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Executive Summary
 � Even as we enter the busy summer months, a distressing 61% of table-

service restaurants and 44% of quick-service restaurants reported lower 
same-store sales in the second quarter of 2022 compared to the second 
quarter of 2019.

 � As a result of weak sales and rising expenses, 29% of restaurants were 
operating at a loss in July and another 22% were just breaking even.

 � 95% of foodservice operators are currently experiencing a staffing shortage, 
with nearly half (48%) of all respondents saying they are experiencing a 
significant labour shortage. Across all segments, there is a severe shortage of 
cooks, followed by kitchen helpers such as prep staff and dishwashers.

 � The survey found foodservice owners are operating at an average of 80% 
of their normal capacity due to labour shortages. 70% of table-service 
restaurants reduced their hours of operation and 45% shut down their 
operations for one, or multiple, days of the week.

 � 73% of those surveyed said there are not enough people in their region to 
hire. Seven in 10 table-service restaurant owners perceive that people do 
not want to work in the restaurant industry. This figure jumps to eight in 10 
respondents for quick-service restaurant operators.

 � According to restaurant operators, menu prices are forecast to be roughly 
7.8% higher by the end of 2022 compared to 2021. This would be the largest 
menu price increase since the introduction of the GST back in 1991.

 � A May 2022 survey conducted by Angus Reid on behalf of Restaurants 
Canada found that 32% of Canadians said they would visit a quick-service 
restaurant “a lot less often” due to the rising cost of living.  For table-service 
restaurants, this figure rises to 37%. Another 36% of respondents said they 
would order from a quick-service or table-service restaurant “a little  
less often”.



Introduction
“Now this is not the end. It is not even the beginning of the end. But it is, 
perhaps, the end of the beginning.”

– Winston Churchill, November 10, 1942

Eight decades after these words were spoken by Winston Churchill, they 
still resonate, and they may be the best way to sum up the current state 
of the foodservice industry as we slowly transition into a post-pandemic 
world. While the worst may be over (hopefully) in terms of the number of 
severe COVID-19 cases and lockdowns, foodservice operators are now 
grappling with chronic labour shortages, rising food costs and mounting 
debt. As a result, Canada’s foodservice industry is in uncharted and 
uncertain waters where a busy restaurant does not imply a healthy 
bottom line for restaurant owners. 

This edition of the Restaurant Outlook Survey analyzes the top  
challenges facing foodservice operators and how operators are  
navigating these issues: 

1. Severe labour shortages

2. Rising food costs

3. Financial vulnerability

4. Struggling sales

5. Economic slowdown
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Challenge 1: Severe Labour Shortages 
The latest data from Statistics Canada show the number of job vacancies in Canada’s foodservice and 
accommodation industry jumped to 153,000 in April 2022, more than double their pre-pandemic levels. 
As a result, nearly half (48%) of all respondents said they are experiencing a significant labour shortage, 
while another 34% reported a moderate shortage of labour. Just 5% of respondents said they were not 
experiencing a labour shortage.

Number of Job Vacancies in the Restaurant and Accommodation Industry
(seasonally adjusted)

95% of foodservice operators are currently experiencing a staffing shortage.
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Q: To what extent are you currently experiencing a staffing shortage?
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Q: During the last few months, how easy has it been for your business to hire new 
employees for the following positions?

Nine in 10 of those experiencing a labour shortage are finding it difficult to hire back-of-house positions. 
Across all segments, there is a severe shortage of cooks, followed by kitchen helpers such as prep 
staff and dishwashers. A number of owners highlighted that restaurant manager positions are nearly 
impossible to fill as they can earn more serving and/or bartending. 

Another challenge across all types of restaurants is that many workers want to work part-time only, or, do 
not want to work on weekends or evenings. 

One operator summed it up:

“‘Committed’’ is the toughest title to find. People apply, we hire, they stay a day or two, then leave.”

Nine in 10 restaurant operators said they are finding it difficult to hire 
back-of-house positions.

60%

67%

90%

7%

21%

6%

4%

9%

28%

3%

4%

1%

Manager positions

Front-of-house
positions

Back-of-house
positions

Difficult to hire Neither easy nor difficult Easy to hire Not applicable

Quick-service Restaurants Table-service Restaurants All Other Foodservice

Cooks Cooks Cooks

Front counter attendants Kitchen helpers (i.e. dishwashers) Kitchen helpers (i.e. dishwashers)

Bakers Servers Chefs

Supervisors Chefs Servers

Managers Bartenders Managers

Top 5 occupations foodservice owners are having the hardest time filling:
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Severe labour shortages are resulting in lost revenues as well. The survey found foodservice owners 
are operating at an average of 80% of their normal capacity due to labour shortages. Restaurants are 
being forced to close down one day or more during the week, and/or reduce hours. Some are also unable 
to operate their drive through, or need to close off some of their seating area. For those at 100% capacity, 
managers and other staff are working harder than ever to fill in the gaps. Said one respondent: 

“We are 12 employees short when we would normally have 23 people working for us! We are still 
open regular hours, but we are not sure for how long as the quality of service (speed & efficiency) 
is greatly impacted.”

But for another restaurant said:   

“Presently we are operating limited hours. We typically open at 8 am in the morning and close at 
11 pm. Now we open at 11 am and close at 8 pm.” 

These sentiments were echoed in our survey results, where 70% of table-service restaurants reduced 
their hours of operation and 45% shut down their operators for one, or multiple, days of the week. 
By comparison, 53% of quick-service restaurants reduced their hours and only 18% shut down their 
operations for one, or multiple, days of the week.

Across all segments, the majority of foodservice operators are responding by raising wages and having 
owners/managers work longer hours. In order to attract and retain workers, average hourly wages in the 
foodservice industry jumped 9.5% between April 2021 and April 2022, more than double the industrial 
average rate of 4.3%. In addition, restaurant owners are offering free meals for staff (37%), offering 
benefits such as healthcare services (32%) and referral bonuses (22%). A number of operators said 
offering health benefits, flexible schedules and a positive work culture were vital factors in helping them 
retain and attract staff. One operator was personally driving people to and from work. 

Labour shortages not only impact current operations, but also discourage future growth. Four in 10 table-
service restaurant owners said that labour shortages are leading them to postpone or scale back their 
expansion plans.
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5%Profit sharing

15%Investing in labour saving-technology

22%Referral bonuses

24%Better communicating company culture/values

32%Offering benefits such as healthcare services

36%
Shutting down operations for a day or

multiple days of the week

36%Postponing/scaling back expansion plans

37%Free meals for staff

52%Flexible work schedules for staff

61%Increasing menu prices

64%Reducing hours of operation

72%Increasing hours worked by
owner/management-level staff

77%Raising wages

Most foodservice operators are responding to the labour shortage by raising 
wages and owners/managers are working longer hours.

Most restaurants are recruiting workers through word of mouth from other 
coworkers, Indeed and/or Facebook.

Q: How are you responding to the labour shortage? (please select all that apply)

Q: How are you currently recruiting workers? (Please select all that apply)

3%Competitions

6%Monster

8%Twitter

12%Head hunters /placement agency

15%New graduates

16%LinkedIn

17%University or college centres

23%Job fairs

26%Kijiji

27%Immigration settlement services

31%Word of mouth from other
restaurants

64%Facebook

72%Indeed

82%Word of mouth from other
coworkers
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Labour shortages are a complex issue and are not unique to foodservice as most industries are finding it 
difficult to hire. Demographic changes and the upheaval of the pandemic have cut the unemployment rate 
to 4.9%, its lowest level since Statistics Canada began reporting data in 1976.

Strong growth in the labour market has also reduced the number of people in Canada receiving 
employment insurance, falling from a peak of 1,664,940 in May 2021 down to 495,640 as of April 2022.  
This is about 40,000 higher than pre-pandemic levels but well below the long-run average of 562,000 
monthly beneficiaries. 

In light of the above, 73% of those surveyed said there are not enough people in their region to hire. Seven 
in 10 table-service restaurant owners perceive that people do not want to work in the restaurant industry. 
This figure jumps to eight in 10 respondents for quick-service restaurant operators.

Six in 10 restaurant operators are also finding it difficult to find people with the right skills, while half  
of respondents attribute the shortage to competition from other industries for workers. As one  
operator stated: 

“Throughout the pandemic, as restaurants opened and closed, many folks working in the industry 
simply moved to other more reliable and consistent forms of employment.”

Nearly half of operators said there is too much red tape to hire international workers. A number of 
respondents said that the foreign worker program is too lengthy and very expensive to execute. Many said 
that red tape prevents international students from working more than 20 hours per week. There is also 
the issue of affordable housing for international workers. 

Labour shortages are not going away. By 2030, an estimated nine million workers will reach retirement 
age. Meanwhile, the number of 15 to 24 year olds in Canada, usually a reliable segment for first jobs in 
the foodservice industry, has plateaued and is not expected to increase as Canada has one of the lowest 
birth rates in the world. 
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Challenge 2: Rising Food Costs 
As a result of pandemic-related supply disruptions, the war in Ukraine and skyrocketing energy prices, 
food prices at retail stores soared by 9.4% between June 2021 and June 2022. Rising cost of goods sold 
and wages led to a 7.1% jump in menu prices at restaurants.

According to restaurant operators, menu prices are forecast to be roughly 7.8% higher by the end of 
2022 than the end of 2021. This would be the largest menu price increase since the introduction of the 
GST back in 19911. Fully 35% of restaurant operators expect their menu prices to increase by more 
than 7%, with many projecting that their menu prices will be 10% to 15% higher by the end of 2022. Not 
surprisingly, a number of operators expressed that it was difficult to forecast given the volatility in food 
costs, especially as we head into the fall. 

9.4%

7.1%

0%

2%

4%

6%

8%

10%

12%

Food purchased from stores

Food purchased from restaurants

Source: Statistics Canada

Year-over-Year Change in Food Prices - Canada

1  In early 1991, the introduction of the GST led to a 12.1% increase in menu prices. The highest menu inflation rate 
on record was 21.4% in July 1974. 
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43% of restaurant operators said the cost of cooking oil has increased by 40% or 
more compared to this time last year.

Q: Compared to last year, how much more is your foodservice business currently paying for 
the following items:

Restaurant owners have been hit by unprecedented price increases in a broad selection of products. More 
than four in 10 restaurant operators are paying 40% (or a lot more) for cooking oil. Operators are also 
paying significantly more for takeout containers (39% saw a price hike of 30% or more), seafood (32% say 
prices went up by 30% or more), beef and poultry (more than half of respondents saw prices jump  
20% or more).

0%
1%

7% 7%

11%

14% 14%

35%

10%

Less than 1% 1% to 2% 2% to 3% 3% to 4% 4% to 5% 5% to 6% 6% to 7% More
than 7%

Not sure /
don’t know

Poultry

Beef

Seafood

Take-out
containers

Cooking
oil

Less than 10% increase 10% to 20% increase 20% to 30% increase 30% to 40% increase Increase of 40% or more

9%

10%

7%

6%

3%

39%

33%

31%

24%

21%

31%

35%

31%

31%

18%

13%

15%

17%

20%

14%

8%

8%

15%

19%

43%

Menu prices are expected to be 7.8% higher by the end of 2022 compared to the 
end of 2021.
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With overall inflation at a 40-year high, consumers have so far been relatively understanding of menu 
price increases. Overall, 65% of restaurant owners said their guests have been “very accepting” or 
“somewhat accepting” of menu price increases. Only 3% of respondents said guests are “not at all 
accepting” of recent menu price increases. These results were fairly consistent across the different 
segments. As one operator explained:

“Many people expect higher prices, but once they enjoy their vacation or getting out again, they 
will not be able to dine out as much as they use to, and that is scary.”

Indeed, there will be a breaking point where the soaring cost of living will impact Canadians’ decision to 
dine out. A May 2022 survey conducted by Angus Reid on behalf of Restaurants Canada found that 32% of 
Canadians said they would visit a quick-service restaurant “a lot less often” due to the rising cost of living.  
For table-service restaurants, this figure rises to 37%. Another 36% of respondents said they would order 
from a quick-service or table-service restaurant “a little less often”. 

Rising prices will largely impact households making under $100,000 a year, as four in 10 of those said 
they would visit a table-service restaurant “a lot less often”. Meanwhile four in 10 households making 
$100,000 or more a year will visit a restaurant “a little less often”. For quick-service restaurants, it is 
mostly those with income under less than $50,000 who will visit “a lot less often”.

Six in 10 restaurant operators would characterize recent guest reactions to menu 
price increases as “accepting”.

Q: How would you characterize recent guest reactions to menu price increases?

15%Too soon to tell / don't know

3%Not at all accepting of price
increases

17%Not very accepting of price
increases

51%Somewhat accepting of price
increases

13%Very accepting of price increases
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In the coming months, do you anticipate that rising prices will impact how often 
you visit each of the following types of restaurants?

32%

37%
36% 36%

19%

16%

12% 12%

Quick-service restaurants Table-service restaurants

Will visit a lot less often Will visit a little less often Will not impact how often I visit Don’t know/Not sure

Source: Angus Reid, survey conducted May 2022
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Challenge 3: Financial Vulnerability 
As a result of weak sales and rising expenses, 29% of restaurants were operating at a loss in July and 
another 22% were just breaking even. Given the summer months are considered the peak season for 
foodservice sales, that half of all restaurants are operating at a loss or just breaking even is alarming. 
As foodservice sales are expected to slow due to rising prices and lower consumer confidence, it will put 
more financial pressure on restaurant operators.

According to our Q2 2021 ROS, 85% of independent table-service restaurants and 83% of quick-service 
restaurants took on new debt due to COVID-19. For table-service restaurants, 44% had taken on debt 
between $50,000 and $100,000, 34% had debt greater than $100,000 and 23% had debt of less than 
$50,000. Given the accumulated debt, and that three in 10 restaurants are operating at a loss, it becomes 
difficult for businesses to pay back loans.

Half of all respondents were operating at a loss or just breaking even in July, 
despite this being the busiest time of year for the restaurant industry.

Operating at a loss
29%

Breaking even
22%Making a pre-tax profit

between 0% and 2%
11%

Making a pre-tax profit 
between 2% and 5%

18%

Making a pre-tax profit of 5% 
or more

19%

Q: What best describes the current profitability of your overall operations?
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83% of table-service restaurants and 56% of quick-service restaurants received a loan through the 
Canada Emergency Business Account (CEBA). The majority of restaurant operators required these loans 
to keep staff and also to pay for utilities, goods from suppliers and rent.

The majority of restaurant owners used the CEBA loan to help with payroll, 
utilities, payments to suppliers and rent.

83% of table-service restaurants received a loan through the Canada Emergency 
Business Account (CEBA)

Q: Has your foodservice business received a loan through the Canada Emergency Business 
Account (CEBA)?

Q:  Which of the following areas did the CEBA loan help your foodservice business cover 
expenses? (Please select all that apply)

83%

69%

56%

Table-service Restaurants All Other Foodservice Quick-service Restaurants

7%Not yet allocated

37%Regularly scheduled debt
servicing payments

37%Property taxes

61%Rent / location costs

62%Payment to suppliers

65%Utilities and services

77%Payroll
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25% of restaurant operators said they are unable to repay a portion of, or any, of the 
CEBA loan. Another 20% are unsure when, or if, they will be able to repay the loan.

Q: When do you expect your foodservice business will repay the CEBA loan?

20%I don’t know / not sure

17%We are not financially able to repay any portion of the loan

8%We are only financially able to repay a portion of
the CEBA loan, but not all of the loan

17%I expect to repay the full amount of the loan 
sometime after December 31st, 2023

37%I have already repaid or intend to repay before the 
interest-free period deadline of December 31st, 2023

With a majority of foodservice operators facing rising costs, and many still with their sales below pre-
pandemic levels, 25% of those who received a CEBA loan said they would not be financially able to repay 
either a portion or the full amount of the loan. Another 54% said they have already repaid or plan to repay. 
Given the current economic uncertainty, 20% were not sure when, or if, they will be able to repay the 
CEBA loan.

Over the past year, foodservice operators are experiencing a sharp rise in food, labour and other expenses 
at a time when many are still faced with significant debt. As a result, we may be witnessing a new surge in 
restaurant closures. In June 2022, there were 350 permanent restaurant closures in Canada on the heels 
of 319 closures in May. This represents the highest number of monthly closures since Unified Data began 
reporting this data in December 2020. By comparison, there was an average of 210 closures a month 
between December 2020 and April 2021.
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Challenge 4: Struggling Sales 
Even as we enter the busy summer months, a distressing 61% of table-service restaurant and 44% 
of quick-service restaurant operators reported lower same-store sales in the second quarter of 2022 
compared to the second quarter of 2019. Indeed, just one in four table-service restaurants reported 
higher same-store sales in the second quarter of 2022. 

Traffic remains below 2019 levels across all dayparts for table-service restaurants. This is partly due to 
the slow return of workers to downtown offices, but also to the rising cost of living for many Canadians.   

As a result, many foodservice operators are being hit by a one-two punch: revenues that remain 
below 2019 levels, while at the same time costs that have soared to record highs in 2022. The disparity 
between low revenues and high costs will make it impossible for many restaurant operators to crawl out 
from the mountain of debt they have accumulated since the start of the pandemic, resulting in another 
wave of permanent restaurant closures.

Change in same-store sales compared to 2019

Q: For the following months, was your total sales volume, higher, lower, or about the same as it 
was compared to the same month in 2019?

86% 85%
81%

77% 75%
82% 80% 80%

84%
91%

80%

69%

55% 53% 51%

8% 8%
10%

10% 11%

10%
10% 10%

7%

6%

10%

15%

16%
15% 17%

6% 7% 9%
13% 14%

8% 10% 10% 9%
3%

10%
16%

28%
32% 33%

Apr-21 May-21 Jun-21 Jul-21 Aug-21 Sep-21 Oct-21 Nov-21 Dec-21 Jan-22 Feb-22 Mar-22 Apr-22 May-22 Jun-22

Lower About the same Higher



restaurantscanada.org | Restaurants Canada

Restaurant Outlook Survey 18

Six in 10 table-service restaurant operators reported lower sales in Q2 2022 
compared to Q2 2019

Q: For the following months, was your total sales volume, higher, lower, or about the 
same as it was compared to the same month in 2019?

LowerAbout the sameHigher

44%

24%

39%

12%

15%

22%

44%

61%

39%

Quick-service Restaurants Table-service Restaurants All Other Foodservice
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Challenge 5: Economic Slowdown 
As if all of the above were not enough, there are growing concerns of an economic slowdown, or even a 
possible recession. While a recession is not a sure thing, high inflation and rising interest rates make an 
economic downturn more likely.  Here are some of the economic indicators we are watching.

Consumer Confidence Index

The Conference Board of Canada’s consumer confidence index was 79.4 in June 2022, compared to 119.7 
in June 2021. Econometric research by Restaurants Canada shows that consumer confidence is a leading 
indicator of future spending in retail and at restaurants.

79.4
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2 RBC Economics estimates a 10% decline in house prices will subtract $800 billion from household net worth.

Housing Prices

Higher interest rates are expected to reduce home prices by 10%, which would put a dent in Canadians’ 
wealth2. The “wealth effect” from rising housing valuations was an important factor boosting foodservice 
sales in 2018 and 2019, helping shore up spending when there were only modest disposable income gains 
and Canadians had the highest household debt of the G7 countries.   

Household Debt

Household debt levels (currently 183% of disposable income) in Canada remain precarious, and rising 
interest rates will lead highly indebted households to cut back on discretionary spending, including at 
restaurants.

Real GDP

Canada’s economy is forecast to moderate in the second half of 2022 and into 2023 due to sustained high 
inflation. High headline inflation combined with rising interest rates are expected to restrain consumer 
and business spending. As a result, Canada’s real GDP growth is expected to underperform its long-run 
trend in the coming six quarters. 

Real GDP - Canada
(annualized quarterly growth)

0.4%
4.0%

Source: Statistics Canada and TD Economics

1.3% 1.2%

-8.4%

-37.4%

41.1%

9.1%

4.4%

-3.1%

5.3% 6.6%
3.1% 4.4% 3.0% 1.6% 1.3% 1.0% 1.1% 1.4%

Q1 '19 Q2 '19 Q3 '19 Q4 '19 Q1 '20 Q2 '20 Q3 '20 Q4 '20 Q1 '21 Q2 '21 Q3 '21 Q4 '21 Q1 '22 Q2 '22 Q3 '22 Q4 '22 Q1 '23 Q2 '23 Q3 '23 Q4 '23
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While not everyone is predicting a recession, if Canada was to fall into a recession, it would likely be very 
short and shallow compared to the past. According to RBC Economics, a recession in 2023 would raise 
the unemployment rate to 6.6%, still 2 percent points below the 8.7% peak in the 2008/09 recession.  
One reason to expect a shallow recession is labour shortages, as businesses are more likely to hold  
on to employees.

According to research by TD Economics, if the United States were to fall into a recession, Canada’s 
economy would go into a recession roughly three months later. 

Ultimately, a major pullback in consumer spending, a sharp decline in housing prices, and/or recession 
would derail the foodservice industry’s recovery and create more financial hardship for restaurant owners. 
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Summary
One operator summarized the current foodservice landscape:

It’s not good out there - many will fail over the next year. It feels like 
we are dealing with the reality of the pandemic now. 

Another said:

People think that with the end of lockdowns our business is doing 
well. The truth is we aren’t. It is worse because there isn’t that 
emphasis on supporting local, no more help / grants. How can we 
recover within 6 months from a two year lockdown phase?

The combination of labour shortages, rising prices and traffic stuck 
below pre-pandemic levels puts even more pressure on restaurant 
owners than in 2020. During the first year of the pandemic there were 
at least government supports such as the wage and rent subsidy. 
Those supports have evaporated, but many foodservice operators are 
still struggling to turn a profit. As a result, the foodservice industry is 
at a tipping point. The number of permanent restaurant closures is 
expected to climb. Without further help, the foodservice landscape will 
be permanently altered, never returning to pre-pandemic unit counts of 
97,500 locations. This would be a loss for all communities, as a place to 
gather, but also for the many workers who rely on those locations  
for employment.
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To what extent are you currently experiencing a staffing shortage?

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Significant shortage 48% 50% 53% 37%

Moderate shortage 34% 33% 32% 38%

Mild shortage 13% 12% 13% 14%

No shortage 5% 5% 2% 11%

During the last few months, how easy has it been for your business to hire new employees for the 
following positions?

Manager positions

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Easy to hire 4% 4% 3% 6%

Neither easy nor difficult 7% 7% 8% 6%

Difficult to hire 60% 67% 60% 54%

Not applicable 28% 21% 29% 35%

Front-of-house positions

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Easy to hire 9% 6% 10% 10%

Neither easy nor difficult 21% 18% 22% 23%

Difficult to hire 67% 74% 64% 65%

Not applicable 3% 1% 4% 2%

Back-of-house positions

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Easy to hire 1% 2% 0% 0%

Neither easy nor difficult 6% 10% 4% 4%

Difficult to hire 90% 84% 93% 89%

Not applicable 4% 4% 2% 7%



restaurantscanada.org | Restaurants Canada

Restaurant Outlook Survey 24

As a result of labour shortages, what is your current operating capacity (as a percent of normal 
operating capacity)?  Note: Operating capacity is the maximum amount of activity your business could 
conduct under realistic operating conditions.

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Average response 81% 82% 80% 84%

Which of the following factors, if any, are the biggest challenges to filling these positions? (Please select 
all that apply.)

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Shortage of available workers in the region 73% 74% 73% 72%

People don’t want to work in the foodservice industry 71% 79% 68% 71%

Can’t find people with the right skills 52% 39% 60% 44%

Competition from other industries for workers 46% 53% 45% 43%

Too much red tape to hire international workers 45% 46% 45% 43%

Competition with government programs (e.g. EI) 39% 46% 37% 37%

Health and safety concerns of working with  
the public

3% 5% 2% 2%

How are you responding to the labour shortage? (please select all that apply)

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Raising wages 77% 75% 78% 75%

Increasing hours worked by owner/management-
level staff

72% 63% 77% 68%

Reducing hours of operation 64% 53% 70% 59%

Increasing menu prices 61% 46% 67% 60%

Flexible work schedules for staff 52% 59% 49% 51%

Free meals for staff 37% 43% 38% 25%

Shutting down operations for a day or multiple days 
of the week

36% 18% 45% 31%

Postponing/scaling back expansion plans 36% 28% 40% 33%

Offering benefits such as healthcare services 32% 34% 31% 35%

Better communicating company culture/values 24% 26% 22% 27%

Referral bonuses 22% 31% 20% 20%

Investing in labour saving-technology 15% 14% 14% 17%

Profit sharing 5% 5% 4% 7%



restaurantscanada.org | Restaurants Canada

Restaurant Outlook Survey 25

How are you currently recruiting workers? (Please select all that apply)

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Word of mouth from other coworkers 82% 80% 84% 80%

Indeed 72% 72% 73% 70%

Facebook 64% 48% 68% 72%

Word of mouth from other restaurants 31% 26% 36% 24%

Immigration settlement services 27% 34% 26% 23%

Kijiji 26% 30% 29% 16%

Job fairs 23% 34% 18% 25%

University or college centres 17% 20% 18% 14%

LinkedIn 16% 9% 17% 23%

New graduates 15% 12% 16% 15%

Head hunters /placement agency 12% 14% 10% 16%

Twitter 8% 9% 8% 9%

Monster 6% 7% 5% 6%

Competitions 3% 1% 4% 5%

For the following months, was your total sales volume, higher, lower, or about the same as it was 
compared to the same month in 2019?

April 2022 vs April 2019

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Higher 28% 44% 20% 36%

About the same 16% 12% 17% 21%

Lower 55% 45% 63% 44%

May 2022 vs May 2019

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Higher 32% 45% 25% 41%

About the same 15% 10% 14% 22%

Lower 53% 45% 61% 38%

June 2022 vs June 2019

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Higher 33% 43% 26% 41%

About the same 17% 14% 15% 25%

Lower 51% 43% 59% 34%
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What best describes the current profitability of your overall operations?    

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Making a pre-tax profit of 5% or more 19% 23% 16% 25%

Making a pre-tax profit between 2% and 5% 18% 16% 19% 17%

Making a pre-tax profit between 0% and 2% 11% 11% 12% 8%

Breaking even 22% 23% 22% 25%

Operating at a loss 29% 28% 31% 25%

Has your foodservice business received a loan through the Canada Emergency Business Account 
(CEBA)?

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Yes 74% 56% 83% 69%

No 26% 44% 17% 31%

Which of the following areas did the CEBA loan help your foodservice business cover expenses? (Please 
select all that apply)

(Of those that received a loan through CEBA)

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Payroll 77% 72% 80% 68%

Utilities and services 65% 54% 69% 55%

Payment to suppliers 62% 53% 66% 50%

Rent / location costs 61% 63% 63% 42%

Property taxes 37% 30% 38% 47%

Regularly scheduled debt servicing payments 37% 37% 36% 42%

Not yet allocated 7% 11% 5% 11%
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When do you expect your foodservice business will repay the CEBA loan?

(Of those that received a loan through CEBA)

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

I have already repaid or intend to repay before 
the interest-free period deadline of December 
31st, 2023

37% 38% 36% 48%

I expect to repay the full amount of the loan 
sometime after December 31st, 2023

17% 14% 18% 20%

We are only financially able to repay a portion of the 
CEBA loan, but not all of the loan

8% 13% 7% 8%

We are not financially able to repay any portion of the 
loan

17% 16% 19% 10%

I don’t know / not sure 20% 20% 21% 15%

How much higher do you expect your menu prices will be by the end of 2022 compared to 2021?

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 1% 0% 0% 1% 0%

1% to 2% 1% 4% 0% 2%

2% to 3% 7% 7% 6% 7%

3% to 4% 7% 9% 7% 4%

4% to 5% 11% 15% 10% 9%

5% to 6% 14% 12% 16% 9%

6% to 7% 14% 10% 16% 13%

More than 7% 35% 27% 35% 46%

Not sure / don’t know 10% 17% 7% 9%

How would you characterize recent guest reactions to menu price increases?

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Very accepting of price increases 13% 16% 13% 9%

Somewhat accepting of price increases 51% 49% 51% 57%

Not very accepting of price increases 17% 16% 18% 13%

Not at all accepting of price increases 3% 5% 2% 6%

Too soon to tell / don't know 15% 15% 16% 15%
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Compared to last year, how much more is your foodservice business currently paying for 
the following items:

Cooking oil

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 3% 5% 2% 8%

10% to 20% increase 21% 23% 19% 27%

20% to 30% increase 18% 23% 17% 12%

30% to 40% increase 14% 17% 13% 16%

Increase of 40% or more 43% 32% 48% 37%

There’s been no change 0% 0% 0% 0%

Poultry

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 8% 12% 7% 4%

10% to 20% increase 39% 40% 39% 35%

20% to 30% increase 31% 31% 31% 33%

30% to 40% increase 13% 9% 13% 23%

Increase of 40% or more 8% 8% 8% 4%

There’s been no change 1% 1% 1% 0%

Beef

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 9% 14% 7% 13%

10% to 20% increase 33% 35% 33% 29%

20% to 30% increase 35% 36% 36% 27%

30% to 40% increase 15% 9% 17% 17%

Increase of 40% or more 8% 6% 7% 15%

There’s been no change 1% 1% 0% 0%

Vegetables

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 9% 8% 9% 12%

10% to 20% increase 40% 37% 42% 36%

20% to 30% increase 31% 31% 31% 26%

30% to 40% increase 13% 12% 13% 16%

Increase of 40% or more 7% 12% 4% 8%

There’s been no change 0% 0% 0% 2%
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* Includes table-service restaurant and combination table-service restaurant and bar   

** Includes accommodation, drinking places, institutions (e.g. health care, education) and managed 
service providers.

Fruit

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 10% 9% 11% 5%

10% to 20% increase 42% 35% 44% 45%

20% to 30% increase 30% 33% 30% 29%

30% to 40% increase 13% 11% 12% 16%

Increase of 40% or more 5% 13% 3% 5%

There’s been no change 0% 0% 0% 0%

How many units do you own and/or operate?

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Number of Responses 508 103 260 145

Number of Units 11,290 5,244 4,696 1,350

Seafood

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 7% 6% 7% 5%

10% to 20% increase 31% 31% 33% 21%

20% to 30% increase 31% 31% 29% 38%

30% to 40% increase 17% 13% 18% 13%

Increase of 40% or more 15% 19% 13% 23%

There’s been no change 0% 0% 0% 0%

Take-out containers

Total 
Foodservice

Quick-service 
Restaurants

Table-service 
Restaurants*

All Other 
Foodservice**

Less than 10% increase 5% 7% 4% 4%

10% to 20% increase 24% 28% 22% 27%

20% to 30% increase 31% 30% 33% 29%

30% to 40% increase 20% 19% 20% 19%

Increase of 40% or more 19% 16% 21% 21%

There’s been no change 1% 0% 1% 0%
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About the Restaurant Outlook Survey
The results for the second quarter are compiled from responses to an e-mail inviting foodservice 
operators to take an online survey. The survey was conducted in July 2022.

Restaurants Canada encourages foodservice operators to participate in the Restaurant Outlook 
Survey to ensure results continue to be representative of our industry. Contact Chris Elliott at 
celliott@restaurantscanada.org to participate.

About Restaurants Canada
Restaurants Canada is a growing community of 30,000 foodservice businesses, including 
restaurants, bars, caterers, institutions, and suppliers. We connect our members from coast to 
coast through services, research, and advocacy for a strong and vibrant restaurant community. 

Before the start of the COVID-19 pandemic, Canada’s foodservice sector was a $95 billion 
industry, directly employing 1.2 million people, providing Canada’s number one source of first 
jobs and serving 22 million customers across the country every day.
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For further information

Restaurants Canada

1155 Queen Street West,

Toronto, Ontario M6J 1J4

Tel: (416) 923-8416 or 1-800-387-5649

Fax: (416) 923-1450

E-mail: members@restaurantscanada.org

Website: restaurantscanada.org

Platinum

Gold

Silver

Thank you to our corporate sponsors

Copyright 2022. All rights reserved including the right of reproduction in whole or in part in any form.
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