A1 STEAK SAUCE HISTORY

AT STeAk SAUCE HisToRrY: FrRoM BriTISH ORIGINS TO AMERICAN T ABLES

Al STEAK SAUCE HISTORY IS A FASCINATING JOURNEY THAT SPANS CONTINENTS, CENTURIES, AND CULINARY TRADITIONS. THIS
ICONIC CONDIMENT, BELOVED BY STEAK LOVERS AND FOOD ENTHUSIASTS ALIKE, HAS A STORY AS RICH AND COMPLEX AS ITS
FLAVOR PROFILE. FROM ITS ORIGINS IN 19 TH-CENTURY BRITAIN TO BECOMING A STAPLE ON AMERICAN DINNER TABLES, A1
STEAK SAUCE HAS CARVED OUT A NOTABLE PLACE IN FOOD CULTURE. LET’S DIVE DEEP INTO THE ROOTS, EVOLUTION, AND
ENDURING APPEAL OF THIS SAVORY SAUCE.

THE ORIGINS oF A1 STEAK SAUCE

THE STORY OF A 1 STEAK SAUCE BEGINS ACROSS THE ATLANTIC IN ENGLAND DURING THE EARLY 1800s. CONTRARY TO WHAT
MANY MIGHT BELIEVE, A 1 DID NOT ORIGINATE IN THE UNITED STATES BUT WAS CREATED BY A BRITISH CHEF NAMED HENDERSON

W/ILLIAM BRAND. BRAND WAS A MASTER CHEF TO KING GEORGE |V, AND LEGEND HAS IT THAT HE CONCOCTED THIS DISTINCTIVE
SAUCE AS A WAY TO COMPLEMENT THE KING’S STEAKS, AIMING TO ENHANCE THE NATURAL FLAVORS OF THE MEAT RATHER THAN
OVERPOWER THEM.

THE ORIGINAL RECIPE WAS A BLEND OF TOMATOES, VINEGAR, RAISINS, AND A VARIETY OF SPICES, CREATING A COMPLEX,
TANGY, AND SLIGHTLY SWEET FLAVOR. IT WAS INITIALLY MARKETED AS A “STEAK SAUCE” TO ACCOMPANY THE HEARTY
BRITISH BEEF CUTS FAVORED BY THE ARISTOCRACY. THE SAUCE WAS SO WELL-RECEIVED THAT IT QUICKLY BECAME A PANTRY
STAPLE, NOT ONLY AMONG THE UPPER CLASS BUT ALSO AMONG THE GENERAL PUBLIC.

\WHY THE NAME “A 17?

THE NAME “A 17 ITSELF HAS AN INTERESTING BACKSTORY. IN THE 19 TH CENTURY, THE TERM “A 1” WAS USED TO DENOTE
SOMETHING OF THE HIGHEST QUALITY. ACCORDING TO THE STORY, KING GEORGE |V REPORTEDLY DECLARED BRAND’S SAUCE TO
BE “A1,” MEANING IT WAS THE BEST SAUCE HE HAD EVER TASTED. THIS ROYAL ENDORSEMENT HELPED CEMENT THE SAUCE’S
REPUTATION AND BRAND IDENTITY.

THE TRANSATLANTIC JOURNEY AND AMERICAN POPULARITY

\W/HILE A T BEGAN ITS LIFE IN BRITAIN, IT DIDN’T TAKE LONG FOR THE SAUCE TO CROSS THE OCEAN AND CAPTURE THE HEARTS OF
AMERICANS. THE SAUCE WAS INTRODUCED TO THE UNITED STATES IN THE LATE 19TH CENTURY THROUGH BRITISH IMMIGRANTS
AND EXPANDING FOOD IMPORT BUSINESSES. THE AMERICAN PALATE, PARTICULARLY WHEN IT CAME TO BEEF, WAS AN IDEAL
MATCH FOR THE SAVORY, TANGY PROFILE OF A 1.

EvoLuTIoN IN THE U.S. MARKET

ONCE IN AMERICA, A1 STEAK SAUCE UNDERWENT SOME CHANGES TO BETTER SUIT LOCAL TASTES AND COMMERCIAL NEEDS. THE
RECIPE WAS TWEAKED SLIGHTLY, AND THE PACKAGING WAS REDESIGNED TO APPEAL TO AMERICAN CONSUMERS. THE BRAND WAS
ACQUIRED BY THE HJ. Heinz CoMPANY IN 1982, WHICH HELPED EXPAND ITS REACH NATIONWIDE.

TODAY, A1 IS OFTEN ASSOCIATED WITH AMERICAN GRILLING CULTURE, BARBECUES, AND STEAK DINNERS. IT HAS BECOME A
SYMBOL OF HEARTY, FLAVORFUL MEALS AND IS COMMONLY FOUND ALONGSIDE KETCHUP AND MUSTARD IN SUPERMARKETS AND
HOME KITCHENS.



THE INGREDIENTS AND FLAVOR PROFILE THAT DerINE A 1

(UNDERSTANDING THE A 1 STEAK SAUCE HISTORY ALSO INVOLVES EXPLORING WHAT MAKES THE SAUCE SO DISTINCTIVE. THE
EXACT RECIPE IS PROPRIETARY, BUT THE GENERAL INGREDIENTS INCLUDE TOMATO PUREE, VINEGAR, CORN SYRUP, SALT, RAISIN
PASTE, CRUSHED ORANGE PUREE, AND A BLEND OF SPICES AND HERBS.

THe BALANCE oF SWEET, TANGY, AND SAVORY

WHAT SETS A1 APART FROM OTHER STEAK SAUCES OR CONDIMENTS IS ITS COMPLEX BALANCE OF FLAVORS. THE SWEETNESS
FROM RAISIN PASTE AND ORANGE PUREE CONTRASTS WITH THE ACIDITY OF VINEGAR AND TOMATO, WHILE THE SPICES ADD A
SUBTLE HEAT AND DEPTH. THIS COMPLEX COMPOSITION ALLOWS A1 TO ENHANCE THE FLAVOR OF BEEF WITHOUT
OVERWHELMING IT, MAKING IT A VERSATILE SAUCE FOR MANY DISHES BEYOND JUST STEAK, INCLUDING BURGERS, MEATLOAF, AND
EVEN GRILLED VEGETABLES.

CuLTURAL IMPACT AND MODERN USAGE

A1 STEAK SAUCE’S HISTORY IS NOT JUST ABOUT ITS RECIPE OR ROYAL ENDORSEMENTS; IT ALSO REFLECTS CHANGING FOOD
TRENDS AND CONSUMER HABITS OVER THE DECADES. AS AMERICANS EMBRACED GRILLING AND OUTDOOR COOKING, A1 BECAME A
GO~TO CONDIMENT FOR ADDING FLAVOR AND MOISTURE TO GRILLED MEATS.

MARKETING AND BRAND EvoLUTION

THE MARKETING CAMPAIGNS OVER THE YEARS HAVE PLAYED A SIGNIFICANT ROLE IN SHAPING THE PUBLIC PERCEPTION OF A |
STEAK SAUCE. FROM EMPHASIZING ITS BRITISH HERITAGE TO HIGHLIGHTING ITS ABILITY TO “BRING OUT THE BEST” IN STEAK, THE
BRAND HAS CONSISTENTLY POSITIONED ITSELF AS AN ESSENTIAL ADDITION TO ANY MEAT LOVER’S KITCHEN.

IN RECENT YEARS, A1 HAS DIVERSIFIED ITS PRODUCT LINE, INTRODUCING VARIATIONS LIKE PEPPERCORN, BOLD ORIGINAL, AND
REDUCED SODIUM VERSIONS TO CATER TO HEALTH-CONSCIOUS CONSUMERS AND DIFFERENT TASTE PREFERENCES.

Tips For UsING A1 STEAK SAUCE

- **MARINADE MAGIC:*¥* Use A1 AS A MARINADE TO TENDERIZE AND FLAVOR STEAKS BEFORE GRILLING. THE ACIDITY HELPS
BREAK DOWN MUSCLE FIBERS WHILE INFUSING DELICIOUS TASTE.

- ¥**BURGER UPGRADE:** ADDING A DOLLOP OF A1 TO YOUR BURGER CAN ELEVATE ITS FLAVOR PROFILE, ADDING A TANGY
KICK.

- **DipPING SAUCE:** |T WORKS WONDERFULLY AS A DIPPING SAUCE FOR FRIES, ONION RINGS, AND EVEN ROASTED
VEGETABLES.

- ¥**MeATLOAF MoISTURE: ¥ * Mix A1 INTO YOUR MEATLOAF MIXTURE OR GLAZE THE TOP BEFORE BAKING FOR ADDED DEPTH.

A1 Steak SAUCE IN CULINARY HISTORY

LOOKING AT A1 STEAK SAUCE HISTORY OFFERS A LENS INTO CULINARY INNOVATION AND ADAPTATION. |T REPRESENTS HOW A
CONDIMENT BORN IN ROYAL KITCHENS ADAPTED TO POPULAR TASTES, CROSSING OCEANS AND EVOLVING THROUGH TIME. IT
ALSO REFLECTS THE BROADER STORY OF HOW FOOD PRODUCTS CAN BECOME CULTURAL ICONS, CONNECTING PEOPLE THROUGH
SHARED DINING EXPERIENCES.

W/HETHER YOU’RE A FAN OF THE CLASSIC A1 OR EXPLORING OTHER STEAK SAUCES, UNDERSTANDING WHERE IT CAME FROM



ENRICHES THE DINING EXPERIENCE. |T°S A REMINDER THAT EVERY BOTTLE CARRIES WITH IT A NARRATIVE—ONE OF TRADITION,
QUALITY, AND THE SIMPLE JOY OF GOOD FOOD.

AS YOU SAVOR YOUR NEXT STEAK WITH A DRIZZLE OF A1 , YOU’RE PARTAKING IN A TRADITION THAT SPANS OVER TWO

CENTURIES, LINKING BRITISH ROYALTY TO AMERICAN BARBECUE ENTHUSIASTS. THAT’S THE LASTING LEGACY OF A1 STEAK
SAUCE HISTORY—A RICH TAPESTRY OF FLAVOR AND CULTURE IN EVERY DROP.

FREQUENTLY ASkeD QUESTIONS

WHAT IS THE ORIGIN oF A1 STEAK SAUCE?

A1 STEAK SAUCE WAS ORIGINALLY CREATED IN THE EARLY 19TH CENTURY BY HENDERSON WILLIAM BRAND, A CHEF TO KING
GeoraE |V ofF THE UNITED KINGDOM.

WHEN WAS A1 STEAK SAUCE FIRST INTRODUCED TO THE PUBLIC?

AT STEAK SAUCE WAS FIRST INTRODUCED TO THE PUBLIC IN 1824 WHEN IT WAS MARKETED AS A CONDIMENT TO ENHANCE
MEAT DISHES.

WHY IS IT CALLED ‘A1’ STEAK SAUCE?

THE NAME ‘A1’ WAS REPORTEDLY GIVEN BY KING GEORGE |V HIMSELF, WHO DESCRIBED THE SAUCE AS ‘A1, MEANING TOP
QUALITY OR FIRST-CLASS.

How pib A1 STEAk SAUCE BECOME POPULAR IN THE UNITED STATES?

AT STEAK SAUCE WAS INTRODUCED TO THE U.S. MARKET IN THE LATE 19TH AND EARLY 20TH CENTURIES, GAINING
POPULARITY AS A VERSATILE CONDIMENT FOR STEAK AND OTHER MEATS.

HAs THE RECIPE FOR A1 STEAK SAUCE CHANGED OVER TIME?

W/HILE THE CORE FLAVOR PROFILE OF A 1 STEAK SAUCE HAS REMAINED CONSISTENT, THE RECIPE HAS UNDERGONE MINOR
ADJUSTMENTS TO SUIT MODERN TASTES AND COMPLY WITH FOOD REGULATIONS.

\W/HO CURRENTLY OWNS THE A 1 STEAK SAUCE BRAND?

A1 STEAK SAUCE IS CURRENTLY OWNED BY KRAFT HEINZI ONE OF THE LARGEST FOOD AND BEVERAGE COMPANIES IN THE WORLD.

WHAT MAKES A1 STEAK SAUCE UNIQUE COMPARED TO OTHER STEAK SAUCES?

A1 STEAK SAUCE IS KNOWN FOR ITS DISTINCTIVE BLEND OF TOMATOES, VINEGAR, RAISINS, AND SPICES, WHICH GIVES IT A
BALANCED SWEET, TANGY, AND SAVORY FLAVOR.

Has A1 STEAK SAUCE BEEN INVOLVED IN ANY NOTABLE MARKETING CAMPAIGNS?

YES/ A1 STEAK SAUCE HAS HAD SEVERAL NOTABLE MARKETING CAMPAIGNS OVER THE YEARS, INCLUDING SLOGANS LIKE ‘Al
MAKES GREAT STEAK BETTER' AND PARTNERSHIPS WITH CHEFS TO HIGHLIGHT ITS VERSATILITY.



ADDITIONAL RESOURCES

AT STeak SAUCE HisTorY: TRACING THE ORIGINS AND EvVoLUTION oF A CULINARY |coN

Al STEAK SAUCE HISTORY REVEALS A FASCINATING JOURNEY THAT SPANS CENTURIES AND CONTINENTS, REFLECTING BOTH
CULINARY INNOVATION AND SHIFTING CONSUMER TASTES. KNOWN TODAY AS A QUINTESSENTIAL ACCOMPANIMENT TO STEAKS
AND GRILLED MEATS, A1 STEAK SAUCE HAS A RICH HERITAGE THAT INTERTWINES BRITISH CULINARY TRADITION WITH AMERICAN
MARKETING PROWESS. THIS ARTICLE DELVES INTO THE ORIGINS OF A 1 STEAK SAUCE, ITS TRANSFORMATION OVER TIME, AND ITS
ENDURING PLACE IN THE GLOBAL FOOD LANDSCAPE.

THe ORIGINS oF A1 STEAK SAUCE

THe sTORY OF A1 STEAK SAUCE BEGINS IN EARLY 19 TH-CENTURY ENGLAND, WHERE A SAUCE CRAFTED BY A CHEF NAMED
HENDERSON WILLIAM BRAND GAINED NOTABLE ACCLAIM. BRAND, WHO SERVED KING GEORGE |V, IS CREDITED WITH CREATING A
DISTINCTIVE SAUCE THAT COMPLEMENTED MEAT DISHES, PARTICULARLY BEEF. |HE SAUCE, ORIGINALLY KNOWN AS “BRAND’S
INTERNATIONAL SAUCE,” WAS REPUTED TO ENHANCE THE FLAVOR OF STEAK AND OTHER ROASTED MEATS, EARNING ROYAL
FAVOR AND WIDESPREAD RECOGNITION.

THE NAME “A 17 ITSELF IS OFTEN BELIEVED TO BE ASSOCIATED WITH THE BRITISH NAVY’S GRADING SYSTEM, WHERE “A 17
INDICATED THE HIGHEST QUALITY. T WAS REPORTEDLY KING GEORGE |V WHO SUPPOSEDLY DUBBED THE SAUCE “A1,”
SIGNIFYING ITS SUPERIOR STATUS. W/HILE SOME HISTORICAL ACCOUNTS SUGGEST THIS ROYAL ENDORSEMENT, DEFINITIVE PROOF
REMAINS ELUSIVE, ADDING AN ELEMENT OF MYSTIQUE TO THE SAUCE’S ORIGINS.

TRANSITION FROM BRITAIN TO AMERICA

THE TRANSITION OF A1 STEAK SAUCE FROM A BRITISH SPECIALTY TO A STAPLE IN AMERICAN HOUSEHOLDS OCCURRED IN THE
LATE 19TH AND EARLY 20TH CENTURIES. AS BRITISH EMIGRANTS AND CULINARY EXPORTS CROSSED THE ATLANTIC, THE SAUCE
FOUND NEW MARKETS IN THE UNITED STATES. THE BRAND WAS EVENTUALLY ACQUIRED BY THE AMERICAN COMPANY HEINZ,
WHICH PLAYED A PIVOTAL ROLE IN POPULARIZING A 1 STEAK SAUCE IN NORTH AMERICA.

HEINZ’S ACQUISITION MARKED A TURNING POINT, AS THE COMPANY LEVERAGED ITS EXTENSIVE DISTRIBUTION NET\WORK AND
MARKETING CAPABILITIES TO POSITION A 1 NOT ONLY AS A STEAK ACCOMPANIMENT BUT ALSO AS A VERSATILE CONDIMENT.
THE RECIPE WAS TWEAKED SLIGHTLY TO SUIT AMERICAN PALATES, INTRODUCING A BALANCE OF TANGINESS, SPICE, AND
S\WEETNESS THAT DIFFERENTIATED IT FROM OTHER SAUCES ON THE MARKET.

INGREDIENTS AND FLAVOR PROFILE

UNDERSTANDING THE FLAVOR PROFILE OF A 1 STEAK SAUCE SHEDS LIGHT ON WHY IT HAS MAINTAINED POPULARITY FOR OVER
TWO CENTURIES. THE SAUCE IS A COMPLEX BLEND OF INGREDIENTS, INCLUDING TOMATOES, VINEGAR, RAISINS, DATES, AND A
PROPRIETARY MIX OF SPICES AND SEASONINGS. THIS COMBINATION RESULTS IN A SAUCE THAT IS SIMULTANEOUSLY TANGY,
SAVORY, SLIGHTLY SWEET, AND MILDLY SPICY. THE DEPTH OF FLAVOR ALLOWS IT TO COMPLEMENT THE ROBUST TASTE OF
GRILLED OR ROASTED MEATS WITHOUT OVERPOWERING THEM.

THE UNIQUE BLEND OF INGREDIENTS ALSO DIFFERENTIATES A 1 FROM OTHER STEAK SAUCES SUCH AS W/ ORCESTERSHIRE SAUCE OR
BARBECUE SAUCE. WHILE W/ ORCESTERSHIRE SHARES SOME FLAVOR CHARACTERISTICS AND HISTORICAL CONNECTIONS, ATl’s
THICKER CONSISTENCY AND RICHER SWEETNESS MAKE IT A DISTINCT CHOICE FOR CONSUMERS SEEKING A BOLD YET BALANCED
CONDIMENT.

CoMpPARISONS WITH COMPETING STEAK SAUCES



W/HEN ANALYZING A1 STEAK SAUCE HISTORY, IT IS ESSENTIAL TO CONSIDER ITS POSITION RELATIVE TO COMPETING PRODUCTS.
SAUCES LIKE HP SAUCE IN THE UK, LEA § PERRINS W ORCESTERSHIRE SAUCE, AND VARIOUS REGIONAL BARBECUE SAUCES EACH
OFFER DIFFERENT TASTE PROFILES AND CULINARY FUNCTIONS.

o HP SAUCE: KNOWN FOR ITS MALT VINEGAR BASE AND FRUITY UNDERTONES, HP SAUCE IS A BRITISH CLASSIC OFTEN
PAIRED WITH MEATS AND BREAKFAST DISHES. |T IS LESS SWEET AND THICKER THAN A 1.

o LEA & PERRINS \W/ ORCESTERSHIRE SAUCE: A FERMENTED, THIN, AND SALTY SAUCE WITH ANCHOVY, TAMARIND, AND
GARLIC NOTES, \W ORCESTERSHIRE SAUCE IS MORE OF A SEASONING ENHANCER THAN A STANDALONE CONDIMENT.

* BARBECUE SAUCES: TYPICALLY SWEETER AND SMOKIER, BARBECUE SAUCES VARY WIDELY BUT ARE GENERALLY THICKER
AND USED PRIMARILY DURING GRILLING.

A1 STEAK SAUCE’S VERSATILITY AND DISTINCTIVE FLAVOR PROFILE HAVE HELPED IT CARVE OUT A UNIQUE NICHE, BALANCING
SWEETNESS, ACIDITY, AND SPICE IN A WAY THAT APPEALS TO A BROAD AUDIENCE.

MARKETING AND CULTURAL IMPACT

THE MARKETING HISTORY OF A1 STEAK SAUCE IS AS INTRIGUING AS ITS CULINARY LINEAGE. IN THE UNITED STATES, Heinz
CAPITALIZED ON THE MID-20TH CENTURY’S BURGEONING CONSUMER CULTURE TO ESTABLISH A 1 AS THE GO-TO STEAK
ENHANCER. ADVERTISEMENTS OFTEN HIGHLIGHTED THE SAUCE’S ABILITY TO TRANSFORM AN ORDINARY STEAK INTO A GOURMET
EXPERIENCE, APPEALING TO HOME COOKS AND RESTAURANT CHEFS ALIKE.

Al STEAK SAUCE ALSO BECAME EMBEDDED IN POPULAR CULTURE THROUGH TELEVISION COMMERCIALS, SPONSORSHIPS, AND
PRODUCT PLACEMENTS, REINFORCING ITS STATUS AS A HOUSEHOLD NAME. THE BRAND EMBRACED SLOGANS EMPHASIZING
QUALITY, FLAVOR, AND TRADITION, WHICH RESONATED WITH CONSUMERS SEEKING AUTHENTICITY IN THEIR FOOD CHOICES.

GLoBAL REACH AND V ARIATIONS

THOUGH ORIGINATING IN BRITAIN AND PREDOMINANTLY POPULAR IN NORTH AMERICA, Al STEAK SAUCE HAS FOUND AUDIENCES
\WORLDW IDE. IN CANADA, THE UNITED KINGDOM, AND AUSTRALIA, THE SAUCE IS RECOGNIZED BUT OFTEN FACES STIFF
COMPETITION FROM LOCAL CONDIMENTS. NOTABLY, REGIONAL VARIATIONS OF THE RECIPE EXIST TO ACCOMMODATE DIFFERENT
TASTE PREFERENCES, SUCH AS REDUCED SODIUM VERSIONS OR BOTTLED FORMULATIONS WITH ALTERED SWEETNESS LEVELS.

THE GLOBAL DISTRIBUTION HAS ALSO LED TO THE EMERGENCE OF KNOCKOFF OR IMITATION STEAK SAUCES ATTEMPTING TO
REPLICATE A 1S SIGNATURE TASTE. HO\X/EVER, THE ORIGINAL BRAND’S LONG HISTORY AND CONSISTENT QUALITY OFTEN
DISTINGUISH IT FROM THESE ALTERNATIVES.

CoNTeMPORARY UsAGE AND CULINARY TRENDS

IN RECENT YEARS, A1 STEAK SAUCE HISTORY HAS INTERSECTED WITH EVOLVING CULINARY TRENDS EMPHASIZING BOLD FLAVORS
AND FUSION CUISINE. CHEFS AND HOME COOKS ALIKE CONTINUE TO EXPERIMENT WITH A1 AS AN INGREDIENT IN MARINADES,
GLAZES, AND EVEN UNCONVENTIONAL DISHES BEYOND STEAK, SUCH AS BURGERS, MEATLOAF, AND GRILLED VEGETABLES.

DESPITE THE RISE OF ARTISANAL AND SMALL-BATCH SAUCES, A1 MAINTAINS A STRONG MARKET PRESENCE DUE TO ITS ICONIC
STATUS AND DEPENDABLE FLAVOR PROFILE. ITS CONVENIENCE AND RECOGNIZABLE TASTE CONTINUE TO MAKE IT A POPULAR
CHOICE FOR CONSUMERS SEEKING A QUICK WAY TO ELEVATE THEIR MEALS.



Pros AND CoNns oF A1 STeak SAUCE

¢ Pros:
o DISTINCTIVE, BALANCED FLAVOR THAT COMPLEMENTS A VARIETY OF MEATS
o W/IDELY AVAILABLE AND AFFORDABLE
o VERSATILE USE BEYOND STEAK

© |_LONG-STANDING BRAND WITH CONSISTENT QUALITY

o Cons:
o CONTAINS ADDED SUGARS AND SODIUM, WHICH MAY NOT SUIT ALL DIETARY PREFERENCES
o FLAVOR MAY BE TOO BOLD OR SWEET FOR SOME CONSUMERS

o |LESS COMMON IN MARKETS OUTSIDE NORTH AMERICA

THESE FACTORS INFLUENCE CONSUMER CHOICE AND HIGHLIGHT THE NUANCED APPEAL OF A 1 STEAK SAUCE IN A COMPETITIVE
CONDIMENT MARKET.

THE A1 STEAK SAUCE HISTORY IS MORE THAN JUST THE TALE OF A CONDIMENT;, IT IS A REFLECTION OF CHANGING CULINARY
PREFERENCES AND GLOBAL FOOD CULTURE. FROM ITS ROYAL BRITISH ORIGINS TO ITS STATUS AS AN AMERICAN STAPLE, Al
CONTINUES TO PLAY A SIGNIFICANT ROLE ON DINING TABLES WORLDWIDE. | TS EVOLUTION UNDERSCORES THE DYNAMIC NATURE

OF FOOD BRANDING AND THE ENDURING APPEAL OF A WELL-CRAFTED SAUCE THAT ENHANCES THE SIMPLE PLEASURE OF A
PERFECTLY COOKED STEAK.
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