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	The product to look at is Kentucky fried chicken. When it comes to making crispy chicken in the United States, no other place does it like Kentucky Fried Chicken. They have wings, thighs, strips, and sandwiches. The spices used to make the fried chickens are kept in secret to the extent that they are always locked in a vault along with the files containing all the information about the spices. The only secret that has been exposed to the public is the processes of making the fried chicken but no one has an idea of what spices are used. 
           KFC is a fast-food restaurant that has its headquarters in Louisville, Kentucky. The restaurant was founded by Colonel Harland Sanders during the Great Depression. KFC specializes in fried chicken. It is renowned to have the world’s second-largest chain of restaurants after McDonald's'. Food Network, (2020) points out that Sanders took 10 years not only designing the flavor of the chicken but also designing the texture and the color. 
           How do they prepare the chicken? They start with mixing flour, dry milk, eggs, and salt. Eventually, they add a mixture of secret spices that have been blended together. Not even the people making the mix know what the spices are made of. The different components contained in spice are made in different places and then they get shipped to one place for blending. Food Network, (2020) points out no one can get that recipe. After all the ingredients have been put together, they are mixed manually by hands. The process involves lifting the components twenty times. Next, the mixture is put into a mechanical mixture, which mixes all the contents and sifts out the corns of flour. After the mixture is ready, the different parts of the chicken are dipped into water seven times and then get mixed with the flour. It is all about the magic of number seven, the mixture of chicken and flour is lifted and folded seven times. The excess of flour is removed through a shake off of seven times.  After the mixture is fried in a pressure fryer and the end product is crispy fried chicken. 
           Direct labor refers to services directed to a certain product, cost, or work order (Alzaman et al., 2018). In other words, the labor that is directed to bring the end product. The job of workers, who would be considered “direct labor” involves preparing the chicken by mixing it with other ingredients and frying it. Chicken and flour are the direct materials used; thus, their job is to work with the materials to bring out an end product.  Indirect labor refers to the cost of labor that enhances the production, but which is not directly involved in the making of the end product. The indirect labor, in this case, involves the people involved in the making of the secret spices, material handling, quality control staff, material management staff, production supervision, and purchasing staff (Alzaman et al., 2018).
The cost of direct labor refers to the cost of hours that employees are involved in the job. Direct labor varies directly with direct cost, which is means is directly proportional to revenue. The costs of indirect labor are incurred during the making of the chicken and they do not include the direct material and direct labor. They including accounting, marketing, and the production of the spices. 
           In conclusion, it is the process costing system that would be used in the production process. The reason is that it is similar products are produced, thus, the cost accumulates when a large number of fried chickens are produced. The method is appropriate because it is more efficient to accumulate the costs of a certain huge batch of production and then assign them to singular productions made (Alfaro et al., 2020).
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