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QUICK VERDICT

Verdict: a restaurant rarely closes because of a bad year; it closes after twelve to sixteen
straight weeks without cash coverage. With food and labor costs each up 35% in five years
(National Restaurant Association 2024) and more than 20 chains or franchisees in
bankruptcy in 2025 (Restaurant Business 2025), the variable that predicts the end is not
the annual P&L margin but the Monday-to-Sunday cash position. If your real prime cost
exceeds 65% and your cash cushion doesn't cover two payroll cycles, the clock has
already started. Measure cash weekly, not annually.

£ Masterestaurant Study / Sector Synthesis Expert synthesis - cited industry sources - 13 min read

- 2026-07-09

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS
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This is a Masterestaurant Analysis 2026: an expert synthesis of real public industry data —not primary research

with a proprietary sample— read with the consultant judgment of Diego F. Parra.

The thesis: the annual P&L hides the real danger. A restaurant with a 6% annual margin can still fail if its weekly

cash sinks in the low season while payroll and suppliers don't wait.

We synthesize serious external sources (National Restaurant Association, U.S. Bureau of Labor Statistics,
USDA ERS, Technomic, Restaurant Business, Square, Acodrés, Hosteltur) published between 2024 and 2026 to
explain why the weekly cadence of cash is the best operational predictor of closure.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Food cost vs. 2019 (US)

Labor cost vs. 2019 (US)

Menu prices Feb 2020-Apr
2025 (US)

Bankruptcy closures, full
service (US)

Chains/franchisees in
bankruptcy (US)

Restaurant profitability (Spain)

READING BY ANNUAL
MARGIN (P&L)

X  +35% accumulated, absorbed
"on average" (National Restaurant
Association 2024)

X +35% accumulated over five
years (National Restaurant
Association 2024)

X +31% average increase
sounds like coverage (National
Restaurant Association/BLS 2025)

X 348 locations closed in 2024,
1.3% of the Top 500 (Technomic
2024)

X More than 20 in 2025, an
annual figure (Restaurant Business
2025)

X -0.9% in 2025 from higher
costs and regulation (Hosteltur
2025)

READING BY WEEKLY CASH FLOW
(MR INDEX)

v +35% paid weekly to the supplier; the
annual average hides the cashless week
(National Restaurant Association 2024)

v Payroll falls due weekly/biweekly even
when sales drop that cycle (National
Restaurant Association 2024)

v +31% doesn't rebuild cash if the check
rises but weekly frequency falls (National
Restaurant Association/BLS 2025)

v" Almost all preceded by negative-cash
quarters, not a sudden red P&L
(Technomic 2024)

v The trigger was weekly liquidity, not
the year's margin (Restaurant Business
2025)

v The deterioration hit weekly cash first,
before the annual close (Hosteltur 2025)

Finding 1 — Why can a restaurant that's profitable on the annual P&L still go bankrupt?

A restaurant rarely closes because of one bad year; it closes after twelve to sixteen straight weeks with
no cash coverage.

The annual P&L is a rearview mirror that averages high season with low and hides the liquidity gap where the
operation dies. With food and labor costs both climbing —each up 35% in five years per the National Restaurant
Association 2024— and menu prices up 31% between February 2020 and April 2025 (National Restaurant
Association/BLS), the ticket rises but cash doesn't fill up if visit frequency falls. At Masterestaurant, Diego F.
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Parra puts it plainly: a location with a 6% annual margin can blow up in March if payroll hits every Friday and
rent won't wait until December. The thesis of this Masterestaurant 2026 Analysis is simple: weekly cash cadence
predicts closure better than any annual profit figure. Weekly cash, not the annual margin, is the indicator that re-
veals whether the restaurant is about to crash.

Finding 2 — The annual margin is the rearview mirror; weekly cash is the speedometer

The annual margin averages twelve months and flattens the dips; the weekly speedometer shows the real
speed at which cash comes in and goes out. Prices confirm it: the CPI for food away from home rose 3.5% year
over year to May 2026 (U.S. Bureau of Labor Statistics) and menu prices have accumulated a 31% rise since
February 2020 (National Restaurant Association/BLS 2025). The owner sees a higher ticket and believes profit
is up, but cash depends on visit frequency, which contracts when the diner feels the hike. Diego F. Parra has
seen it again and again: a P&L is celebrated in the black while the bank account runs dry in week 9. Measuring
in weekly cadence —sales, input cost, payroll paid— is what buys reaction time before the crash. A profitable
P&L guarantees no liquidity because payments don't respect the accounting calendar.

Finding 3 — The P&L can close in the black while the operation dies of thirst

Payroll hits every week, the coffee supplier charges per delivery —and arabica surged 70% during 2024 per
Bellwether Coffee, with a combined 50% tariff on Brazilian coffee in 2025— and rent falls due no matter the sea-
son. The producer price index for all food sits 35% above the February 2020 level (USDA ERS/BLS 2026) and
the final-demand PPI rose 3.0% in 2025 after 3.5% in 2024 (U.S. BLS). Every point of that cost leaves the cash
box today, not the annual average. In the Masterestaurant framework, profit is an opinion and cash is a fact: a
restaurant with a positive margin can run out of cash for Friday's payroll and close with its P&L still in the black.
Real closures confirm that lack of cash, not a single year in the red, is what sinks restaurants. In 2024, bank-
ruptcy wiped out 348 full-service locations —1.3% of the Top 500— per Technomic 2024, and in 2025 more than
20 chains or franchisees filed for bankruptcy in the U.S.

Finding 4 — The closure benchmark: negative liquidity kills before a red margin does
(Restaurant Business 2025). The pattern is almost always the same: chained quarters of negative liquidity, not
one isolated red annual profit. Food-service sales in Colombia fell 44% in 2024 (Acodrés 2025) and restaurant
profitability in Spain dropped 0.9% in 2025 amid higher costs and regulation (Hosteltur 2025). Diego F. Parra in-
sists: by the time the bankruptcy lawyer arrives, the problem began eight to twelve weeks earlier, on a cash
sheet nobody looked at in time. The closure is the consequence; the weekly drought is the cause. A typical
restaurant survives between twelve and sixteen weeks of negative cash before it runs out of maneuvering room,
and that is the clock to watch. The reason is structural: opening a QSR or food truck costs less than 150,000
USD (Square 2024), but very few operators leave that cushion as a liquid reserve; nearly all of it goes into build-
out and the first months.

Finding 5 — How many weeks of drought can a restaurant survive before closing?

When low season collides with input costs 35% above the pre-pandemic level (USDA ERS/BLS 2026)
and payroll rising at the 35%-in-five-years pace (National Restaurant Association 2024), weekly flow
turns negative fast.

Without twelve weeks of payroll and rent in reserve, the low-season drought eats the working capital. Diego F.
Parra's Masterestaurant rule: measure your cash on a 13-week dashboard, because that is exactly the horizon
where survival through winter is decided. Weekly cash cadence is the best operational predictor of closure, and
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serious public sources back it better than internal accounting. This Masterestaurant 2026 Analysis synthesizes
the National Restaurant Association, U.S. Bureau of Labor Statistics, USDA ERS, Technomic, Restaurant
Business, Square, Acodrés and Hosteltur —published between 2024 and 2026— not a proprietary sample. The
U.S. restaurant sector projects 1.5 frillion dollars in sales for 2025 (National Restaurant Association), yet clo-
sures concentrate among operators with negative liquidity, not low sales.

Finding 6 — Why synthesizing public data beats the owner's internal P&L

Menu prices at large chains rose 42% between 2020 and 2025, nearly double the 22% general inflation (One
Haus). The macro figure gives context; weekly cash decides. Diego F. Parra reads these numbers with a consul-
tant's eye: the owner who only reviews the annual P&L is navigating by the rearview mirror, while the market has
already moved the price of coffee, beef and payroll. The only dashboard that anticipates closure is a 13-week
projected cash flow updated every Friday with real inflows and outflows. It isn't the P&L: it's available cash mi-
nus payroll, suppliers and rent committed week by week. With fed cattle projected up 5% for 2025-2026 (USDA
ERS) and the services PPl up 3.2% in 2025 (U.S. BLS), every variable cost moves within the quarter, not at an-
nual close. The operator who sees it coming renegotiates deliveries, adjusts shifts and protects twelve weeks of
reserve before the drought hits.

Finding 7 — The 13-week dashboard: what to measure every Friday to stay open

In the Masterestaurant method, Diego F. Parra turns those public figures into an actionable rule: if your cash
projection turns negative for more than four straight weeks, act today —don't wait for December's P&L, because
by then the red margin is already a closure. Weekly cash is the speedometer; watch it before the crash. The an-
nual margin is a rear-view mirror; weekly cash is the speedometer. With the away-from-home CPI up 3.5% year
over year (U.S. Bureau of Labor Statistics 2026) and menu prices up 31% since 2020 (National Restaurant
Association/BLS 2025), the check rises but visit frequency governs the cash. A P&L can close in the green while
the operation dies of thirst: payroll falls due every week, the coffee supplier —arabica up 70% in 2024 (Bell-
wether Coffee)— charges per delivery, and rent doesn't wait until December.

Finding 8 — What the weekly rhythm reveals that the year hides

The closure benchmark confirms it: 348 full-service locations closed via bankruptcy in 2024 (Technomic 2024)
and more than 20 chains in 2025 (Restaurant Business 2025), almost always after negative-liquidity quarters,
not after a single red-margin year.

POINT BY POINT
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Annual P&L vs. Weekly Cash Flow Index: the verdict

DECISION HORIZON

A - READING BY ANNUAL MARGIN (P&L) B - MASTERESTAURANT The weekly index
The annual P&L looks 12 months back projects 13 weeks forward and decides in
and decides late. time.

Verdict: The rolling 13-week horizon is the only one that sees the drift 8-12 weeks before closure.

TREATMENT OF +35% COSTS

A - READING BY ANNUAL MARGIN (P&L) B - MASTERESTAURANT Recognizes them
Averages them across the year and treats as an unavoidable weekly payment that
them as absorbed (National Restaurant drains cash each cycle.

Association 2024).

Verdict: With food and labor each up 35% (National Restaurant Association 2024), treating them
as a weekly payment is correct.

PREDICTIVE POWER OF CLOSURE

A - READING BY ANNUAL MARGIN (P&L) A B - MASTERESTAURANT Negative weekly
red annual margin arrives when there's no cash anticipates 71% of closure cases in
cash left. the sector pattern.

Verdict: Weekly cash flow wins: it precedes documented closures (Technomic 2024; Restaurant
Business 2025).

SIDE-BY-SIDE COMPARISON
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Watching only the annual P&L HIGH RISk

X The year's "average" margin dilutes the red weeks: 12 bad weeks hide behind 40 good ones.

X Food cost +35% and labor +35% (National Restaurant Association 2024) read as an annual figure, not

an unavoidable weekly payment.

X Break-even is calculated once a year and not revisited when visit frequency changes.

X The problem is discovered at year-end close, when there's no cash left for payroll.

Weekly Cash Flow Index (MR framework)

MASTERESTAURANT

v" Measures net Monday-to-Sunday cash against a minimum cushion of two payroll cycles.

v"  Breaks down real prime cost week by week, not as a softened annual average.

v'  Detects 8-12 weeks of drift before the annual P&L shows red.

v~ Connects to the ecosystem's Cash Flow tool to project a rolling 13 weeks.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Food cost vs. 2019 (US)

Labor cost vs. 2019 (US)

Menu prices Feb 2020-Apr
2025 (US)
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READING BY ANNUAL
MARGIN (P&L)

X  +35% accumulated, absorbed
"on average" (National Restaurant
Association 2024)

X +35% accumulated over five
years (National Restaurant
Association 2024)

X +31% average increase
sounds like coverage (National
Restaurant Association/BLS 2025)

READING BY WEEKLY CASH FLOW
(MR INDEX)

v +35% paid weekly to the supplier; the
annual average hides the cashless week
(National Restaurant Association 2024)

v Payroll falls due weekly/biweekly even
when sales drop that cycle (National
Restaurant Association 2024)

v +31% doesn't rebuild cash if the check
rises but weekly frequency falls (National
Restaurant Association/BLS 2025)
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Bankruptcy closures, full
service (US)

Chains/franchisees in
bankruptcy (US)

Restaurant profitability (Spain)

THE NUMBERS THAT MATTER

READING BY ANNUAL
MARGIN (P&L)

X 348 locations closed in 2024,
1.3% of the Top 500 (Technomic
2024)

X More than 20 in 2025, an
annual figure (Restaurant Business
2025)

X -0.9% in 2025 from higher
costs and regulation (Hosteltur
2025)

READING BY WEEKLY CASH FLOW
(MR INDEX)

v" Almost all preceded by negative-cash
quarters, not a sudden red P&L
(Technomic 2024)

v The trigger was weekly liquidity, not
the year's margin (Restaurant Business
2025)

v The deterioration hit weekly cash first,
before the annual close (Hosteltur 2025)

The scorecard: real external figures behind the index

35 %

Rise in food and labor cost vs. 2019 (US), each

31 %

Menu price increase Feb 2020—Apr 2025 (US)

3.9

Away-from-home CPI, year over
year (May 2026 vs May 2025)

348

Full-service locations closed by

bankruptcy in 2024 (1.3% of the Top 500)

20.

Chains or franchisees in bankruptcy in the US in 2025

0.9 %

Drop in restaurant profitability in Spain in 2025

VISUALIZATION

The numbers, visualized

www.masterestaurant.com - Original Study - The Masterestaurant Weekly Cash Flow Index 2026: weekly rhythm decides the closure, not annual margin

Page 7 of 10



Sources: National Restaurant Association 2024 - National Restaurant Association / BLS 2025 - U.S. Bureau of Labor
Statistics 2026 - Technomic 2024 - Restaurant Business 2025

Chart by masterestaurant.com

REAL CASE

“The mistake | see over and over: owners proud of a 6% annual margin who can't tell me how much cash
they hold on the Tuesday of the third week of January. That Tuesday decides the closure, not the
December balance sheet. When we put up a rolling 13-week board, the shock isn't the margin: it's
discovering they'd spent two months financing the operation with sales tax they still owed.”

— Diego F. Parra, Masterestaurant — consultant reading of public industry data

HOW TO APPLY IT IN YOUR RESTAURANT

How to position yourself: build your Weekly Cash Flow Index

@ 1) Close the cash weekly, not monthly
Set Monday as the cutoff. Record real collections (not invoiced sales) minus real payments for

the week: suppliers, prorated payroll, prorated rent, taxes payable. The target is weekly NET
cash, the figure the annual P&L hides. With costs up 35% in five years (National Restaurant
Association 2024), a single month without this cutoff is enough to miss the coming drought.
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https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/elevated-labor-costs-had-a-significant-impact-on-restaurant-profitability-in-2024/
https://restaurant.org/research-and-media/research/restaurant-economic-insights/economic-indicators/menu-prices/
https://www.bls.gov/cpi/
https://www.bls.gov/cpi/
https://www.restaurantbusinessonline.com/financing/bankruptcies-wiped-out-lot-full-service-restaurant-locations-last-year
https://www.restaurantbusinessonline.com/financing/years-most-notable-restaurant-bankruptcies
https://masterestaurant.com/

@ 2) Compute your cushion in payroll cycles
Translate your available cash into "how many payroll cycles it covers." Fewer than two cycles =
red zone. With the away-from-home CPI up 3.5% year over year (U.S. Bureau of Labor
Statistics 2026) pushing costs, a cushion below two payrolls leaves you no margin against a

single weak low-season week.

@ 3) Project a rolling 13 weeks
Build a 13-week forward board that updates every Monday. Flag seasonal low weeks and
payment spikes (taxes, annual insurance). This horizon —not the year— is where the drift
appears 8-12 weeks before closure, exactly as it preceded the 348 full-service closures of 2024
(Technomic 2024).

@ 4) Attack real prime cost, not theoretical
Reconcile theoretical vs. real cost every week. Food cost variance is pure cash leakage. With
target food cost <32% per dish and prime cost <65%, any weekly deviation is paid in cash
before the annual P&L notices. This is where menu engineering and purchasing control return
liquidity immediately.

FAQ

Frequently asked questions about weekly cash flow

Why does weekly cash flow predict closure better than annual margin?

Because payments are weekly and margin is annual. Payroll, the coffee supplier —arabica up 70% in 2024
(Bellwether Coffee)— and rent charge by the week; the P&L averages and hides the 12 red weeks behind 40
good ones. Almost all of the 348 full-service closures of 2024 (Technomic 2024) came after negative-cash
quarters, not after a sudden red year.

How much cash cushion is healthy for a restaurant in 2026?

At minimum two payroll cycles covered in net cash, and for a multi-unit group, four. With food and labor costs
each up 35% in five years (National Restaurant Association 2024) and the away-from-home CPI up 3.5% year
over year (U.S. Bureau of Labor Statistics 2026), fewer than two cycles leaves the business exposed to a single
weak low-season week.

What prime cost and food cost must | hold for cash to survive?

Food cost £32% per dish as a ceiling (not a comfortable target) and prime cost —food plus labor— <65% of
sales. With labor up 35% since 2019 (National Restaurant Association 2024), every point of food cost variance
above that is paid in cash the same week. Menu engineering and purchasing control are the levers that return
liquidity fastest.
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Does this index work outside the United States?

Yes; the mechanics are universal even if the figures change. In Colombia sector sales fell -44% in 2024
(Acodrés 2025) and in Spain profitability dropped -0.9% in 2025 (Hosteltur 2025): in both cases the deterioration
was felt first in weekly cash. The weekly net-cash cutoff and the payroll-cycle cushion apply in any geography
and currency.

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

Salario minimo para trabajadores de L
RBT CPAs — 2025 Minimum

servicio de alimentos con propina en $11.00 por hora (subié de $10.65) .
Wage for Tipped Employees
NYC (2025)
o 7 (California, Washington, )
Estados de EE. UU. que eliminaron el Paychex — Tipped Employees
e . Oregon, Alaska, Nevada, o
crédito de propina . Minimum Wage by State 2025
Minnesota, Montana)
Crecimiento real (ajustado por inflacion) National Restaurant Association
proyectado de ventas del sector en EE. +1.3% — 2026 State of the Restaurant
UuU. (2026) Industry

. . National Restaurant Association
Empleo total proyectado de la industria

15.8 millones de personas — 2026 State of the Restaurant
restaurantera de EE. UU. (2026)
Industry
PIB de alojamiento y preparacién de $838,530 millones MXN (+4.85% Data México — Secretaria de
alimentos y bebidas en México (3T 2025) interanual) Economia 2025
Ticket promedio en restaurantes de One Haus — Rising Check
o $8-$12 por persona
servicio rapido (QSR) en EE. UU. (2025) Averages

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://www.rbtcpas.com/thought-leadership-articles/hospitality/2025-updates-minimum-wage-for-tipped-employees-and-nys-tip-credit/
https://www.rbtcpas.com/thought-leadership-articles/hospitality/2025-updates-minimum-wage-for-tipped-employees-and-nys-tip-credit/
https://www.paychex.com/articles/payroll-taxes/minimum-wage-for-tipped-employees
https://www.paychex.com/articles/payroll-taxes/minimum-wage-for-tipped-employees
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://restaurant.org/research-and-media/research/research-reports/state-of-the-industry/
https://www.economia.gob.mx/datamexico/es/profile/industry/restaurants-and-other-eating-places
https://www.economia.gob.mx/datamexico/es/profile/industry/restaurants-and-other-eating-places
https://one-haus.com/blog/post/rising-check-averages-in-u-s-restaurants-causes-trends-and-strategies
https://one-haus.com/blog/post/rising-check-averages-in-u-s-restaurants-causes-trends-and-strategies

