Association, NELP, ReFED) to show where the chain between training and staying breaks, and what

decision each figure triggers for an owner with a MIPYME portfolio.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

ALC youth unemployment
(entry context)

Labor absorption (Spain
hospitality)

Tip dependence (income
stability)

Management diversity (internal
mobility)

Migrant entrepreneurship
(trajectory effect)

Financial inclusion
(formalizing income)

PLACEMENT (GETTING TO THE
JOB)

X 13.8% in 2024, nearly triple that of
adults — ILO 2024

X 772,000 foreign-born workers in
2024, +55% vs. 2019 — Spain
Hospitality Yearbook 2024

X Job filled, low base income

X 46% of managers are minorities —
NRA 2024

X 36% of U.S. restaurant owners are
foreign-born — IRC 2024

X Role without an account = informal
income

RETENTION (STAYING IN THE
JOB)

v Placement is abundant; the barrier
is downstream

v High turnover dilutes the
absorption effect

v Tips = 58.5% of servers' income —
NELP 2024

v Internal promotion is a proven
retention lever

v Retention builds owners, not just
employees

v 37% of ALC adults hold a mobile-
money account, +15 pts vs. 2021 —
World Bank Findex 2025

Finding 1 — Where does the chain between training someone and keeping them break?

The chain breaks at retention, not at placement. Hospitality hires nonstop because there is a line at
the door:

youth unemployment in Latin America and the Caribbean hit 13.8% in 2024, nearly triple the adult rate, accord-
ing to the ILO (Labour Overview 2024). Filling the vacancy is almost never the problem. What | see again and
again across MIPYME portfolios is that the role turns over before it pays back what recruiting and training cost.
Hiring solves today's shift; retaining recovers the investment over months. Diego F. Parra and Masterestaurant
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translate this into one simple metric: if the same role is filled three times a year, the owner pays three times
for the same training and builds no career path at all. Placement is an event; retention is a process, and the
process is exactly where the money is lost. Retention is decided by the tip because the base wage rarely
covers it.

Finding 2 — Why does the tip, not the wage, decide whether people stay?

Tips make up 58.5% of servers' earnings and 54% of bartenders', according to NELP (2024). That
means more than half of front-of-house income depends not on the owner but on table volume and the
average check.

A venue with low occupancy loses people even though the role still exists on payroll: nobody endures a four-
hour shift if the tip doesn't pay off. This is a cash figure Masterestaurant forces owners to face before hiring:
opening the vacancy isn't enough, you must guarantee the dining-room flow that sustains it. When income de-
pends 58.5% on tips, turnover stops being a human-resources issue and becomes a problem of sales per hour
and seating management. Fixing the shift means fixing the room that feeds it. Yes: informality grows faster
among women, and hospitality is one of its main entry doors. Female informal employment in Latin America
grew 22.8% in 2024, versus 15.7% for men, according to ILO/ECLAC (Labour Overview of Latin America and
the Caribbean 2024).

Finding 3 — Does informality hit women harder in this sector?

A role that turns over every 90 days builds no track record and no stable income; it produces de facto
informality, and that informality falls disproportionately on women workers.

For an owner with a MIPYME portfolio this isn't philanthropy: it's productivity. Every early resignation erases the
learning curve already paid for and resets the role to zero. Diego F. Parra insists that keeping a trained server
six more months is worth more than the promise of a cheap shift, because the stable worker sells more and
makes fewer cash errors. Structural turnover is, above all, a silent tax on the small business. Financial inclusion
turns loose income into a formalizable record, and that changes the game. In 2024, 37% of adults in Latin
America and the Caribbean reported having a mobile-money account, 15 points more than in 2021, according to
the World Bank (Global Findex 2025). Income that flows through an account —even a tip— leaves a trail: it can
build a history, back a loan, and pull the worker out of a pure-cash economy.

Finding 4 — How does financial inclusion turn a shift into a career path?

That jump of +15 points in three years is the missing infrastructure for a dining-room job to become a
bridge into the formal system.

Masterestaurant advises owners to pay by transfer and bank even tips where the law allows: it costs almost
nothing and turns a revolving role into a rung of mobility. Decent work (SDG 8) isn't decreed; it's built account by
account, and 37% have already crossed that line. Food service is the most diverse and immigrant sector of the
economy, and that base shapes every retention decision. In the United States, 46% of restaurant managers be-
long to minorities —more than in any other sector—, 12% of employees are Black or African American and 7%
Asian, according to the National Restaurant Association (2024). Some 36% of restaurant owners were born
abroad, versus 19% in other industries, according to the Independent Restaurant Coalition (2024). In Spain, for-
eign workers in hospitality reached 772,000 in 2024, up 55% from 2019, according to the 2024 Spanish
Hospitality Yearbook.
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Finding 5 — How diverse and immigrant is the food-service workforce really?

This makeup explains why retention hinges on concrete conditions —schedule, on-time pay, respect—
rather than speeches: it's a workforce that compares offers and moves fast.

Diego F. Parra puts it plainly: in a sector this fluid, treating your people well isn't generosity, it's winning the war
for talent. Every job that holds is worth far more than its payroll, because restaurant spending multiplies. Each
dollar spent in restaurants contributes USD 2.55 to the national economy, according to the National Restaurant
Association (2024). That multiplier effect makes hospitality an engine of local economic development: a stable
role doesn't just pay a wage, it moves suppliers, transport and neighborhood commerce. That's why retention
carries a social return on top of a cash return. Masterestaurant frames every lasting hire as a decision about
MIPYME productivity and youth employability, not as a labor cost to minimize. An owner who cuts turnover from
the typical 90-day shift to twelve months doesn't just save on retraining; they keep alive a link that returns 2.55
times its value to the economic fabric.

Finding 6 — How much, in money, is each food-service job that holds worth?

Abundant placement is already solved by the market; retention is the lever the owner actually controls.
The decision that orders everything is to measure retention, not placement, and act on it.

With youth unemployment at 13.8% in the region (ILO 2024), hiring is easy; the owner must set a twelve-month
retention target and calculate what each replacement costs. First, guarantee the dining-room volume that sus-
tains the tip —recall it is 58.5% of a server's income (NELP 2024). Second, bank the payment so income formal-
izes a track record, leveraging the jump to 37% mobile-money accounts (World Bank Findex 2025). Third, treat
the diversity of the team as an advantage, not an obstacle. Diego F. Parra and Masterestaurant close with a sin-
gle action: stop celebrating how many you hire and start measuring how many are still there at twelve months.
That number, not the count of filled vacancies, is what separates a restaurant that builds careers from one that
merely feeds turnover.

Finding 7 — The differences that decide whether training is amortized

Placement is an event; retention is a process. Hiring solves today's vacancy; retaining amortizes the recruiting
and training cost over months. With youth unemployment at 13.8% in ALC (ILO 2024), filling the role is rarely the
problem; keeping it is. Low base income with heavy tip dependence (58.5% of servers' income, NELP 2024)
makes retention hinge on floor volume and average ticket, not salary. A low-occupancy venue loses people even
when the job exists. Financial inclusion changes the game: income flowing through an account —37% of ALC
adults now hold a mobile-money account, +15 pts vs. 2021 per World Bank Findex 2025— is formalizable in-
come, with history and credit access. Without it, the job exists but the worker stays in de facto informality.
Internal mobility is the cheapest retention lever there is: where there's a ladder (46% of managers are minorities,
NRA 2024), people stay because they see a destination.

POINT BY POINT
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Placement vs. retention: a criterion-by-criterion analysis

EASE OF THE PROCESS

A - PLACEMENT (GETTING TO THE JOB) B - MASTERESTAURANT Retaining is hard:
Placing is easy: entry-role demand is huge it demands stable income, a ladder and
with 13.8% youth unemployment in ALC formalization sustained over time.

(ILO 2024).

Verdict: Retention wins as the real metric: placement solves today, retention amortizes.

IMPACT ON OWNER COST

A - PLACEMENT (GETTING TO THE JOB) A B - MASTERESTAURANT Retention
filled vacancy generates no return by itself; amortizes the sunk training cost and
recruiting and training cost stays pending. protects the contribution margin.

Verdict: Retention wins: every early exit is labor food cost that produced nothing.

DEVELOPMENT EFFECT (SDG 8)

A - PLACEMENT (GETTING TO THE JoB) A B - MASTERESTAURANT Retention builds
role turning over every 90 days builds no owners: 36% of U.S. owners are foreign-
career and no stable income. born (IRC 2024).

Verdict: Retention wins: it converts jobs into decent work and mobility.
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INCOME STABILITY

A - PLACEMENT (GETTING TO THE JOB) B - MASTERESTAURANT Banked income
With tips at 58.5% of income (NELP 2024), (37% of ALC adults with accounts, Findex
a filled role doesn't guarantee stable 2025) is formalizable and has a
income. destination.

Verdict: Retention wins with financial inclusion: it formalizes and retains at once.

SIDE-BY-SIDE COMPARISON

Placement: getting to the job ABUNDANT

X The sector absorbs labor at scale: Spain's hospitality industry added 772,000 foreign-born workers in
2024, 55% more than in 2019 (Spain Hospitality Yearbook 2024).

X With youth unemployment at 13.8% in ALC —nearly triple that of adults (ILO 2024)— demand for entry
roles is huge; placement is rarely the bottleneck.

X The sector is one of the most diverse entry doors to formal work: 46% of its managers are minorities
(National Restaurant Association 2024).

Retention: staying in the job MASTERESTAURANT

v" Retention breaks on income structure: tips are 58.5% of servers' income and 54% of bartenders'
(NELP 2024), making income volatile.

v Internal mobility retains: where 46% of managers are minorities (NRA 2024), a real ladder gives
reasons to stay.

v" Retention builds owners: 36% of U.S. restaurant owners are foreign-born (Independent Restaurant
Coalition 2024), evidence of an employee-to-entrepreneur trajectory.

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

ALC youth unemployment
(entry context)

Labor absorption (Spain
hospitality)

Tip dependence (income
stability)

Management diversity (internal
mobility)

Migrant entrepreneurship
(trajectory effect)

Financial inclusion

(formalizing income)

THE NUMBERS THAT MATTER

PLACEMENT (GETTING TO THE
JOB)

X 13.8% in 2024, nearly triple that of
adults — ILO 2024

X 772,000 foreign-born workers in
2024, +55% vs. 2019 — Spain
Hospitality Yearbook 2024

X Job filled, low base income

X 46% of managers are minorities —
NRA 2024

X 36% of U.S. restaurant owners are
foreign-born — IRC 2024

X Role without an account = informal

income

RETENTION (STAYING IN THE
JOB)

v Placement is abundant; the barrier
is downstream

v High turnover dilutes the
absorption effect

v Tips = 58.5% of servers' income —
NELP 2024

v Internal promotion is a proven
retention lever

v"  Retention builds owners, not just
employees

v 37% of ALC adults hold a mobile-
money account, +15 pts vs. 2021 —
World Bank Findex 2025

The scorecard: real public figures that order the decision

138 %

ALC youth unemployment in
2024, nearly triple that of adults

58.5 %

Of servers' income comes

from tips (54% for bartenders)

772000

Foreign-born workers in Spain's hospitality

industry in 2024, +55% vs. 2019

46 %

Of U.S. restaurant managers are
minorities (highest of any sector)
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36 %

Of U.S. restaurant owners are foreign-
born (vs. 19% in other industries)

37 %

Of ALC adults held a mobile-money
account in 2024, +15 pts vs. 2021

VISUALIZATION

The numbers, visualized

ALC youth unemployment in 2024, nearly triple that of adults

Of servers' income comes from tips (54% for bartenders)

Of U.S. restaurant managers are minorities (highest of any sector)

Of U.S. restaurant owners are foreign-born (vs. 19% in other industries)

Of ALC adults held a mobile-money account in 2024, +15 pts vs. 2021

Sources: ILO — Labour Overview of Latin America and the Caribbean 2024 - NELP 2024 - Spain Hospitality
Yearbook 2024 - National Restaurant Association 2024 - Independent Restaurant Coalition 2024

Chart by masterestaurant.com

REAL CASE

“The mistake | see over and over: the owner celebrates filling the vacancy and never measures what
happens at day 90. I put it in cash terms: if you train someone for three weeks and they leave in the second
month, that recruiting and training cost was never amortized —it walked out as labor food cost that
produced nothing. Placement is cheap; retention is what pays. And retention is bought with an internal
ladder and formalizable income, not a welcome bonus.”

— Diego F. Parra, restaurant consultant — Masterestaurant
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https://www.ilo.org/sites/default/files/2025-02/OIT-PANORAMA-LABORAL-2024-.pdf
https://www.nelp.org/insights-research/wait-staff-and-bartenders-depend-on-tips-for-more-than-half-of-their-earnings/
https://restauracionnews.com/2025/03/empleo-hosteleria-datos-2024/
https://restauracionnews.com/2025/03/empleo-hosteleria-datos-2024/
https://restaurant.org/research-and-media/u-s-restaurant-employee-demographics/
https://www.independentrestaurantcoalition.com/the_impact_of_immigration_on_independent_restaurants_and_bars
https://masterestaurant.com/

HOW TO APPLY IT IN YOUR RESTAURANT

How to situate yourself by the size of your operation

@ Single venue: measure 90-day retention, not just the filled vacancy
If you run one venue, your metric isn't how many you hire but how many are still there at day 90.
With youth unemployment at 13.8% in ALC (ILO 2024), filling the role is easy; the sunk cost
lives in early exits. Log each person's start and end date and compute your 90-day retention. It's

the indicator that tells you whether your training amortizes or evaporates.

@ 3-10 venues: formalize income to retain
In mid-size groups, the lever is the team's financial inclusion. With only 37% of ALC adults
holding a mobile-money account (World Bank Findex 2025), paying into an account —not cash
— formalizes income, builds history and cuts turnover. Banked income is income with a
destination; a cash payment leaves as fast as it arrives. This is a unit-economics and territory-
risk move, not just payroll.

@ Multi-unit: build a measurable internal ladder
In chains, the cheapest retention is internal promotion. The data backs it: 46% of U.S. restaurant
managers are minorities (NRA 2024), proof the sector's ladder works when designed. Define
promotion paths with verifiable micro-credentials (Open Badges), publish typical promotion
timelines and measure how many managers came from your own base. People stay where they
see a destination.

@ All sizes: measure the trajectory, not the transaction
Regardless of size, stop counting hires and start measuring trajectories. Retention builds
owners: 36% of U.S. restaurant owners are foreign-born (IRC 2024), evidence the sector turns
employees into entrepreneurs when a trajectory exists. Connect each operational indicator
(retention, promotion, formalized income) to the SDG 8 it moves: decent work and economic
growth. That's the reading that closes the gap between training and staying.

FAQ

Frequently asked questions

Why isn't placement the real problem in culinary job placement?

Because demand for entry roles is huge: with youth unemployment at 13.8% in ALC —nearly triple that of adults
(ILO 2024)— and hospitality absorbing labor at scale, filling the vacancy is easy. The real bottleneck is retention:
whoever starts is gone by day 90, and that training cost was never amortized.
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What role does tipping play in front-of-house retention?

A critical and volatile one. Tips are 58.5% of servers' income and 54% of bartenders' (NELP 2024), tying income
stability to floor volume and average ticket, not base salary. A low-occupancy venue loses people even when the

job still exists, because real income falls with an empty floor.

How does financial inclusion help retain employees?

It formalizes income. With only 37% of ALC adults holding a mobile-money account (World Bank Findex
2025, +15 pts vs. 2021), paying into a bank account instead of cash builds history, credit access and a sense
of destination. Banked income stays; cash payments dissipate. It's a low-cost, high-development-impact
retention lever.

Does internal promotion really cut turnover?

Yes, and there's evidence. 46% of U.S. restaurant managers are minorities (NRA 2024), the highest share
of any sector, proving the internal ladder works when designed. Where people see a measurable promotion
path —with micro-credentials and published timelines— they stay because they see a destination, not just

another shift.

DATA & SOURCES

Sector data 2026 (official sources)

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

Metric

Empleados que hablan otro
idioma en casa

Empleos nuevos del turismo y
la hospitalidad 2024

Pérdidas y desperdicios de
alimentos en ALC

Meta ODS 12.3
(#SinDesperdicio)

Mipymes en América Latina

Brecha de productividad
mipyme

www.masterestaurant.com - Original Study - Masterestaurant Analysis of Culinary Job Placement 2026: how many trained workers arrive and stay

Benchmark 2026

30% (2026)

27.4 millones creados en 2024

=127 millones de toneladas al aiio (~223 kg por
persona)

reducir 50% el desperdicio de alimentos per
capita a 2030; pilotos en México, Colombia y
Argentina

99% de las empresas, 61% del empleo formal y

25% de la produccion

aporte de las mipymes al PIB =25% en ALC vs
=56% en la Uniéon Europea

Source

National Restaurant
Association 2026

WTTC 2024 (via EHL
Insights)

BID — Plataforma
#SinDesperdicio

BID — #SinDesperdicio
(RG-T3880)

CEPAL — Mipymes en
Ameérica Latina

CEPAL — Acerca de
Microempresas y Pymes

Page 10 of 11


https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/new-association-report-provides-a-demographic-profile-of-the-restaurant-workforce/
https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/new-association-report-provides-a-demographic-profile-of-the-restaurant-workforce/
https://insights.ehl.edu/hospitality-industry-statistics
https://insights.ehl.edu/hospitality-industry-statistics
https://www.iadb.org/en/news/idb-and-partners-launch-platform-fight-food-loss-and-waste
https://www.iadb.org/en/news/idb-and-partners-launch-platform-fight-food-loss-and-waste
https://www.iadb.org/en/project/RG-T3880
https://www.iadb.org/en/project/RG-T3880
https://www.cepal.org/es/publicaciones/44603-mipymes-america-latina-un-fragil-desempeno-nuevos-desafios-politicas-fomento
https://www.cepal.org/es/publicaciones/44603-mipymes-america-latina-un-fragil-desempeno-nuevos-desafios-politicas-fomento
https://www.cepal.org/es/temas/micro-pequenas-medianas-empresas-mipyme/acerca-microempresas-pymes
https://www.cepal.org/es/temas/micro-pequenas-medianas-empresas-mipyme/acerca-microempresas-pymes
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