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NEWS RELEASE 

The Heart and Trotter Butchery to launch a kickstarter campaign to support 

November opening  

 

(SAN DIEGO) – The butcher is beginning to find his place back in America’s cities, 
and now San Diego will be joining this new movement of butchers reviving the craft 
with the opening of The Heart and Trotter Butchery. 
 
On September 15, San Diego locals will have the opportunity to help bring a true 
whole animal butcher shop to San Diego by supporting The Heart and Trotter 
Butchery kickstarter campaign. 
 
Behind The Heart and Trotter are James Holtslag and Trey Nichols, the butchers on 
a mission to bring the neighborhood butcher to San Diego and supply the city with 
quality meat from local ranches. 
 
“The Heart and Trotter will bring back the neighborhood butcher shop that has 
seemed to have disappeared due to the big box stores. As a city we are caring more 
and more about where and how food was raised and we intend to help facilitate this 
way of life,” said Nichols. 
 
Slated to open late this November, The Heart and Trotter Butchery is a whole animal 
butcher shop looking to make roots and bring  sustainable meats to the North Park 
neighborhood of San Diego.   
 
“A whole animal butcher shop is a rare thing these days,” said Holtslag.  “There are 
only a handful of real whole animal butcher shops in the U.S. 
   
 “The vast majority of butcher shops, meat markets and grocery stores receive 
some if not all of their meat in boxes.  
 
 “As a whole animal butcher shop we will buy, receive and utilize the whole 
animal including the organs.   
 



 
 “We will make specialty items such as pates, sausages, stocks, headcheese, 
dog food and so on.  Nothing goes to waste.  Completely sustainable.” 
 
Lead butcher, Holtslag sought out training from the like-minded butchers of Lindy & 
Grundy in Los Angeles and truly believes in bringing a healthy balanced meal to the 
dinner table. 
 
“My personal food philosophy is pretty simple,” said Holtslag.  “If you can’t make it 
at home, don’t eat it.  I think meat should be consumed in moderation and not at 
every meal.  Our shop will actually be closed every Monday for ‘No meat Mondays.’ “  
 
Aside from the house-made meat products such as pates, rilletes and dog food, The 
Heart and Trotter will also sell local organic vegetables from local farms and other 
organic products, like jams and sauces from local purveyors. 
 
“This isn’t just our butcher shop,” said Nichols. “This is a butcher shop for San Diego 
with local products from local ranchers and farmers and we’re excited to have the 
community support us in its opening.” 
 
The Heart and Trotter kickstarter campaign will launch on September 15 with a goal 
of $50,000 to support costs of opening a brick and mortar shop, operating 
butchering classes and a CSA program. 
 
Among the rewards for backing the kickstarter are sausage packages, T-Shirts and 
butchering classes among others. 
 
In support of the kickstarter launch and its ultimate opening local chefs and 
restaurants have recently teamed up with The Heart and Trotter to bring dynamic 
butchering demo and dinner pairings. In August the two teamed up with Chef 
Ricardo Heredia and Alchemy for dinner from the carving table to the plate, which 
was a big success. 
 
This month, Holtslag and Nichols will be teaming up with Chef Matt Gordon on 
September 16 at his new restaurant Sea & Smoke for a “Turf by the Surf” event 
featuring a butchering demo and four-course meal with beef, pork and rabbit.  
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