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MMaayy  2244,,  11993377:: Robert Cobb, a chef at the
Brown Derby in California, achieves world
recognition with the invention of the Cobb
Salad. Inspired by Cobb’s radical use of avo-
cados, Diat vows to achieve salad fame of
his own.

AApprriill  1166,,  11993388:: After months of experi-
menting, Diat’s first attempt consists of
watercress topped with beef jerky and a
light dressing of Guinness Stout. It fails mis-
erably with the critics. As an added insult,
the Blue Elk restaurant fires him after losing
its liquor license for serving the salad to a
minor. 

AAuugguusstt  1177,,  11994400:: Jealous of the Brown
Derby’s continued notoriety, New York’s Ritz
Carlton hires Diat as its head chef and commis-
sion’s him to invent a new salad by year’s end. 

OOccttoobbeerr  44,,  11994400:: The pressures of manag-
ing a kitchen while trying to invent a new
salad stem Diat’s creative abilities. Desperate,
he collaborates with his sous chef and head-
waiter to hatch a salad featuring sprouts
topped with chicken and Roquefort cheese.
Critics, however, blast the salad as a Cobb
Salad derivative. Embarrassed, management
institutes tighter controls on Diat’s progress
and demands daily updates that include
high-level overviews, but no tactical details. 

OOccttoobbeerr  1111,,  11994400:: Undaunted, Diat recog-
nizes the power of collaboration. He assigns
his sous chef to handle lettuce, the head-
waiter to gather meat toppings, the busboy
to collect dairy toppings and the dishwasher

to be in charge of dressings. Though
primitive in form, it becomes
project management’s first
documented blueprint.

October 24, 1940:
The project truly
becomes a working
PM model when
Diat holds his 16th
meeting of the week
on Tuesday. 

October 26, 1940:
Diat proves to be a
project manager
visionary by posting
inspirational quotes
above the kitchen’s ice
machine, reminding
the staff to “Think out-
side the bowl.”

November 8, 1940:
Due to heightened world ten-
sions, the dishwasher is deemed a
national security risk and is deported
back to Ohio. Diat is prepared with a backup
plan (the world’s first documented example
of risk management) and quickly assigns the
hotel’s head chambermaid to lead the dress-
ings section.  

OOccttoobbeerr  2299,,  11994400:: The Ritz Carlton’s
executive team calls a surprise meeting with
Diat. To cover up his lack of progress, Diat
embellishes his report with a generous use
of concocted acronyms: “The TLCs (texture

laden components) are meshing with the
ALCs (aroma laden components) on the
ODPG (overall desired project goal) with
some HTH (hope this helps) enhancements.”
Impressed, the executive team exits the
meeting, privately wondering how it can
take credit for Diat’s pending success. 

November 24, 1940: The staff gathers for
its first run-through. Diat is presented with
iceberg lettuce, croutons, blood sausage,
American cheese, diced eggs and ketchup.
Diat examines a flow chart of the assembly
process and determines that the blood
sausage and ketchup need to be removed to
increase efficiencies. They are replaced with
turkey, ham and French dressing. 

November 30, 1940: Diat’s trial run is a
huge success. Requests for the recipe are
rejected, and the staff are required to sign a
nondisclosure agreement.

December 1, 1940: Word comes down that
the Marriott is close to releasing a salad of its

own featuring taco shells and ground beef.
The Ritz Carlton moves the deadline

for general availability
to the next day.

Without the critical
steps of product

research to deter-
mine a name,
it is simply
called the
Chef Salad.
December

2, 1940: The
salad is univer-
sally hailed,
and the New
York Times
calls it a

stroke of “cut-
ting board
genius.” 

E p i l o g u e :
Despite the popularity

of his salad, Diat slipped into
obscurity by 1950. He was last seen flipping
flapjacks at a Waffle House in Bradford,
Pennsylvania. 

Jeff Wozer, a freelance writer and stand-up
comedian based in Colorado, would like to
thank fellow comic and Sun Microsystems
bigwig Andrew Voss, who helped him plug
in PM terminology and concepts.

Lettuce Remember
The history of project management dates
back to the dawn of the chef salad.
B Y  J E F F  W O Z E R

T here are many theories on who founded the concept of project manage-

ment. Some point to Jack Welch. Others credit the team of Henry Gantt

and Taylor Frederick, two human yawns who devoted their lives to the sci-

ence of work management. However, many business scholars now claim that

the true father of project management is Louis Diat—the inventor of the chef

salad. 

Diat’s name continues to gain respect in the industry ever since his estate

papers were opened to review by the Harvard Business School’s acclaimed

Food and Beverage Department. The following is a brief historical summary

culled from Diat’s papers:
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