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The tipped wage continues to be a point of contention among the various stakeholders 

in this form of compensation. A variety of views exist among consumers, tipped wage 

earners and operators. Social activists, the federal and local governments and industry 

associations have all made their positions known. Recent environmental 

circumstances have exacerbated this situation. This poster provides an update on the 

status of tipping in U.S. restaurants and illustrates the combined effect of these forces.  

DESCRIPTION OF SCHOLARLY INQUIRY
An original five forces were replaced with seven. For the purpose of the word count, they are:

 

OUTCOME

Continuation of the Existing Tipping Model

Tip elimination presents a significant change to a long-standing and familiar business model. The existing tip model is 

likely to continue for the foreseeable future. Despite prior momentum, forces that were originally identified as being 

crucial to the development of tip elimination have recently lost momentum.

SIGNIFICANCE OF OUTCOME

This information can be used by practitioners as a tool to assess the current and future status of tipping in an effort to 

provide enhanced planning and operational projections.  It can also be used by educators to help describe the current 

status of tipping in the US.

Cost Implication

Food service operations have traditionally yielded low profit margins. Sales have declined because of the global pandemic. 

Efficiencies are already maximized and expenses continue to rise. The existing tipping model helps to reduce costs for 

already tightly squeezed operators and can inform future profit planning.

Food & Beverage Labor

Labor shortages have existed in service industries for some time and have been exacerbated by the pandemic.  

Understanding the positions held by stakeholders can help operators establish forms of payment and wage levels that 

ensure they attract a sufficient number of qualified workers.

Technology

Technologies in the service industry have developed quicker and with greater capabilities than originally seemed possible.  

Establishing payment methods and levels can help operators make decisions about adding expensive new technologies 

in place of human capital.
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