
E x e c u t i v e  B r i e f s

How to Choose a Restaurant Management Course:
the diploma myth against measurable return

By Diego F. Parra · Updated 2026-09-09 · Leadership & Team

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

Buy the course that commits to a line on your P&L, not to a certificate. A restaurant
management program earns its place when the syllabus translates into three numbers you
already track —food cost variance, prime cost and staff turnover— and when it forces the
participant to execute on their own operation while the program runs. A framed certificate
never took a point off prime cost. With food and labor costs 35% above 2019 levels
(National Restaurant Association, 2024) and 59% of operators reporting hard-to-fill
positions (National Restaurant Association, 2024), management training stopped being an
HR perk and became operational risk mitigation. For a group above 5 million USD a year,
every manager who quits costs up to 150% of salary in replacement (StaffedUp, 2025): that
is the number tuition competes against, never a rival's price list.
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The same conversation surfaces in every hospitality board meeting when the training line hits the budget:
someone asks to compare three vendors on price and contact hours. Wrong comparison. A 40-hour restaurant
management course at 900 USD that never moves food cost variance is far more expensive than a 2,500 USD
one that takes two points off it, because the first burns the time of the only manager holding the peak shift
together and hands back a binder.

The industry is coming out of a brutal reset in unit economics. Food costs climbed 35% since 2019 and labor
another 35% (National Restaurant Association, 2024), while average ticket lagged in most categories. In
Colombia, ACODRES (2025) documented 9,8% menu price increases since February 2025 simply to sustain
98,000 jobs. That compressed margin changes what a management program owes you: teaching shift
leadership is no longer enough, you have to teach decision architecture on top of data.

Here is my judgment, unhedged: most restaurant management courses on the market still teach the 2015 craft
—spreadsheets, manual inventory, paper rosters— while a 2026 operation is governed with dashboards,
demand forecasting and BOH plus FOH automation. AI-driven scheduling already cuts labor costs by 8% to 12%
with forecast accuracy above 90% (TimeForge, 2025), and a manager who cannot read that forecast will keep
scheduling on instinct with the certificate hanging behind them.

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

INDUSTRY BASELINE (NO

MEASURED MANAGEMENT

PROGRAM)

EXPECTED OUTCOME WITH THE

MASTERESTAURANT

ARCHITECTURE

Prime cost (food + labor /
sales)

✕ Food costs up 35% and labor up
35% versus 2019, squeezing margin
(National Restaurant Association,
2024)

✓ Food cost per dish governed under
a 32% ceiling, with payroll and rent
driven to break-even rather than loaded
onto the plate

Labor cost through scheduling ✕ Rosters built on instinct, with no
auditable demand forecast across
most independent operations

✓ 8% to 12% labor cost reduction
through AI-driven scheduling with
forecast accuracy above 90%
(TimeForge, 2025)

Hard-to-fill positions ✕ 59% of operators reported hard-to-
fill roles in 2024, down from 70% in
2023 (National Restaurant Association,
2024)

✓ Documented internal promotion
track: shift leadership gets built in-
house instead of bought on the open
market

Replacement cost per
departing manager

✕ Each departure runs up to 150%
of annual salary across recruiting,
training and the learning curve
(StaffedUp, 2025)

✓ Competency micro-credentials that
make progression visible and tie the
manager to the project rather than to
the paycheck

Side-by-side comparison
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INDUSTRY BASELINE (NO

MEASURED MANAGEMENT

PROGRAM)

EXPECTED OUTCOME WITH THE

MASTERESTAURANT

ARCHITECTURE

Labor market demand
pressure

✕ Roughly 1,159,600 annual
openings projected in food and
beverage serving occupations (U.S.
Bureau of Labor Statistics, 2024)

✓ In-house pipeline drawing on 6.2
million workers aged 16 to 19 already
active in the workforce (National
Restaurant Association / BLS, 2024)

Menu mix and contribution
margin

✕ Menu calls made on chef intuition;
46% of operators name alcohol among
their highest-margin categories without
working it methodically (Technomic /
Nation's Restaurant News, 2024)

✓ Quarterly menu engineering with
contribution margin per item and
suggestive selling drilled on the floor

Delivery channel and unit
economics

✕ 37% of adults order delivery at
least weekly and over 40% order 3 to 5
times a month (UpMenu, 2024), at
margins unlike dine-in

✓ P&L split by channel, with
differentiated digital menu pricing and
commission decisions made on
numbers instead of fear

International labor supply
tension

✕ UK hospitality averaged 79,000
vacancies through 2025, down from
98,000 in 2024 (ONS, 2025)

✓ An exportable operating standard
that lets you open without waiting to
find a star manager

The course worth buying is the one that commits in writing to moving a P&L indicator within ninety
days, not the one that hands you a framed certificate.

Ask for three numbers before signing: how far food cost variance must drop, how many prime cost points get
freed up, and what happens to turnover during peak shift. The industry no longer funds decorative experiments,
because food costs have climbed 35% since 2019 and labor another 35% according to the National Restaurant
Association (2024), while average check lagged behind in nearly every category. A 40-hour program at 900 dol‐
lars that returns a binder costs you more than a 2.500-dollar one that shaves two points of variance, because
the first one burned the time of the only manager who can hold Saturday at nine in the evening. In this band the
call is short, applied training, with a spending ceiling of 1.500 dollars a year and focus on a single competency:
inventory control and standard recipe.

No generalist leadership curriculum. The threshold to demand is simple, food cost variance under three points
between theoretical and actual within the next quarter, and food cost per plate never above 32%, which is a ceil‐
ing and not a target. Training here pays for itself by preventing ONE departure, since replacing someone runs
close to 150% of their salary according to StaffedUp (2025). And be careful about dropping this band from the
analysis, the standing temptation of every vendor: the single-location operator converts an hour of class into a
margin point faster than anyone, because he decides and executes the same day. Once revenue crosses half a
million, the bottleneck stops being the owner's knowledge and becomes the second-in-command's judgment, so

1. What actually proves a management course is worth it?

2. Under 500 thousand USD a year: one location still running on the owner
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the right program trains the manager rather than the proprietor. A reasonable budget sits between 2.500 and
4.000 dollars per person per year, with one non-negotiable condition: the syllabus must cover demand forecast
reading and data-driven shift scheduling.

AI-assisted scheduling already cuts 8% to 12% of labor cost with forecast accuracy above 90%, according to
TimeForge (2025), and that saving alone returns the tuition before the second quarter closes. Acceptance
threshold: consolidated prime cost under 62%, and a manager who can build the schedule without pulling the
owner into a chat on Sunday afternoon. Past the million mark the general diploma stops working and what pays
off is the competency micro-credential, because it lets you promote a head server into shift leadership on evi‐
dence instead of seniority. At Masterestaurant, Diego F. Parra insists on asking vendors for the competency map
before the syllabus: if it fails to separate costing, scheduling and floor conflict handling, you are being sold a
course painted as a program. Market pressure sharpens the decision, since 59% of operators still reported hard-
to-fill positions in 2024 against 70% in 2023 according to the National Restaurant Association, and documented
internal promotion now beats external hiring on cost.

Threshold: 60% of leadership vacancies covered from inside within twelve months. A profile shows up here that
breaks every average, and it deserves naming without names: the celebrity venue or the chef with television
presence, plus the large-format themed restaurant above three hundred seats, where management training
must cover extreme peak handling and a personal brand that operates outside the floor. That profile sells on
reputation and bleeds on operations, with payroll spiking over the weekend and guest flow that answers to the
latest public appearance rather than the location's own history. The program it needs runs between 8.000 and
15.000 dollars per executive, and it includes demand simulation. Keep in mind that almost 985.000 openings re‐
mained unfilled in restaurants and lodging by October 2025 according to BLS JOLTS via the National
Restaurant Association: scarcity punishes gut-feel scheduling first. A group billing more than ten million does not
buy courses, it builds an internal academy and hires the vendor to design and audit it, on an annual budget be‐
tween 0,6% and 1,2% of revenue.

The practical difference lies in cadence: weekly review through the first quarter, biweekly afterward, with each lo‐
cation's P&L on the table. One figure frames the scale problem, because food and beverage serving projects
roughly 1.159.600 annual openings in the United States according to the Bureau of Labor Statistics (2024),
which means you are training into a funnel that leaks all year. The threshold separating a real academy from
corporate theater: every certified manager must hold prime cost inside the group band for two consecutive quar‐
ters, and whoever misses goes back to the module. If the vendor does not ask for your last three months of P&L
before starting, he is not designing training, he is shipping content. That is the cheapest test available and it
eliminates most candidates inside twenty minutes. A conventional course grades the participant with an exam; a
serious program grades the participant's OPERATION using his own numbers, and that distinction explains why
so much certified training leaves no trace in the register.

3. From 500 thousand to 1 million: time to buy decision architecture

4. Above 1 million: competency micro-credentials and promotion evidence

5. Group or chain above 10 million: training as a system, not an event
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Consider what would happen if you sent four managers into a forty-hour program with no baseline: on their re‐
turn nobody could say whether the food cost point that dropped came from the class or from the protein supplier
adjusting price. Without prior measurement any result is an anecdote, and anecdotes do not get presented to a
board. The most repeated mistake is comparing vendors on price and content hours, when the only comparison
that counts is total cost per margin point recovered. For years I approved training budgets with that hours logic
myself, until a four-location group showed me that its 640 annual training hours had not moved a single prime
cost point. In Colombia, ACODRES (2025) documented 9,8% increases in dish prices starting February of that
year purely to sustain 98.000 jobs, and in that scenario one margin point is worth more than any diploma.

Do this on Monday: pull the P&L from your last ninety days, mark the three indicators you will demand, and send
them in writing to the vendor before you ask for a quote. First comes the object of assessment. A conventional
course tests the participant with an exam; a serious program tests the participant's OPERATION with their own
numbers. When a vendor never asks for your last three months of P&L before kickoff, they are not designing
training, they are selling content. Second is the horizon. Certified restaurant training that ends on graduation day
changes no behavior; training that installs a review cadence —weekly through the first quarter, biweekly after—
does. Learning holds through the ritual, not through memory. Third is granularity. Competency micro-credentials
let you promote a head server into shift leadership on evidence, while a general diploma says nothing about
whether that person can close the till or read food cost variance.

In a market carrying 985,000 openings across restaurants and accommodation (National Restaurant Association
/ BLS JOLTS, 2025), demonstrated competency is your retention edge. Fourth is the revenue band. An operator
under 500 thousand USD needs costing and break-even before anything else; a group above 5 million needs
corporate governance, per-unit operational due diligence and territory risk. A celebrity-chef restaurant with 180
seats and over 5 million a year also carries image royalties and capacity spikes that no generic syllabus contem‐
plates, just as a large-format themed venue pays for set design, stage maintenance and performance staff. Fifth,
and almost nobody audits it, is what happens to the knowledge when the manager leaves. Train a person and
leave no written procedure, and you bought an asset with legs. I got this wrong for years by recommending you
train your best: today I recommend you train your best AND document what they learned, because at replace‐
ment costs reaching 150% of salary (StaffedUp, 2025), one departure erases the return on three tuitions.

6. The signal that eliminates a vendor on the first call

7. The mistake that keeps the useless spending alive year after year

8. Five differences that separate tuition from investment

P O I N T  B Y  P O I N T
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Decision matrix: myth against reality, criterion by criterion

PURCHASE CRITERION

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

Price per contact hour and the education
brand's reputation

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

delta on one P&L indicator at ninety days

Verdict: B wins. Price per hour is a vendor metric, not an owner metric; only the delta reaches
EBITDA.

EVIDENCE OF LEARNING

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

Final exam and a general restaurant
administration training diploma

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

micro-credentials assessed on the
participant's real operation

Verdict: B wins, with one concession: the diploma still credentials you before a bank or a
franchisor, so issue both.

HOW TECHNOLOGY IS HANDLED

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

A loose digital tools module at the end of
the syllabus

B  ·  M A S T E R E S TA U R A N T BOH and FOH

automation running through every
competency from week one

Verdict: B wins by 8 to 12 points of labor cost (TimeForge, 2025), which a closing module never
captures.
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SEGMENTATION BY SIZE

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

One program covering every revenue
band

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

tracks by band —under 500 thousand, 500
thousand to 1 million, above 1 million,
above 5 million, above 10 million—

Verdict: B wins outright. Corporate governance content is noise for a food truck, and basic
costing insults a ten-million group.

KNOWLEDGE RETENTION

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

Train the person and trust they will stay

B  ·  M A S T E R E S TA U R A N T Train the person

and document the procedure inside the
operations manual

Verdict: B wins. At replacement costs of 150% of salary (StaffedUp, 2025), unwritten knowledge
walks out with whoever resigns.

SOURCE OF MID-MANAGEMENT

A ·  I N D U S T RY B A S E L I N E  ( N O  M E A S U R E D
M A N A G E M E N T  P R O G R A M )

Go to market and hire managers trained
by someone else

B  ·  M A S T E R E S TA U R A N T In-house pipeline

with a published promotion track and
credentials per level

Verdict: B wins in this market: against 985,000 open positions (National Restaurant Association /
BLS JOLTS, 2025), competing for outside talent is the most expensive game on the board.

S I D E - B Y- S I D E  C O M PA R I S O N
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The myth: buying a course by syllabus and certificate W H AT  G E T S  S O L D

Judged on contact hours and tuition price, as if training were a commodity sold by weight.✕

Delivers a restaurant administration training certificate nobody looks at again after month one.✕

Teaches cost theory without ever opening the participant's real P&L or last week's inventory count.✕

Treats technology as a loose module at the end, when the POS and the dashboard are the nervous
system of the business.

✕

Never names who owns the indicator once the course ends, so nobody answers for the result.✕

Sells identical restaurant management courses to a food truck under 500 thousand USD and to a
group above 10 million.

✕

The reality: contracting a program against a committed indicator M A S T E R E S TA U R A N T

Judged on prime cost delta, food cost variance and staff turnover 90 days after completion.✓

Requires the participant to execute on their own operation during the program, using their own till data
instead of a fictional case.

✓

Uses micro-credentials per verifiable competency —costing, scheduling, shift leadership, dashboard
reading— rather than one monolithic diploma.

✓

Weaves BOH and FOH automation in from week one, because in 2026 a manager who cannot read a
forecast schedules blind.

✓

Splits the track by annual revenue band and archetype: training the lead of a 500 thousand to 1 million
venue differs from training the lead of a large-format themed restaurant above 5 million.

✓

Leaves a governance ritual installed —weekly indicator review between owner and manager— that
outlives the program itself.

✓

S I D E - B Y- S I D E  C O M PA R I S O N
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INDUSTRY BASELINE (NO

MEASURED MANAGEMENT

PROGRAM)

EXPECTED OUTCOME WITH THE

MASTERESTAURANT

ARCHITECTURE

Prime cost (food + labor /
sales)

✕ Food costs up 35% and labor up
35% versus 2019, squeezing margin
(National Restaurant Association,
2024)

✓ Food cost per dish governed under
a 32% ceiling, with payroll and rent
driven to break-even rather than loaded
onto the plate

Labor cost through scheduling ✕ Rosters built on instinct, with no
auditable demand forecast across
most independent operations

✓ 8% to 12% labor cost reduction
through AI-driven scheduling with
forecast accuracy above 90%
(TimeForge, 2025)

Hard-to-fill positions ✕ 59% of operators reported hard-to-
fill roles in 2024, down from 70% in
2023 (National Restaurant Association,
2024)

✓ Documented internal promotion
track: shift leadership gets built in-
house instead of bought on the open
market

Replacement cost per
departing manager

✕ Each departure runs up to 150%
of annual salary across recruiting,
training and the learning curve
(StaffedUp, 2025)

✓ Competency micro-credentials that
make progression visible and tie the
manager to the project rather than to
the paycheck

Labor market demand
pressure

✕ Roughly 1,159,600 annual
openings projected in food and
beverage serving occupations (U.S.
Bureau of Labor Statistics, 2024)

✓ In-house pipeline drawing on 6.2
million workers aged 16 to 19 already
active in the workforce (National
Restaurant Association / BLS, 2024)

Menu mix and contribution
margin

✕ Menu calls made on chef intuition;
46% of operators name alcohol among
their highest-margin categories without
working it methodically (Technomic /
Nation's Restaurant News, 2024)

✓ Quarterly menu engineering with
contribution margin per item and
suggestive selling drilled on the floor

Delivery channel and unit
economics

✕ 37% of adults order delivery at
least weekly and over 40% order 3 to 5
times a month (UpMenu, 2024), at
margins unlike dine-in

✓ P&L split by channel, with
differentiated digital menu pricing and
commission decisions made on
numbers instead of fear

International labor supply
tension

✕ UK hospitality averaged 79,000
vacancies through 2025, down from
98,000 in 2024 (ONS, 2025)

✓ An exportable operating standard
that lets you open without waiting to
find a star manager

Side-by-side comparison

T H E  N U M B E R S  T H AT  M AT T E R
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The numbers tuition competes against

1159600
annual openings projected in U.S. food
and beverage serving occupations

59%
of operators had hard-to-fill positions

in 2024, down from 70% in 2023

12%
labor cost reduction with AI-driven scheduling
(8-12% range), at over 90% forecast accuracy

150%
of salary is the replacement cost
saved per departure avoided

35%
rise in food costs and another 35%
in labor since 2019 in the U.S.

985000
job openings across restaurants and

accommodation as of October 2025

V ISUAL I ZAT ION

The numbers, visualized
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of operators had hard-to-fill positions in 2024, down from 70% in 2023

59%

labor cost reduction with AI-driven scheduling (8-12% range), at over 90% forecast accuracy

12%

of salary is the replacement cost saved per departure avoided

150%

rise in food costs and another 35% in labor since 2019 in the U.S.

35%

One-year turnover by role — 2026 industry benchmark

41%

Sources: U.S. Bureau of Labor Statistics — Occupational Outlook Handbook 2024 · National Restaurant Association
2024 · TimeForge 2025 · StaffedUp — Restaurant Professional Development 2025 · National Restaurant Association
/ BLS JOLTS 2025

Chart by masterestaurant.com

R E A L  C A S E

“We walked into the audit session with three quotes for restaurant management courses on the table and
one question: which to buy. Diego F. Parra flipped it around and asked which indicator we wanted to move.
We picked food cost variance, sitting at 4.7 points of drift between theoretical and actual, and mid-
management turnover running at 62% a year. All three quotes were dropped, because none of them
committed to a number. We built a track with micro-credentials for the seven shift leads across our four
units, a 5 to 8 million USD annual band, and installed forecast-based scheduling. Nine months later food
cost variance was down to 1.9 points, prime cost gave up 3.4 points and management turnover landed at
31%. The tuition we never paid was 11,000 USD; what came back in labor cost in year one alone was a
different order of magnitude.”

— Operations director of a four-unit hospitality group, 5 to 8 million USD annual band

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
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Strategic roadmap: three phases to buy training that returns EBITDA

1 Phase 1 · Weeks 1 to 3: operational due diligence before requesting quotes
DELIVERABLE: a one-page document naming the three indicators training must move, each
with a measured baseline. Open the last ninety days of P&L, calculate real prime cost, food cost
variance between theoretical and consumed, and turnover by position. Only with those three
numbers in hand do you request quotes, asking each vendor which of the three they will commit
to and over what horizon. Any vendor answering with contact hours instead of a delta is out.
TIMELINE: 21 days. SUCCESS METRIC: documented baseline on all 3 indicators within 5% of
the accounting close.

2 Phase 2 · Months 1 to 4: micro-credentials on a live operation
DELIVERABLE: four certified competencies per shift lead —costing and contribution margin,
forecast-based scheduling, peak-hour shift leadership, dashboard reading— each assessed on
their own unit's data rather than a case study. AI-driven scheduling returns 8% to 12% in labor
savings at forecast accuracy above 90% (TimeForge, 2025), so that competency gets graded by
comparing scheduled hours against hours actually needed over six weeks. TIMELINE: 120
days. SUCCESS METRIC: 100% of shift leads holding all four credentials and at least 6%
reduction in labor cost as a share of sales.

3 Phase 3 · Months 5 to 9: knowledge governance and promotion track
DELIVERABLE: a written procedure per competency inside the operations manual, plus a
published promotion track stating which credentials each level demands. That turns individual
training into a group asset. With 59% of operators reporting hard-to-fill roles (National
Restaurant Association, 2024), documented internal promotion is the only source of managers
you control. Install the weekly indicator review between owner and manager, and never suspend
it. TIMELINE: 150 additional days. SUCCESS METRIC: mid-management turnover below 35%
annually and at least two internal promotions filled without going to market.

4 Phase 4 · Month 12: return audit and repurchase decision
DELIVERABLE: a single-sheet comparison of the Phase 1 baseline against the twelve-month
close, setting total training cost —tuition, manager hours off the floor, coaching time— against
measured savings in prime cost and in departures avoided at 150% of salary each (StaffedUp,
2025). Positive return scales to the next unit; negative return means changing vendor or
changing indicator, never repeating the same move while expecting a different result.
TIMELINE: 30 days to close. SUCCESS METRIC: documented ROI at a minimum 3 to 1 ratio
on total annual investment.

FA Q

www.masterestaurant.com · Executive Brief - How to Choose a Restaurant Management Course: the diploma myth against measurable return Page 12 of 14



What does NOT training mid-management cost us this year?

Up to 150% of annual salary per manager who quits, counting recruiting, training and the learning curve
(StaffedUp, 2025). With food and labor costs 35% above 2019 (National Restaurant Association, 2024), two
departures avoided usually pay for an entire program at a group above 1 million USD.

Does a certified restaurant training certificate guarantee better management?

No. A certificate credits attendance, not competency demonstrated on your operation. Demand micro-credentials
graded on your own unit's data —food cost variance, scheduled versus needed hours, till closing— and
require the vendor to commit a numeric delta at ninety days. Without that commitment you are buying content,
not results.

What must a restaurant management course include today to stay current?

Demand forecasting for scheduling, dashboard reading and BOH plus FOH automation. AI-driven scheduling
already cuts labor cost 8% to 12% at over 90% accuracy (TimeForge, 2025). A syllabus missing that teaches the
operation of a decade ago, and your manager keeps building rosters on instinct.

Does the same program work for a small venue and a large group?

No, and selling it that way is the clearest signal the vendor draws no distinction. An operator under 500 thousand
USD needs costing, food cost under 32% and break-even; one above 5 million needs corporate governance,
territory risk and per-unit operational due diligence. A large-format themed venue adds set design and
performance staff to its costing.

If the menu already lives on QR, is physical-menu training still needed?

Yes, and on both. Masterestaurant ALWAYS recommends keeping the physical menu alongside the QR: the
printed menu controls service pace, menu narrative and suggestive selling, which is where contribution margin
lives; the QR complements it for delivery, accessibility, price updates and analytics. Training a manager on only
one of the two leaves money on the table.

Questions a board asks before approving the budget

D ATA  &  S O U R C E S

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

Sector data 2026 (official sources)
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Propiedad Intelectual de Masterestaurant® — Exclusivo para Líderes de Sector · masterestaurant.com

Author: Diego F. Parra  ·  Publisher: MASTERESTAURANT®

Content created with AI assistance, reviewed by the MASTERESTAURANT editorial team.

Metric Benchmark 2026 Source

Costo de reclutamiento por cada
salida (desglose Cornell)

1.173 USD en reclutamiento por empleado
Cornell Center for Hospitality
Research 2006

Impacto de la rotación en la
satisfacción del cliente

Cada punto de rotación erosiona hasta 5% el
índice de satisfacción del huésped

Cornell Center for Hospitality
Research

Peso del gerente en el
compromiso del equipo

70% de la variación en el engagement
depende del gerente

Gallup 2015

Compromiso laboral en EE.UU.
en 2024

31% comprometidos (mínimo en una
década); 17% activamente desconectados

Gallup 2024

Compromiso bajo gerentes
mujeres

+6 puntos porcentuales más comprometidos Gallup

Efecto del enfoque compartido del
equipo (restaurantes)

Rotación −24%, productividad +17%, ventas
20% más probables de subir

TDn2K/Gallup GM Connect
Engagement Index
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