The Manufacture of Tabasco Sauce

Raw materials for production
The direct materials used in the manufacture and production of tabasco sauce include red peppers a small amount of salt and vinegar. The making of tobacco sauce requires a lot of patience. first ripened tabasco peppers with a deep red color are handpicked, mashed and mixed with a small amount of salt, the mashed peppers are then put into wooden barrels topped with a little salt, the mashed peppers are then left to ferment for three years, after three years the mashed peppers are mixed with distilled vinegar and steeped for several weeks.
Labor is required in the production of tobacco sauce ,first labor is required in the planting of the tabasco plants and then in the hand picking of ripe tabasco peppers so that only the best chilies are picked. Also in the sealing of the barrels containing the mashed peppers and their re opening three years later. Experts also take part in the production by testing the ph. and salt level (Crandall, 2019).
Most of the money is spent in acquiring raw materials and paying of the labor required for the production of the sauce. There are associated costs associated with land charge is a non-fixed cash. Also, in most cases additional sources of overhead is salaried and employed labor (de Farias, et al. 2020). There are associated machinery costs aspects which are mostly hidden and cannot be accounted for in an operation.  
The video makes me want to try the sauce because I can actually see the process the peppers undergo to make the sauce. The video makes the sauce look good for consumption and also tasty. It assures me of the contents of the sauce, I feel good using something whose contents I know.
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