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L.A. Restaurants Rush to Automation and
Restaurant Supply Solutions as Costs
Skyrocket

Rising labor costs, tariffs, and supply
chain issues push L.A. restaurants toward
automation, Al-driven kitchen tech, and
USA-made equipment to survive.
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Rising labor costs, new import tariffs, RIS"\I 3 GUSTS

and supply chain disruptions are

forcing Los Angeles restaurant _
operators to rethink business models.
As a result, a growing shift toward
automation, USA-made equipment,
and Al-driven solutions is redefining
how the foodservice industry adapts to economic challenges.

L.A. Restaurants Rush to Automation and Restaurant
Supply Solutions as Costs Skyrocket

Rising Minimum Wages Reshape Business Models in Food Service Industry

The Los Angeles minimum wage will increase to $17.87 per
“ hour on July 1, 2025, continuing its annual cost-of-living
adjustments. Additionally, California’s Fast-Food Minimum
Wage Law has raised hourly pay for fast-food employees to
$20, putting pressure on labor-intensive businesses. Labor
costs, comprising approximately 30-35% of total restaurant
expenses based on location, service level, and
establishment type, are prompting many businesses to
implement strategic adjustments to mitigate further
margin compression.
0 Source:

https://wagesla.lacity.org/sites/g/files/wph1941/files/2025-
01/2025%20MWR%20Increase%20Memo%201-31-2025.pdf

With rising costs and supply
chain challenges,
restaurants are investing in
automation, smart kitchen
technology, and reliable
equipment to streamline
operations and protect their
bottom line.”
RestaurantSupply.com

As labor costs rise, restaurant operators are turning to automation and Al-driven technology to
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minimize payroll expenses. Smart
kitchen technology, self-order kiosks,
and robotic food preparation systems
are now being used to reduce staffing
requirements while maintaining service
efficiency. Inventory automation and
predictive analytics are also being
implemented to minimize waste and
optimize supply chains.

0 Estimated Savings:

5-9% reduction in labor costs with
automation

(https://www.fastcasual.com/blogs/4-
ways-ai-can-rescue-restaurant-

operations).
0 Al and robotics usage in fast food is

expected to surge 69% by 2027 (Fast
Casual).

0 Al-driven scheduling systems reduce
overstaffing by 20% during low-traffic
hours
(https://www.wraysearch.com/restaura
nt-hospitality-franchise-foodservice-
insights/ai-to-mitigate-labor-cost-
challenges).

0 Up to 15% energy savings with loT-enabled kitchen equipment
(https://abound.carrier.com/en/worldwide/media-resources/articles-blogs/smart-restaurant-

technologies-drive-energy-and-maintenance-cost-savings).

Restaurant Supply USA

25% Tariffs Push Restaurants Toward USA-Made Kitchen Equipment

The U.S. administration has implemented a 25% tariff on imported commercial fryers,
refrigerators, dishwashers, and stainless steel cookware from major suppliers in Mexico, Canada,
and China. These tariffs have drastically increased the cost of imported kitchen essentials,
driving demand for USA-made restaurant equipment as a cost-effective, long-term investment.
The White House has justified these tariffs as a strategic move to leverage America's economic
power to protect national interests. Officials noted that trade accounts for just 24% of the U.S.
gross domestic product (GDP), compared with 67% of Canada’s economy, 73% of Mexico's, and
37% of China’s, making the U.S. economy less dependent on trade than its global partners. By
imposing tariffs, the administration aims to strengthen domestic manufacturing and reduce
reliance on foreign suppliers, further driving demand for USA-made restaurant equipment as a
reliable, tariff-free alternative.

0 Source: https://www.restaurantbusinessonline.com/financing/new-tariffs-canada-mexico-
china-could-drive-costs-restaurants
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U.S.-made Kitchen Equipment Gains Popularity as Import Costs Rise

Rising import costs and supply chain disruptions are driving restaurant operators toward U.S.-
manufactured kitchen equipment to avoid tariff surcharges, reduce shipping delays, and secure
higher-quality products.

0 Import Dependency: The United States imported approximately $3.6 billion worth of domestic
cooking appliances in 2023, underscoring a significant reliance on foreign-made kitchen

equipment. (source: https://www.statista.com/statistics/1264338/domestic-cooking-appliances-
import-leaders/)

How It Helps:

With a 25% tariff increase on imported restaurant equipment, many operators are experiencing
unexpected cost surges when sourcing essential kitchen appliances. Restaurant Supply offers
cost-effective, high-quality USA-made restaurant equipment, ensuring businesses can eliminate
import fees, reduce shipping delays, and access durable, long-lasting products.

Implementation Strategy:

0 Find the Right Equipment: Specialists match businesses with USA-made alternatives to avoid
tariffs.

0 Save More with Bulk Discounts: Multi-unit orders reduce per-unit costs.

0 Long-Term ROI Focus: Guidance on equipment lifespan, maintenance, and warranties.

Restaurants Strengthen Resilience Against Wildfires & Supply Chain Delays

Los Angeles continues to face severe wildfire seasons, leading to temporary restaurant closures,
reduced customer traffic, and supply chain interruptions. Some businesses have reported up to
50% revenue losses during peak wildfire periods, further underscoring the need for disaster
preparedness and operational resilience.

0 Source: https://la.eater.com/2025/1/17/24346323/l0s-angeles-restaurants-struggling-wildfires-
chefs-2025

To mitigate risk, restaurant operators are diversifying supply chains, upgrading refrigeration and
storage solutions, and implementing emergency contingency plans to ensure uninterrupted
service. Additionally, advanced air filtration systems and water filtration units are being
introduced to minimize smoke-related disruptions, maintain indoor air quality, and secure a
clean water supply for customers.

Labor Shortages Drive Surge in loT & Automated Kitchen Equipment

Los Angeles restaurants continue to experience high turnover rates, with a 24% workforce
turnover, surpassing the national average of 23%. Staff shortages have led to increased training
costs, operational inefficiencies, and lower customer satisfaction.

0 Source: https://www.cuboh.com/blog/la-restaurant-industry-statistics

To combat labor shortages, restaurants are adopting loT-enabled and automated kitchen
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equipment that streamlines operations, reduces manual tasks, and improves efficiency.

0 Smart Cooking Equipment: Al-driven ovens, fryers, and grills automate temperature
adjustments and cooking times, reducing human error.

0 Automated Dishwashing Systems: High-efficiency dish machines minimize staffing needs for
back-of-house operations.

0 loT-Connected Refrigeration: Real-time temperature monitoring and predictive maintenance
prevent food spoilage and equipment failure.

0 Al-Powered Inventory Management: Automated tracking systems reduce overstocking, food
waste, and supply chain inefficiencies.

Restaurant Supply

Restaurant Supply is a restaurant equipment and supply provider specializing in high-quality
products and automation solutions for the foodservice industry. With an extensive network and
strong industry knowledge, the company offers a wide range of equipment and supplies,
supported by a team of product experts who provide guidance to help businesses select the
right solutions. By leveraging its expertise, Restaurant Supply assists foodservice operators in
optimizing operations, managing costs, and maintaining competitiveness in an evolving market.
0 Explore hundreds of thousands of products online https://www.restaurantsupply.com
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