
taco bell menu history
taco bell menu history traces the evolution of one of America’s most iconic
fast-food chains known for its unique blend of Mexican-inspired cuisine.
Since its founding in 1962, Taco Bell has continuously adapted its menu to
meet changing consumer tastes and trends while retaining signature items that
have become staples. Exploring the taco bell menu history reveals the
introduction of classic items like the Crunchy Taco and innovative offerings
such as the Doritos Locos Tacos. This article delves into the origins, key
menu developments, regional variations, and recent innovations that have
shaped Taco Bell’s food offerings over the decades. Understanding the taco
bell menu history provides insight into how the brand has maintained
relevance and expanded its culinary influence globally. This comprehensive
review covers the menu’s beginnings, major milestones, and the strategic
changes that define Taco Bell’s food identity today.
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Origins of the Taco Bell Menu
The taco bell menu history begins with its founder, Glen Bell, who opened the
first Taco Bell restaurant in Downey, California, in 1962. Initially, the
menu was simple, featuring a limited selection of tacos and burritos inspired
by traditional Mexican food but adapted for the American palate. The early
menu focused on affordability and convenience, which helped the chain quickly
gain popularity among customers seeking quick-service Mexican-style food.
This foundation set the stage for future menu developments and expansions
that would define Taco Bell’s identity in the fast-food industry.

Early Menu Offerings
At its inception, Taco Bell’s menu included basic items such as hard-shell
tacos, burritos, and tostadas. These items were designed to be easy to
prepare and serve, emphasizing flavor and texture. The original hard-shell
taco became a signature item and remains a cornerstone of the menu.
Additionally, the use of seasoned ground beef and shredded lettuce



differentiated Taco Bell from other fast-food outlets at the time. These
classic offerings established the brand’s reputation for affordable Mexican-
inspired fast food.

Menu Philosophy and Customer Appeal
Taco Bell’s early menu philosophy centered on providing quick, flavorful, and
affordable meals. The concept of “Mexican-inspired” rather than authentic
Mexican cuisine allowed for flexibility in ingredient selection and
preparation methods. This approach appealed to a broad American audience and
made the menu accessible to customers unfamiliar with traditional Mexican
dishes. The simplicity and consistency of the initial menu helped Taco Bell
build a loyal customer base that would support future menu innovations.

Iconic Menu Items and Their Introduction
Over the decades, several items introduced to the taco bell menu history have
become iconic symbols of the brand. These items not only contributed to Taco
Bell’s success but also influenced the fast-food industry’s approach to
Mexican-inspired cuisine. The introduction of these menu items often
coincided with marketing campaigns that emphasized their unique flavors and
affordability.

The Crunchy Taco
The Crunchy Taco has been a flagship menu item since the early years of Taco
Bell. Featuring a crispy corn tortilla shell filled with seasoned ground
beef, shredded lettuce, and cheddar cheese, it became an instant favorite
among customers. Its simplicity and satisfying texture made it a go-to
choice, and it remains a staple item throughout the brand’s history.

The Chalupa
The Chalupa was introduced to the menu as a more indulgent, hand-held option
featuring a fried flatbread shell filled with various toppings such as beef,
lettuce, cheese, and sour cream. Its unique texture and flavor profile added
variety to the menu and helped Taco Bell appeal to customers seeking more
substantial and diverse meal options.

Doritos Locos Tacos
One of the most notable innovations in taco bell menu history is the Doritos
Locos Tacos, launched in 2012. This item combined Taco Bell’s signature taco
filling with a shell made from Doritos chips, offering a bold, cheesy flavor.



The Doritos Locos Tacos quickly became a massive success, driving significant
sales growth and demonstrating Taco Bell’s ability to innovate while
maintaining core menu elements.

Menu Expansion and Innovation
As Taco Bell grew into a national and international brand, its menu expanded
to include a wider array of items that catered to diverse tastes and dietary
preferences. Innovation played a key role in keeping the menu fresh and
appealing to new generations of customers. The taco bell menu history
reflects a balance between preserving classic offerings and introducing new
concepts.

Introduction of Value Menus
In response to competitive pressures and changing consumer demands, Taco Bell
introduced value menus that offered a variety of items at lower price points.
These value menus helped attract budget-conscious customers and increased the
frequency of visits. Items like the Beefy Fritos Burrito and the Spicy Potato
Soft Taco became popular inclusions in these affordable selections.

Vegetarian and Health-Conscious Options
Recognizing the growing demand for vegetarian and health-conscious choices,
Taco Bell added menu items that catered to these preferences. The
introduction of the “Vegetarian Menu” featuring beans in place of meat and
customizable options allowed customers to enjoy familiar flavors while
adhering to dietary restrictions. Additionally, Taco Bell began offering
nutrition information and made efforts to reduce sodium and fat content in
certain menu items.

Breakfast Menu Addition
The launch of Taco Bell’s breakfast menu in 2014 marked a significant
expansion, introducing items such as the Breakfast Crunchwrap and Breakfast
Burrito. This move allowed the brand to compete in the fast-food breakfast
segment and attract customers during morning hours. The breakfast offerings
combined traditional Mexican flavors with breakfast staples, aligning with
Taco Bell’s innovative menu approach.

Regional and Limited-Time Offerings
Throughout its history, Taco Bell has experimented with regional and limited-
time menu items to cater to local tastes and create excitement around the



brand. These offerings often test new flavors or feature unique combinations
that may or may not become permanent fixtures on the menu.

Regional Menu Variations
Taco Bell has tailored some menu items to regional preferences across the
United States. For example, locations in the Southwest might feature spicier
items or ingredients more common in local cuisine. These regional variations
help Taco Bell maintain relevance in diverse markets and provide localized
flavor experiences.

Limited-Time Offers and Collaborations
Limited-time offers (LTOs) have been a strategic tool in Taco Bell’s menu
history to generate buzz and attract customers. Examples include the Waffle
Taco, seasonal nacho variations, and collaborations with other brands or
celebrities. These LTOs test customer interest and often introduce innovative
concepts that influence future permanent menu items.

Waffle Taco – a breakfast item combining waffles and eggs

Bell Beefer – a classic 1970s sandwich reintroduced temporarily

Nacho Fries – a popular side item with unique dipping sauces

Modern Menu Trends and Adaptations
The taco bell menu history continues to evolve with modern trends emphasizing
customization, digital ordering, and sustainability. Taco Bell has embraced
technology and consumer demands for transparency and variety, ensuring the
menu remains competitive in a dynamic fast-food landscape.

Customization and “Build Your Own” Options
Modern Taco Bell locations and digital platforms allow customers to customize
their orders extensively. This shift toward personalization reflects broader
fast-food industry trends and enhances customer satisfaction by accommodating
individual tastes and dietary needs. The menu history shows a clear
progression toward more flexible ordering experiences.



Focus on Sustainability and Ingredient Quality
Recent years have seen Taco Bell commit to sourcing higher-quality
ingredients and reducing environmental impact. Initiatives include using
cage-free eggs, sustainable packaging, and efforts to reduce food waste.
These changes align with consumer expectations and influence ongoing menu
development.

Global Menu Adaptations
As Taco Bell has expanded internationally, its menu has adapted to local
tastes and cultural preferences. International locations might offer items
with different spice levels, ingredient substitutions, or exclusive dishes
not found in the U.S. This global approach demonstrates the brand’s
flexibility and innovative spirit within its menu history.

Frequently Asked Questions

When was the Taco Bell menu first introduced?
The Taco Bell menu was first introduced in 1962 when Glen Bell opened the
first Taco Bell restaurant in Downey, California.

What were some of the original items on the Taco
Bell menu?
The original Taco Bell menu featured items like tacos, burritos, and
tostadas, focusing on affordable Mexican-inspired fast food.

How has the Taco Bell menu evolved over the decades?
Over the decades, Taco Bell's menu has expanded to include a variety of
innovative items such as the Crunchwrap Supreme, Doritos Locos Tacos, and
breakfast items, reflecting changing consumer tastes and trends.

When did Taco Bell introduce its breakfast menu?
Taco Bell introduced its breakfast menu in 2014, adding items like the
Breakfast Crunchwrap and breakfast burritos to appeal to morning customers.

What is the significance of the Doritos Locos Tacos
in Taco Bell's menu history?
Launched in 2012, the Doritos Locos Tacos became a massive hit, combining
Doritos chips with Taco Bell's taco shell, significantly boosting sales and



becoming one of the brand's most popular items.

How has Taco Bell incorporated vegetarian options
into its menu?
Taco Bell has gradually expanded its vegetarian menu, offering items
certified by the American Vegetarian Association, and allowing customers to
customize many menu items to be meat-free.

When did Taco Bell start offering value menu items?
Taco Bell introduced its value menu in the late 1980s and early 1990s,
featuring low-priced items to attract budget-conscious customers.

How has Taco Bell used limited-time offers to
influence its menu history?
Taco Bell frequently uses limited-time offers, such as the Nacho Fries and
the Mexican Pizza, to create excitement, test new menu concepts, and drive
customer visits.

What role has menu innovation played in Taco Bell's
success?
Menu innovation has been central to Taco Bell's success, helping the brand
stay relevant by introducing unique and bold flavors, collaborating with
other brands, and adapting to consumer preferences over time.

Additional Resources
1. The Evolution of Taco Bell: From Bell Drive-In to Global Phenomenon
This book explores the rich history of Taco Bell, tracing its journey from a
small drive-in restaurant founded by Glen Bell in 1962 to a worldwide fast-
food empire. It delves into the development of its iconic menu items and how
the brand adapted to changing consumer tastes over the decades. Readers will
gain insight into the innovations that defined Taco Bell’s unique place in
fast food culture.

2. Taco Bell Menu Chronicles: A Flavorful Journey Through Time
A detailed account of the Taco Bell menu’s evolution, this book highlights
the introduction of signature items like the Crunchy Taco, Chalupa, and
Doritos Locos Tacos. It examines the cultural and culinary influences that
shaped these offerings and how they contributed to Taco Bell’s distinctive
brand identity. This is a must-read for fans interested in the stories behind
their favorite menu selections.

3. Inside Taco Bell’s Kitchen: The History Behind the Menu



This book provides an insider’s perspective on the creation and refinement of
Taco Bell’s menu items. Featuring interviews with former chefs and
executives, it reveals the experimentation and strategic decisions that led
to some of the chain’s most popular dishes. It also covers the challenges
faced in maintaining quality and innovation in a fast-paced industry.

4. The Secret Sauce: How Taco Bell’s Menu Transformed Fast Food
Focusing on the menu innovations that revolutionized the fast-food landscape,
this book chronicles Taco Bell’s bold moves, such as introducing Mexican-
inspired flavors to American consumers. It discusses the impact of limited-
time offers and menu adaptations that kept customers coming back. The
narrative highlights how Taco Bell balanced tradition with creativity to stay
relevant.

5. Taco Bell’s Menu Milestones: Landmark Dishes and Their Stories
This book documents the most significant menu milestones in Taco Bell’s
history, from the launch of the original taco to the creation of the Doritos
Locos Taco phenomenon. Each chapter focuses on a key dish, exploring the
inspiration, development process, and customer reception. The book also
touches on menu retirements and how they reflect changing trends.

6. Crunchy Tacos and Beyond: The Story of Taco Bell’s Iconic Menu Items
Celebrate the beloved items that have defined Taco Bell’s menu with this
comprehensive history. From the classic Crunchy Taco to the innovative
Quesarito, the book details how each item came to be and their role in
shaping the brand’s identity. It also includes fun trivia and fan favorites
that have become part of Taco Bell lore.

7. Taco Bell Through the Decades: Menu Changes and Cultural Impact
This book examines how Taco Bell’s menu has evolved alongside American
culture, reflecting broader social and culinary trends. It discusses the
introduction of vegetarian and healthier options, as well as collaborations
with other brands. The narrative connects menu changes to shifts in consumer
preferences and marketing strategies.

8. The Taco Bell Playbook: Menu Innovation and Marketing Mastery
Focusing on the strategic side, this book reveals how Taco Bell’s menu
development is intertwined with its marketing campaigns. It explores case
studies of successful launches and how menu items were tailored to create
buzz and drive sales. Readers will learn about the synergy between product
innovation and brand positioning.

9. From Taco Bell to Taco Thrill: The Menu’s Role in Fast Food Reinvention
This book delves into how Taco Bell’s menu has helped redefine fast food by
blending bold flavors with affordability and convenience. It highlights key
menu reinventions and the company’s willingness to experiment with new
concepts. The book also discusses the future of Taco Bell’s menu in an ever-
changing food landscape.
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  taco bell menu history: The Almost Complete History of Fast Food Livy Weeks, From
greasy spoons to golden arches, The Almost Complete History of Fast Food serves up a deliciously
fun and fact-packed look at one of the world’s most powerful (and polarizing) industries. With her
signature mix of sharp insight and breezy storytelling, Livy Weeks unwraps the rise of fast
food—how it shaped economies, influenced culture, and changed the way we eat forever. Expect
outrageous marketing, iconic mascots, global empires, and a few scandals with your fries. It’s fast,
it’s tasty, and surprisingly filling.
  taco bell menu history: Food and Drink in American History Andrew F. Smith, 2013-10-28 This
three-volume encyclopedia on the history of American food and beverages serves as an ideal
companion resource for social studies and American history courses, covering topics ranging from
early American Indian foods to mandatory nutrition information at fast food restaurants. The
expression you are what you eat certainly applies to Americans, not just in terms of our physical
health, but also in the myriad ways that our taste preferences, eating habits, and food culture are
intrinsically tied to our society and history. This standout reference work comprises two volumes
containing more than 600 alphabetically arranged historical entries on American foods and
beverages, as well as dozens of historical recipes for traditional American foods; and a third volume
of more than 120 primary source documents. Never before has there been a reference work that
coalesces this diverse range of information into a single set. The entries in this set provide
information that will transform any American history research project into an engaging learning
experience. Examples include explanations of how tuna fish became a staple food product for
Americans, how the canning industry emerged from the Civil War, the difference between Americans
and people of other countries in terms of what percentage of their income is spent on food and
beverages, and how taxation on beverages like tea, rum, and whisky set off important political
rebellions in U.S. history.
  taco bell menu history: The Oxford Handbook of Food History Jeffrey M. Pilcher,
2012-11-08 The final chapter in this section explores the uses of food in the classroom.
  taco bell menu history: Only at Comic-Con Erin Hanna, 2020 Only at Comic-Con examines the
relationship between exclusivity and the proliferation of media industry promotion at the San Diego
Comic-Con, from the convention's founding in 1970 to its current status as a destination for
hundreds of thousands of pop culture fans and a hub of Hollywood hype and buzz.
  taco bell menu history: Fast Food and Junk Food Andrew F. Smith, 2011-12-02 This
fascinating and revealing work examines the incredible power of junk food and fast food—how
nostalgic we are about them, the influence of the companies that manufacture or sell them, and their
alarming effect on our country's state of health. In the last half century, junk food and fast food have
come to play an extremely important role in American economic, historical, cultural, and social life.
Today, they have a major influence on what Americans eat—and how healthy we are (or aren't). Fast
Food and Junk Food: An Encyclopedia of What We Love to Eat tells the intriguing, fun, and
incredible stories behind the successes of these commercial food products and documents the
numerous health-related, environmental, cultural, and politico-economic issues associated with
them. With more than 700 alphabetically arranged entries, this two-volume encyclopedia contains
enough listings to allow readers to research a wide range of fascinating topics. The author treats the
massive amount of subject material within this reference title in a fair and balanced manner. A
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secondary focus of this encyclopedia is to chart the spread of some American fast food chains and
commercially produced junk foods internationally.
  taco bell menu history: Foods That Changed History Christopher Cumo, 2015-06-30 Serving
students and general readers alike, this encyclopedia addresses the myriad and profound ways foods
have shaped the world we inhabit, from prehistory to the present. Written with the needs of students
in mind, Foods That Changed History: How Foods Shaped Civilization from the Ancient World to the
Present presents nearly 100 entries on foods that have shaped history—fascinating topics that are
rarely addressed in detail in traditional history texts. In learning about foods and their importance,
readers will gain valuable insight into other areas such as religious movements, literature,
economics, technology, and the human condition itself. Readers will learn how the potato, for
example, changed lives in drastic ways in northern Europe, particularly Ireland; and how the potato
famine led to the foundation of the science of plant pathology, which now affects how scientists and
governments consider the dangers of genetic uniformity. The entries document how the
consumption of tea and spices fostered global exploration, and how citrus fruits led to the prevention
of scurvy. This book helps students acquire fundamental information about the role of foods in
shaping world history, and it promotes critical thinking about that topic.
  taco bell menu history: Planet Taco Jeffrey M. Pilcher, 2017-02-14 Planet Taco examines the
historical struggles between globalization and national sovereignty in the creation of authentic
Mexican food. By telling the stories of the Chili Queens of San Antonio and the inventors of the taco
shell, it shows how Mexican Americans helped to make Mexican food global.
  taco bell menu history: The Routledge History of American Foodways Michael D. Wise,
Jennifer Jensen Wallach, 2016-02-12 The Routledge History of American Foodways provides an
important overview of the main themes surrounding the history of food in the Americas from the
pre-colonial era to the present day. By broadly incorporating the latest food studies research, the
book explores the major advances that have taken place in the past few decades in this crucial field.
The volume is composed of four parts. The first part explores the significant developments in US
food history in one of five time periods to situate the topical and thematic chapters to follow. The
second part examines the key ingredients in the American diet throughout time, allowing authors to
analyze many of these foods as items that originated in or dramatically impacted the Americas as a
whole, and not just the United States. The third part focuses on how these ingredients have been
transformed into foods identified with the American diet, and on how Americans have produced and
presented these foods over the last four centuries. The final section explores how food practices are
a means of embodying ideas about identity, showing how food choices, preferences, and stereotypes
have been used to create and maintain ideas of difference. Including essays on all the key topics and
issues, The Routledge History of American Foodways comprises work from a leading group of
scholars and presents a comprehensive survey of the current state of the field. It will be essential
reading for all those interested in the history of food in American culture.
  taco bell menu history: Drive-Thru Dreams Adam Chandler, 2019-06-25 “This is a book to
savor, especially if you’re a fast-food fan.”—Bookpage This fun, argumentative, and frequently
surprising pop history of American fast food will thrill and educate food lovers of all speeds.
—Publishers Weekly Most any honest person can own up to harboring at least one fast-food guilty
pleasure. In Drive-Thru Dreams, Adam Chandler explores the inseparable link between fast food and
American life for the past century. The dark underbelly of the industry’s largest players has long
been scrutinized and gutted, characterized as impersonal, greedy, corporate, and worse. But, in
unexpected ways, fast food is also deeply personal and emblematic of a larger than life image of
America. With wit and nuance, Chandler reveals the complexities of this industry through heartfelt
anecdotes and fascinating trivia as well as interviews with fans, executives, and workers. He traces
the industry from its roots in Wichita, where White Castle became the first fast food chain in 1921
and successfully branded the hamburger as the official all-American meal, to a teenager's 2017 plea
for a year’s supply of Wendy’s chicken nuggets, which united the internet to generate the most viral
tweet of all time. Drive-Thru Dreams by Adam Chandler tells an intimate and contemporary story of



America—its humble beginning, its innovations and failures, its international charisma, and its
regional identities—through its beloved roadside fare.
  taco bell menu history: History of Meat Alternatives (965 CE to 2014) William Shurtleff, Akiko
Aoyagi, 2014-12-18 The world's most comprehensive, well documented and well illustrated book on
this subject. With extensive index. 435 color photographs and illustrations. Free of charge in digital
PDF format on Google Books.
  taco bell menu history: The Copywriter's Toolkit Margo Berman, 2012-07-19 Written from a
real-world perspective by an award-winning copywriter/producer/director, this comprehensive guide
is what every writer needs to create powerful, strategic ad copy. Focusing on strategy, technique,
and the skills needed to write for different media, The Copywriter’s Toolkit book will sharpen your
copywriting skills whatever your level. Introduces essential conceptual strategies and key writing
techniques for result-driven copy Provides practical advice on writing for specific media including:
print, radio, TV, websites, blogs, social media, ambient, digital, direct mail, product packaging, and
viral marketing Covers all areas of copy development: on-strategy and on-target messaging; headline
and slogan creation; brand personality and tone of voice; broadcast production conceptualization
and print / digital typesetting consideration Presents innovative visual examples from exciting
multimedia campaigns, comments from copywriters at world-renowned agencies, inspiring radio
scripts, TV scripts and storyboards, effective blog posts, imaginative package copy, and more Shares
invaluable writing tips and insights from award-winning copywriters currently at global agencies
Includes supplementary website an instructor’s manual, sample syllabus, PowerPoint presentations,
and creative assignments, as well as student study aids, flashcards, podcasts and/or webinars by the
author, and links to sample and featured campaigns, agencies, and related videos
  taco bell menu history: The Transformational Consumer Tara-Nicholle Nelson, 2017-03 This
book uses stories and case studies from several industries to show how companies can rethink their
customers, products and services, marketing, competition, and even their culture. The goal is a
positive customer relationship that results in revenue growth, product innovation, and employee
engagement.
  taco bell menu history: The Voltage Effect John A. List, 2022-02-01 NATIONAL BESTSELLER
• A leading economist answers one of today’s trickiest questions: Why do some great ideas make it
big while others fail to take off? “Brilliant, practical, and grounded in the very latest research, this is
by far the best book I’ve ever read on the how and why of scaling.”—Angela Duckworth, CEO of
Character Lab and New York Times bestselling author of Grit LONGLISTED FOR THE PORCHLIGHT
BUSINESS BOOK AWARD “Scale” has become a favored buzzword in the startup world. But scale
isn't just about accumulating more users or capturing more market share. It's about whether an idea
that takes hold in a small group can do the same in a much larger one—whether you’re growing a
small business, rolling out a diversity and inclusion program, or delivering billions of doses of a
vaccine. Translating an idea into widespread impact, says University of Chicago economist John A.
List, depends on one thing only: whether it can achieve “high voltage”—the ability to be replicated at
scale. In The Voltage Effect, List explains that scalable ideas share a common set of attributes, while
any number of attributes can doom an unscalable idea. Drawing on his original research, as well as
fascinating examples from the realms of business, policymaking, education, and public health, he
identifies five measurable vital signs that a scalable idea must possess, and offers proven strategies
for avoiding voltage drops and engineering voltage gains. You’ll learn: • How celebrity chef Jamie
Oliver expanded his restaurant empire by focusing on scalable “ingredients” (until it collapsed
because talent doesn’t scale) • Why the failure to detect false positives early on caused the
Reagan-era drug-prevention program to backfire at scale • How governments could deliver more
services to more citizens if they focused on the last dollar spent • How one education center
leveraged positive spillovers to narrow the achievement gap across the entire community • Why the
right set of incentives, applied at scale, can boost voter turnout, increase clean energy use,
encourage patients to consistently take their prescribed medication, and more. By understanding the
science of scaling, we can drive change in our schools, workplaces, communities, and society at



large. Because a better world can only be built at scale.
  taco bell menu history: English Teaching Forum , 2000
  taco bell menu history: Forum , 1982
  taco bell menu history: Holy Hype Susan H. Sarapin, Pamela L. Morris, 2022-01-13 Holy
Hype: Religious Fervor in the Advertising of Goods and the Good News defines and explores the
intersection of the sacred—religious symbols, themes, and rhetoric—within the profane realm of
advertising and promotion. Susan H. Sarapin and Pamela L. Morris trace the historical overlap of
consumer and religious ideologies in society, offering detailed examples of its use throughout history
through analyses of over a hundred collected advertisements, from monks selling copiers, to
billboard messages from God, to angels and the worship of vodka. Throughout the book, the authors
continually evaluate if and when the technique of ‘holy hype’ is effective through its use of
recognizable sacred symbols that capture audiences’ attentions and inspire both positive and
negative emotions. Scholars of communication, media studies, religion, advertising, and cultural
studies will find this book particularly useful.
  taco bell menu history: Multi-Party Litigation Wayne V. McIntosh, Cynthia L. Cates,
2010-01-01 Drawing upon insights from law and politics, Multi-Party Litigation outlines the
historical development, political design, and regulatory desirability of multi-party litigation
strategies in cross-national perspective and describes a battle being fought on multiple fronts by
competing interests. By addressing the potential and constraints of litigation, this book offers a
comprehensive account of an international issue that will interest students and practitioners of law,
politics, and public policy.
  taco bell menu history: Executing Crisis Jo Robertson, 2019-11-07 Business leaders would be
better served by understanding key crisis concepts and applying them to their own situation rather
than relying on crisis advisors to swoop in to take care of a problem once it has become a crisis.
Loaded with Case Studies! How leaders deal with crisis can clarify character and strengthen
reputation. On the other hand, the wrong words and actions from the C-Suite can worsen the crisis
spiral. Crisis management does not begin on the day the fire erupts, the hurricane barrels through,
or the accident happens. Dr. Jo Robertson, a leading expert in heading off and containing crisis, lays
out the key concepts that business leaders need to apply to their own organizations so they don’t
have to rely on outside crisis advisors to swoop in and save the day.
  taco bell menu history: That's What You Call History Jared William Carter, 2015-03-12 Every
wonder what you should really call historical fiction. This work looks at it.
  taco bell menu history: Restaurant Business , 1995
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