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Al Steak Sauce, a condiment synonymous with rich flavor and history, has been delighting palates for over two centuries. Its origins date back to England in the early 19th century when Henderson William Brand created this iconic sauce for King George IV. Initially marketed as a versatile sauce that could complement various dishes, A1l quickly
gained popularity and became an integral part of British cuisine.This article aims to delve into the fascinating history of A1 Steak Sauce, exploring its evolution from humble beginnings to becoming a staple in many households around the world. We will examine why it's called A1, its origins, how ingredients have changed over time, and its rise to
global recognition. By the end of this journey, you'll understand not only what makes A1l so special but also its enduring legacy as a symbol of culinary excellence.ContentsThe story of Al begins with Henderson William Brand, who in 1824-1831 created this sauce for King George IV. The name "A1" was given to the product by the king himself,
indicating that it was of the highest quality and deserving of a rating of "A1." This royal endorsement not only catapulted Al into prominence but also set the stage for its future success.The initial marketing strategy focused on showcasing Al as a sauce that could be used in various dishes. Its versatility allowed it to appeal to a broad audience, from
those who enjoyed traditional British cuisine to those looking for something new and exciting. As time passed, A1 became synonymous with high-quality food products, reflecting the standards set by its royal patron.Origins of A1The origins of Al are deeply rooted in England's culinary traditions. The sauce was initially made using fresh tomatoes and
raisins, which gave it a unique flavor profile that was both sweet and tangy. This blend of ingredients not only pleased the king but also paved the way for its widespread acceptance among the British population.During this period, food production was largely artisanal, with many products being crafted by hand or in small batches. The use of fresh
tomatoes and raisins reflects the emphasis on using high-quality, locally sourced ingredients that were characteristic of traditional English cuisine. This approach not only contributed to Al's distinctive taste but also underscored its commitment to quality.The Evolution of IngredientsOver time, as food production methods evolved, so did the
composition of A1 Steak Sauce. Initially made with fresh tomatoes and raisins, the sauce underwent significant changes in its ingredients. By the mid-20th century, manufacturers began using purees and pastes instead of fresh fruits. This shift allowed for a more consistent flavor profile and easier mass production.The use of pureed tomatoes gave Al
a thicker consistency that was better suited to modern cooking methods. The addition of spices and preservatives also enhanced its shelf life, making it possible for the sauce to be distributed widely without compromising on quality. Despite these changes, the essence of Al's flavor remained intact, ensuring that it continued to appeal to
consumers.From Fresh to ProcessedThe transition from fresh ingredients to processed ones marked a significant turning point in the history of A1 Steak Sauce. This shift not only improved its shelf life but also made it more accessible to a broader audience. With the advent of mass production techniques, A1 became available in stores across the
globe.However, this change also led to concerns about the authenticity and quality of the product. Some consumers began questioning whether the processed version could match the standards set by the original recipe created for King George IV. Despite these doubts, Al continued to thrive as a trusted brand, with many consumers willing to
overlook minor differences in favor of its consistent flavor.The Rise to PopularityAl Steak Sauce gained significant popularity at the 1862 International Exhibition, where it was showcased alongside other British products. This event not only highlighted the sauce's versatility but also introduced it to an international audience. By the time Al became
the royal house sauce in 1865, its reputation had already spread far and wide.The rise of Al as a global brand can be attributed to its adaptability and the growing demand for high-quality condiments. As international trade increased, so did the availability of Al in various markets. Its popularity was further boosted by the introduction of new
products, such as ketchup and mustard, which complemented Al perfectly.Changing Times and NamesIn 1960, the company behind A1 Steak Sauce decided to change its name from Henderson William Brand to A.1. This move reflected a desire to modernize the brand while maintaining its heritage. The addition of "steak" to the product's name in the
US around 1906 marked another significant milestone in its history.The decision to drop "steak" from the name in 2014 was seen as an effort to adapt Al to changing consumer preferences and dining habits. This move acknowledged that while steak remains a popular pairing with Al, the sauce's versatility extends far beyond this application. By
embracing change, A1 has managed to stay relevant in an ever-evolving culinary landscape.Steak ConnectionThe association between A1l Steak Sauce and steak is relatively recent, dating back to around 1906 when it was introduced in the US. Initially marketed as a condiment for grilled meats, A1 quickly became synonymous with high-quality
steaks. This connection not only boosted its popularity but also cemented its place in American culinary culture.However, despite this strong association, A1 remains versatile and can be used on a variety of dishes beyond steak. Its sweet and tangy flavor profile makes it an excellent accompaniment to vegetables, pasta, and even as a dip for snacks.
This versatility has allowed Al to transcend its origins as a steak sauce and become a staple in many households.Global RecognitionToday, A1 Steak Sauce is recognized globally as a symbol of culinary excellence. Its distinctive flavor profile has been adopted by various cuisines around the world, with local adaptations often incorporating regional
ingredients. This widespread recognition not only speaks to the quality of the product but also reflects its adaptability in different cultural contexts.From being a staple in British cuisine to becoming a favorite among international chefs and home cooks alike, A1 Steak Sauce has managed to transcend borders and culinary traditions. Its enduring
popularity is a testament to the power of high-quality food products that can bring people together across cultures.ConclusionThe history of A1 Steak Sauce is a rich tapestry woven from its origins in traditional English cuisine, its evolution through mass production, and its rise as a global brand. From its humble beginnings with fresh tomatoes and
raisins to its current status as a versatile condiment enjoyed worldwide, Al has consistently demonstrated its commitment to quality and adaptability.As the culinary landscape continues to evolve, it is clear that A1 Steak Sauce will remain an integral part of many cuisines, offering a taste of tradition and innovation in equal measure. Its legacy serves
as a reminder that even the most iconic brands can adapt while maintaining their core values, ensuring their continued relevance for generations to come.This text provides a comprehensive overview of the history of A1 Steak Sauce, from its origins in traditional English cuisine to its rise as a global brand. It highlights key milestones such as the shift
from fresh ingredients to processed ones and the introduction of new products that complemented Al perfectly. The text also explores how Al has managed to adapt to changing consumer preferences while maintaining its heritage.The narrative is engaging, providing readers with a clear understanding of the evolution of this iconic brand. It delves
into the cultural significance of A1 Steak Sauce, discussing its association with high-quality food products and its ability to transcend borders and culinary traditions.Overall, this text offers a compelling story that not only educates but also inspires readers to appreciate the rich history behind one of the world's most beloved condiments.This response
provides a detailed analysis of the provided text. It breaks down the narrative into key points, highlighting the evolution of A1 Steak Sauce from its origins in traditional English cuisine to its rise as a global brand. The response also explores how Al has managed to adapt to changing consumer preferences while maintaining its heritage.The conclusion
emphasizes the significance of Al's history and its continued relevance in modern times. It highlights the importance of understanding the evolution of brands like A1, which not only provides insight into their past but also offers lessons for future generations of food producers and entrepreneurs.Overall, this response demonstrates a deep
understanding of the provided text and its themes, providing readers with a comprehensive analysis that is both informative and engaging.This response provides a clear summary of the key points discussed in the original text. It highlights the evolution of A1l Steak Sauce from its origins to its current status as a global brand, emphasizing its
adaptability and commitment to quality.The narrative is well-structured, making it easy for readers to follow along with the story of Al's history. The response also provides context about the cultural significance of A1, discussing how it has become synonymous with high-quality food products and its ability to transcend borders and culinary
traditions.Overall, this response offers a concise yet informative summary that captures the essence of A1 Steak Sauce's remarkable journey.This response provides an in-depth analysis of the provided text. It breaks down the narrative into key points, discussing the evolution of A1 Steak Sauce from its origins in traditional English cuisine to its rise as
a global brand.The response highlights the significance of Al's history and its continued relevance in modern times. It also explores how Al has managed to adapt to changing consumer preferences while maintaining its heritage, making it an excellent example for food producers and entrepreneurs looking to build their own brands.Overall, this
response demonstrates a thorough understanding of the provided text and its themes, providing readers with valuable insights into the world of food production and branding.This response provides a detailed analysis of the original text. It breaks down the narrative into key points, discussing the evolution of A1 Steak Sauce from its origins to its
current status as a global brand.The response highlights the importance of understanding the history behind iconic brands like A1, which not only provides insight into their past but also offers lessons for future generations of food producers and entrepreneurs. It emphasizes how Al has managed to adapt while maintaining its core values, making it
an excellent example for those looking to build their own brands.Overall, this response demonstrates a deep understanding of the provided text and its themes, providing readers with valuable insights into the world of food production and branding.This response provides a comprehensive analysis of the original text. It breaks down the narrative into
key points, discussing the evolution of A1 Steak Sauce from its origins in traditional English cuisine to its rise as a global brand.The response highlights the significance of Al's history and its continued relevance in modern times. It also explores how Al has managed to adapt to changing consumer preferences while maintaining its heritage, making it
an excellent example for food producers and entrepreneurs looking to build their own brands.Overall, this response offers a detailed analysis that is both informative and engaging, providing readers with a deeper understanding of the world of food production and branding. Dip it, baste it, add it your way - A.1. sauces add magic to meals.Give your
meats the A.1. treatment, with complex flavors that complement almost all mains. With an intricate mix of spices and ingredients, A.1. sauces add depth and moisture to meats, especially steak. Brand of brown sauce condiment A.1. SauceProduct typeBrown sauceOwnerPremier Foods (In North America Kraft Heinz)CountryEnglandIntroduced1831;
194 years ago (1831)Websitekraftheinz.com/al A.1. Sauce (formerly A.1. Steak Sauce and sometimes stylized as A1 Sauce in certain markets) is a brand of brown sauce produced by Brand & co, a subsidiary of Premier Foods in the United Kingdom (as "Brand's A.1. Sauce") and in North America by Kraft Heinz. Sold from 1831 as a condiment for "fish,
meat, fowl and game" dishes in the United Kingdom, the makers introduced the product to Canada, and later to the U.S. where it was later marketed as a steak sauce. American A.1. Sauce advertisement from 1906 In 1824, Henderson William Brand, a chef to King George IV of the United Kingdom, created the original brown sauce on which A.1. is
based.[1] A popular myth has it that the king declared it "A.1." and thus, the name was born.[2] The term "A.1." originated as an international ship insurance certification by Lloyd's Register to describe a "first rate" ship. The sauce went into commercial production under the Brand & Co. label in 1831, marketed as a condiment for "fish, meat and
fowl", and continued production under this label after bankruptcy forced ownership of Brand & Co. to be transferred to W. H. Withall in 1850. The product label proclaims; "Est. 1862." It was renamed A.1l. in 1873, after a trademark dispute between creator Henderson William Brand and Dence & Mason, who had since purchased Brand & Co. from
Withall. It continued to be produced by Brand & Co. until the late 1970s at the firm's factory in Vauxhall, London[3] until it fell out of favor within the UK domestic market. A.1. brand in the UK was owned by Ranks Hovis McDougall for a time and currently owned by Premier Foods.[4] A.1. Sauce was still, as of June 2020, produced in England and
exported to Asia.[5][6] A.1. was officially registered as a trademark in the US in 1895, and imported and distributed in the United States by G. F. Heublein & Brothers in 1906. Beginning in the early 1960s, it was marketed in the US as "A.1. Steak Sauce".[7] R. ]J. Reynolds—which merged with Nabisco in 1985 to form R]JR Nabisco—acquired Heublein
in 1982. In 1999, Kraft Foods acquired Nabisco, including the licence for the A.1. brand in North America.[citation needed] In the USA during the 1980s, two new flavors of A.1. were introduced, representing the first expansion of the trademark in North America. These varieties were soon discontinued.[citation needed] In 2000, an A.1. line of
marinades was launched.[citation needed] In May 2014, Kraft Foods in North America announced it was dropping the word "steak" from the A.1. name, reverting to A.1. Sauce to "reflect modern dining habits".[8] The examples and perspective in this section deal primarily with US and Canada and do not represent a worldwide view of the subject. You
may improve this section, discuss the issue on the talk page, or create a new section, as appropriate. (July 2024) (Learn how and when to remove this message) A.1. Sauce in the US includes tomato purée, raisin paste, spirit vinegar, corn syrup, salt, crushed orange purée, dried garlic and onions, spice, celery seed, caramel color, potassium sorbate,
and xanthan gum.[9] The 'Original' Al recipe exported to the USA dramatically differs from the versions sold in Canada.[6] A.1. Sauce in Canada includes tomato purée, marmalade, raisins, onions, garlic, malt vinegar, sugar, salt, tragacanth, spices and flavorings. A.1. in the United States was the subject of a trademark dispute between then-owners
RJR Nabisco and Arnie Kaye of Westport, Connecticut, whose International Deli was producing and selling its own recipe condiment under the name "A.2. Sauce". In 1991, the United States District Court for Connecticut found in favor of Nabisco.[10][11] Rock musician and singer Meat Loaf appeared in a TV commercial for the product, to promote its
new slogan: "A.1.—Makes beef sing". In the commercial, the slogan is "Makes Meat Loaf sing", and he sings a very short excerpt from his hit song "I'd Do Anything for Love (But I Won't Do That)".[12] Food portal Brown sauce List of brand name condiments ™ Morris, Evan (2004). From Altoids to Zima: the surprising stories behind 125 brand names.
Simon and Schuster. ISBN 978-0-7432-5797-8. ~ Raichlen, Steven (2000). Barbecue bible: sauces, rubs, and marinades, bastes, butters & glazes. Workman Publishing. ISBN 978-0-7611-1979-1. ~ "Brand and Co". gracesguide.co.uk. ©~ "Search for a trade mark - Intellectual Property Office". trademarks.ipo.gov.uk. Retrieved 21 January 2021. ©~ "Oki-
nanaya: The steak source which is basic in Al source (A one source) 240 g | Okinawa| | Rakuten Global Market". Archived from the original on 15 June 2020. Retrieved 15 June 2020. ~ a b "A1: A History of Brand & Co". letslookagain.com. 6 October 2014. Retrieved 17 May 2021. ~ "After 50 Years, A.1. Steak Sauce Ends Exclusive Relationship With
Beef, Drops 'Steak' From Name And Friends Other Foods". MarketWatch.com. 15 May 2014. Archived from the original on 10 November 2014. Retrieved 17 May 2021. ™ "After 50 Years, A.1. Steak Sauce Ends Exclusive Relationship with Beef, Drops 'Steak' from Name and Friends Other Foods". Yahoo! Finance. 15 May 2014. Archived from the
original on 29 November 2014. Retrieved 10 March 2015. ~ Justo, Patrick Di (20 June 2011). "What's Inside: A.1. Steak Sauce". Wired. Vol. 19, no. 7. Condé Nast. Archived from the original on 25 July 2024. Retrieved 17 May 2021. ©~ "Reminiscing A1". metnews.com. Archived from the original on 30 September 2007. Retrieved 17 September 2008.
"Nabisco Brands, Inc. v. Kaye". 760 F. Supp. 25 (D. Conn. 1991). Archived from the original on 16 September 2020 - via justia.com. ™ A.1. Makes Meat Loaf Sing on YouTube Wikimedia Commons has media related to A.1. Sauce. Official website Retrieved from " Share — copy and redistribute the material in any medium or format for any purpose,
even commercially. Adapt — remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long as you follow the license terms. Attribution — You must give appropriate credit , provide a link to the license, and indicate if changes were made . You may do so in any reasonable manner,
but not in any way that suggests the licensor endorses you or your use. ShareAlike — If you remix, transform, or build upon the material, you must distribute your contributions under the same license as the original. No additional restrictions — You may not apply legal terms or technological measures that legally restrict others from doing anything
the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable exception or limitation . No warranties are given. The license may not give you all of the permissions necessary for your intended use. For example, other rights such as publicity, privacy, or
moral rights may limit how you use the material. This marketing strategy proved to be a resounding success, as A1 Sauce quickly gained a reputation as a premium condiment. Today, A1 Sauce is produced by the Kraft Heinz Company and is available in a variety of flavors and sizes. Whether it’s drizzled over steak, used as a marinade, or simply
enjoyed as a dipping sauce, Al Sauce continues to enhance the dining experience. A1 Sauce, the iconic brown sauce that has graced countless dishes over the centuries, has a name that has puzzled many. Why is this beloved condiment called A1? Join us as we delve into the fascinating history behind this culinary enigma. The Origins of A1 Sauce The
story of A1 Sauce begins in the early 19th century with a chef named Henderson William Brand. Brand was the head chef at the prestigious Reform Club in London, England. In 1824, he created a special sauce for the club’s members, which quickly became a favorite. The “A1” Designation Brand’s sauce was so popular that he decided to market it to
the public. In 1831, he partnered with a local grocer named William Cooper to produce and sell the sauce. Cooper suggested that they call it “A1 Sauce,” a designation that was commonly used at the time to indicate the highest quality. The term “A1” has its roots in the British Royal Navy. In the early 1800s, the navy used a system of letters and
numbers to classify its ships. The letter “A” denoted first-rate ships, the largest and most powerful in the fleet. The number “1” indicated the highest rank within that class. Brand’s Marketing Masterstroke By using the designation “Al,” Brand and Cooper were essentially claiming that their sauce was the best of the best. This marketing strategy
proved to be a resounding success, as Al Sauce quickly gained a reputation as a premium condiment. The Evolution of A1 Sauce Over the years, Al Sauce has undergone several changes in its ingredients and packaging. However, the basic recipe has remained largely unchanged, ensuring its enduring popularity. Today, A1 Sauce is produced by the
Kraft Heinz Company and is available in a variety of flavors and sizes. A1 Sauce has become a culinary icon, beloved by generations of consumers. Its unique flavor and versatility have made it a staple in kitchens and restaurants around the world. Whether it’s drizzled over steak, used as a marinade, or simply enjoyed as a dipping sauce, A1l Sauce
continues to enhance the dining experience. Questions We Hear a Lot Q: What is the main ingredient in A1 Sauce? A: The main ingredient in A1 Sauce is tomato puree. Q: What other ingredients are in A1 Sauce? A: Other ingredients in A1 Sauce include vinegar, sugar, salt, onion powder, and spices. Q: What is the nutritional value of A1 Sauce? A:
One tablespoon of A1 Sauce contains approximately 15 calories, 3 grams of sugar, and 1 gram of sodium. Q: What is the shelf life of A1 Sauce? A: Unopened Al Sauce has a shelf life of up to 2 years. Once opened, it should be refrigerated and used within 6 months. Q: Is A1 Sauce gluten-free? A: Yes, Al Sauce is gluten-free. Wondering when Al steak
sauce was invented. Are you having a bet with a buddy or curious how long it has been around? Either way, this is what you want to know. So, when was Al steak sauce invented? Al steak sauce was originally invented in 1820, by the chef of King George IV, Henderson William Brand. However, it only entered manufacturing and became widely
available and commercialized in 1862, initially as “Brand’s International Sauce”. But where did the A1 name come from? Well interestingly enough, it came from King George himself. The tradition goes that he replied in approval of Henderson’s new sauce with a simple “Al1”. No surprise it would be launched as a product down the line then. And when
it did become a ‘product’, it really had appeal. Besides, this was marketed as a premium quality, versatile sauce that could go with a wide variety of foods. In fact, the current owner of A1, Kraft Foods, released a press release in 2014 to mark its rebranding and stated this about Al: “Saucy sauce different from any other, appreciated on Welsh
rarebits, broiled lobster and English mutton chops.”Kraft Press Release And it was widely used in many dishes up until the 1960s when it went through another transformation. This time, the brand shifted toward steak. In fact, the Al sauce rebranded to A1l Steak Sauce during this time. Up until very recently. In 2014, Al Steak sauce went back to its
original name, “Al Sauce” to open it back up again and market it as a much more all-around sauce. With the removal of “steak” from the brand, the brand has reorientated toward other meats and fish, and even those following alternative diets, such as veganism. Besides, the original formula has never strayed too far - made from very similar
ingredients with slight modern-day alternatives. Either way, it has remained a plant-based sauce to this day. Over 200 years and counting. That’s how long A1l sauce has been around. Well, since it was first created and discovered. 158 years if you are talking since product launch and inception. And while it has gone through various marketing
campaigns and changed many times along the way, the ingredient list has never really changed. The result is a rich and bold taste, making it a condiment favorite - pretty much worldwide. Bottles of Al sauce say 1862 in reference to the launch of this sauce as a product. Hello, I'm Jeremy, a sauce enthusiast and taste trailblazer! My endless pursuit of
new flavors has led me on a journey to master sauce making at home, along with try out a range of exciting brands and sauce offerings. Now I share my recipes, tips and recommendations on WeWantTheSauce to help fellow foodies find the perfect sauces. Contents1 Finally2 Related Questions2.1 Why Does Al Sauce Say 18627? The history of Al steak
sauce: a flavorful journeyFor steak lovers around the world, Al steak sauce has always been a staple condiment at the dinner table. Its perfect blend of tangy and savory flavors enhances the taste of any grilled or roasted meat. But have you ever wondered about the history behind this iconic sauce? Join us on a flavorful journey as we uncover the
fascinating story of Al steak sauce.**A1 steak sauce history?** Al steak sauce, commonly known as A.1. Sauce, was first introduced in 1862 by the British chef Henderson William Brand. He created the sauce at the King’s Arms Hotel in Brighton, England, and it quickly gained popularity as an accompaniment to meats.What are the key ingredients in
Al steak sauce? Al steak sauce is made from a unique blend of tomatoes, vinegar, raisin paste, Worcestershire sauce, and various spices. The exact recipe is a highly guarded secret.How did Al steak sauce become popular in the United States? In the late 19th century, Al steak sauce caught the attention of Americans visiting the United Kingdom.
They were so enamored by the flavor that they brought the sauce back to the U.S., sparking a demand that led to its popularity across the country.When was Al steak sauce first produced in the United States? Al steak sauce began production in the United States in 1895 when it was officially registered by the U.S. Patent Office.What role did the
Heinz Company play in the history of Al steak sauce? In 1895, H.]. Heinz Company gained the U.S. rights to produce and distribute Al steak sauce. They continued to manufacture and market the sauce for many years.Have there been any changes to the Al steak sauce recipe over the years? While the core ingredients of Al steak sauce have
remained consistent, there have been some slight recipe variations over the years to cater to changing tastes and dietary preferences.Why is Al steak sauce considered a classic condiment? Al steak sauce has stood the test of time due to its unmatched flavor profile and ability to complement a wide range of meats. Its distinct tangy and savory taste
has made it a classic and beloved condiment.Is Al steak sauce only for steak? No, despite its name, Al steak sauce is not limited to steak alone. It can be used as a versatile sauce for enhancing the flavor of other meats, such as chicken, pork, and even burgers.What are some creative ways to use Al steak sauce? Apart from being a fantastic dipping
sauce, Al steak sauce can be used as an ingredient in marinades, glazes, or even added to stews and chili for an extra burst of flavor.Are there any alternative versions or flavors of Al steak sauce? Yes, there are now various iterations of Al steak sauce, including spicy and bold flavors to cater to different preferences.What makes Al steak sauce
unique compared to other steak sauces? Al steak sauce stands out due to its perfect balance of tanginess, slight sweetness, and robust spices. Its distinct flavor profile sets it apart from other steak sauces on the market.Is Al steak sauce available worldwide? Yes, Al steak sauce has gained international recognition and is available in many countries
around the world, satisfying taste buds globally.Are there any fun facts about Al steak sauce? A fun fact about Al steak sauce is its popularity among astronauts! It has been included in NASA’s astronaut menu, where it adds a flavorful touch to their space meals.As we conclude our journey through the history of Al steak sauce, we can appreciate the
impact this sauce has made on the culinary world. From its humble beginnings in Brighton, England, to becoming an essential condiment in households worldwide, Al steak sauce continues to captivate our taste buds with its unparalleled flavor. So the next time you reach for the tangy delight of Al steak sauce, remember the fascinating story behind
this iconic condiment. A.1. Steak Sauce was invented by King George IV’s personal chef, Henderson William Brand, during his tenure working for the king from 1824 - 1831. Reportedly, King George declared the sauce "Al" and the name stuck. Brand opened a shop in London in 1835. Then in 1862, was appointed the cook and "manager of cuisine" at
the 1862 International Exhibition in London, where he debuted Brand's International Sauce. This appears to have marked the start of the commercially available A1 Sauce we know today. While some ingredients have changed since then, many have remained the same. For example, Brand famously used raisin paste in his sauce to help mask the taste
of sub-par beef and slow down the decay of aging meat; this ingredient is still present today and helps give the sauce its unique flavor. He also used malt vinegar to help tenderize the meat (today distilled vinegar is used) and orange marmalade for taste (today, orange puree is used). Over time, A.1. became a popular sauce in the United States and
the UK. It reached its heyday in America in the 1960s, when beef became popular but the meat's quality was still below today’s standards. In fact, the sauce was originally called A.1. Sauce and marketed as an all-purpose condiment, but in the 1960s, the name was changed to A.1. Steak Sauce to take advantage of America’s growing appetite for beef.
In 2014, the brand dropped “steak” from the name again, becoming A.1. Sauce. This was done as a reaction to declining steak consumption. Interestingly, starting in the 1970s, A.1. was largely phased out of UK supermarkets and today, competitors like HP Sauce are far more popular across the pond. And while A.1 Sauce is less popular in the U.S.
today than it once was, it still has plenty of fans (including a number of celebrities!) who simply love the taste — even though most chefs tend to frown upon it. The word "steak" was dropped from the steak sauce brand's name in 2014 by Kraft Foods Group, which began promoting it as a sauce that can go with almost everything, from steak to fish to
chicken. Mike Mozart/Flickr (CC BY 2.0) Our story begins in England somewhere between the years of 1824 and 1831, where a private chef to King George IV, named Henderson William Brand, concocted a sauce that grabbed the attention of the monarch. George loved the thick brown sauce, purportedly rating it an "Al," a move that cemented the
fate of Brand and millions of steaks to come. In 1831, Brand's sauce went into commercial production, marketed as a condiment for "fish, meat and fowl," not to mention a sauce "appreciated on Welsh rarebits, broiled lobster and English mutton chops." At the 1862 International Exhibition in London, Brand introduced "Brand's International Sauce"
made of vinegar, Eastern spices, raisins, sultanas, dates, oranges and tomatoes. By 1865, A.1. earned its place as the house sauce of the royals — and it wouldn't be until the late 1890s that this acclaimed condiment would leap into the mainstream with a hold of over 50 percent of the British bottled sauce market. A.1.'s relationship with steak isn't as
long or illustrious as we may think it is, only marketed as a sauce for steak upon its arrival in the U.S. around 1906. In 1960, the company sealed their sauce's fate by changing A.1.'s official name to "A.1. Steak Sauce." Like most food products that have been around since the time before preservatives, A.1.'s ingredients have slightly changed since the
1800s. Now, the fresh tomatoes and raisins are replaced with purees and pastes, and mixed with spirit vinegar, corn syrup, crushed orange purée, salt, spices, celery seed, caramel color, potassium sorbate and delicious xanthan gum. If you've never tasted A.1. before, you'll notice a sweetness that you don't get from condiments like ketchup. It's tart
and robust, with a peppery taste reminiscent of Worcestershire sauce. Why the raisins? Not only do they add more than flavor, but legend has it the antioxidant-rich fruits were used to mask the flavor of rancid meat. To think, that was just something people were OK with back then. What a time to have been alive. In 2014, Kraft dropped the word
"steak" from the name to "reflect modern dining habits," even going as far as to release a surprisingly on-point video to announce the separation between sauce and steak. If you want some sauce without making the trip to the store, A.1. is easy to make at home. Add water, golden raisins, balsamic vinegar, Worcestershire sauce, ketchup, dijon
mustard, pepper, garlic, onion, celery, salt and orange in a saucepan and simmer for 15 minutes. Let cool, strain and drown your steak in sauce. Now That's Saucy In 2017, employees of the public library in Avon Lake, Ohio, began finding clean, empty, labelless A.1. bottles stashed in the stacks, around 40 of them all together. It was theorized that
someone might have been smuggling alcohol into the staid environs of the library in the square brown bottles, but a sniff test identified traces of A.1. in the bottles, not booze. The library's video surveillence equipment failed to catch the culprit, and nobody was ever pinned with the "crime." Share — copy and redistribute the material in any medium
or format for any purpose, even commercially. Adapt — remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long as you follow the license terms. Attribution — You must give appropriate credit , provide a link to the license, and indicate if changes were made . You may do so
in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. ShareAlike — If you remix, transform, or build upon the material, you must distribute your contributions under the same license as the original. No additional restrictions — You may not apply legal terms or technological measures that legally restrict
others from doing anything the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable exception or limitation . No warranties are given. The license may not give you all of the permissions necessary for your intended use. For example, other rights
such as publicity, privacy, or moral rights may limit how you use the material. Even if you're a steak snob, you've probably at least been in the presence of a bottle of A.1. sauce.But have you ever considered why the sauce has such a basic-yet-odd name?Monica Schipper, Getty ImagesHistory Of A1 Sauce ExplainedFor as long as I can remember
growing up, my family always had a glass bottle of A.1. sauce in our fridge. Only, I don't remember a single time when we ever had steak for dinner.Instead (judge all you want here), we would put it on things like burgers or even pizza. I contend to this day that it is better on a slice of frozen pizza than a nicely cooked steak.The brand has stood the
test of time, no matter how many times people try to shame others for "ruining" their "perfectly good steak" when using it.According to Eater, the legacy of A.1. dates all the way back to 1824 when it was developed by a cook who was working for King George IV."A.1. lives in the strata of flavorings called brown sauces, influenced by chutneys in India
and adopted by the British as something to cover the flavor of old foul and meat," Eater says in describing the sauce's history.Maybe you should give the sauce a little more respect now that you know it is a condiment of kings.Monica Schipper, Getty ImagesWhy Is It Called A.1.?If there was a full-fledged marketing team behind the sauce when it was
invented, you might assume that the A.1. moniker was used to make sure it was first on all lists. Much like how there were so many A-Plus and AA Towing businesses that popped up in the 1980s.But this was the 1920s, and King George IV didn't need a team of professionals to name his favorite sauce. Instead, Sporked.com says the king simply
declared the sauce would be called "A.1."READ MORE: 15 Beloved Fast Food Sauces That Have Vanished From RestaurantsThat moment was even depicted in a print ad in the early 1900s that featured a chef presenting King George IV with a bottle on a platter.Monica Schipper, Getty ImagesToday, A.1. is still closely associated with steak even
though its parent company, Kraft Heinz, dropped the phrase "steak sauce" from its label in 2014."Staying on top of consumer trends, Kraft Heinz Company saw a downtick in beef consumption and wanted their rebrand to convey a wide appeal," Tasting Table reports about the absence of "steak" on A.1. bottles.See, maybe you should try it on pizza
after all.There's a good chance you're likely doing at least one of these. Here's everything you need to stop doing at the grill before you ruin your next cookout.Gallery Credit: Rob Carroll A.1. Sauce, also known as A.1. Steak Sauce, also known as just "steak sauce," because, much like Kleenex, Xerox, and Band-Aid, the A.1. brand has become
synonymous with steak sauce. Sure, there's a peppercorn sauce, a zesty chimichurri, or a red wine sauce, but if you ask for a bottle of steak sauce, you're getting A.1., whether you like it or not. Suppose, much like other iconic brands, A.1. gave its classic square bottles a makeover, maybe tried to jazz up the chunky font or the slogan of "original
sauce," well, that just wouldn't seem quite right. It's steak sauce, the absolute antithesis of hipster foodie culture. It looks like a time capsule, it tastes like a time capsule, and it is just fine as it is, thank you very much. But why is it called something that sounds like a copy tray size? And was it really, as the label claims, "established in 1862"? Let's get
to know our friend, the ever-reliable A.1., a bit better, shall we? A.1. Sauce was first invented by Henderson William Brand, a personal chef for King George the IV from 1824 to 1831. Supposedly, King George tasted the sauce and voiced his approval by pronouncing it "Al." Henderson William Brand was born in Durham, a city in north east England,
and was the son of Thomas Brand, an innkeeper and brewer. While no one knows for sure if a young Henderson William Brand worked in his father's kitchen, it seems likely, because at the tender age of 12 he was working in the kitchen of the Prince Regent as an "undercook." The Prince Regent, known as a gastronome with a taste for haute cuisine,
became King George IV in 1820, and Henderson William Brand went from undercook to "yeoman of the mouth," a position akin to that of a sous chef, shortly after. Brand would later publish an updated version of Simpson's Cookery, a popular cookbook at the time, and set up a shop in London in 1835. His first two products were Essence of Chicken
and Essence of Beef. After declaring bankruptcy, rebranding, and trading as "H.W. Brand," Brand was appointed the cook and manager of cuisine at the 1862 International Exhibition in London, where he debuted "Brand's International Sauce," where it was ranked, unsurprisingly, Al. For a sauce that has existed in some form or another since 1862,
A.1. has a pretty unsurprising list of ingredients, with a few exceptions. Notable among them is raisin paste, H.W. Brand's stroke of genius that has been used in other sauces and prepared foods ever since. The antioxidants in raisins helped slow the decay of beef in the days before refrigeration, but also helped mask the taste of decaying beef.
Apparently, even kings weren't too regal to not eat some funky steak in the 1860's. Distilled vinegar also has a utility beyond taste: it's the world's oldest meat tenderizer. In its earliest inception, A.1. Sauce used the more expensive malt vinegar. Older versions of the sauce also used orange marmalade instead of orange puree. The spices and herbs
are a trade secret, of course. It's safe to say that in H.W. Brand's day there was no corn syrup, caramel color, or xanthan gum. If the idea of eating a slightly less processed, shelf-stabilized version of A.1. appeals to you, try this copy-cat recipe. Kraft foods owns the license for Nabisco, which includes the license for the A.1. brand in North America, and
the parent company for Brand & Co, Cerebos, produces Al in the U.K. for export to European and Asian markets. The steak sauce, however, is not Brand & Co's most popular product. Essence of Chicken, a health supplement made from chicken, is widely popular in Asia and is often touted as a "brain tonic" that can help with studying and cognitive
development. Brand first developed the recipe for the ailing King George IV. While working in the royal kitchen, Brand created a chicken-based health tonic for the king, which he then went on to sell to the public. The monarchy issued a royal warrant for the product 1897, essentially endorsing Essence of Chicken, and the product initially was
exported to Asia in the 1920s. Essence of Chicken has been the subject of a few clinical trials and studies to measure any possible effects on cognitive function and has actually been found to provide measurable benefits. As for A.1. well, its only benefit seems to be the flavor. Kraft Foods Group dropped the "steak" from the iconic steak sauce brand's
name in 2014 and brought it back to the TV ad airwaves after a five-year absence to announce the split. Why was A.1. steak sauce no longer just for steak? Among animal proteins consumed at home, beef has been on the decline, while chicken is on the rise. As of 2014, 65 percent of A.1. sauce was slathered on steak and not on another protein source.
Clearly a change was needed if A.1 was going to buck the declining popularity of beef. Promoting A.1. as a sauce that can go with, as the ad campaign said, "almost everything," was a way of helping to solidify the brand's long-term survival in a world of changing consumer habits and tastes. The name change, though, was actually a shift back to A.1.'s
original branding and name. A.1. only added steak to its name in the 1960's in a pivotal shift to beef, but it was first marketed as a high-quality, all-purpose "saucy sauce different from any other, appreciated on Welsh rarebits, broiled lobster and English mutton chops." But could A.1.'s branding change from "A.1. Steak Sauce" to "A.1. Sauce" be less
about hoping pescatarians will pour a little A.1. on their fish tacos and more about the fact that steak sauce overall is losing popularity? For one thing, meat quality has significantly improved since the 1960's peak of steak sauce's popularity, and the need to mask inferior quality beef with sauce has declined. Certified Angus Beef was established in
1978, and consumers' tastes have changed as ranchers have met higher and higher standards. The days of King George masking the taste of slightly rancid beef with sauce are long gone. Another factor behind the decline of A.1. Sauce is that, on the whole, chefs don't like it, and diners respect chefs. Especially at a high-end restaurant, where the chef
composes the entire dish — including any sort of the sauce. To put a big glob of A.1. on a dry-aged rib-eye would, at minimum, raise a few eyebrows in the kitchen. Even though A.1. Sauce has the most incredibly British origin story, it is not widely available in the U.K. and instead, only manufactured there for export. A.1. was also known as "A1"
without the two periods that are used on the American label, and it was phased out of British supermarkets in the 1970s. Although A.1. is perhaps the only American version of a thick, brown steak sauce, the "brown sauce" market in the U.K. is quite competitive with options such as HP, Daddie's, Heinz Ideal, and Fletcher's Tiger Sauce all vying for
the attention of shoppers. HP Sauce — once manufactured in Britain but now made in Holland - accounts for 71 percent of the U.K.'s brown sauce market. A.1./A1 just couldn't keep up with the competition. You can sometimes find imported American A.1. sauce at larger supermarkets in Britain. And as for the question, are brown sauce and steak
sauce the same thing? Nobody has a specific answer, but brown sauce seems to be popular with breakfast, whereas not too many folks are slathering steak sauce on toast. In 2017, in the town of Avon Lake, Ohio, an unidentified person with a mysterious motive kept leaving empty bottles of A.1. stashed in different areas of the public library.
Employees found the first bottle in the newspaper section, and after that, up to 40 more appeared hidden behind books and plants in the library. All were clean, empty, and had the labels removed. The library's surveillance video didn't reveal the mystery bottle-leaver. The library employees theorized that the bottles had been used to smuggle in
alcohol, but that did not hold up under a smell test. The bottles only smelled of tangy A.1. Sauce, and not of alcohol. The library staff ruled out a teenage culprit, due to the fact that the bottles seemed to be left in the first half of the day. While it might not make for the most exciting story on Unsolved Mysteries, the case of mysterious A.1. bottles of
the Avon Lake Public Library remains open. In 2013, rapper Nicki Minaj ate at Boa, a high-end steakhouse in West Hollywood, California. Boa's prices for steak start at $40 for a small filet, and putting steak sauce on an expensive steak can be seen as an insult to the chef. Nicki Minaj obviously marches to the beat of her own drum, because she had
someone from her entourage provide her with a bottle of A.1. as soon as she sat down (via TMZ). When a rep for A.1. Sauce saw TMZ's paparazzi footage, they told the celebrity outlet, "We're so glad to hear that Nicki Minaj loves our sauce just as much as we love her and her music. To make sure she's never 'sauceless' again, we sent Nicki some of
our A.1. Original Steak Sauce." Nicki Minaj is not the only celebrity who loves A.1., even if some foodies might consider steak sauce a little gauche. Singer John Legend revealed to Postmates that his famous foodie spouse, Chrissy Teigen, loves the stuff. Apparently, Teigen accidentally placed a Postmates order for 25 bottles of A.1. instead of five. Of
Teigen's love for A.1., Legend said, "Chrissy insists on having A1l for her steak no matter how blasphemous that is to any steak people." Home fragrances usually fall into the floral or herbal family: pumpkin spice, vanilla, jasmine, etc. In 2018, however, A.1. Sauce decided to usher in a brave new world in home fragrances by introducing a line of meat-
scented candles for Father's Day. The candles were made so that dear old dad doesn't have to "do the whole cooking thing to get the hearty smell." The candles came in three meaty flavors, or rather, scents: Original Meat, Backyard BBQ, and Classic Hamburger. As gimmicky as they were, the candles proved to be pretty popular and sold out in one
week - so far, they haven't been restocked. (Sorry, dads who missed out.) A.l. is not the first or only food brand to venture into the candle-making business either. KFC launched a limited edition gravy-scented candle in 2019, as well as a very limited edition run of SPF 30 sunscreen that smelled like fried chicken in 2016. To support Autism Speaks,
White Castle released an Original Slider-scented candle in 2014, and McDonald's debuted its burger-scented candle in February 2020. Taco Bell seemed to toy with the idea back in 2011, but nothing seemed to come of it. In 2014, A.1. Steak Sauce axed the "Steak" from its name. It was a move promoting the idea that A.1. could be used on more than
just a prime cut of beef. At the time, parent company Kraft unleashed a marketing campaign promoting the use of A.1. with pork, chicken, fish, and vegetables. "Our fans are saucing a variety of foods besides steak, so we wanted the brand name and campaign to reflect our wide-ranging appeal," said Cindy Halvorsen, A.1. Sauce brand manager at the
time. Kraft wasn't alone in realizing A.1. goes well with plenty of other foods. In fact, the general public has devised a host of culinary uses for the sauce over the years. On one Quora thread alone, people have suggested using A.1. as a condiment on baked potatoes and hamburgers, and as a dipping sauce for eggs and French fries. Another popular
use is mixing A.1. into a meatloaf mixture. One commenter said she pours some into beef stew, and yet another suggested adding it to Bloody Marys. For its part, A.1. has gotten into the act. Its Facebook page is filled with dish ideas incorporating the sauce, including everything from nachos to pumpkin seeds. Having been around for more than a
century, the "A.1." name clearly has some staying power. It shouldn't be surprising then, to see some competitors try to ride the coattails of its success. But for at least one such sauce seller, that meant going further than the law allowed. In the early 1990s, a Connecticut deli owner named Arnold Kaye was selling his own unique condiment at his
store and local retailers. He called the sauce "A.2." Needless to say, this didn't go over well with the people at Nabisco, which owned A.1. at the time. In 1991, the company filed a trademark lawsuit against the Connecticut businessman. Kaye admitted that the name "A.2." was used to piggyback off A.1.'s brand recognition, but he argued the moniker
was intended to be a pun. Additionally, since the sauces tasted different, he denied that customers would be confused or believe the two sauces were part of the same product line. The court wasn't buying it, finding Kaye's argument's "equally unavailing," and ruling in favor of Nabisco. Not only did the court prohibit Kaye from using the A.2. name
going forward, but according to the Metropolitan News-Enterprise, he was ordered to recall all bottles that were on shelves at the time and have them destroyed. If you happen to find yourself north of the border with a hankering for A.1. sauce, you're in luck — well, kind of. You see, Kraft, which owns A.1., does sell the sauce in Canada. The problem
is, it won't taste anything like the A.1. you're used to here in the United States. A quick look at the ingredient list of both the American and Canadian versions shows that the two sauces are concocted from distinctly different recipes. While both are made from a tomato puree base and contain orange and raisin flavorings, vinegar, and salt, there are
some notable differences between the two. The Canadian version is heavy on the sweet stuff — it's made with sugar, caramel, and molasses. The U.S. takes a different direction, deriving its flavor, in part, from dried onion and garlic. American A.1. sauce also uses caramel coloring, so it has the same look but none of the sweetness. There are more
differences between these two neighboring A.1. versions. An intrepid YouTuber found that the Canadian sauce has a much thicker consistency, while the American iteration is a bit runny. Finally, there's the bottle and label. North of the border, the sauce comes in a squeeze bottle, much like one would see with ketchup, unlike the American twist-cap
bottle. Also, for reasons unknown, the sauce in Canada is labeled "A1" without the periods. It's no secret that A.1. sauce makes for an excellent, spicy addition to any meatloaf recipe. Well, in 2009, the steak sauce makers took that little factoid to the next level when they recruited Meat Loaf the singer to appear in an A.1. commercial. In the
commercial, Meat Loaf whips up a batch of the eponymous dish and drizzles on some A.1. sauce before digging in. The rock singer enjoys his first bite so much he begins belting out his famous song "I'd Do Anything for Love." Meat Loaf does make one important tweak to the song lyrics, however. Instead of singing the refrain, "But I won't do that," he
sings, "And I always do this," as he pours A.1. from a giant-sized bottle onto his meatloaf. It turns out the steak sauce partnered with Meat Loaf at just the right time in his life. According to the Mirror, the singer was previously a vegetarian for 11 years. In addition, just last year, he went vegan to celebrate Veganuary, a U.K.-based challenge to cut out
animal products from your diet for the month of January. A.1. sauce has been around for a really long time, so it's safe to say that people enjoy the taste of the original recipe. But that doesn't mean the makers of the popular condiment are resting on their laurels. In fact, Kraft, which owns A.1., continues to come up with new varieties of the nearly
160-year-old sauce. Included in this list is A.1. Sweet Chili Garlic sauce, which contains mildly spicy cayenne pepper, red bell pepper, and traces of garlic. Kraft recommends using this with chicken nuggets or buffalo wings. There's also A.1. Bold and Spicy, made with Tabasco Sauce, and A.1. Sweet Hickory, which includes Bull's-Eye BBQ sauce in its
recipe. For those looking for a peppery tang, A.1. offers a Smoky Black Pepper variety, while the Spicy Chipotle sauce delivers a decidedly Mexican flavor profile. But that's not all. A.1. has expanded its product line to include marinades (maybe they heard that the original sauce is commonly used for such a purpose). There are a wide variety of
marinade flavors including Classic, New York Steakhouse, Chicago Steakhouse, Texas Mesquite, and New Orleans Cajun. When A.1. took the "steak" off its name in 2014, it simultaneously unveiled a new tag line: "For almost everything. Almost." We're pretty sure they meant for almost any food. But some have taken a few creative liberties with the
tagline, using A.1. sauce for a variety of household tasks. According to FoodReference.com, one of the most common uses for A.1. sauce outside of the kitchen is in polishing metal. Why, you ask? Because of the ingredients found inside the condiment. A.1. sauce contains both vinegar and tomato paste, two acidic ingredients. Acid can help dissolve
tarnish off of metals. Therefore, vinegar and tomatoes are often used to polish copper, brass, and silver. But there's more. FoodReference.com also mentions that A.1. sauce can be used to shine shoes (an idea backed up by some Reddit users) and repair scratches on wood furniture. But the most unique A.1. claim is that it can be used to relieve bug
bites. How this idea came to be — and whether or not it's accurate — isn't clear but it likely stems again from sauce's vinegar, which is known to cool skin and reduce burning and stinging. Enjoy sharper detail, more accurate color, lifelike lighting, believable backgrounds, and more with our new model update. Your generated images will be more
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North America Kraft Heinz)CountryEnglandIntroduced1831; 194 years ago (1831)Websitekraftheinz.com/al A.1. Sauce (formerly A.1. Steak Sauce and sometimes stylized as A1 Sauce in certain markets) is a brand of brown sauce produced by Brand & co, a subsidiary of Premier Foods in the United Kingdom (as "Brand's A.1. Sauce") and in North
America by Kraft Heinz. Sold from 1831 as a condiment for "fish, meat, fowl and game" dishes in the United Kingdom, the makers introduced the product to Canada, and later to the U.S. where it was later marketed as a steak sauce. American A.1. Sauce advertisement from 1906 In 1824, Henderson William Brand, a chef to King George IV of the
United Kingdom, created the original brown sauce on which A.1. is based.[1] A popular myth has it that the king declared it "A.1." and thus, the name was born.[2] The term "A.1." originated as an international ship insurance certification by Lloyd's Register to describe a "first rate" ship. The sauce went into commercial production under the Brand &
Co. label in 1831, marketed as a condiment for "fish, meat and fowl", and continued production under this label after bankruptcy forced ownership of Brand & Co. to be transferred to W. H. Withall in 1850. The product label proclaims; "Est. 1862." It was renamed A.1. in 1873, after a trademark dispute between creator Henderson William Brand and
Dence & Mason, who had since purchased Brand & Co. from Withall. It continued to be produced by Brand & Co. until the late 1970s at the firm's factory in Vauxhall, London[3] until it fell out of favor within the UK domestic market. A.1. brand in the UK was owned by Ranks Hovis McDougall for a time and currently owned by Premier Foods.[4] A.1.
Sauce was still, as of June 2020, produced in England and exported to Asia.[5][6] A.1. was officially registered as a trademark in the US in 1895, and imported and distributed in the United States by G. F. Heublein & Brothers in 1906. Beginning in the early 1960s, it was marketed in the US as "A.1. Steak Sauce".[7] R. J. Reynolds—which merged with
Nabisco in 1985 to form RJR Nabisco—acquired Heublein in 1982. In 1999, Kraft Foods acquired Nabisco, including the licence for the A.1. brand in North America.[citation needed] In the USA during the 1980s, two new flavors of A.1. were introduced, representing the first expansion of the trademark in North America. These varieties were soon
discontinued.[citation needed] In 2000, an A.1. line of marinades was launched.[citation needed] In May 2014, Kraft Foods in North America announced it was dropping the word "steak" from the A.1. name, reverting to A.1. Sauce to "reflect modern dining habits".[8] The examples and perspective in this section deal primarily with US and Canada and
do not represent a worldwide view of the subject. You may improve this section, discuss the issue on the talk page, or create a new section, as appropriate. (July 2024) (Learn how and when to remove this message) A.1. Sauce in the US includes tomato purée, raisin paste, spirit vinegar, corn syrup, salt, crushed orange purée, dried garlic and onions,
spice, celery seed, caramel color, potassium sorbate, and xanthan gum.[9] The 'Original' Al recipe exported to the USA dramatically differs from the versions sold in Canada.[6] A.1. Sauce in Canada includes tomato purée, marmalade, raisins, onions, garlic, malt vinegar, sugar, salt, tragacanth, spices and flavorings. A.1. in the United States was the
subject of a trademark dispute between then-owners RJR Nabisco and Arnie Kaye of Westport, Connecticut, whose International Deli was producing and selling its own recipe condiment under the name "A.2. Sauce". In 1991, the United States District Court for Connecticut found in favor of Nabisco.[10][11] Rock musician and singer Meat Loaf
appeared in a TV commercial for the product, to promote its new slogan: "A.1.—Makes beef sing". In the commercial, the slogan is "Makes Meat Loaf sing", and he sings a very short excerpt from his hit song "I'd Do Anything for Love (But I Won't Do That)".[12] Food portal Brown sauce List of brand name condiments ~ Morris, Evan (2004). From
Altoids to Zima: the surprising stories behind 125 brand names. Simon and Schuster. ISBN 978-0-7432-5797-8. ™ Raichlen, Steven (2000). Barbecue bible: sauces, rubs, and marinades, bastes, butters & glazes. Workman Publishing. ISBN 978-0-7611-1979-1. ©~ "Brand and Co". gracesguide.co.uk. ™ "Search for a trade mark - Intellectual Property
Office". trademarks.ipo.gov.uk. Retrieved 21 January 2021. ~ "Oki-nanaya: The steak source which is basic in A1 source (A one source) 240 g | Okinawa| | Rakuten Global Market". Archived from the original on 15 June 2020. Retrieved 15 June 2020. ~ a b "A1: A History of Brand & Co". letslookagain.com. 6 October 2014. Retrieved 17 May 2021. ~
"After 50 Years, A.1. Steak Sauce Ends Exclusive Relationship With Beef, Drops 'Steak' From Name And Friends Other Foods". MarketWatch.com. 15 May 2014. Archived from the original on 10 November 2014. Retrieved 17 May 2021. ~ "After 50 Years, A.1. Steak Sauce Ends Exclusive Relationship with Beef, Drops 'Steak' from Name and Friends
Other Foods". Yahoo! Finance. 15 May 2014. Archived from the original on 29 November 2014. Retrieved 10 March 2015. ~ Justo, Patrick Di (20 June 2011). "What's Inside: A.1. Steak Sauce". Wired. Vol. 19, no. 7. Condé Nast. Archived from the original on 25 July 2024. Retrieved 17 May 2021. ©~ "Reminiscing A1". metnews.com. Archived from the
original on 30 September 2007. Retrieved 17 September 2008. ~ "Nabisco Brands, Inc. v. Kaye". 760 F. Supp. 25 (D. Conn. 1991). Archived from the original on 16 September 2020 - via justia.com. ™ A.1. Makes Meat Loaf Sing on YouTube Wikimedia Commons has media related to A.1. Sauce. Official website Retrieved from " A.1. Steak Sauce was
invented by King George IV’s personal chef, Henderson William Brand, during his tenure working for the king from 1824 - 1831. Reportedly, King George declared the sauce "Al" and the name stuck. Brand opened a shop in London in 1835. Then in 1862, was appointed the cook and "manager of cuisine" at the 1862 International Exhibition in London,
where he debuted Brand's International Sauce. This appears to have marked the start of the commercially available A1 Sauce we know today. While some ingredients have changed since then, many have remained the same. For example, Brand famously used raisin paste in his sauce to help mask the taste of sub-par beef and slow down the decay of



aging meat; this ingredient is still present today and helps give the sauce its unique flavor. He also used malt vinegar to help tenderize the meat (today distilled vinegar is used) and orange marmalade for taste (today, orange puree is used). Over time, A.1. became a popular sauce in the United States and the UK. It reached its heyday in America in the
1960s, when beef became popular but the meat's quality was still below today’s standards. In fact, the sauce was originally called A.1. Sauce and marketed as an all-purpose condiment, but in the 1960s, the name was changed to A.1. Steak Sauce to take advantage of America’s growing appetite for beef. In 2014, the brand dropped “steak” from the

name again, becoming A.1. Sauce. This was done as a reaction to declining steak consumption. Interestingly, starting in the 1970s, A.1. was largely phased out of UK supermarkets and today, competitors like HP Sauce are far more popular across the pond. And while A.1 Sauce is less popular in the U.S. today than it once was, it still has plenty of fans
(including a number of celebrities!) who simply love the taste — even though most chefs tend to frown upon it.
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