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The chosen organisation for this essay is KFC. Known for its fried chicken, KFC (Kentucky Fried Chicken) is a large American fast-food brand with its headquarters in Louisville, Kentucky. As of December 2019, it was the world's second-largest restaurant chain in terms of revenue, with 22,621 outlets in 150 countries (Global KFC Website, 2022). Yum! Brands, the parent company of Pizza Hut, Taco Bell, and WingStreet, owns the business. In the mid-1960s, KFC became one of the first U.S. fast food franchises to go global, establishing locations in Canada, the U.K., Mexico, and Jamaica (Coffey et al., 2019). "It's Finger Lickin' Good!" "Nobody does chicken like KFC" and "So good" are some of KFC's most well-known catchphrases.

Blog 1
KFC Recipes: Imitation can never provide taste of authentic KFC
People will go to amazing lengths to learn the elements of a well-kept secret. Many people have tried to discover our Original Recipe for 11 Herbs and Spices, which is one of our most popular secret recipes. According to several reports from throughout the globe, the formula has either been discovered or re-created numerous times.

When it came to identifying our renowned 11 Herbs & Spices, Chef Tom Aikens from Muse in Belgravia, the youngest ever chef to win two Michelin Stars, and Chef Alex Bond from Nottingham's Alchemilla, went head-to-head with the Colonel. What's the verdict? Being Top Chefs, we can safely assume Tom and Alex's spoof dishes were delectable. Were the Original Recipe cookies tasty, on the other hand? Doubtful.

Our Original Recipe contains ingredients that not even we are aware of. An additional third party combines the materials from two independent firms. Only two persons at a time are supposed to know or have access to the recipe, which is housed in a vault at our headquarters in Louisville, Kentucky. What are your thoughts on this? Whether or whether our secret formula has been replicated is a matter of debate.



Blog 2
Embracing innovation & technology in the kitchen
The Colonel laboured tirelessly to perfect his recipe for fried chicken, which he hoped would be the greatest in the world, until he discovered the one that made his dream come true (Sanders).

We must safeguard and promote the KFC food as a valuable asset. The high quality of our brand standard goods is reached and maintained in each country where we provide our wonderful tasting chicken via collaboration with a cross-functional team.

To me, "doing chicken the right way" means putting the greatest possible fried chicken in the hands of our visitors by doing our best at everything we do. In order to ensure that our restaurants are stocked with only the best ingredients, we collaborate with the correct suppliers, create and source them ourselves, and educate our chefs in our unique techniques so that they can produce mouth-watering dishes (Dan, 2017). 

Across the globe, our Food Innovation and Technology teams face various challenges. When offering nations throughout the globe with counsel and help, we must be aware, listen carefully, and ask the proper questions in order to thoroughly grasp each market's business case (Harrington et al., 2017).

Blog 3
The story of Colonel Sanders
A young Harland Sanders was born in 1890 in Henryville, Indiana. As a young man, he crisscrossed the southern states, working as a riverboat pilot, a railroad fireman, and a farmer. When it came to food and dining, no matter what he was doing, he was constantly on the hunt for new opportunities. In 1930, the first attempt was made. A Kentucky roadside hotel owned by Harland at the age of 40 started serving his southern-style chicken. His 11-herb and spice combination is still in use today, but the Colonel has kept it a secret for decades but was first introduced in 1939 (Schröder and McEachern, 2005).

His white suit initially appeared in 1950, and he continued to wear it whenever he appeared in public after that. KFC launched its first location shortly after that, in Salt Lake City, Utah. The Colonel went all in in 1956. As a result, Colonel Sanders decided to sell his Corbin, Kentucky restaurant and hit the road in search of new KFC customers. The first KFC bucket was produced in 1957, and it has since become a household name throughout the world (Coffey et al., 2019).

In 1964, the Colonel decided it was time to slow down and sold the company to investors while a network of franchisees spread throughout the United States. He was certain that KFC had made the proper choice to take the next step forward. The Colonel, however, remained the centre of attention even after this incident. In an unscientific poll conducted in 1976, the Colonel was ranked as the world's No. 2 most recognisable celebrity (Global KFC Website, 2022).

Harland Sanders died in 1980 at the age of 90 after a long and fruitful career. Although the company's logo has changed throughout the years, a portrait of the Colonel has remained at the forefront of the design to honour his legacy.

Blog 4
KFC and what?
Fried chicken and champagne are a classic meal and drink match, especially if you're from the south of the United Kingdom. "Summer's Power Couple" by Southern Living and "excellent together" by Grubstreet were the depiction of the combo. Champagne's gentle effervescence works wonderfully with our Finger Lickin' Good Original Recipe Chicken, but an iced cold lager is also a good choice.
With Champagne
Both sides of this match will be highlighted by the refreshing acidity, zesty bubbles, and complimentary tastes of bread and yeast. A chilled glass of bubbly will help you enjoy every mouthful of the fried chicken since it will cut through the salty fattiness of the dish. Bite, drink, and re-bite again and again!

With Chenin Blanc
To accompany our Zinger and spicy chicken meals, we recommend a medium-dry Chenin Blanc with a fruity, flowery flavour and subtle sweetness that is complemented by sharp acidity (Shaw, 2014). There are several wines that may be used to "take the heat and satisfy your thirst," says Michelle Bonds, the owner of Trova.

With Pinot Noir
With its versatility, food-friendliness, and medium-bodied red wine, brown gravy is a fantastic match for this wine (Shaw, 2014). By pairing this dish with Pinot Noir (ideally from Burgundy), you'll bring out even more of the earthiness in the gravy's taste profile.

Blog 5 
The KFC Add Hope programme: Impact and Appreciation
In order to keep our communities strong, KFC recognises that volunteers are frequently the glue. Volunteerism strengthens communities while also providing personal fulfilment for those who participate. During Women's History Month, KFC is honouring the women who contribute their time and energy to make their communities and the globe a better place.

Our corporate social responsibility (CSR) programmes are built on volunteering, and we've heeded this call by giving volunteers opportunities to learn and grow in areas they're passionate about while also helping to alleviate the country's skills gap and high unemployment rates. Both the KFC Mini-Cricket and Add Hope programmes have been very effective in this respect (Global KFC Website, 2022).

Since 2009, the KFC Add Hope initiative has been feeling children's potential by providing them with fresh and nutritious meals and generating funds for children in need via the generosity of KFC and R2 customers (Hossain and Hossain, 2012.). In order to do this in the most efficient, responsible, and long-lasting manner possible, the programme works in conjunction with recipient organisations directly. Since its start, Add Hope has fed more than 360 million meals to more than 141 different non-profit organisations (NPOs). Despite the fact that there is still much to be done to end childhood hunger in South Africa, this project is making a significant impact on the lives of many of the country's most vulnerable children. The KFC Purpose team, a group of women who jointly handle all of KFC's purpose activities, is in charge of the program's day-to-day operations. As a result, 60 percent of Add Hope's volunteers are also women, which contributes significantly to the brand (Global KFC Website, 2022).

Blog 6
Gravy “So Good”
It's clear that our gravy is one of a kind. It goes well with our chicken, biscuits, and mashed potatoes, to name a few. Even the Colonel once said that the gravy is good enough to eat on its own if prepared correctly (Byrd, 2021). Because they're so fond of our gravy, KFC UK & Ireland decided to capitalise on that phrase (Holt, 2018). Over the last several years, they've come up with a variety of new methods to enjoy it, including new ways to eat it and even new ways to smell it. Their classic and chick versions are seen below.

Gravy & Crust
Wait no longer if you've discovered that smelling the candle at home has been too much of a tease. Pizza with a gravy crust has arrived! It's National Pizza Day, and Pizza Hut and KFC partnered together earlier this year to mark the occasion with an unusual twist. On top of KFC's famous Gravy on a Classic Crust foundation, mozzarella cheese, Popcorn Chicken, and sweetcorn were used to make this delectable pizza. On the side, of course, there's additional gravy.

Gravy for Monday Blues
The melancholiest day of the year is sometimes referred to as "Blue Monday," which occurs on the third Monday in January. Thanks to KFC UK&I, the Blue Monday Gloom has been banished. That day, they decided to give out free KFC gravy and smiles. No more "Blue Monday," but rather "Woo Monday" from now on! 

Endless Gravy
There will be many parties throughout the holidays, but none will compare to KFC's Bottomless Gravy Christmas Party, which was held last year in the United Kingdom. KFC UK and Ireland offered their first ever Bottomless Gravy Christmas Party a few years ago (Holt, 2018). The Festive Burger, Mint Choc Krusher Soft Serve, and, did we forget to add, buckets of chicken were all available to anyone who made reservations for a table at the celebration. That seems like a lot of fun! The Colonel's parties were always a success! Profits from the event were donated to KFC's charitable foundation, which was an added bonus!
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