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Co-owner, Jay Yim, whose family has been in the bakery and desserts industry since the 1960s, first discovered
the concept of liquid nitrogen ice cream in Korea nearly a decade ago. After years of research, experimenting, and
improving the process, Jay and his wife, Katie, opened their first store in Irvine, CA in 2013. After 9 years of
development, Creamistry has opened nearly 200 stores.
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