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GRAND OPENING OF CREAMOLOGY LABS 
LA’s Premier Liquid Nitrogen Ice Cream Chain 

 

Free unlimited Liquid Nitrogen ice cream from 4 to 8 at Creamology Labs? No, it’s NOT 
an Internet prank, a hoax, or a practical joke. You have just hit reality! So, if you're 
looking for a cold, creamy and (most importantly) free snack this Friday say between 4-8 
p.m., here's a tip -- Go to Creamology Labs Creamery.  

On Friday, July 17th, Creamology is celebrating its Super Mega Grand Opening of its 
first of four locations at 15588 Whittwood Ln, Whittier, CA, and is planning to give away 
their smooth and creamy ice cream to any one lucky enough to show up from 4 to 8pm. 
According to the company, a ribbon cutting ceremony is scheduled for 4 pm, with the 
presence of the Mayor and all the chamber members, along with Music, free prizes, 
and unlimited free ice cream until 8 pm. They are expecting +1000 attendees for the 
grand opening so early arrival is highly encouraged, according to the company’s recent 
press release.  

At Creamology, your ice cream is made to order on the spot in front of your eyes with 
liquid nitrogen at -321 Fahrenheit. The company owners claim the “Build Your Own” 
style will guarantee the most delicious ice cream made in less than 60 seconds. “We 
actually make every batch of ice cream to order,” explained one of Creamology’s 
founders, Shaun Boland. “Nothing is frozen until you order it, so we don’t need to use 
preservatives, emulsifiers or stabilizers in our ice cream base.” 
 
Using locally sourced ingredients allows Creamology Labs to deliver to you the most 
sustainable ice cream with the highest quality at the most pocket friendly price. “Our 
corporate mantra is The best or nothing, and we are here to revolutionize the ice cream 
industry”, adds Shaun. Passionate to revolutionize the ice cream industry, cofounders 
Amir and Shaun Boland set out to serve the best tasting ice cream made to order right 
before the customer’s eyes.  Shaun, a Financial Economist, and Amir, a Biomedical 
Engineer, have spent the past year crafting the world’s best tasting and freshest ice cream 
and are now ready to serve it up to you at their first location in Whittwood Town Center 
in Whittier.  


