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veg r e v i e w

O ften topping “best of” lists in 
categories such as Healthiest Metro 
Area and Best Urban Cycling, and 

a longtime haven for artists, Minnesota’s 
Twin Cities (Minneapolis and Saint Paul) 
are known for many things. Sadly, being a 
vegan mecca isn’t one of them, as only two 
plant-based restaurants and a few dozen 
veg-friendly establishments currently 
serve this metropolitan area of more than 
3 million. Luckily, that’s changing thanks to 
Kale and Aubry Walch, a pair of business-
savvy siblings who recently opened The 
Herbivorous Butcher, the first full-service 
vegan butcher shop in the country.

Approximately five years ago, lamenting 
the lack of locally available plant-based 
fare, the two began creating their own 
vegan meats and cheeses and testing 
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their recipes on vegan and omnivorous 
friends. The responses told them they 
might be onto something.

“At first, we thought about opening a 
restaurant,” Aubry, 34, says, “but we’re 
not really cooks—we just make meat and 
cheese. So, as a joke, I said to Kale, ‘We 
should open a vegan butcher shop!’” The 
more Aubry thought about her idea, the 
more it seemed like a viable business, 
and eventually she persuaded her 
brother—12 years her junior—to come 
on board full-time. In June 2014, the duo 
(along with Aubry’s husband Dan) began 
selling their vegan meats and cheeses 
at local markets. Customer response 
was frenzied.

The brother-sister team leveraged 
that hometown support into a successful 
Kickstarter campaign, which attracted 
the attention of a deep-pocketed, 
forward-thinking investor. Thanks to 

First pop-up: June 2014
Number of products: 20–25  

made in-house, plus 10–15 more 
from local vendors

Number of customers served  
daily: 200

Number of orders shipped  
weekly: 250

Typical customer: More than half of 
the store’s customers are omnivores

Influencing change: The shop’s 
“Vegan Starter Kits” have been very 

popular with patrons

Fun Facts

Customers line up for the American, 
havarti, and mozzarella cheeses.

Dozens of vegan meats and cheeses fill the deli case at The Herbivorous Butcher. Al
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hard work and a solid business plan, 
the twosome went from selling a few 
items out of coolers to opening a 2,300 
square-foot brick-and-mortar facility in 
approximately 18 months.

Artistic aesthetic
Bookended by a combination massage 
therapy/art gallery to the left and a LEED-
certified supper club to the right, the 
vegan butcher shop fits into the eclectic, 
high-energy vibe of the vibrant Northeast 
Minneapolis arts district. Step inside, 
and you’re immediately enveloped in a 
space that feels snug but not cramped, 
even with 25 customers waiting in line to 
make their selections from a case full of 
artisanal, plant-based charcuterie. Meat 
cleavers serve as front door handles and 
table legs, while long knives welded into 
the wall highlight merchandise as a kind 
of installation art piece. The overall effect 
is an ambiance that feels upscale but 
not stuffy.

Customers are drawn directly from 
the door to the enticing cold case, which 
houses a display of a few dozen daily 
offerings. Thinly sliced deli meats—such 
as turkey, ham, pastrami, and roast 
beef—lie at the center of the case. They’re 
flanked on the left by steaks and ribs, and 
by sausages, brats, and breakfast meats 
to the right. In a large alcove adjacent 
to the cold case, customers can browse 
locally made food items such as small-
batch kimchi, fresh-baked cookies, and 
vegan treats for Fido. Follow the cold case 
to the left, and feast your eyes upon 10 
different varieties of cheese, most made 
in-house, and a few courtesy of nearby 
Punk Rawk Labs.

Looking for some veggie-based 
meats for that summer shindig? 
Here’s a small sampling of what 

shoppers can find in the cold case at 
The Herbivorous Butcher.

Meat-free meats
Corned Beef
Deli Turkey

Huli Huli Hawaiian Ribs
Maple Glazed Bacon

Salami

Cheese-free cheeses
Garlic Pepper Havarti

Irish Cheddar
Mozzarella
Muenster

Smoked Gouda 

From local vendors
Comfort Candy Chocolates

La Perla Tortilla Chips
Robyn’s Thumbs Cookies

Tempeh Tantrum Soy Tempeh
You Betcha Kimchi

restaurants joining that list soon. In 
doing so, the Twin Cities is poised to 
become a vegan destination worthy of 
anyone’s top 10 list. 

Rashelle Brown (@RashelleBrown1) 
is a Saint Paul, MN-based fitness 
professional, freelance writer, and 
accomplished home cook whose vegan 
creations are inspired by hunger. 

Meat-free menu
All of The Herbivorous Butcher food 
products are made with non-GMO 
ingredients, sourced locally when 
possible, and 100-percent certified 
Kosher. Selling out daily, the Korean 
Barbecue Ribs are the most popular 
item … and for good reason. Slathered 
in sauce and charred to perfection, the 
ribs—similar to all of the shop’s meat-free 
proteins—need only to be heated prior 
to devouring. Other customer favorites 
include the Italian Sausage, Porterhouse 
Steak, and shaved pastrami deli meat.

The cheese portion of the cold case 
typically sells out by mid-afternoon, and 
the varieties can change daily. During one 
visit, wheels of creamy Camembert and 
slim planks of provolone were lined up 
next to the more quotidian mozzarella, 
pepper jack, and dill havarti. All of the 
cheeses grate, melt, and stretch, making 
them as perfect for pizzas and sandwiches 
as they are for a cheese board.

The shop also offers a rotating menu 
of brats and sandwiches, and specialty 
packages for holidays or special events. 
For instance, party packs containing 
a house special nacho cheese sauce, 
locally made tortilla chips, and a pound 
of Sriracha brats were available for Super 
Bowl Sunday, while lovebirds were able 
to enjoy a cornbread-walnut-sage-stuffed 
loin roast for Valentine’s Day.

The owners are still not interested in 
opening a full-scale restaurant, but they 
recognize the lack of vegan options in 
the area. To address this, they’ve already 
begun supplying a few local omnivorous 
and veg-friendly restaurants with their 
vegan meats and cheeses, with more 

On the 
Menu
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