The History of Lea & Perrins
THE EXTRAORDINARY STORY OF LEA &
PERRINS WORCESTERSHIRE SAUCE BEGINS
OVER 17O YEARS AGO

A Sauce of Inspiration
To enter the covered courtyard of the Lea & Perrins
factory at Worcester is to become a traveller through time
and foreign lands. From the casks stored below ground
rise the unmistakable aromas that combine to make the
“Original & Genuine” Worcestershire Sauce.

The reputation of the sauce quickly spread and Messrs
Lea & Perrins decided to manufacture and sell the
product under the now familiar Lea & Perrins name

The Secret Remains
WHAT IS IT THAT MAKES THIS POPULAR
SAUCE SO GOOD?
To this day, the recipe remains a closely guarded secret
and only a few people know the exact ingredients,
proportions and manufacturing processes involved in the
manufacture of Lea & Perrins Worcestershire Sauce.

Worcestershire Sauce has been made here since the
factory was built in 1897, using a recipe which is reputed
to have been brought to this country in 1835 by a
nobleman of the County, who was believed to had held
many offices including that of Governor of Bengal.

The sauce was first sold commercially in 1837 and in
1849 arrangements were made for its export to New
York. Messrs. Lea & Perrins soon embarked on an
extraordinary marketing campaign of which any modern
advertising agency would have been proud. Hence,
although they had only begun producing Lea & Perrins
Worcestershire Sauce as a commercial product in 1837,
by 1843 they were already selling 14,500 bottles a year.

The story goes that, on his return from India to his native
Worcestershire, the nobleman took the recipe to an
extremely enterprising pair of Victorian gentlemen called
John Wheeley Lea and William Perrins, who owned a
pharmacy in Broad Street, Worcester.
The necessary ingredients were procured and made
precisely to the instructions, resulting in a mixture which
to everyone’s surprise tasted quite horrible; harsh and
unpleasant. The disappointing concoction, of which they
had manufactured a sizeable quantity, was put into jars
and consigned to the cellars and forgotten. Some years
later on clearing the cellars, they re-discovered the jars
and, before throwing them out, tasted the sauce again.
They discovered to their delight that the ageing process
had transformed an unpleasant tasting mixture into the
delicious savoury sauce we all know and love.
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It soon became all the rage in England and in 1847 in
one of the earliest newspaper advertisements, a royal
chef reveals to the readers of “The Lady’s Newspaper”
that it was a long established favourite with his
employers and “is often inquired for by families of the
highest rank who have the honour of visiting the Royal
residence”. Then, as now, it seems a little Royal
gossip was eagerly pounced on and soon no
respectable table was complete without a bottle of this
trendy condiment.
And so its popularity soon spread and has remained, to
this day, meaning that Lea & Perrins’ Original &
Genuine Worcestershire Sauce is now exported to over
130 countries.
Messrs. Lea & Perrins cleverly cashed in on the idea
of the “secret” recipe and built up a huge mystique
around the exact constituents of their sauce. This
secrecy, whilst foxing jealous imitators, was to help
enormously with the success of Worcestershire Sauce,
the sales of which were to earn these two shrewd
Victorian chemists a vast fortune.
Although its exact process of production still remains
shrouded in secrecy, it is now possible to reveal some
of the ingredients. These, after three years or so of
ageing, mixing, straining and maturing, result in that
mouthwatering savoury liquid which fills the wellloved long neck bottles.

Onions, garlic and anchovies are aged separately in
barrels of malt vinegar. After they are sufficiently
matured, they are transferred to huge vats and mixed
with tamarinds, red chillies, molasses and a secret
blend of spices. Then the specific and secret process
of mixing, stirring and pumping begins over a period
of several months, before the completed sauce is
strained and bottled.

Broad Street, Worcester

SOME HISTORICAL POINTS OF NOTE
1835

Two Chemists - Messrs. Lea & Perrins
make up a recipe reputedly brought back
from the Governor of Bengal

1836

After initially consigning the sauce to
their cellars due to poor taste, they rediscover the jars to find to their delight
that the sauce was superb - it had matured.

1837

Lea & Perrins Worcestershire Sauce first
sold commercially.

1897

The brand new purpose-built factory was
opened on Midland Road, Worcester

1904

Royal Warrant granted by King Edward
VII

1906

High Court declared that only Lea &
Perrins Worcestershire Sauce may be
called “Original & Genuine”.

1930

Lea & Perrins merge with HP Sauce Ltd

1964

Lea & Perrins destroyed by a disastrous
fire but Worcestershire Sauce was back in
production within ten days

1988

Lea & Perrins becomes part of the BSN
Groupe who later changed their name to
The Danone Group

1997

Lea & Perrins celebrates another landmark
- 100 years of manufacturing
Worcestershire Sauce at the Midland
Road factory in Worcester.

2005

Lea & Perrins and HP Foods become part
of H J Heinz & Co. Ltd

The Lea & Perrins Factory, Midland Road, Worcester

