






SAUCESBUILDING OUR 
 BURGER

Our experts have created the 
ultimate components to help 
build the perfect burger this 
summer. We have incorporated 
the best of traditional BBQ 
�avours by adding Cornish 
Cruncher Cheese and Somerset 
Ale into our Signature Burger 
Bun to enhance the �avours of 
the Best Ever Burger.  Move on 
from standard sliced cheese – 
we’ve created a Red Leicester & 
Smokehouse Ketchup Melt that 
melds with our tangy new 
Smokehouse Tomato Ketchup to 
create a �avour sensation to top 
your burger.  Add pickled 
gherkins and baby gem lettuce 
to taste and you are done!!

2 Our Best Ever Burger 
£3.50, 550g

Red Leicester & Smokehouse 
Ketchup Cheese Melt

£3.00, 145g

Smokehouse Tomato Sauce 
£2.00, 250ml

Creating the M&S
The team at M&S spent a year 
obsessively developing our Best Ever 
Burger, crafted from specially 
selected cuts of British beef and a 
hint of bone marrow for that extra 
special �avour.  To create a 
restaurant quality burger to be 
enjoyed at home, they sampled 
nearly 100 di�erent burgers from 
restaurants around the UK like 
Hawksmoor and street food pop ups 
such as Bleeker in Spital�elds market 
but the true inspiration came from 

New York.  “We looked at dry aging 
meat, di�erent grinds and textures, 
di�erent fats and cuts of the animal 
and di�erent bastes through cooking 
before we found the recipe for our 
Best Ever Burger” says Product 
Developer Kirsty Adams. 
“Consistently perfect texture and 
�avour are paramount - when people 
try our burger and say it really is the 
best they’ve ever tasted, it makes me 
very proud.”

2 Ale & Cornish 
Cruncher Buns 

£1.00, 140g

Our experts spent a year experimenting with di�erent cuts to �nd the ultimate combination. The unique 
process used to grind the meat creates a succulence that means it is almost impossible overcook it!  
Bone marrow and sirloin fat means the burger self-bastes through cooking so it’s supersucculent with the 
ultimate beefy �avour. Our cuts include:

Bone Marrow  
bone marrow provides a meaty 

�X�P�D�P�L���²�D�Y�R�X�U�����D�O�R�Q�J���Z�L�W�K���D��
rich aroma and succulence

Sirloin Fat
sirloin fat is added for 

�G�H�S�W�K�����L�Q�W�H�Q�V�L�W�\���R�I���²�D�Y�R�X�U��
and succulence

Brisket
the creamy fat marbling 

throughout adds a mature 
�E�H�H�I�\���²�D�Y�R�X�U

Chuck
�W�K�L�V���F�X�W���L�V���U�L�F�K���L�Q���²�D�Y�R�X�U���D�Q�G��
�K�D�V���D���±�U�P���V�W�H�D�N���O�L�N�H���W�H�[�W�X�U�H��

which adds meatiness

Short Rib
�H�[�W�U�H�P�H�O�\���W�H�Q�G�H�U���Z�L�W�K���D�Q��

intensely distinctive savoury 
�E�H�H�I���²�D�Y�R�X�U

It’s the same with the bun - our 
�rst and second choice of a 

sesame  topped 
bun (28%) and a 

white  roll (26%) is 
conventional, although the more 

luxurious Brioche  
roll is a creditable third with 18%

We turn up our noses at 

Brie  with only 1%
likely to choose it as a topping

When it comes to cheese, Brits 
choose a conventional option with 

good old cheddar taking 

45% of the responses, 
way ahead of second choice 

Monteray 
Jack  with only 8%

 THIS BURGER IS OUR BEST EVER

It’s no surprise that tomato ketchup is the most popular burger sauce, 
securing 36% of the YouGov research responses, 50% more than the 
combined second and third choices – Burger Relish and BBQ Sauce.

All the 

Brown sauce is much less popular – 

Only  4% would choose it, 

with men more than  twice  

as likely than women to opt for brown

On trend ingredients avocado 

and beetroot scored only 4% 

and 1% respectively, con�rming 
our broadly traditional approach to how 

to put together the perfect burger.  
Although 9% of Londoners would choose 

avocado  
– more than twice the national average


