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MASTERESTAURANT ® . '

Fijacion de precios: el método
tradicional esta fugando tu EBITDA

Método probado en +8.400 restaurantes - 43 paises masterestaurant.com

QUICK VERDICT

Verdict: multiplying food cost by three and hoping is not a pricing policy — it's an EBITDA
leak dressed as tradition. The method that protects cash prices every dish by contribution
margin in dollars, not by percentage, governs prime cost as a hard ceiling (<60% of sales),
and uses menu engineering to steer demand toward the dishes that actually leave margin.
With full-service food cost at 32.0% of sales and labor at 36.5% (National Restaurant
Association, 2024), operating margin can't absorb improvisation: every point you leave on
the table when pricing compounds twelve times a year.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

This brief is for the owner or director who already has revenue but watches EBITDA dissolve without
a clear explanation. It's not theory: it's the pricing-decision architecture Diego F. Parra applies in the
Masterestaurant methodology.
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The starting point isn't «how much to charge» but «what contribution margin in dollars each dish leaves after its
food cost» — and why the food-cost percentage alone lies to you.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Target food cost per dish

Prime cost (food+labor)

Theoretical vs actual cost

Menu engineering

Waste as leakage

Basis of the pricing decision

TRADITIONAL METHOD
(MARKUP x3)

X Fixed ~33% «because
it always was»

X Not measured;
discovered in the P&L

X No control; variance is
lost

X Every dish weighs the
same on the menu

X Invisible; assumed
«normal»

X Intuition + what the
neighbor charges

MASTERESTAURANT SYSTEM (MARGIN +
PRIME COST)

v <32% as ceiling, variable per dish by $ margin
(National Restaurant Association, 2024)

v <60% of sales as hard limit (food 32.0% +
labor 36.5% = alert; NRA 2024)

v Food cost variance audited; theoretical-actual
gap target <2 pts

v Stars and puzzles repositioned; demand
steered to margin

v Quantified; industry loses =$162 billion/year
(The Restaurant HQ, 2025)

v' Contribution margin in $ x table turns +
average check

1. Why is multiplying food cost by three draining your EBITDA?

Multiplying food cost by three and praying is not a pricing policy: it is an EBITDA leak dressed up as tra-
dition. The percentage alone lies to you because it does not pay the rent;

the dollar contribution margin per cover does. A dish at 28% food cost that leaves $6 can be less profitable than
one at 34% that leaves $14 with higher turns. With full-service food cost sitting at 32.0% of sales (2024 median,
per the National Restaurant Association), the blind multiplier sets prices that fail to cover occupancy —which
Toast places at 6-10% of gross sales—. Diego F. Parra repeats it in every audit: you don't set the dish price, you
govern the margin that dish leaves after its cost. The dollar, not the percentage, is what actually reaches the reg-
ister. The system rules first; the dish comes after. Pricing plate by plate without governing the aggregate prime
cost is fighting fires with a glass of water.

2. What does the method govern first: the dish or the system?

Prime cost —food plus labor— combines the 32.0% food cost and the 36.5% payroll of full service (2024
medians, per the National Restaurant Association):

68.5% before touching rent, energy or insurance. The Masterestaurant architecture caps prime cost at <60%
BEFORE discussing a single price, because a menu of pretty margins on top of a 70% prime cost structure still
loses. Add occupancy at 6-10% of sales (per Toast) and utilities at 2%-5% (per Toast). Diego F. Parra starts with
the aggregate: if the system doesn't close, no individual price will save it. Food cost percentage in isolation tells
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you whether a dish is «efficient», but never who pays payroll: the dollar contribution margin does. Two dishes
with an identical 32% food cost —the 2024 full-service median per the National Restaurant Association— per-
form differently depending on menu price and turns. A $9 appetizer at 32% leaves $6.12; a $28 entrée at 32%
leaves $19.04 per cover.

3. Why does food cost percentage, alone, lie to you?

The «efficient» appetizer can kill the register if it hogs the tables. That is why the Masterestaurant
methodology ranks the menu by dollar contribution and turn velocity, not by percentage.

With the full-service segment ~18% smaller than in 2019 (per Technomic 2024), every cover weighs more, and a
percentage that ignores dollars per seat is an accounting mirage. Food cost variance turns a theoretical 32%
recipe into a real 36% or 38% cost, and that is where the leak hides. The standard recipe says one number;
waste, overportioning and theft say another. Food waste costs the U.S. restaurant industry roughly $162 billion a
year (per The Restaurant HQ, 2025): that figure does not live on the menu, it lives in the variance. The
Masterestaurant decision architecture measures theoretical cost against actual cost per dish before pricing, be-
cause raising a price to plug a waste variance is charging the customer for your kitchen's lack of control.

4. How does the decision change when you factor in food cost variance?

Diego F. Parra calls it the invisible tax: with payroll at 36.5% of sales (per the National Restaurant
Association 2024), there is no slack left to give away food cost points to a sloppy line.

Menu engineering decides which dish you push and which you redesign, crossing dollar contribution margin
against popularity. Not every dish deserves the same treatment: «stars» —high margin, high turns— go to the
front of the design; «dogs» get reformulated or die. With the cost of replacing an hourly employee at US$2,305
and a general manager at US$16,770 (per Black Box Intelligence 2024), you cannot afford a kitchen crowded
with dishes that leave no cash. The Masterestaurant methodology places each dish in the matrix before touch-
ing the price, because raising everything equally punishes your stars and does not rescue your dogs.
Engineering reassigns price and position where the dollar per cover justifies it, not where the neighbor's intuition
suggests it.

5. Why is «what the neighbor charges» not a pricing policy?

«What the neighbor charges» is not a policy: it is abdicating your own cost structure for that of some-
one you don't know. Their rent, their payroll and their food cost variance are not yours.

With opening cost per square foot at a 450 USD median (range 100-800 USD, per Square 2024) and third-party
delivery draining 30%-40% of the order (per OPA! 2026), copying someone else's prices imports someone else's
losses. The Masterestaurant architecture replaces intuition with a single management view: dollar margin, food
cost variance, menu engineering and break-even on one dashboard. Diego F. Parra sums it up plainly: the price
is born from YOUR register, not the corner sign. Governing those four levers together is the difference between
booking revenue and keeping the EBITDA. The first move is to stop staring at the percentage and calculate the
dollar contribution margin of your ten best-selling dishes.

6. What is the first move for the owner watching his EBITDA dissolve?

Rank them by dollars left per cover, not by food cost efficiency. Check your aggregate prime cost
against the <60% cap;
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with food at 32.0% and labor at 36.5% (2024 medians, per the National Restaurant Association), you already
start at 68.5% and know how much to cut. Cross each dish with its real variance and its turns. With utilities at
2%-5% (per Toast) and occupancy at 6-10% (per Toast) pressing from below, the surviving margin is thin and
must be defended. This is the decision architecture Diego F. Parra applies in the Masterestaurant methodology:
price by dollar margin, prime cost governed, menu engineered. In under three minutes you see where the cash
leaks. PERCENTAGE VS DOLLARS: food cost in % tells you if a dish is «efficient», but what pays the rent is
contribution margin in dollars per cover. A 28% food-cost dish that leaves $6 can earn less than a 34% one that
leaves $14 with more turns.

7. The 3 differences that decide EBITDA

DISH VS SYSTEM: pricing dish by dish without governing aggregate prime cost (32.0% food + 36.5% labor per
National Restaurant Association 2024) is firefighting; the system sets the <60% limit before discussing a single
price. INTUITION VS ARCHITECTURE: «what the neighbor charges» is not a policy; the Masterestaurant
decision architecture combines $ margin, food cost variance, menu engineering and break-even into one
management view.

POINT BY POINT

Traditional method vs Masterestaurant system, criterion by criterion

BASIS OF THE PRICING DECISION

A - TRADITIONAL METHOD (MARKUP x3) B - MASTERESTAURANT Contribution

Food-cost percentage (fixed markup) margin in $ + turns

Verdict: What pays the rent is margin in dollars, not the percentage. B wins.

LABOR COST CONTROL

A - TRADITIONAL METHOD (MARKUP x3) B - MASTERESTAURANT Prime cost <60%

Discovered in the P&L as hard limit (NRA 2024)

Verdict: With labor at 36.5% of sales, governing it ex-ante is EBITDA. B wins.
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WASTE MANAGEMENT

A - TRADITIONAL METHOD (MARKUP x3) B - MASTERESTAURANT Quantified as KPI

Assumed normal (industry loses =$162B/year)

Verdict: What's invisible doesn't get fixed. B wins.

MENU DESIGN
A - TRADITIONAL METHOD (MARKUP x3) B - MASTERESTAURANT Menu
Every dish weighs the same engineering by margin

Verdict: Steering demand to margin lifts EBITDA without lifting traffic. B wins.

SIDE-BY-SIDE COMPARISON

The method you're using LEAK

X You multiply food cost by a fixed factor (x3, x3.3) and never revisit it dish by dish.

X You optimize the food-cost percentage, not the contribution margin in dollars that reaches the register.

X You don't track prime cost as a system: you discover labor ate you after the month closes.

X Waste and theoretical-actual variance live outside the pricing policy.
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The system that protects EBITDA MASTERESTAURANT

v You price every dish by the contribution margin in $ it leaves after food cost, not by a blind multiple.

v You govern prime cost (food + labor) as a hard ceiling <60% of sales before touching the menu.

v" You audit food cost variance: the gap between theoretical and actual cost is a KPI, not a surprise.

v" You use menu engineering to push demand toward high-margin stars and reposition the puzzles.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Target food cost per dish

Prime cost (food+labor)

Theoretical vs actual cost

Menu engineering

Waste as leakage

Basis of the pricing decision

THE NUMBERS THAT MATTER

TRADITIONAL METHOD
(MARKUP x3)

X Fixed ~33% «because

it always was»

X Not measured;
discovered in the P&L

X No control; variance is
lost

X  Every dish weighs the
same on the menu

X Invisible; assumed
«normal»

X Intuition + what the

neighbor charges

The numbers that define the leak

32.0 %

Median food cost, full-service (% of sales, 2024)

36.9%

Median labor cost, full-service (% of sales, 2024)
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MASTERESTAURANT SYSTEM (MARGIN +
PRIME COST)

v <32% as ceiling, variable per dish by $ margin
(National Restaurant Association, 2024)

v <60% of sales as hard limit (food 32.0% +
labor 36.5% = alert; NRA 2024)

v Food cost variance audited; theoretical-actual
gap target <2 pts

v/ Stars and puzzles repositioned; demand
steered to margin

v Quantified; industry loses =$162 billion/year
(The Restaurant HQ, 2025)

v’ Contribution margin in $ x table turns +
average check
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162

B USD

Annual cost of food waste to
the U.S. restaurant industry

30

% -40%

True total cost of third-party delivery on the order

18 %

Contraction of the U.S. full-service segment vs 2019

2305 usp

Cost to replace one hourly employee (hard costs)

VISUALIZATION

The numbers, visualized

Median food cost, full-service (% of sales, 2024)

Median labor cost, full-service (% of sales, 2024)

Annual cost of food waste to the U.S. restaurant industry

B USD

True total cost of third-party delivery on the order

%-40%

Contraction of the U.S. full-service segment vs 2019

Cost to replace one hourly employee (hard costs)

Sources: National Restaurant Association 2024 - The Restaurant HQ 2025 - OPA! 2026 - Technomic 2024 - Black
Box Intelligence 2024
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Chart by masterestaurant.com

REAL CASE

“The mistake | see over and over: the owner multiplies food cost by three and thinks pricing is done. It isn't.
They optimized a percentage that doesn't pay the rent. We reordered the menu by contribution margin in
dollars, set prime cost as a 60% ceiling, and steered demand toward four stars. Same traffic, three more
points of EBITDA in a quarter. Price wasn't the problem; the decision architecture was.”

— Diego F. Parra, restaurant consultant — Masterestaurant methodology

HOW TO APPLY IT IN YOUR RESTAURANT

Strategic roadmap in 3 phases

@ Phase 1 — Margin audit (0-30 days)
Deliverable: menu-engineering matrix with contribution margin in $ and actual (not theoretical)
food cost per dish. Success metric: identify the 20% of dishes contributing <15% of margin and
map the food cost variance. With full-service food cost at 32.0% of sales (National Restaurant
Association, 2024), every point of unaudited variance is evaporating EBITDA.

@ Phase 2 — Price and menu redesign (30-60 days)
Deliverable: new pricing structure by $ margin + prime cost governed <60% of sales (food
32.0% + labor 36.5%; NRA 2024). Success metric: reposition demand toward 4-6 high-margin
stars and lift the margin-weighted average check 6-10% without raising prices linearly.

@ Phase 3 — Continuous control system (60-90 days)
Deliverable: management console with food cost variance, prime cost and break-even in real
time. Success metric: close the theoretical-vs-actual gap to <2 points and hold prime cost <60%
three months running. Waste — which costs the industry =$162 billion/year (The Restaurant

HQ, 2025) — becomes a visible KPI, not an assumption.
FAQ

The decision-maker's questions

Why does multiplying food cost by three leak EBITDA?

Because it optimizes a percentage, not the contribution margin in dollars that reaches the register. A 28% food-
cost dish can leave less money per cover than a 34% one with more turns. With full-service food cost at 32.0%
(National Restaurant Association, 2024), margin can't absorb blind rules.
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What is the maximum recommended food cost?

The ceiling is 32% per dish as a maximum, not a target; the full-service median is 32.0% of sales (National
Restaurant Association, 2024). Labor (36.5%) and rent go to break-even, not onto the dish. Governing prime
cost <60% matters more than chasing an isolated low food cost.

What does it cost to NOT redesign the pricing policy?

It costs the EBITDA you leave on the table each month, compounded twelve times a year, plus the side leaks:
waste costs the industry *$162 billion/year (The Restaurant HQ, 2025) and the full-service segment contracted
~18% vs 2019 (Technomic, 2024). Not acting is the expensive option.

Does menu engineering raise prices for guests?

Not necessarily. It repositions demand toward high-margin stars through menu design, not linear hikes. The goal
is to lift the margin-weighted average check 6-10% by moving choice, not punishing the guest. Price adjusts only
where the contribution margin in $ justifies it.

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

Costo de apertura en el cuartil superior (EE. UU., $750,500 ($177 Rezku — How Much Does It Cost to

2025) por pie?) Open a Restaurant 2025

Costo del equipamiento de cocina para un Rezku — How Much Does It Cost to

. $50,000-$150,000

restaurante mediano (EE. UU.) Open a Restaurant 2025

Costo de construccion de un restaurante por pie $100-$800 por Rezku — How Much Does It Cost to

cuadrado (EE. UU.) pie? Open a Restaurant 2025

Costo de abrir un restaurante pequefo de comida Rezku — How Much Does It Cost to
$75,000-$150,000

para llevar (EE. UU.) Open a Restaurant 2025

Costo promedio de una pdliza integral de negocio ~$3.000 al afio MoneyGeek — Restaurant Business

(BOP) para restaurante (EE. UU.) ’ Insurance Cost 2025

Costo promedio del seguro de responsabilidad civil $900 al af MoneyGeek — Restaurant Business
= al afio

general para restaurante (EE. UU.) Insurance Cost 2025

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

www.masterestaurant.com - Executive Brief - Menu pricing: the traditional method is leaking your EBITDA Page 9 of 9


https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://rezku.com/blog/how-much-does-it-cost-to-open-a-restaurant/
https://www.moneygeek.com/insurance/business/restaurant/cost/
https://www.moneygeek.com/insurance/business/restaurant/cost/
https://www.moneygeek.com/insurance/business/restaurant/cost/
https://www.moneygeek.com/insurance/business/restaurant/cost/

